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FOREWORD
There are many stories behind every cup that we enjoyed 

every morning, the cup that boosts not only our productivity, 
but also our mood, brightening our day. The stories that might 
never been heard by most of us. 

The bean has traveled the globe for centuries, contributing 
to the advancement of human civilization. In Indonesia, coffee 
has shaped our history in various ways. Enriching our culture 
and society since the colonial era when it was first introduced 
to our country, until the present day, where coffee has become 
indispensable to our daily life.

 International and domestic market growth has created 
opportunities and challenges for all involved actors in 
Indonesia's coffee agribusiness system. It is our duty as the 
government to help our coffee community to grow and reach 
their potential.

Locating in the ring of fire along the equatorial line, has 
blessed Indonesia with rich mountain areas which are suitable 
for coffee growing. Each area is producing coffees with their 
own characteristics, enriching Indonesian coffee varieties, 
bringing its own uniqueness to each cup. In this book, we 
would like to share some stories of Indonesian coffee to the 
world.

  Jakarta, 2020
Dr. Kasdi Subagyono 
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Since the beginning of its consumption 
worldwide, coffee has always been 

contributing to the generation of countless 
of ideas from the small conversations 
in the cafes, to the desks of world class 
thinkers in their daily life. The popularity 
of coffee has also contributed to the 
economic wheel of the involved actors 
in its business system accross the globe, 
ranging from those who are involved in 
the level of production of its beans, to the 
direct sellers of cups to the consumers.
Aside of boosting our productivity, coffee 
is also known to provide us with various 
health benefits that not only enhancing 
our minds, but also our body.

Generator of ideas that filled 
countless of great minds, 

brought humanity to untold 
breakthroughs, pushing us 

towards unlimited modernity.

COFFEE
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classification coffea sp.
Coffee is one of the Rubiaceae family, one of the largest plant family in the world, which consists of 

more than 500 genera and 6,500 species. Coffea sp. is one of the genus which consists of 25 species. 
This genus is physically characterized by medium sized dark green leaves, producing white flowers that 
turned to yellow or red ripe cherries. The number of seeds produced are mostly dycotyl (90%), only 
10% are monocotyl. This monocotyl seed is known as peaberry coffee.  
Coffee plant is originated from Kaffa region of Ethiopia, Africa. Today, this plant is globally planted 
in many equatorial regions such as Central America, South America, Africa, South East Asia. The 
plantation covers more than 70 countries worldwide.   
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species
There are around 120 species of coffee worldwide, but only 3 that are popular enough 

to be commecially grown today: Arabica, Robusta, and Liberica. All of them have 
distinct characteristics, which comprise its plant morphology, environmental suitability 
to grow, which also determines their fruits and beans characteristics. These also leads 
to different productivity and even their capacity to resist some pests and disease. 
These species also have different environmental requirements to be grown optimally. 
Today, the most resistant disease and productive species is Robusta, with Liberica in 
the second place, followe d by Arabica. However, Arabica has its own uniqueness that 
made it more suitable for a premium market.   
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ARABICA
(coffea arabica)

Arabica is the first known cultivated species in 
the world. It is recorded that the first arabica 

cultivation evidence is found in Yemen sometime 
around the 14th century. This species is more 
prone to pests and diseases. The tree can grow 
up to 9 meters tall in the wild. However, in the 
plantation the average height is 1.5  meters to make 
harvesting process easier. It produce white flower 
and the overall size of leaf is smaller compared 
to other varieties. Arabica is currently the most 
traded species globally, counting around 60% of 
the worlds coffee market. This species is known 
for its wide array of taste, flavour and aroma. 

Tropical
14°- 24° C
Bright, indirect light
High
5.5-6.5 
800-2000+ m asl
Rich and moist
2-3 Years
25-30 Years
Leaf rust, pink disease, leaf 
spot, stem canker
Nematodes, green and brown 
scales, mealybugs, berry borer, 
twig borer

Native Area:
Ideal Temperature:

Light Intensity:
Humidity:

Soil pH:
Altitude:

Soil Type:
First Productive Age:
Economic Life Span:

Known Diseases:

Known Pests:
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ROBUSTA 
(coffea canephora)

Robusta is the first wild species found in the 
world. It was found in the Kaffa region of 

Ethiopia, Africa. This species are known for its 
robustness againts pests, diseases, and harsh 
environment. This species is also known for its 
high productivity. Taste wise, it is characterized 
by strong body and more bitterness due to its 
high caffeine contain (around 40% more than 
arabica). It's strong flavour made Robusta as an 
excelent base for coffee based beverages. This 
variety covers 30% of coffee trade in the global 
market.

Tropical
23°-30° C
Light shading
High
pH (5,5-6,5) 
500 - 1000 m asl
Rich
3 Years
25-30 Years
Leaf rust, pink disease, leaf 
spot, stem canker
Nematodes, green and brown 
scales, mealybugs, berry borer, 
twig borer

Native Area:
Ideal Temperature:

Light Intensity:
Humidity:

Soil pH:
Altitude:

Soil Type:
First Productive Age:
Economic Life Span:

Known Diseases:

Known Pests:
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LIBERICA 
(coffea liberica)

Liberca is originated from the Western and 
Central regions of Africa, as its name was 

adapted from its first discovery in Liberia. This 
variety has been naturalised in other regiens 
worldwide such as Polynesia, Central America, 
and South East Asia. This species is also known 
to have resistance against pests, diseases and can 
survive in a harsh environment and even bad 
soil condition. Liberica is rarely traded globally, 
covering only around 2% of the world's coffee 
market. Most of Liberica is grown in Indonesia, 
Malaysia and The Philippines. 

Tropical
18°- 28° C
Light shading
High
4-6.5
600 - 1200 m asl
Sandy loam, clays
3 Years
25-30 Years
Leaf rust, leaf falling, pink 
disease
Beehawk moth, berry borer 
insects, nematodes.

Native Area:
Ideal Temperature:

Light Intensity:
Humidity:

Soil pH:
Altitude:

Soil Type:
First Productive Age:
Economic Life Span:

Known Diseases:

Known Pests:
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Taste, Flavour

&Aroma

The taste and aroma of coffee are 
determined by its variety and its planting 

location. Robusta has more bitterness with 
full body; Liberica has more balanced 

bittersweetness. This makes both varieties 
excelent as a base in a mixed coffee drinks. 

While Arabica has the most complex 
flavours and aroma, depending on where 

its grown. This makes it an excelent 
original coffee drink. Indonesia is blessed 
with geographical features that enrich the 
flavours of arabica coffees grown in each 

area. 
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ROBUSTA LIBERICA
Its name came from its attributes, which 

is renowned to be robust. Its robustness 
started from the plant itself, which have more 
resistance to pests and diseases. The high 
level of cafeine contained in robusta coffee is 
not only affecting its versatility, but also the 
harsh taste of the product.  Robusta coffee 
contains approximately 40% higher cafeine 
than arabica coffee, which makes it to has 
more bitterness and acidity. Thus, robusta 
has an earthy flavour, with very strong body 
and bitterness with a slight of grain/peanuty 
aftertaste. However, the darkside of robusta 
sometimes lead to a burnt rubber like taste, 
which is rather unpleasant. 
These characteristics made robusta suitable to 
be used in instant coffee and espresso blends.  
Its strength is said to add depth of flavor to 
an arabica/robusta blend, and a nice crema to 
espresso blends. 

