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Distinct flavour notes: floral and fruity fragrance, light bitterness with chocolate, and smooth to strong body.

Selected for high cupping scores (≥80) to meet specialty coffee standards.

Sourced directly from smallholder farmers with full traceability.

Ideal for specialty roasters, premium cafes, single-origin menus, and espresso blends seeking bold,
authentic Indonesian character.

www.bagaskacoffee.com

Grown in the cool, misty highlands of Toraja at 1,300–2,100m, our Arabica and highland Robusta deliver clean,
well-balanced cups with unique flavour profiles rarely found in global markets. Both are carefully cultivated,
handpicked, and fully traceable, reflecting the refined taste of Indonesia’s mountain terroir.

DISCOVER THE UNIQUENESS OF TORAJA COFFEE
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Fine Robusta 
Not Your Typical Robusta

Specialty Arabica 
Elegance from the Highlands
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CHARACTERISTICS OF TORAJA COFFEE
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Distinct floral and fruity notes, delivering a special, enchanting
aroma that fills the air upon brewing.

A strong yet smooth coffee sensation that lingers on the palate, with hints of
chocolate and light bitterness that appear briefly after sipping. The brew
appears clear in the cup, reflecting its clean processing.

Fragrance Flavor

Acidity Body

Low to medium acidity, providing a gentle brightness without
causing discomfort, allowing the natural flavours to shine.

Full and strong-bodied, offering a satisfying and rich mouthfeel that coats
the palate, allowing the floral and fruity notes to unfold with depth and
clarity.



TORAJA ARABICA
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Origin : Toraja, South Sulawesi, Indonesia

Type : Arabica

Variety : Lini S and Typica

Altitude : 1300-2100 m a.s.l.

Moisture : Max 13%

Processing Method : Full Washed, Semi Washed

Grade : Grade 1, Grade 2, and Commercial Grade

Available in green or roasted form
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GRADE 2

COMMERCIAL GRADE

GRADE 1



TORAJA ROBUSTA
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Origin : Toraja, South Sulawesi, Indonesia

Type : Robusta

Altitude : around 1500 m a.s.l.

Moisture : Max 13%

Processing Method : Natural

Grade : Grade 1, Grade 2, and Commercial Grade

Available in green or roasted form

GRADE 2

COMMERCIAL GRADE

GRADE 1
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WHY CHOOSE BAGASKA

Professional Export Handling
High-Quality Origin Coffee, Free from
Additives
Professionally Processed & Quality-
Controlled
Flexible Processing & Customization
Certified and Compliant
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Our coffee is cultivated in smallholder farms located 1,300–2,100m above sea level across the misty highlands of South Sulawesi. The unique
microclimate and volcanic soil produce cherries with a distinctive flavor and density.

We work closely with local farming families, providing training in selective picking, post-harvest methods, and sustainable farming. We pay
fairly, ensuring coffee is grown with pride and purpose.
Every lot is hand-sorted and processed in micro-mills using natural, honey, or washed methods, based on what brings out the best in each
harvest. Each step is traceable, from tree to bag.

OUR COFFEE BEANS SOURCE
SULAWESI, INDONESIA

TRACEABILITY & FARMER CONNECTION
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GALLERY

8



+62 821 9426 8486

info@bagaskacoffee.com

www.bagaskacoffee.com

Jl. Sungai Saddang Baru No 66 Makassar, South
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