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Main characteristics/features

Rejang Lebong Bengkulu Robusta coffee (Kopi Robusta Rejang
Lebong Bengkulu) is classified as fine robusta, which has a dominant
chocolatey and spicy flavour with a final score between 81.75-83.33.
These values are included in the excellent category.

Geographical area

This coffee is produced from robusta coffee grown at an
altitude between 900-1200 masl in the districts of Selupu
Rejang, Sindang Dataran and Sindang Kelingi.

Production/processing

Ripe and healthy coffee cherries are manually picked and carefully
selected and sorted with a minimum 95 % red cherries. The coffee is
processed using the wet or dry methods. To prevent the red cherries
that are waiting to be dried from rotting or fermenting they must be
stored loosely and not packed into sacks, as this can affect the taste
of the coffee products. Coffee beans are dried naturally in the sun on
cement drying floors or tarpaulin mats until the water content reaches
12 %. Dried coffee beans are sorted and stored in new sacks in a
clean room, free from water, strong odours or vermin.
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Link between product and territory

The production area is generally hilly, so it is very suitable for
robusta coffee cultivation. The average rainfall in this region is
between 1 303-3 137 mm/yr, with a cool climate accompanied
by temperatures between 20-25 °C and an average relative
humidity of 85.5 %. Soil types in Rejang Lebong regency
generally consist of: andosol, regosol, podsolic, latasol and
alluvial with the following soil textures: medium, clay and
slightly sandy with a soil pH between 4.5-7.5. Climate is one of
the main factors in the growth and development of coffee
bushes, which includes rainfall, exposure time, temperature,
humidity and wind. The wet and dry months in the area are
other factors that affect the quality and distinctive taste of this
coffee, which is well known by coffee consumers.
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