Liberca shared similar characteristics with 
both Robusta and Arabica. It's pests and 

diseases resistancy is comparable to Robusta, 
while having a slight complexity of Arabica 
flavor. However, tt is known to have a metally, 
smoky, woody taste, which most people find it 
unpleasant, and the bitterness is just slightly less 
than Robusta. 
Liberica has the biggest bean among othersand 
has an asymetric long shape. The production of 
Liberica coffee is scarce, the varietals are limited 
and not well known amongst the wider coffee 
comunity. In the cup, Liberica is usually used as 
an espresso blend along with Arabica to add more 
strength while maintaining more complexities. 
This species has the highest caffeine levels among 
other coffee bean varieties.  
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ARABICA
Arabica is the star among the others, flavour 

wise. Its sensitivity to the environment 
where it planted, created a wide array of 
attributes. This is what makes Arabica famous 
for the premium market of speciality coffees. 
Generally, Arabica has a smoother, sweeter, 
less bitter, cleaner, and more delicate flavours 
compared to Robusta and Liberica, thus, 
making it suitable to enjoy it in single origin 
form. 
Arabica's flavor is determined by not only 
where its grown, but also how the farmers were 
growing it in the production level. Each region 
of plantation has the potential to produce its 
own unique taste and aroma. The Specialty 
Coffee Association even created the Arabica 
flavour wheel in order to help consumers in 
tasting the true flavour of a cup that comes 
from a certain area of plantation. Some flavour 
notes includes floral, fruits, nutty/cacao, spices, 
sweet, sour, vegetative, and others. 16
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Varieties & Cultivars
CULTIVARSVARIETIES

Varieties are the derivation of subspecies, 
which occured through natural 

selection, both for wild and cultivated 
plants. In other words, this mainly generated 
from the interaction of the plant with its 
local environment. Some of the varieties 
are commercially important due to the 
characteristics ranging from disease resistance, 
yields, to the unique flavours. Due to its natural 
process, coffee varieties can be found in the 
wild. However, its given characteristics made 
it less popular for commercial purposes.  

Cultivars are the subspecies derived through 
selective breeding done intentionally by 

breeders in order to produce unique traits. Some 
might breed special cultivar to attain higher yield 
in a shorter period, some others might pursue 
for unique taste. It is pure experimental, giving 
flexibility for breeders to produce a cultivar 
according to their own desired characteristics. 
Cultivars are not to be normally found in the 
natural population. Most of the known subspecies 
of coffee are cultivars. 
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the Periodic Table of 

Varieties  & Cultivars
COFFEE
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World's Well Known
Varieties & Cultivars

Arusha
Benguet
Sidikalang
Bernardina
Blue Mountain
Bourbon
Catuai
Catimor
Caturra
Charrier
Ethiopian Harar
Ethiopian Sidamo
Ethiopian Yirgacheffe
French Mission
Geisha
Guadelupe Bonifieur
Hawaiian Kona
Java
K7
Maragogigpe

Tanzania, Papua New Guinea
Philipines
Indonesia
El Savador
Jamaica, Kenya, Cameroon
Rwanda, Latin America
Latin America
Indonesia, India, China
Latin America
Cameroon
Ethiopia
Ethiopia
Ethiopia
Africa
Eithiopia, Panama, Colombia
Guadelupe
Hawaii
Indonesia
Africa
Latin America
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Maragaturra
Mayaguez
Mocha
Mundo Novo
Orange/Yellow Bourbon
Pacamara
Pacas
Pache Colis
Pache Comum
Ruiru 11
S795
Sagada
Santos
Sarchimor
Selection 9
SL28
SL34
Sulawesi Toraja Kalossi
Sumatera Lintong
Sumatera Mandheling
Timor, Arabusta
Typica
Uganda
Brutte

Latin America
Africa
Yemen
Latin America
Latin America
Latin America
Latin America
Latin America
Latin America
Kenya
India, Indonesia
Philippines
Brazil
Costa Rica, India
India
Kenya
Kenya
Indonesia
Indonesia
Indonesia
Indonesia
Worldwide
Uganda
India
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Coffee plant is native to Kaffa region 
of Ethiopia, Africa. Arabica is believed 
to be the first cultivated cofee species in 

Yemen in the 14th century.

As many other things, the invention of coffee 
came from accidental event.

There are two major legends that surround the 
story of how humanity invented coffee as one of our 
drinks. The first one is the tale of the famous Kaldi 
with his goats, which originated from Eithiopian 
lore. It was said that Kaldi watched his goats got 
energized as they ate the fruit from a plant which 
then known as the source of coffee.  
The second tale came from Yemen. The story 
tells about Omar, a well known shaman in the 
city of Mocha, who were banished by its ruler at 
that time. On his travel, he was forraging and ate 
cherries from a tree. He even strored the beans as a 
food supply, and later he roasted and ate the beans 
but they are inedible due to its bitterness. He then 
ground the roasted beans and made a drink out of 
it. Unexpectedly, the drink gave him energy. He 
reached the next city of Mocha, he spread the story 
at the monastery, then coffee drinking became 
famous. At that time, this dark thick beverage was 
named Mocha. 

Where did it 
come from?

Randallcoffee.com 23
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There are many legends and stories about coffee consumption 
before the 6th century. However, the empiric historical 

evidence noted that the first coffee tree cultivation was found 
in Yemen around the 14th century. It was grown in the 
monastery, used by the sufis as beverage of energy to help them 
stay awake during their night prayers. Coffee was then traded 
between monasteries in several cities such as Mecca and Cairo 
(Weinberg & Bealer, 2001). The first coffee trade was recorded 
to be occured in the early 15th century, when Mohammed 
Ibn Said al Dhabhami, a sufi, conducted a trade between 
monasteries in Yaman and Ethiopia. At that time, coffee was 
a religious commodities, since it was mainly consumed by the 
sufis as to help them to concentrate and to energize them while 
doing night prayers. By the 15th century, coffee spread to other 
regions in the middle east such as Persia, Turkey, North Africa; 
in the period of the 16th century it has reached other continent, 
covering South India, Southern Europe and South East Asia, 
and even America (Meyers, 2005).

eithiopianfood.wordpress.com
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Coffee reached Europe for the first time through the 
dark age of slavery. It entered Europe through Malta, 

which was the centre of slave trading activity in the late 
14th century.  Leonhard Rauwolf (1583) recorded that 
coffee entered England in the early 16th century, brought 
by Levant trading company. In the following century, 
coffee has turned to a lucrative commodity, traded by 
the British India Company and the Dutch East India 
Company all over Europe. By the 18th century, coffee 
shops were proliferating in the big cities of Europe, 
especially in England, which at that time became the place 
for commoners to discuss about religious and political 
matters. Some of these discussion surely lead to the 
following events of revolutions accross Europe.   

Coffee always brought changes in each era of mankind 
history. Gustav Sommerfeldt (1663) wrote in his note that 
'coffee brought the ability and industriousness with which 
the Turkish earn some money, especially by preparing 
coffee, a powder resembling snuff tobacco, with water and 
sugar". 

Coffee entered the North America by the late 17th century. 
Along with some European countries, the US then became 
the place where transnational coffee industries were born, 
further enhancing the global trade of coffee. By the 20th 
century, coffee becomes a part of people's daily life in the 
world. 25
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14th
Coffee became a traded commodity 

from the Eastern and Northern 
African to the Middle East regions. 
At this time, coffee was a luxurious 

beverage, consumed by high 
classes.

History records showed that 
the activity of coffee cultivation 
was present in Yemen. This is 
the evidence of the first coffee 

cultivation ever done in the world.

Coffee reached England, and 
spread to other European countries 
by the end of the centuries. Coffee 
was still a high class consumption. 

15th 17th

26



Coffee 
Throughout Centuries

PERJALANAN
Kopi Dunia 

Kopi menjadi salah satu komoditas 
perkebunan yang memiliki nilai tinggi , 
dan menjadi minuman para bangsawan 

di berbagai negara besar di dunia.

