
Ejo Heza
Mushubati, Rutsiro District, Rwanda

VARIETY:
Bourbon

HARVEST TIME:   April–May FLOWER SEASON:   October–November
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WET MILLING:   Disk depulper, wet fermentation 12-18 hours; soaked in separate tank for 16-24 hours

DRYING:   Sun-dried on raised beds

DRY MILLING:    Parchment removed, mechanically sorted for density & size;
then hand-sorted, 3 women per bag for 7 hours

PROCESS:
Washed

ELEVATION:
1600–2000
MASL

PRODUCER:
Ejo Heza, 
Kopakama 
Cooperative

The women who make up the Ejo Heza group are part of a larger cooperative called 
Kopakama, which was founded in 1998 following the Rwandan genocide. Kopakama’s 
goals to bring people together for a common good—rebuilding and creating a healthy 
industry—led them to see the value in creating a sub-group to allow the women in the 
community a place to thrive. 

Through the founding of the Ejo Heza group in 2011, Kopakama has become a leader 
in their community when it comes to social and gender equity. In 2016, Ejo Heza was 
able to found a microcredit savings and lending group to help member farmers continue 
to thrive. Every year, Artisan Coffee Imports meets with members to assess the 
impact of the premiums they receive for these micro-lots and how the group is sharing 
those bene�its.

The Ejo Heza women, based 
in Rwanda's Western Province, 
manage a communal plot 
of coffee trees on a little over 
one hectare of land, as well 
as on their own family plots. 
This year, the most promising 
experiment and collaboration 
between Ejo Heza and the 
agronomists of Kopakama 
involves strategic composting, 
which is a result of online 
courses granted to them 
from the Soil Food Web project. 

They were also given a microscope by another roaster partner (Blueprint Coffee) through 
Artisan Coffee Imports to be able to track the progression of their soil rejuvenation 
efforts. While Kopakama has plans to make the practice widespread, the Ejo Heza women 
are the �irst farmers to implement the technique on their community plot.  It's an 
opportunity for the Ejo Heza members to demonstrate a successful system to the greater 
cooperative and also learn for themselves, both through hands-on practice and through 
teaching others.

The women of Ejo Heza process their coffee at Kopakama's Mushubati washing 
station. After coffee cherries are delivered, coffee is pulped and dry-fermented for 
approximately 48 hours, then rinsed and soaked for another 24 hours, and sun-dried 
on raised beds. 

This year Artisan has employed an Quality Control intern, named Grace Izerwe, to 
work at the washing station alongside the agronomic and receiving staff. She recently 
completed a 7-week introductory course for coffee professionals and was planning 
on taking the Q course this spring, but those plans have been delayed due to COVID-19. 
She now works with Kopakama to ensure incoming cherry deliveries have been properly 
hand-sorted. She also connects with those farmers to teach them about coffee quality 
so they can understand the results for themselves. 

In Rwanda, a primarily tea-drinking society, it’s less common for producers to be 
shown sensory analysis to see what contributes to higher quality lots in the cup. 
Empowerment and an enabling environment start here, with access to the cupping lab 
and education led by quali�ied individuals like Grace, and sustainable prices provided 
by importers like Artisan. Because of the Covid-19 outbreak, Grace has been working 
from her home in Kigali as the 2020 harvest is beginning. She's been tracking the 
incoming volumes of different quality levels of cherry and interviewing Ejo Heza 
members by phone about how COVID-19 is affecting them. 

$1 of each purchase supports the Women in Coffee Project, an initiative formed by a group 
of Joe Coffee employees seeking to highlight and elevate the conversation about the 
achievements of women in the coffee world. 

Learn more at womenincoffeeproject.com

https://blueprintcoffee.com/our-perspective-for-sourcing-coffee-from-rwanda/
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Artisan Imports Quality Control Intern Grace Izerwe helps sort ripe cherry


