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SOAKING AND HULLING

The coffee beans are taken by truck
to the processing plant where the
outer hulls are removed.

FERMENTING AND WASHING ¥ A D\ READY FOR PURCHASE

The beans then go through
fermentation and washing processes
to remove mucilage and skin.

Oxfam’s Fairtrade coffee is available
nationwide from Oxfam shops,
Coles and Woolworths and select
independent retailers.
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COFFEE HARVEST

Oxfam'’s Fairtrade organic coffee story
begins on the hills around Maubisse,
Timor-Leste. Coffee beans are grown
and harvested by family farmers, the
ripened red cherries are then sold to
buyers from Café Timor Cooperative.

your
coffee.
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