1900-an 2000+1800-an
Konsumen kopi tidak lagi terbatas 
pada kaum elit, harga kopi dunia 
merosot namun kuantitas kopi 

yang diperdagangkan meningkat 
pesat seiring dengan bertambahnya 

konsumen

Kopi menjadi bagian dari hari-hari 
sebagian besar penduduk dunia, dari 
segala kelas, termasuk di Indonesia 
di mana kopi arabika specialty mulai 

diminati masyarakat
16

Coffee plantations were opened 
in the thirld world regions. It was 

one of the high value commodities 
traded globally by the colonial 

countries. 

19th 20th+18th
Coffee workers started to enjoy 

off-grade coffees left over. Coffee 
started to become a commodity of 

the commons. This significantly 
increased the global demand for 

coffee.

Coffee became indispendable 
from people's daily life. Many 

coffee industries grown globally, 
covering most of the countries, 

creating constant demand for the 
commodity. 27
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Coffee is one of the main estate commodities 
in Indonesia. Coffee was introduced to 

the country by a Dutch trading company, the 
Vereenigne Oost-indische Compagnie (VOC) 
in the late 17th century to be domesticated in 
several areas in the island of Java. The VOC 
expanded the coffee plantation areas to other 
part of Indonesia such as Sumatera, Sulawesi, 
and Bali in order to boost its production to 
meet the global market demand, especially 
from the European countries at that time, 
competing with other suppliers mainly from 
the Middle East.  
By the end of the 18th century, rust leaf 
disease struck Indonesian coffee plantation. 
Most of the Arabica plantations were wiped 
out by the disease, decreasing the production 
to almost zero. In the early 19th century, the 
Robusta and Liberica species was introduced 
to Indonesia to replace the nearly extinct 
Arabica, which turned in to a success.  Both 
of the species are resistant to the disease, and 
have bigger beans size and faster production 
cycle, thus, producing more yields than 
arabica. Robusta was then became the new 
backbone for Indonesia coffee production 
until this very day.

Aside from its robustness againts the 
disease, robusta yields better and faster 

than arabica, allowing Indonesian coffee 
production to skyrocket within a relatively 
short period. This variety is also suitable 
to be planted in low altitude areas, which 

brought other advantages at that time since 
its plantations are located nearby the ports, 

cutting off the transportation costs by a 
considerable amount. 

31

03
INDONESIA

COFFEE&
30



Indonesian coffee in general is dominated by only two species: Robusta and Arabica, 
each of them has their own market orientation. Robusta is more oriented to industrial 
market segment, which also has more potential to be traded globally due to the high 
and constant global market demand. While Arabica, is more oriented to the national 
market, which are supported by niche market channels, spread accross the cities. 
Although the Arabica is more expensive and its trend is rising, it still not comparable 
to the firm robusta market, which gives more certainty to the growers, keeping 
their business steadier. The characteristics of Robusta coffee allow it to have various 
derivative products, which makes it more flexible and have a larger consumer segment. 
Indonesia also has Liberica coffee, but its limited market hinders its development to 
the point that its hardly noticable.
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COFFEE HISTORY in
INDONESIA

Coffee was first introduced 
in Indonesia through Batavia 

by the Vereenigne Oost-
indische Compagnie (VOC)

The first export activity 
for coffee was conducted 

from Indonesia to Europe. 
The exported amount was 

approximately 1 ton

1696-1699 1717
Spain started to open 

coffee plantation in Brazil, 
its production started to 

compete Indonesian coffee in 
the global market

1725-1820 1840
Indonesian coffee was 
superior in the global 

market, traded mainly by the 
Dutch company, VOC
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1876
Rust leaf disease struck 

Indonesia coffee plantation, 
wiping out nearly all 
of the arabica coffee 

plants. Indonesian coffee 
production plummeted

1915
Robusta and Liberica 

coffee was introduced as 
substitute for the diseased 
arabica in Kerinci. Due to 
its robustness against the 
disease, Robusta became 

the main Indonesian coffee 
variety.

PERJALANAN
Kopi Dunia 

Kopi menjadi salah satu komoditas 
perkebunan yang memiliki nilai tinggi , 
dan menjadi minuman para bangsawan 

di berbagai negara besar di dunia.

1900-an 2000+1800-an
Konsumen kopi tidak lagi terbatas 
pada kaum elit, harga kopi dunia 
merosot namun kuantitas kopi 

yang diperdagangkan meningkat 
pesat seiring dengan bertambahnya 

konsumen

Kopi menjadi bagian dari hari-hari 
sebagian besar penduduk dunia, dari 
segala kelas, termasuk di Indonesia 
di mana kopi arabika specialty mulai 

diminati masyarakat
16

1950
Following its independence, 
the Indonesian government 
started to naturalize most 

of coffee plantations which 
were owned by the Dutch 

under the PTPN

2000+
Coffee became one of 
the main cash crops in 

Indonesia. Coffee became 
lifestyle for Indonesian, 
increasing local demand 
for Arabica and Robusta, 
which also increases the 

production. 
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Today, Indonesia is the fourth largest 
coffee producer in the world following 

Brazil, Vietnam and Colombia. Coffee traded 
globally is usually a combination of roasted 
beans and green beans, both for Arabica and 
Robusta varieties. 
Most of Indonesia's coffee production 
constitutes the lower quality Robusta type. 
However, this trend is shifting. In response to 
the rise of global and local market for Arabica 
coffee, Indonesian coffee growers started to 
change their variety from Robusta to Arabica. 
Although the Robusta is constantly traded, 
there are more speciality Arabica coffees are 
being discovered and traded globally today, 
and the number keeps growing.   
The subtropical and equatorial regions of 
Indonesia provide good conditions for coffee 
to be grown, which is also enhanced with 
islands that have rich mountain areas adding 
an almost unlimited potentials for specialty 
coffee growing.
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COFFEE PRODUCTION
INDONESIAN

Indonesian coffee production is determined by numerous factors from the 
environmental condition to socio-economics condition of the farmers. In 

general, the production is driven by the market. Low grade Robusta is still 
dominating the demand at both local and global coffee market. It is primarily 
used in the coffee industry to create instant coffees and in the cafes where most of 
people prefer to drink milk based coffee beverages. In the last decade however, the 
market for arabica specialty coffee is growing fast, especially in the national level. 
The culture of enjoying single origin coffee is spreading among the population, 
especially in the cities. Cafes start to proliferate, rising the demand for both 
robusta and arabica coffee. In response to this situation, many farmers in the 
hinterlands started to plant coffee to meet the demand. As the result, Indonesian 
coffee production is rising constantly within the past few years. 
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Most of Indonesian coffee plantation is owned by the commons. They plant coffee in the forest 
area of nearby mountain. However, there are many problems that limit the growth of coffee 

production. For example, the Good Agricultural Practice (GAP) is not disseminated yet to the most 
of Indonesian coffee growers. Low access to informal education and information still limiting their 
knowledge. Low quality or unavailability of required infrastructures such as road, warehouses, 
irrigation, post harvest facilities, etc. created ineficiencies in the business. Moreover, the low incentives 
caused by the long market chain created more hindrance for the growers to apply a high capital GAP. 
Considering all of the problems, the production is continuously increasing since 1980, albeit, it is still 
far from its potentials.
There is no way that the growers are able to handle all of those problems on their own. The government 
is continuously On the other perspective, this provides promising opportunities for investors to jump 
in and help out, with some form of partnerships that can build reciprocal relationships. 39
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Plantation area is one of the two key factors that determine production. It is higly 
dependant to geographical and environmental features for coffee to be grown. Most 
of Indonesian coffee plantation are located in forest areas. Robusta plantations are 
commonly located in areas which have lower altitude, and Arabica plantations are 
mostly found in the hinterlands or mountain areas. However, some of the Robusta are 
also found in the hinterlands, which is said to be producing a high quality cup. 
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The graphic shows that since 1980, Indonesian coffee plantation area is growing with some 
fluctuation during 1996 to 2008. It was believed that the sharp decline in 2002 was the 
effect of 1998's economic recession that followed the chaotic political situation at that 
time. Agriculture is one of the main sectors that saved Indonesia from collapsing in the 
time of global economic recession. Estate crops, such as coffee, are able to provide income 
for the growers without being affected too much by the global situation in its production 
costs. As a result, by 2010, the coffee plantation area started to rise again, even after the 
second recession in 2008. This proved the role of agriculture, especially coffee as one of 
the estate crops, is important in the social economic condition of Indonesian population. 

