
 

ETHIOPIA YIRGACHEFFE ARAMO CO-OP  
 REGION:  Gedeo 
 GROWER:  Amaro Cooperative 
 PROCESSING:  Washed and sun dried 
 GROWING ALTITUDE:  1,410–2,000 m.a.s.l. 
 PLANT VARIETIES/CULTIVAR: Indigenous heirloom cultivars  
 HARVEST PERIOD:  November–January 
 CERTIFICATIONS:  Conventional 

 
The Yirgacheffe Coffee Farmers Cooperative Union (YCFCU) represents more than 300,000 
families and indirectly supports the livelihoods and daily survival of more than 15 million people 
in Ethiopia, through high-quality coffee production. Located in Gedeo, Southern Ethiopia, 
YCFCU was founded in 2002 and represents 23 member cooperatives, including the Aramo 
Cooperative, which produced this coffee. Aramo was established in 1976 and now has 2,580 
members, 413 of whom are women. 

The YCFCU pays its farmers premiums based on the quality of the final coffee, and it requires 
that farmers pick only fully ripe cherry. At a YCFCU quality-control center, cherries are sorted 
to remove any that are not up to standard and are then pulped, fermented, washed and dried 
to 12 percent moisture. 

YCFCU has its own processing facility in Addis Ababa, where the dried coffee parchment is 
bagged and transported to hulling machines and warehouses. The YCFCU is involved in 
several projects, including one that purchased 500 school desks for children in the community. 
It also worked with a cooperative union in the area to ensure that electricity was installed in the 
Yirgacheffe area. 

The cooperative also realized a vital need in the transport sector. While initially it was 
impossible for many residents to access markets, because an old bridge was dangerously 
rotting, the YCFCU built a new bridge, which has increased market access and development 
dramatically. 

  



 

Roast:  light/medium 
Tasting Notes: passionfruit tea, cherry, cinnamon shortbread 


