A sense of loneliness
come from roofs of Africa

Sona and the north

Addis-Abeba

From Jimma to Awasa

On the roads of Oromia
The sun is rising on the capital and
the roads are empty. The atmosphere
is one of unusual solitude on this
24th of october 2018.
We have left for the south of
Ethiopia, looking for the essence of
our favourite coffee.
Plantations, along with farms and
cleaning stations are spread across
Oromia, the main region of this
ancient bay.

Mullege Coffee, our affable and
committed business partner,
generously invited us to discover
their knowledge, scattered all over
the vast, wet and hilly land that
makes up the southern part of the
country.
It is before all a family business,
thriving in the mindful farming of
this fruit, without ever leaving
aside the finesse of the crops.

All in all, a week filled with new faces,
smiles, learning but above all an amazing
meeting with the experienced and
conscientious workers, ever wary during the
painstakingly laborious process from the tree
to the coffee we all know and love.

An eye-opening exchange
Addis-Abeba

Jimma

Awasa

Cracked roads bordering Jimma take
us first to a school built by the
foundation costa and offering a
solid education to the children of
the region, boys and girls alike.

A spectacular welcome awaited us, with surprise plastered on all
of the children’s smiling faces.
Several interactive exchanges and the classroom as well as the
renowned ceremony had been carefully planned.
Contrary to Sona, the region’s low altitude allowed for an easier
access to the school, a fact that was reflected by the
architecture of the building.

The colored
and well-cared-for
rubiaceae of Mullege
Wandering between faces and
sights, we enjoyed from up-close
the beautiful region of Jimma,
bordered by villages.
We reached the “Bitta Farm” in
Mullege via an eclectic and bumpy
path.
A pretty and well-equipped farm,
towering over the drying stalls.

Our trip in the world of Kaldi begins right in the
middle of the Oromian hills.
A dyad of altitude and humidity gives birth to the
coffee tree, specifically the rich and refined arabica
strain.
Tall trees covered in leaves create shades which
protect the plantations, as a parent would its child.

A fully grown fruit
Experienced pickers seem to stream on these bushy
slopes, full of precious crops enveloped in pearly
red-colored cherry.
Under this intertropical climate are found
heterogenous plants, composed of flowers and green
cherry which gradually become red as they near
maturity.
These also require a lot of care and attention during
the seasonal harvests, the first stage of our
peculiar beverage.
Each berry is plucked individually, using the “picking
method” allows the finesse as well as the aroma of a
good coffee to be preserved.

The naturally
		

wild

				 pulping

So as to continue our processing chain, bags filled with the ripe
fruit protecting the famous beans are moved the the nearby farm.
After having been selected, the cherries are then left under the sun
on wooden stalls until the pulp falls under its own weight.
The pronounced taste of the coffee comes from this drying technique
which causes a unique aromatic profile.
In order to avoid any fermentation, the fruits are moved and turned
on a daily basis by trained workers.

From the pulping to the cleaning

A second pulping method called “wet” is practiced
in the cleaning stations.
This particular method offers a coffee with a more
refined aroma.
So as to eliminate any impurities, the cherries are
first cleaned before being moved to a pulping
machine.
The
the
the
the

ripe fruits, being heavier, naturally fall to
bottom of the bags, which allows them to reach
fluted cylinder which separates the fruits from
beans.

The path of “the undressing”
The beans, freed yet still enveloped in mucilage,
continue their trip through the cleaning canals before
reaching the fermentation tanks.
In order to eliminate the last and smallest
impurities, the beans go through the mobile dams
consisting of the careful workers.
Once they are in the tanks, the beans are left 12 to
36 hours in order to allow the last thin layer
enveloping them to decompose.
This step is absolutely crucial, since it allows the
aroma to better develop.
The fermentation time will also play a role in the
organoleptic qualities of the coffee.

To brown for a better quality
In order to complete the cleaning process, the beans are transported
to stalls to dry.
This is where experienced women manually sort the beans depending on
their quality.
A warm sun will then take over during the next few weeks.
This halt in the drying process can also be performed mechanically in
factories.

Exploring a region
Apart from the opportunity to explore the numerous coffee
plantations, this trip through the south allowed us to discover
magnificent sights.
From the village where chilli peppers are drying along the dirt road
to the naked inhabitants bathing in the rivers at dawn, every
kilometer is a gold-mine of varied and diverse traditions.
This trip is a chain of truly eye-opening emotional shocks and
cultural discoveries, made even more prominent by the moments shared
with the different communities.

From hesitation
				to perfection

The trip of the coffee-bean continues until Addis-Ababa,
political capital of the country, where the irreplaceable
berries are brought daily to the supplying factories where
the “green coffee” (on account of its green tint before
roasting) completes its processing chain.
We can observe a laborious and neatly organised mass alive
like an anthill. Every person attends rigorously to their
task, all the while basking in an atmosphere pregnant with
the smell of condensed coffee aroma.
Following the hot-air brewing, the parchment is removed and
all the beans are sorted in order to maximize the delicacy of
the taste using an optical reader machine which recognizes
compromised beans by their color.
And finally, after having passed all of the cleaning and
sorting steps, the sacred berries are packed in jute bags
before being shipped abroad.