41

Plantation area is one of the two key factors that determine production. It is higly 
dependant to geographical and environmental features for coffee to be grown. Most 
of Indonesian coffee plantation are located in forest areas. Robusta plantations are 
commonly located in areas which have lower altitude, and Arabica plantations are 
mostly found in the hinterlands or mountain areas. However, some of the Robusta are 
also found in the hinterlands, which is said to be producing a high quality cup. 

40



Lampung 
106.746

South Sumatera
184.168 

Bengkulu 
55.385 

Aceh 
64.812

North Sumatera 
67.179

East Java
63.760

West Java
19.752

Central Java
16.441

West Sumatera
18.155

Top Coffee 
Producers in Indonesia

(in Tonnes), 2019 

42



Top Coffee 
Producers in Indonesia

(in Tonnes), 2019 

South
Sulawesi

 32.907

East Nusa Tenggara 
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Indonesia produces some of the world's 
favourite coffees. Most of the coffee 

drinkers enjoy Indonesian coffee due to 
its typically strong body, low acidity and 
complex flavour, making them ideal to 
be roasted around the medium to dark 
profile.Especially for robusta, which makes 
itpreferable to be used as a great espresso and 
all of its derivations. However, in the past 
decade, Indonesian Arabica started to gain 
its reputation in the single origin market.
Located in the ring of fire, Indonesia is 
blessed with vast and varied mountanious 
areas, combined with its archipelago feature, 
bringing pockets of coffee growing areas, 
each with its own distinct characteristics 
of aroma, flavour and taste. Indonesia has 
many coffee varieties known today, with the 
potential of much more yet to be discovered. 
The country has thousands of islands, each 
with the potential to produce a unique cup.
The full potentials itself is, however, yet to 
be discovered. As many of Indonesian coffee 
plantations are still unexplored. 45
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Indonesian coffee agribusiness is still lacking in 
many areas. Hindrances and limitances occured 
from production to marketing level, limiting the 

growth of our coffee industry. Despite all those, we 
managed to compete in the world and still sit in 
the top percentiles, both for volume and quality. 
Imagine if we could tackle all of those problems 

and further develop our coffee industry, the crown 
will be ours...
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Stretching from the island of Sumatra to 
the island of papua, Indonesia is filled with 
thousands of islands. Most of them have 
the potential to produce a high quality cup. 
Thanks to its geographical condition and 
climate, naturally, Indonesian coffees have a 
high standard of quality that are preffered 
by the global consumers. 
Some well known coffee producing areas 
are Sumatra, Java, Sulawesi, Bali, Flores, 
and Papua. Each island has their own 
characteristics, producing their own unique 
cup of coffee. Going deeper, each island is 
also having various areas which also produce 
coffees with their own specific attributes. 
Some of the areas are even the home to 
their own coffee cultivars as the result of 
centuries of interaction between the plant 
and its environment. 
Indonesia has a really huge potential to 
be the leader of the global coffee industry. 
With the right and consistent intervetions, 
this dream is not that impossible to reach.
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SUMATRA
Sumatra is located in the northwestern Indonesia, it 
has the earliest harvest season. The harvest season 

is usually occurs around November - March, so 
any buyers should expect most of product should 
be ready to be shipped by April. There are several 

speciality grade coffee produced in this island, 
including Mandheling, Lintong, and Aceh Gayo.  
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Sumatran coffee has a unique flavour characteristics, 
it is strong and balanced. Making it suitable to be 
made as a base for wide array of coffee drinks ranging 
from espresso and all of its mixed beverages, to the 
speciality single origin coffee. These feats had boosted 
its popularity among the world's population, making 

it one of the most popular coffee accross the globe. 
49
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JAVA
Java, is an island well known for its coffee since the colonial era, making 
it the oldest coffee producer in Indonesia. Its popularity is well preserved 
so that people used to use the word java to refer as coffee. It is the island 

where all it started, where the Dutch introduced arabica coffee for the 
first time in Indonesia, where its then devastated by the rust leaf disease, 
where people were used to be enslaved in the plantation, and now, where 

most of Indonesian coffee inspirations came from. Java is the most 
populated island in the country, thus, creating a potential market, which 

since the last decade has been moving Indonesian coffee growth to the 
point that it has never been before. 

50



Java is divided into three areas: West java, Central Java, and East 
Java. All of those areas produce distinctive characteristics of coffee. 
West Java coffees tend to be more fruity with just enough body  and 
strong caramel sweetness. Central Java coffees tend to be more 
balanced and spicy, with relatively strong earthiness. While East 
Java coffees tend to be more well balanced, with distinctive floral 

aroma and a little bit of spice at the end.
 51
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SULAWESI
The vast and mountain rich area of the once 

known as Celebes, an area known for its 
environmental diversity, home to the most highest 

ground coffee plantations in the country. The 
Eastern, Western, Northen and Sourthern part of 
the island have a quite distinctive characteristics, 

thus, producing varied unique coffees. Most of 
the production came from Toraja, an area in the 
Southern part of the island. On one hand, the 
thick forest and high slopes in the plantation 

contribute to the cleanliness of the environment. 
On the other hand, it limits the access to the 
place, boosting up the transportation costs. 
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Sulawesi coffees are characterized with its fruity undertone, which 
is mixed with strong chocolatey flavour. Toraja Kalosi is the cultivar 
that is famous for its distinctive features of the strong body and low 
acidity, which is similar to those coming from Sumatra, but with 
less complex earthiness, and offers more cleanliness and freshness, 
creating a well balanced cup. It is also unique due to its feature that 
can maintain its original characteristics even when its roasted with 

dark profile.  
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EAST NUSA TENGGARA
This region produces unique cup of coffee which shared much similarities 
with those grown in Java. The first coffee planted in this region is Bourbon 

cultivar, which was introduced by the Dutch around four centuries ago, and 
still producing coffee with its own uniqueness as the result of centuries of 

interaction with the island's environment. The coffee produced in this area is 
famous for its single origin complexness, which makes it a little bit unsuitable 
to be roasted with dark profile, since the original taste tend to fade away. It is 
known for its cleaner after taste, despite the full body characteristics and its 

complexity. 54



East Nusa Tenggara coffees are characterised with sweet, fruity, 
complex acidity, and hint of flowers. The coffee also tend to have 
not so thick body, making it very suitable to be manually brewed. 
The islands grown various cultivars from Yellow Bourbon, Yellow 
Cattura, Timor, Arabusta, and Cattimor, which is a hybrid from 
Yellow Cattura with Timor Coffee. This rich varieties is however, 
are still not well documented. Most of the times, one plantation 

produces various coffees, making it hard to distinguish. 55
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BALI
The home to the famous Mount Agung, one of 

the most challenging active volcanoes in the 
country, which also hosts the coffee plantation 

in this island of the goddess. Coffee is produced 
in the Kintamani region, which located between 
the Batukaru and Mount Agung. Bali coffee is 

known for its fruitness, which tend to have orange 
and sweet citrus flavour, combined with strong 

chocolate flavour that will not go unnoticed. 
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Bali coffee is known as Kintamani. It is known for its rich taste and 
delicious aroma. Its considered as a delicacy in most parts of the 
world. Arabica Kintamani has less acidic content and has a huge 
demand globally. In practice, most of coffee plantations in Bali 
has some orange trees, which contributed to the authentic orange 
aftertaste of Kintamani coffee. On top of that, the well-balanced body 
and earthy flavour are the features that can be found in Bali coffee.
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The vastness of its region combined with low population makes the island 
of Papua full of mystery. Many of its regions are still unexplored until this 
day. Many areas of mountains are covered with think forest, enriching its 

biodiversity and preserving its environmental cleanliness. This geographical 
features are also determining the varied cup qualities of its coffees. However, 

its remoteness still makes it difficult to explore the full potential for coffee 
growing areas. There are two main coffee growing areas in Papua. The 

first is the Baliem Valley, in the central highlands of the Jayawijaya region, 
surrounding the town of Wamena. The second is the Kamu Valley in the 
Nabire region, at the eastern edge of the central highland, surrounding 

the town of Moanemani. Both areas lie at altitudes between 1400 and 2000 
meters, creating ideal conditions for Arabica production.  

