Munduk Moding Plantation

Munduk Coffee Plantation Overview

+/Size of the plantation: our Coffee Plantation is nestled on a 12-acre land (around 5,5
hectares).

* Number of trees planted: Munduk Coffee Plantation has approximately 5,000 to
6,500

coffee trees.

« Other plants<in/addition to coffee: erythrina variegate, river tamarind, silk tree,
banana,

hortensia.

* Distance between trees: 2.5 to 2.75 meters for Arabica and 2.75 to 3 meters for
Robusta.

* Age for coffee to produce: 2.5 to 3 years for Robusta and 3 to 4 years for Arabica

* Varieties: Lini 795 and Kopyol

« Arabica is the majority of the coffee processed in Munduk Coffee.

* The total amount exceeds 99% each year.
* Arabica grows well in this area which is sityateg
* Munduk Coffee also processes a small am
coffee.

100 — 1,300 above sea level.
obusta, especially for breakfast

se seedling is to plant shade

trees. The use of these shade trees is to adjus intensity of the sunlight.
* The shade trees used in Munduk C Plantati erythrina variegate, river
tamarind, and silk tree.
* These trees do not require much trec N0 r leaves can be a source of organic
fertilizer.

Fertilizing

* Munduk Coffee uses leaves/other residues from the shade trees or coffee berry peels
left over which are made into compost/organic fertilizer.

* The required fertilizer for each tree is about 20 kg and is given about once every -2
years.

Harvesting

< Beans are hand-picked when they are fully red, necessitating two or three rounds of ﬁ
harvest, typically between July and September. I

*Our total-harvest is about 1500 kg of dry bean each year.




Tools Needed : Hoe, Bamboo bucket, Flower Scissor, Terpaulin, Drying Bed, “Garot"(a tool

used to stir the coffee during the drying process), Sack, Scal&-Pulper, Huller,

Roasting Machine, Mining Tank.

The Difference between Arabica and Robusta

Arabbica

Robusta

In terms of taste, Arabica coffee has
generally sizeable flavors, such as soft,

sweet, sharp, and also strong.

The taste of Robusta coffee tends to have a
neutral flavor variation. Sometimes it also
has a wheat-like taste or aroma.

Arabica grows in areas with an altitude of
1000 - 1700 meters above sea level. The
temperature is around 16 - 20 °C.

Robusta grows at a lower altitude with
warrer )\ temperatures which is about 700
meters above sea level.

Arabica contains 2x lower caffeine than
Robusta.

Robusta-contains 2x higher caffeine than
Arabicay

Arabica has 2x higher sugar confent than
Robusta.

Robusta has 2x lower sugar content than
Arabica.

Arabica has higher acidity than Robusta.

Robusta has lower acidity than Arabica.

The shape,of Arabica coffee beans is slightly

larger in obusta coffee beans.

The shape of Robusta coffee beans is
slightly smaller in size than Arabica coffee
beans.




The detailed steps in each Munduk Coffee processing are outlined below

Natural Process

3. Resting; at the level of water content 14.5 to get green beans’ water content at the level of
[1.5%. Munduk Coffee sets the water content standard with the consideration that the green
beans will still be stored for several months before being purchased by the clients. During this
resting period, taking into account the weather and relatively high humidity in Munduk Coffee,
there is a possibility that the water content will slightly increase.

4. Munduk Coffee Natural Process cupping note pical fruits, Sweet, Good mouth feel,

and Medium Body.

Natural Anaerob Process

I. This process firstly begins with mining ] green beans.

2. The red cherries are put in an dirtigh¥pldstic bag 3x24 hours.

3. During the storage process, the) d carbon dioxide. To cope
with this, a small pipe is installeg the container does not

5. Munduk Coffee Natural Anaerob Process cupping note: Berries, Sweet, Medium to
High Body, and Clean Aftertaste.
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Honey Process C\—yj

\ans are pulped (separated from the skin and seeds).
sortation: to separate the remaining outer skin that is still carried away after the

~

!

Fully Washed Process

I. The fully washed has similar processing steps to the honey process from the very beginning
until sortation.

2. After this process, the coffee beans are fg or 24 hours to separate them with the

Mucilage. This aims at easing the coffee bea ng process.

3. The fermentation process increases the ac ourness) of the coffee beans. The longer it

is fermented, the sourer the coffee will ta

sie
4. Since Munduk Coffee has a limite suppl W
angluk/Coffee|us

shing with a canal system cannot
Vertical Washer which requires less

gar Browning, Orang-like, Tropical
Sweetness, and Clean.

Munduk Coffee Robusta

I. Munduk Coffee Robusta is processed exactly the same as the arabica natural.

2. Munduk Coffee robusta has cupping notes of heavy body, earthy notes, cocoa, and nutty.
3. Robusta is grown in the lower area around Munduk Coffee.

4. Munduk Coffee also sells Luwak coffee in limited quantities which is purchased from several
local farmers who collect it when they clean up the plantation.

S




Coffee Purchasing Area | j
The red cherries are purchased from 4 different areas around Munduk Coffee. \/

Temperature:15 - 24 degrees Celsius
Varieties : Lini S 795 dan Kopyol
Shadow plants : banana, taro, avocado

* Yeh Tipat

Height : 1.200 asl - 1.250 asl

Temperature : 16 - 25 degrees Celsius
Varieties : Lini S 795 dan Kopyol

Shadow plants : orange, jackfruit, flowers, a

er tamarind

* Asah Munduk

Height : 1.250 asl - 1.350 asl
Temperature : |15 - 25 degrees
Varieties : Lini S 795 dan Kopyo

Shadow plants : orange, jackfrui omarind, banana

Espresso Blend
Munduk Coffee has two types of Expre

I. The first espresso blend is called Munduk Moding Plantation Espresso Blend. This blend was
formulated by an American g-grader (later moved to the Netherlands) with a blend target
that accentuates the fruity taste of Munduk Coffee. This blend has been used at MMP since its
formulation and has recently been used by several resorts in North Bali.

2. The second blend is called Munduk Coffee Espresso Blend, formulated by Eka, a Munduk
Coffee roaster. This blend targets a milder taste, so those who like a lighter coffee can try this
espresso| blend.
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Breakfast Coffee ; \/j
. Munduk Coffee also produces breakfast coffee to be served to the resort and ho;?FguedsJ

also sold to the local community.
his coffee has a more arabica taste compared to ground coffee in general.

I. From 2015 to 2017, nearly 60% of Chinese guests stayed at MMP.
2. Chinese guests loved Luwak coffee a lot which made the sales of Luwak coffee during those
periods quite significant.

Birds at the Plantation




