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Production
Tanzania produces two types of coffee, Arabica which 
contributes an average of 60% and Robusta accounting 
for the remaining 40%. About 320,000 Tanzania 
smallholders’ households are directly involved in coffee 
cultivation as their primary economic activity. Tanzania 
exports over 1 million Bags of coffee annual.
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Arabicas
Tanzania Arabica coffees embodied 
essence of rare unique 
characteristics of Colombian Mild 
which only produced in three 
countries. 

Selective picking of only the red ripe 
cherries, pulping, meticulous 
fermentation, thoroughly washed 
and the naturally drying under 
tropical sun gives the results of 
Tanzania famed mild Arabica with 
exceptional taste and aroma.
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Coffee Growing Areas
in Tanzania



Arabica Coffees from Northern Zone: 
Pleasant in aroma, bright acidity and 
body, sweet taste with balanced flavors 
due to mineral nutrients from volcanic 
soils of Mount Kilimanjaro.

Arabica Coffees from Southern Zone: 
Light medium acidity and body, berry 
notes, floral aromatic due to good and 
favorable climatic conditions of the 
Southern Highlands in South West of 
Rift Valley.

Natural Arabicas from Western Zone: 
Medium acidity and body, spicy, 
chocolate after taste due to good and 
favorable climatic conditions.

Robusta Coffees from Western Zone: 
Very mild with chocolate, nut and honey 
aromas. Intense body, smooth finish 
and spicey aftertaste.

Cup profiles
Due to its geographical diversity, Tanzania offers different cup 
profiles which cater a wide range of consumer preferences.
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Auction Sale: Coffees are sold in an electronic coffee auction as per sample 
presented to the buyers with the physical consignments stored in different licensed 
warehouses across the country.

Direct Sales: Buyers across the world can buy coffees directly from Tanzania coffee 
producers by negotiating and sign sales contract which is later registered with the 
country’s coffee governing authority, Tanzania Coffee Board. 

Tanzania Coffee Board guarantees quality and safety through established laws and 
regulations, which governs coffee trade at all levels.

Sourcing of
Coffee from 
Tanzania

Tanzania has two marketing windows;
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KENYA

THE BEST COFFEE BEANS IN THE WORLD 2020

1 Tanzania Peaberry Coffee

2 Hawaii Kona Coffe

3 Nicaragua Mandheling Coffee

4 Sumatra Mandheling coffe

5 Sulwawesi Toraja Coffee

6 Mocha Java coffe

7 Ethiopian Harrar Coffee

8 Ethiopian Yirga Cheffe Coffee

9 Guatemalan Antigua Coffee

10 Kenya AA Coffee
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source: espressocoffeeguide.com   buycoffeeusa.com
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Tanzania is known for its special type of coffee, Tanzania Peaberry - PB with high 
acidity, higher caffeine content and create a better aroma with the following 
cupping notes: bright red fruits, plum, milk chocolate and sweet finish.

Best Coffee comes from
Tanzania



For Booking Visit: www.kahawafestival.co.tz
Email: info@kahawafestival.co.tz

Phone: +255 767 838 181

         kahawafestival

KAHAWA FESTIVAL is Regional Coffee Event that is organized annually and 
attracts participants across the globe from Coffee Producers, Millers, Exporters, 
Roasters, Coffee Shops, Input Suppliers, Packages, and Machines Manufactures.

Dates: 1st – 3rd October 2022
Location: Kilimanjaro, Tanzania