PAPUA
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Papua produces high quality arabica. Its unique flavor and 
delightful aroma has its origins in the Jamaican Blue Mountain 
cultivar, which are known to yield the world's most celebrated 
coffee. The traditional flavors were embellished with floral and 
fruity hints from the clean environment of Papua, giving rise to 
a trully wonderful coffee. The only downside of this region is its 
limited infrastructures and access to good processing practices due 

to its remoteness. Still, the coffees are really good. 59
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Luwak is Civet (Paradoxurus hermaphroditus) in Bahasa. Its originated from Indonesia, and 
being produced mainly in islands of Sumatra, Java, Bali, Sulawesi and East Nusa Tenggara. 

It is a coffee that sourced from partially digested coffee cherries, which have been eaten and 
defecated by the Luwak. The cherries are fermented as they pass through a civet's intestines, 
and after being defecated with other fecal matter, they are collected (Mahendradatta & Tawali, 
2002). This is why coffee luwak is a form of processing rather than a variety of coffee. Its 
invention took place in the colonial era, where the growers had no access to the beans they 
produced so they collected beans from the feces of wild luwak in the plantation and started 
to process and brew it. 
Luwak coffee was used to be collected from the wild, which makes sure its optimal quality. 
However, when the producers knew how much it can sell, they started to put the civets in 
captivity, some even do this by ignoring their welfare, continuously feeding them with any 
coffee cherries, producing 'fake' civet coffees.
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It is known to produce the most unique flavour, enhancing the original taste of any coffee 
varieties, while lowering its acidity to the level which is impossible to be found naturally. 

The secret lies in the 'post harvest handling' done by the civet. The civet will instinctively pick 
only the fruits with the right ripeness to be eaten, then the process is done in his belly along 
with other food that entered. During digestion, digestive enzymes and gastric liquids permeat 
through the cherries and break down storage proteins, yielding shorter peptides. This alters 
the composition of amino acids and impacts the aroma of the coffee. In the roasting process, 
the proteins undergo a non-enzymatic Maillard reaction (Marcone, 2004). The beans begin to 
germinate by malting, which reduces their bitterness (Marcone, 2007).
It might be unappealing knowing that this unique delicacy, which creates the most expensive 
coffee in the world, came from the feces of a civet. However, the processes after that made sure 
the hygienity of this coffee. The beans go through washing and drying process before it get 
milled. Then, the high temperatures involved in the roasting process can surely remove most of 
the unwanted germs.
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It probably will not take any longer than 5 
minutes to brew a standard cup of coffee. 

However, it took years for the beans to be 
ready, along with all the complexities that 
follows each stages. The quality of a cup 
is determined by at least five major stages 
in coffee production: planting and plant 
maintenance, harvesting, post harvest 
handling, processing, and brewing. Each 
stage has a different system and is done by 
different set of actors. The consistency in 
quality control in all stages is very important 
to bring out the best cup to the table. Yet, 
the geographical characteristics and diverse 
culture covering the nation provide its own 
opportunities and challenges in producing 
the best quality coffee. 
This part will provide short yet resourceful 
descriptions to help the readers understand 
what it really takes to get their daily caffeine 
intakes.

65

Indonesian

Coffee
from Seeds to Cup

64



It takes at least 2.5 - 6 months for a seed to 
germinate into a plant. It then takes about 3 - 4 

years for a coffee plant to begin bearing fruit that 
can be harvested for quality coffee. The plant 

produce flowers that develop into coffee cherries 
over a period of 30 - 35 weeks. 

Planting
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Coffee quality is already determined as early as choosing the location of the plantation and 
choosing the seeds to grow. In general, it takes 3-4 years for coffee plant to reach is early 

productive stage. Done wrongly, and the grower will waste years of growing unoptimal coffee 
plant. The next phase will be the maintenance, to ensure that the plants grow to its full potential 
by protecting them from unwanted pests and disease and also giving them needed nutritions 
(highly recommended to use organic fertilizers for specialty coffees) during their maturation 
phase. Once the plants reached 3 years old, it will start to learn producing the fruits. The trees 
will keep producing the fruits annually with the productive life span of 25-30 years. Growing 
coffee inorganicly will ruin its taste, leading to low quality of cup, making it impossible to be 
processed as a specialty coffee. For industry oriented coffees such as Robusta, which prioritizes 
volume over quality, however, the use of chemicals is tolerated under a certain limits.   67
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Harvesting

Harvesting coffee is a labour intensive process, due 
to the characteristics of terrain which makes it too 
difficult for machinery to operate on. The growers 
will know the cherries are ready to be harvested 

when they turn red. They are either stripped from 
the branch or selectively picked.
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When the coffee plant reached its productive age, it begin to bear fruit in clusters along 
its brances, reffered to as cheries, which is initially green and turns red when it is ready 

for harvesting. Traditionally, coffee is harvested by hand by one or two ways: strip picking or 
selective picking. 
Strip picking is when the harvester stripped all the cherries, ripe and unripe, off the branches at 
once. Generally, this method is only applied to harvest Robusta coffee. Along with modernization, 
a mechanical way of picking Robusta was invented in order to make harvesting activity more 
eficient. 
Selective picking, as its name, it involves makin numerous passes over coffee trees, selecting only 
the ripe cherries, then returning to the tree several times over a few weeks to pick remaining 
cherries as they ripen. Selective picking is usually used in Arabica specialty coffee.  
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Washing &
Drying

After being harvested, the coffee cherries go through a further processing 
method. The process of getting the beans out from the fruits, and making 

them ready for the next process. This phase have its own micro constellation 
that includes risks and benefits that affects the quality of the coffee.  There are 

at least four processing methods popular today in Indonesia: honey process, 
washed process, wet hulled process, and honey process. 
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The oldest and original form of coffee processing is the natural process. This process is 
widely used due to the low costs and the limited additional resources that are required. 

