
 

  

      

   

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  



 

  

GAYO COFFEE  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

Gayo coffee commodity  

planted by farmers in the  

aceh highland 1 4 00 m - 

1 6 00 m above sea level   



 

  

   



 

  

 GAYO COFFEE  

  

  

   

  

  

  

  

  

  

  

  

  

  

  

  

  

Did you know that Gayo coffee is located in  

Indonesia, on the 
  island of Sumatra, to be precise,  

in the province of Aceh, which is located in Gayo.  

yes.... that's GAYO COFFEE 
  

  

Arabica coffee from the Gayo Highlands, has been  

known to the world because it has a distinctive  

taste with main characteristics including a  complex  

aroma and flavor and strong viscosity. The  

International Conference on Coffee Science, Bali,  

October 2010 nominated this Gayo Highland coffee  

as the Best No. 1, compared to Arabica coffee from  

other places. 
  

  



 

  

GAYO COFFEE  

  

  

  

Not only that, the Indonesian government also registered  

this coffee from Aceh with a world organization called  

the World Intellectual Property Organization (WIPO). This  

organization is engaged in property and intellectual  

property. The purpose of the registra  tion of Gayo Coffee 

is to make this commodity from Aceh recognized by the  

world as a genuine Indonesian product.    
  

    

Gayo Coffee began to be registered with the World  
 

Intellectual Property Organization (WIPO) on January 26  
 

2016. After going through a lengthy  publication process,  

Gayo Coffee was successfully registered as an Indonesian  
 

Geographical Indication Product. Thus, Gayo Coffee  
 

  

officially becomes Indonesia's property whose existence is 

protected by the European Union on 23 May 2017 to date.  



 

  

 GAYO COFFEE FLAVOR CHARACTER  
  

  

  Gayo coffee has strong aroma and taste characteristics  with low acidity. Coffee 

connoisseurs will be carried away  by a distinctive touch of taste in the form of floral  

 sensations and a bit of spice. Its clean character also  

 makes this coffee from Aceh sell well as a house blend  

 coffee. This is what makes it very popular with coffee  

 connoisseurs in various corners of the world. The  

 characteristics of Gayo Arabica Coffee tend to have an  
  

 inconsistent taste. This is because coffee plantations in  the Gayo highlands have different 

altitudes and various  cultivation methods. If coffee is grown in different areas,  with different 

altitudes and various varieties, the taste  characteristics and quality will also be different.   

Gayo coffee is very popular among connoisseurs of the 

archipelago and abroad. What a shame if you have never 

tried Gayo Coffee at all.  

  



 

  

       GAYO ARABICA COFFEE PRODUCED  
  

  

  

1. The area of our plantation is about 1,500 hectares (one thousand five   hundred). Our farmers are a 

cooperative farmers group that is legally   incorporated as fostered farmers of Gayo-Aceh 

(Indonesia) coffee  

   Processing cooperative, which currently has 115 fostered farmers.  

    
2. Every 1 (one) hectare can be planted with a maximum of 10,000 (ten   thousand) coffee trees, and 

each 1 (one) coffee tree can produce a maximum of 8 (eight) kg of green coffee beans per post-harvest.  
  

  
  

3. The distance from our warehouse to Belawan Harbor - North Sumatra is  
 about 13 hours by road and the distance to the industrial area from the  

 main road by road is about 2-3 hours by road.  
  

  
4. The type of Arabica Gayo coffee consists of several variants with specialty   grade processing 

methods, namely: NATURAL WASHED, FULL WASHED,   SEMI WASHED, GRADE 1.2 and GRADE 3, and 

also FINE ROBUSTA.  
  

5. We package using jute bags; 60 kg / bag ( 20 FEET = 304 BAGS Grain Pro and Gunny Sack).  



 

  

SEMI WASH PROCESS  

   

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

Arabica Green Bean Gayo  – 
  Aceh ( SEMI 

  WASHED) 
  

  

1. Type Of Coffe     :  Arabica Semi Washed   

2. Coffe Comes From     :  Midle Aceh (Gayo)  –   Nort    

   Sumatera,Indonesia   

3. Varieties       :  Mix varieties (Ateng super and tim  –   tim   

4. Altitude       :  1400M  –   1600 M ASL   

5. Seed Moisture     :  12%  -   13 %   

6. Deffect       :   Max 3%  -   5 %   

7. Post Harvest Process   :  Semi Washed (Wet hull )   

8. Quality       :  Specialty   

9. Typical Aroma     :  Balance body, Fruty, Flavour, Low   Acidity,   

    Clean Cup, SweetyBalance Acidity,   

    Caramelly after taste   

  