End note

Following this lengthy process and after stopping by
the importer, the beans are sent to the roaster for
their final change in color.
A trained tester is then tasked with the mission of
tasting and controlling the quality of the aroma of
each coffee sample.
After this essential process regulated by the
tester’s verdict, the beverage is ready for
consumption.
We were lucky to be allowed to watch this tasting in
a factory owned by “Mullege Coffee”, which indeed
houses a division solely dedicated to this ultimate
step.

A paradoxical
					capital

Addis-Ababa, the capital of Ethiopia,
remains the highest in all of Africa,
since it culminates at 2355 meters of
altitude.
A startling modernity makes it an
exception in terms of infrastructures
and culture. As such, it stands in stark
contrast to the poorer and less advanced
rest of the country.

This large metropolis, siege of the African
Union, is also a major pillar for our foundation.
Indeed, it is here that all of our administrative
tasks are conducted, in addition to collaboration
with several social structures.
It is also the epicenter of all our negotiations
with all the companies involved in the
construction and evolution of Sona.

The trajectory of
the starting point
Wednesday the 31st of october, an early flight takes us
to Gondar by flying over the beautiful region of Amhara
and its Tana Lake.
Old capital of the country, this town is full of ruins
of old imperial palaces.
For us, it remains an essential step during our
ascension. Indeed, it is there that we pack school
furnitures as well as uniforms for the students of Sona.
After the unavoidable coffee and abundant negociations
we continue the climb until Debark, the entry point to
the Simien National Park.
Young girls weave table sets while their armed brothers
are tasked with guarding the park.
The unsettling atmosphere already signals the beginning
of the societal decline.

Turns and images
A sudden burst of energy urges
us onward on the road during
this beautiful morning of
november.
The idea of being in Sona come
the evening lets us rejoice.
However, before that, a long,
twisting and dangerous road
awaits us.
We make turn after turn in the
massive Simien range, towering
at 4000m high.

Wild animals as well as an
impressive flora bustle in this
vast patch of land.
Small isolated villages tens
of kilometres on foot away
from one another reflect how
few humans reside here.

An intense and steep trip
At the end of a bumpy road, our path changes completely.
The rest of the trip has to be done on foot while transporting school
furnitures as well as building material for the school.
All has to be carried on on a person’s back or on a donkey’s.
A thick fog suddenly covers our path, in a way reflecting
trials.

It is precisely at this time
that we realize the
extreme complexity of
building a school at such a
high altitude.

the coming

Close to Sona
Several hours pass, we walk at a determined
and unforgiving pace on these isolated “roofs
of Africa”.
The perilous pathways are punctuated by
occasional breathtaking landscapes, but
before all by the people who come to meet us.
The sun is slowly beginning to set as we
finally arrive in Sona, glad and moved.

As soon as we arrive, a group of happy and smiling
children come to greet us, as well as the school
principal, Melese Tsehayu. Thanks to him and the local
community, the project is making very good progress.
To our surprise, the progress already made is huge.
The foundations are dug, a building is already standing
and more than half of the material is already there.
The evening drags on around a collective fire where we
share with the nearby inhabitants.

Gathering to learn

Following a majestic
sunrise, the students slowly
trickle in the yard, a place
of union.

As usual, a speech is given each morning by the principal in
order to inspire the students and remind them of the importance
of education in our society.
A wave of respect ripples throughout the school during this
gripping speech.
A magical and solemn moment, when each day a different student
raises the national flag, a silent, profound and patriotic
moment.
The morning is made up of grammar, mathematics and reading but
mostly of intensely pedagogical moments shared with our young
and still pure students.

A contribution
to Education
Talks and meetings with the teachers
are organised during the whole week.
A cohesive team-spirit is critical for
the school to work.
Those are important gatherings in order
to make decisions regarding the
general organisation as well as clarify
the school construction progress and
get help.
We require solidarity between the
members of the community, but we also
need them to realize that education is
essential for their future.

It comes as no surprise that it would be preferable for them to have
their children at home where they can help with daily chores such as
hunting, guarding the flocks, fetch water, cook and many more.
A long, emotional and eye-opening exchange allowed us to interact
with the young student’s parents, which are usually suspicious of an
educational future.
This allowed us to not only gain a deep understanding of the local
problematics, but also motivate the crowd ourselves with our
untamed optimism, mostly thanks to the support of the region’s chief
of security and our local representative, Dagim Mesay.

An ambitious and rigorous
						work site

The fact that the village is impossible to reach
by vehicle complicates enormously the way that the
school is being built. However, that makes
accomplishing this feat at such an altitude all the
more rewarding.
Trestles and wooden scaffolding, corrugated iron,
rocks to carve and simple tools show just how
rudimentary the work site is.
The inhabitants are their own workers for this this
construction, its symbolic value for their
children’s future being what gives them the faith,
the courage and the motivation to carry this project
out till the end.

Positive and optimistic peroration of the trip
Our trip is the embodiment of the act of sharing!
We spent so many privileged moments chatting, cooking, joking and
generally sharing little pieces of our lives with these people poles
apart from our customs and traditions.
Those magical moments only reinforce our resolve and will to help them
attain what might have seemed impossible a few months back.
A difficult and bittersweet goodbye but all the more revitalizing for it
since it filled our heads and hearts with new projects and dreams for the
future of the valley.
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