In natural process, the coffee cherries will be laid out in the sun to dry. The place to dry 
the cherries will impact the taste of produced beans. Many producers dried their cherries 
on raised beds in thin layers to reduce the risk of mold growth while the cherries dry. This 
method will lead to the most flavorful coffee, due to the exposure of the beans to many 
natural variables during the drying process.  
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Another commonly used coffee processing method is the washed method. This method 
includes sending the cherries to a wet mill to be loaded and pass through a milling 

machine to remove of its outer layer. The machine forces the coffee beans out of the cherries, 
leaving the beans covered only with its pulp, which contains substance that determine 
the flavor of the coffee. The beans will then be placed in a fermentation tank for 12-24 
hours depending on the temperature. The longer the beans got fermented, the more sugar 
absorbed, making a sweeter coffee. However, there is the risk of developing high acidity 
which resembles vinegar if the beans are over fermented. The final step of this method 
is to dry the beans for 10-20 days with occasional flips to minimize the chance of mold 
growing. Slowing drying time will lead to more balanced and complex taste. This process 
often produces coffees with strong individual/origin flavours.72



The third method is the wet-hulled method, or also known as semi-washed process. This process 
is very common in Indonesia. It is similar to the washed method up until the point where the 
cherries were being pulped. From there, the beans will be sun dried until it reached around 30-
40% moisture. The moist beans will then be hulled, removing the outer layer of the bean until 
they are turned into green beans, which are still partly wet. Then the completion of its drying 
process is continued, untill the color of the beans turned to dark green/blue color. 
The fourth method is the honey process, which involves the removal of the outer layer of the 
cherries and then straightly drying it under the sun. This process is believed to provide better 
clarity to the flavor of the coffee, while enhancing its sweetness due to the amount of sugar 
absorbed by the beans from its mucilage during the drying process. 73
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Roasting is the next step in producing a fine cup of coffee. This step is as important as the previous 
ones. Different coffees has a different roasting profile requirements in order to bring out its full 

potentials. In general, roasting means transforming raw coffee beans which are usually greenish to 
roast beans which are usually dark brown in color. Roasting brings out the aroma and flavour that 
is locked inside the green beans. It causes chemical reactions to take place as the beans are rapidly 
brought to high temperatures. When the reach the peak of perfection, they are quickly cooled to stop 
the process. In general, there are three phases in roasting: 
Drying phase: This is the first phase of processing green coffee beans. Green beans are normally 
contains of 8-12% water, which still need to be lowered down. The drying phase usually takes 5-7 
minutes starting with medium temperature and ends with 160 °C. This phase is important to 'ready' 
the beans for the next phase.

75

Roasting

74



Browning phase: The continuation of the drying phase. At this phase, the aroma precursors 
of the beans will start to convert to aroma compounds. The Maillard reaction process will take 
place, reducing sugars, amino acids reacting to make different aroma,  melanoids are generated 
which turn the beans color to brown. This phase is important in flavour development, thus, it is 
suggested to reduce the temperature in order to slow down the process, ensuring more flavors 
get developed. In the end of browning phase, the coffee starts to pop, this is called the first crack.
Developing phase: This final phase determines the desired aroma compounds to be developed. 
It is highly recommended to slow down the process in order to avoid the beans to be over 
roasted. Over roasted beans will have a very sharp flavor with smoky burnt taste, ruining any 
special traits of the coffee. 
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Light

Medium

Medium Light

Medium Dark

Dark

Vienna Roast

Very light brown color. 
Underdeveloped sweetnes, grassy, 
hint of peanut, and high acidity. 

Moderate light brown color. 
Retains original characteristics of 
beans and complex acidity. 

Medium brown color. Character of 
the bean is still preserved, sweeter, 
full body with acidic notes. 

Medium shade of brown. Balanced 
body, noticable acidity, character 
of coffee is slightly present

Moderate dark brown. Slightly 
oily surface, bittersweet flavor, low 
acidity, characteristic of bean is 
muted. 

Dark brown. oily surface, strong 
bitterness, low acidity, its hard to 
notice the characteristic of bean. 
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Grinding
Grinding is the process where roasted coffee beans are turned into ground. This process is no 

less important from others. Grind size will influence the physical processes taking place during 
brewing. Certain brew methods require specific grind size of the coffee for the flavours to be optimally 
extracted into the cup. Coffee grinders in general are divided into two categories, blade grinders and 
burr grinders. 
Blade grinders work similary with a blender, using spinning blades to cut the beans into smaller pieces, 
thus, grind size is determined by how long the beans get ground. 
Burr grinders works by pressing two serrated discs usually made of ceramics or steel, and spining them 
to crush the beans. The grind size is determined by the distance between the burrs. 79
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The world of coffee brewing has undergone through at least three stages. The first refers 
to the traditional methods used in many countries, which are different depending 

on the culture. The second is the invention of coffee machines to brew espresso. And 
the third movement is the manual brewing methods. This methods aim to bring out the 
full experience of flavour, aroma, and taste of a coffee. Traditional methods are usually 
used only to get the effect of the caffeine, most of them involved adding other Aside from 
the type of coffee, the extraction result depends on many aspects that are involved in its 
process, such as grind size of beans, water temperature, water flow, air flow, pressures, and 
water quality. Here we are going to explore the richness of all the three stages of brewing 
methods developed through times. 81
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Most of Indonesian traditional brewing methods are closely related to the history of coffee 
production, which as we know, is not so beautiful for the country. Many of Indonesian 

unique brewing methods came from the fact that in the colonial era, the growers wanted to 
drink some coffees but were not allowed, since the coffee had to be exported. Some of other 
brewing methods came from the diverse cultures and traditions that are practiced by various 
tribes in different regions of the country. It is a result of a long period of interaction between 
coffee and our diverse societies. 
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How We Brew It
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Yogyakarta is a special region located in the middle south of Central Java. 
It is a city known for its street cafe called 'angkringan', a place where people 
from all level of society gather during the night. Many of these angkringans 
provide local delicacies, one of them is kopi joss. The name came from the 
hissing sound when the burning charcoal is put into a glass of coffee, in 

Bahasa we call that sound as 'joss..'. This cup of coffee has been around since 
1960 in Yogyakarta. The strong robusta flavour is enriched with charcoal 
aroma, bringing a unique ashy taste and dryness to the coffee. Sugar is 

usually added to balance the bitterness. 84



Tanah Datar is a region located in West Sumatra, populated by the Minang 
people. It is believed that Kawa Daun was invented during the colonial era, 
when local people were not allowed to drink coffee, since it was only for the 
elites and the Dutch. Thus, the local people who were forced to work in the 
plantation came with the idea to dry fry the coffee leaves and brew it. The 
name 'Kawa' came straight from the Arabic word of 'Qahwah', and 'Daun' 

means leaf. Kawa daun is known to have a unique leaves flavour that brings 
freshness and earthiness altogether.  Some people added herbs, spices, and 

sugar to enhance its taste. 85
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Belitung, an island in the east of Sumatra, which is known for its beautiful 
beaches. Like many other places in Indonesia, coffee entered their culture 

since the colonial era. Manggar coffee is named after the district where it is 
invented. It simply contains coffee, with some added condensed milk. The 
coffee came from Lampung, which is known for its full body and strong 

flavor attributes. 
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Mandailing, home to the globally famous Mandailing coffee variety. Takar 
means a cup made from coconut shell in the local language. The unique 

taste of takar coffee came from the combination of strong coffee flavor with 
the aromatic and slight spiciness of cinamon, which is also smoothened and 

sweetened by palm based brown sugar. This mixture resulted in a sweet, 
smooth yet strong coffee, enhanced with the aromatic blend of the coffee and 

cinnamon. 
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Aceh, the home to the famous Gayo coffee, which is known for its strong 
yet balanced flavour. Here, the people drink coffee in a unique way, with 

flipped glass on top of a small plate. This method is known as Kopi Tabalek, 
which literary translate to 'flipped coffee'. The coffee used is usually Robusta, 

mixed with condensed milk, or milk with added sugar, or just sugar. The 
uniqueness came from the flipping part, where the drained coffee gets cooler 
faster than the one in the glass, maintaining the temperature so its always at 

its best to be sipped.88



Definitely not for everyone. But for coffee and durian lovers, this beverage 
will give a unique experience of the chaotic aroma and flavor blend in your 

mouth. Just like its name, kopi durian is made from adding durian fruit 
to the coffee. The combination of strong robusta flavor with the also strong 

aroma of durian will hit your sense of smell, bringing a delightful experience 
to those who love durian. The sweetness and creamy texture of durian will 

also give its impact to the texture and taste of the coffee. 
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Kopi Talua is a local language of Minang, which translates to egg coffee. It is 
made by mixing egg yolk with condensed milk and cinnamon powder, which 