 

  

FULL WASHED PROCESS   

  

  

  

  

  

    

  

  

  

  

  

  

  

  

  

  

  

Arabica Green Bean Gayo 
  – 

  Aceh (FULL WASHED) 
  

  

1. Type Of Coffe      Arabica  : Full   Washed   

2. Coffe Comes From     :  Midle Aceh  ( Gayo)  –   Nort   

   Sumatera,Indonesia   

3. Varieties        Mix varieties (Ateng super and tim  : –   tim   

4. Altitude       :  1400M  –   1600 M ASL   

5. Seed Moisture     :  12%  -   % 13   

6. Deffect       :   Max 3%  -   5 %   

7. Post Harvest Process   :   Full   Washed   ( Dry  H ull)   

8. Quality       :  Specialty   

9. Typical Aroma     :  Balance body, Fruty, Flavour, Low Acidity,   

    Clean Cup, SweetyBalance Acidity,   

    Caramelly after taste   

  



 

  

GRADE 1 PROCESS  

   

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

Arabica Green Bean Gayo  – 
  Aceh ( GRADE 1 ) 

  

  

1. Type Of Coffe     :  Arabica  Grade 1   ( Semi Washed )   

2. Coffe Comes  From      Midle Aceh (Gayo)  : –   Nort ,    Sumatera,Indonesia   

3. Varieties       :  Mix varieties (Ateng super and tim  –   tim   

4. Altitude        1400M  : –   M ASL 1600   

5. Seed Moisture     :  12%  -   % 13   

1. Deffect       :   Max 3%  -   5 %   

2. Post Harvest Process   :   Semi   Washed   Wett Hull ( )   

3. Quality       :   Grade   1   

4. Typical Aroma     :  Balance body, Fruty, Flavour, Low Acidity,   

    Clean Cup, SweetyBalance Acidity,   

    Caramelly after taste   

  



 

  

NATURAL PROCESS  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

Arabica Green Bean Gayo  – 
  Aceh ( NATURAL) 

  

  

1. Type Of Coffe     :  Arabica Full    Washed   

2. Coffe Comes From     :  Midle Aceh (Gayo)  –   Nort   

   Sumatera,Indonesia   

3. Varieties       :  Mix varieties (Ateng super and tim  –   tim   

4. Altitude       :  1400M  –   1600 M ASL   

5. Seed Moisture     :  12%  -   13 %   

6. Deffect       :   Max 3%  -   5 %   

7. Post Harvest Process   :  NATURAL   

8. Quality        Specialty :   

9. Typical Aroma     :  Fruty, Flavour,  Sweety  and Balance Acidity   

  



 

  

   



 

  

         GAYO COFFEE BEAN NATURAL  

PROCESS   

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

Fine Robusta  Green Bean Gayo  – 
  Aceh 

  

  

1. Type Of Coffe     :   Robusta   

2. Coffe Comes From     :  Midle Aceh (Gayo)  –   Nort   

   Sumatera,Indonesia   

3. Varieties         : Robusta   

4. Altitude       :   9 00 M  –   1 10 0 M ASL   

5. Seed Moisture     :  12%  -   13 %   

6. Deffect         Max 3%  : -   5 %   

7. Post Harvest Process   :  NATURAL   PPROCESS   

8. Quality       :  Specialty   

9. Typical Aroma     :   Balance body, Fruty, Flavour, Low Acidity,   

    Clean Cup, SweetyBalance  Acidity,   

    Caramelly after taste   

  



 

  

   



 

  

     ARABICA GAYO ACEH, INDONESIA  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  



 

  

     



 

  

PACKAGING  
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+62 8212 5052 313 (Office)   

ptsiriusgreacetambunan@gmail .com 

  

Sirius 

  

coffeeGreace Tambunan 

  

s irius _ coffee greace_tambunan 

www.siriu s 

  

coffeegreace tambunan.com 

  

+62 1316 7578 62   (Division) 

http://www.sirius/
http://www.sirius/
http://www.sirius/