is then whisked with bamboo whisker till the texture is creamy and foamy. 
Then, a hot coffee mixture is added. The temperature from the coffee mixture 

has to be hot enough in order to cook the egg yolk. The produced taste is 
unique, its coffee flavour is intact, sweet, savory, spicy, and creamy with layer 

of smooth foam on the top.
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Maluku, a region without coffee plantation, but the home of various spices 
since the colonial time. Kopi Rarobang was invented by the native with a 

contrast purpose from the coffee effect. It's intended as a soothing beverage, 
that is why, the Rarobang coffee contains a lot of spices. It's made by boiling 

the coffee with ginger, lemongrass, cloves and cinnamon, and sugar. After that, 
walnuts are added to add some texture and nutty flavor. It is hard to describe 

its complex taste, however, it surely manages to reach its aim. Although it 
might be a little bit weird to experience a soothing effect while drinking coffee. 91
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Kopi bening means transparent coffee. It's a coffee with most of its original 
aroma and flavour, only with slight body. It is made by storing brewed 

coffee for a period of time, then it gets filtered till it gets as transparent as 
drinking water. With less body, the aroma and flavor of the coffee stand out. 
This coffee is only available in Jakarta, the busiest city in the country, where 

inventions are made. 
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Kopi Ijo is originated in Tulung Agung region of East Java. Kopi ijo translates 
to green coffee. Unlike most coffees, kopi ijo turns to dark green when brewed. 
The beans came from unripe coffee cherries, which are roasted in a certain way.  
It used a special pan made of clay on top of burnt firewood. It is important to 
maintain the low temperature and constantly stirring the beans while being 
roasted to keep the them slightly cooked. It is then brewed by mixing it with 
milk and sugar, or just sugar. The texture and flavor is very nutty and grassy.
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Espresso
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Espresso is originated from Italy. It is a type of coffee made by forcing a small amount of 
nearly boiling water under high pressure through finely ground coffee beans. It has a 

higher concentration of suspended and dissolved solids which makes it thicker and much 
stronger. It is made with espresso machine which was patented by Angelo Moriondo from 
Turin in 1884. It held a name of 'New steam machinery for the economic and instantaneous 
confection of coffee beverage, method A. Moriondo'. In 1901, Luigi Bezzera from Milano, 
patented an improved espresso machine which had a boiler and four groups that held vary-
ing sized filters that contained the coffee and was called 'Tipo Gigante'. From then, espresso 
machines are still improved to make it more efficient. 95
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Flat white is said to be originated from Australia or 
New Zealand, and it has been around since 1980. A cup 
of flat white contains 45% of a double shot espresso, 
45% of steamed milk, and 10% of a thin milk foam, 
and the drink itself would normally come in small size.
The taste itself is characterized by strong espresso 
flavour, which is smoothened by the velvety texture 
created by the milks. 

Cappuccino is originated in Italy. Its name comes 
from the Capuchin friars, reffering to the colour of 
the beverage when the milk is added in small portion 
to dark, brewed coffee. A cup of cappuccino contains 
33% of espresso,  33% of steamed milk, and 33% of 
foamed milk. 
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Caffe latte is an Italian word which translated to 
'coffee and milk', which has been around since the 
17th century. A cup of caffe latte contains 40% 
espresso, 40% of steamed milk, and 20% of foamed 
milk. The drink is usually come in a medium to large 
size of cup. 

Americano is a type of coffee prepared by diluting an 
espresso with hot water, giving it a similar strength 
to, but different flavor from, traditionally brewed 
coffee. The water dilutes the espresso, giving the 
volume of a drip, but with an espresso taste. This 
coffee is also known as 'long black' in Australiasian 
term. A cup of americano contains 40% of espresso 
with 60% of hot water.
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Mead raf is originated in Russia. Its famous for the 
creamy and sweet taste. Usually made by mixing a shot 
of espresso with cream and honey. Nowadays, foamed 
milk is more used to replace the cream to add more 
smooth and milky flavor to the drink. A cup of mead 
raf contains 30% of espresso, 20% of honey, and 40% 
of foamed milk/cream. 

Simillar to mead raf, the raf coffee came from Russia. 
The only different is that the raf coffee use syrup or 
simply plain sugar instead of honey. This gives the 
flexibility for brewers to specify its taste accordingly to 
their desired flavour. A cup of raf coffee contains 30%  
of espresso, 20% of syrup/sugar, and 40% of foamed 
milk/cream.
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Vienna coffee is a traditional creamed based coffee 
beverage. The taste of strong double shot espresso 
is subdued by the full creamy experience from the 
whipped cream. Some might consider adding some 
cacao to enhance its flavor. A cup of vienna coffee 
contains 50% of double shot espresso and 50% of 
whipped cream.

Irish coffee is originated from Vienna, the name itself 
came from one of its ingredients: Irish whiskey. The 
combination of caffeine with the alcohol is proved 
to be prefered by some consumers, especially in the 
cold area. The bitterness of espresso is enhanced 
with the aroma of whiskey adding a degree of depth 
into the flavor. A cup of irish coffee contains 40% 
of espresso/americano (usually mixed with sugar), 
20% of whipped cream, and 40% of whiskey.
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Dark eye coffee also known as double shot in the dark, 
is a coffee drink that is combining the complex taste of 
drip coffee with the strong features of espresso, which 
creates a drink with high intensity of flavor, and of 
course, extra caffeine. A cup of dark eye coffee contains 
40% of espresso and 60% of any other brewed coffee. 

Affogato is originated in Italy. It is made by putting 
a scoop of vanilla ice cream into a shot of espresso. 
The creamy, sweet and vanilla taste really match the 
strong flavor of espresso. This gives a unique delicacy 
that brings pleasant to anyone who drink it. A cup of 
affogato contains 50% of espresso and 50% of vanilla 
ice cream.
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Manual
Brewing

Manual brewing is the third movement of the stages in the history of coffee brewing. The method aims 
to create a bright, clean and flavourful cup of coffee. It is normally used for Arabica coffee to bring out its 
full potential. Manual brewing opens a wide room for experiments, resulting in numerous brewing tools. 
In general, it involves letting the water flows through the ground coffee beans in a certain way with the 
application of paper/metal filters in order to reduce the amount of bitter oils in a cup. There are many 
methods of manual brewing. In general, it can be classified into four methods: the Pour Over, the Press/
Plunger, the Cold Brew, the Percolate and Vacuum.
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Pour Over
This method is basically pouring over water on the coffee beans, with certain techniques, for a period 
of time, which involves several stages of pouring
Press/Plunger
This method involves basking the grounds in the water for a period of time, and adding some light to 
medium pressure at the end to extract the rest of desired flavor. 
Cold Brew
This method involves the extraction of flavor in low temperature for a long period of time. It aims to 
get the cleanest flavor from a coffee, minimizing the extraction amount of oil and carbon from the 
coffee.
Percolate and Vacuum
These methods aim to create the strongest body and flavor comparing to the other methods. High 
pressure brings out the most of the coffee in a relatively short period of time. 103
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Our universal recommended V60 method is 
The 4-6 method invented by 2016 World 

Brewers Cup champion Tetsu Kasuya. This 
method makes the coffee super clean, bright, 
sweet and powerful. 
The method uses medium coarse ground coffee
The method begins by dividing the total water 
into 40% and 60%. The first 40% is then divided 
in two pours, then decide how many pours you 
want to make for ther last 60%. 
The first two pours decide the balance of the 
acidity and sweetness. The less water used in the 
first pour, the sweeter the coffee will be. 
The remaining pours will decide the strength of 
the coffee. 
The recipe uses 20 grams of coffee with 300 ml 
(1:15 ratio) of 92 °C water.
45 sec blooming (50-60 ml)
0:45 60-70 ml pour
1:30 60 ml pour
2:15 60 ml pour
3:00 60 ml pour
3:30 lift the dripper

V60
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In 1941, a German chemist Peter J. 
Schlumbohm created the chemex, which one 

of many inventions he created in his lifetime. 
Using a pour over method, the chemex works 
by passing water through a bed of coffee and 
a paper filter. As the filters are usually 20-30% 
heavier than typical filters, they retain moore 
suspended oils during brewing and keep out 
more solids, resulting in a cleaner cup of coffee.
The method is known for its ability to produce 
a standard minimum quality of cup. It is used 
to produce a clean, sweet and balanced coffee. 
The method uses medium coarse ground coffee 
about the size of sea salt. 
It is recommended to use about 30 grams of 
coffee with 450 (1:15 ratio) ml of 88 - 92 °C 
water. 
The pouring should be done in a circular pattern 
starting in the centre, spiral out toward the edge 
before spiraling back toward the middle. 
50 sec blooming (50 ml)
0:50 200 ml pour
2:15 200 ml pour
3:45 lift the filter

Chemex
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WaveKalita Co. is the name of a Japanese company  
who created the Kalita Wave series in 

2010. The Kalita Wave has a flat bottom with 
three extraction holes, which eliminates any 
channelling of water in the coffee bed and slows 
down the water flow, for a crisp cup of coffee 
due to evenly extracted flavour.  
It is recommended to use  George Howell method 
which uses about 27 grams of coffee with 390 
ml (1:14 ratio) of 95 °C water. The method uses 
medium coarse ground coffee about the size of 
sea salt. 
The pouring should be done in a circular pattern 
starting in the centre, spiral out toward the edge 
before spiraling back toward the middle. 
0:00-0:15  65 ml pour
0:30-0:45  65 ml pour
1:00-1:15  65 ml pour
1:30-1:45  65 ml pour
2:00-2:15  65 ml pour
2:30-2:45  65 ml pour
3:00 lift the dripper
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In 1941, a German chemist Peter J. 
Schlumbohm created the chemex, which one 

of many inventions he created in his lifetime. 
Using a pour over method, the chemex works 
by passing water through a bed of coffee and 
a paper filter. As the filters are usually 20-30% 
heavier than typical filters, they retain moore 
suspended oils during brewing and keep out 
more solids, resulting in a cleaner cup of coffee.
The method is known for its ability to produce 
a standard minimum quality of cup. It is used 
to produce a clean, sweet and balanced coffee. 
The method uses medium coarse ground coffee 
about the size of sea salt. 
It is recommended to use about 30 grams of 
coffee with 450 (1:15 ratio) ml of 88 - 92 °C 
water. 
The pouring should be done in a circular pattern 
starting in the centre, spiral out toward the edge 
before spiraling back toward the middle. 
50 sec blooming (50 ml)
0:50 200 ml pour
2:15 200 ml pour
3:45 lift the filter

Chemex
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Aeropress

In 2005, an engineer from the US created the 
Aeropress in order to brew a less bitter coffee 

in a shorter time. Its closed chamber creates the 
pressure required during brewing, which also 
resulted a much faster brewing time.  
It is recommended to use about 17 grams of 
coffee with 220 ml (1:13 ratio) of 96 °C water. 
The method uses medium fine ground coffee 
about the size of table salt. 
Put and level the ground coffee in the filtered 
basket that can be fixed to the bottom of the 
brew chamber and place it on top of the mug.
Start the timer when the water is added, saturate 
all the grounds within 10 seconds and pour the 
rest of the water.
Stirr the mixture for few seconds, place the 
plunger, pull it up slightly to creat a pressure 
seal, and wait.
At 1:15, remove the pressure seal and give the 
mixture another stir for a few seconds. Then put 
the plunger back and gently press down with 
steady pressure, stopping as soon as hissing 
sound is heard. 109108



French Press

The Press was patented by Milanese designer 
Attilio Calimani in 1929. It underwent 

several design modifications through Faliero 
Bondanini, who patented his own in 1958 and 
began manufacturing it in a French clarinet 
factory called Martin SA. It is known to produce 
a dense, heavy, yet elegant cup.   
It is recommended to use  George Howell method 
which uses about 30 grams of coffee with 350 
ml (1:12 ratio) of 95 °C water. The method uses 
coarse ground coffee. 
Gently pour twice the amount of water than 
ground coffee (60 ml), give a gentle stir and 
allow the coffee to bloom for 30 seconds.
Pour the remaining water, place the lid, and let 
the coffee steep for about four minutes. 
Press the filter down gently to the bottom, and 
immediatlely serve the coffee. Do not let it sit, as 
it will cause over extraction.
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Cold Drip
It is a coffee brewing technique using cold 

water to slowly drip through the ground 
coffee. The brewing process usualy takes 12-24 
hours depending on the flavour preferences. 
Low temperature and slow extraction retain the 
origin flavours of the beans and avoid the bitter 
oils to get into the cup. As the result, a really 
clean and bright cup, that is rich with aroma and 
flavours.  
It is recommended to use medium to coarse 
grindsize, depending on flavour preferences. 
Use 230 grams of coffee with 2660 ml of water in 
ice form (1:12 ratio). 
Place and level the ground coffee on the filter 
in the middle part of the dripper, and bloom it 
with water for a minute, then place the ice-water 
mixture in the top part. This has to be done in 
a room temperature, letting the ice melt in its 
natural pace. 
Set the drip rate to 40 drops/min. This method 
requires adjusment of the drip rate during 
brewing, check at least every 1.5 hours. 
In approximately 12 hours, the process will be 
done. 113112
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SyphonThe syphon coffee was invented in the 1840 in 
French, and has continuously been refined 

many times. It produces a delicate and strong 
coffee.    
It is recommended to use 20 grams of coffee with 
300 ml (1:15 ratio) of 95 °C water. The method 
uses medium ground coffee. 
Wet the filter using hot water and place it into 
the upper chamber. 
Place the bottom part of the syphone on the 
scale and fill it with 300 ml of hot water.
Attach the top chamber, and put the syphon to 
the heat source and start heating up the water.
As the water boils, it will transfer to the top 
chamber. Stir it to reduce the bubbling and heat. 
Add the 20 grams of coffee to the water and give 
it a good stir. 
Start the timer and leave it undisturved for a 
minute. Turn off the heat source and stir gently.
Allow the coffee to draw down completely, 
remove the top chamber and let the coffee to 
cool down.
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Moka Pot

The Moka Pot is a classic brewing method 
which was patented in 1933 by Luigi de 

Ponti in Italy. This device uses steam pressure 
and an external heat source to create a strong 
cup of coffee. The strength of the coffee is close 
to espresso.
It is recommended to use about 20 grams of 
coffee in a 4-cup sized Mokapot. The method 
uses medium ground coffee. 
Add 95 °C water to the bottom part of the brewer.
Insert the filter basket into the brewer bottom, 
and fill the basket with coffee, and level the 
surface. 
Put the top part of the brewer on top of the 
bottom part, and screw it. 
Place the brewer on the heat source. Turn it 
on with light heat. Wait until the coffee filled 
the top part of the brewer, and serve the coffee 
immediately. 
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Through this book, we tried to deliver some illustrations of the complexities that lies in the world of 
coffee, in the simplest possible way, so that our readers will gain some useful information that will further 
enhance their curiosity about Indonesian coffee. We hope that this book will give sparks to the curious 
minds, inspiring them to do more studies, explore more of our coffee production areas, and even maybe 
interested to invest and contribute to the development of our coffee. This book is open for any critiques as 
we plan to continuously revising it in the future, adding more concise information with updated way of 
communicating it. As for now, let us enjoy our coffee...
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