





Before the cupping, what matters more?

- Mr. Yamamoto, UMINOMUKOU
2025.02.29. Douala



The coffee grown in Madame Joséphine’s natural farm carries a rich
fruity aroma with a lingering black tea finish. She lives with her son
and father in a humble one-room house. We were the first foreign
buyers to purchase coffee cherries directly from her, offering twice the
local market price. Our only request was that she harvest only fully
ripe, red cherries. With dedication, she and her son handpick the
cherries themselves, managing to gather only about 200 kilograms
each week. We promised her to come back every year.
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Language: e
Cameroon is effectively a French-speaking country: o
Geography: Sl

Located in Central West Africa, Camergon has a coastline along the Gulf of

Guinea; The capital is.Yaoundé, and the economic hub is Douala, a coastal

port city through which all coffee are shipped. Stretching from the Te
southern edge of the Sahara Desert at 13°N (bordering Chad) down to the

equatorial rainforest at 1°N,;(bordering the Republic of Congo),Camercon

lies within the ideal latitudinal range for coffee cultivation-However, its
mountainous regions—suitable for high-quality coffee—are mainly

concentrated in the Northwest and Southwest Provinces, which together  Kuwait City
makéup 1éss than 10% of the national territory.

Climate:

Cameroon’s coffee-growing areas experience a distinct wet and dry seaseny;adn
determined by the interaction between the warm Saharan air (from the

north) and the tropical monsoons from the South Atlantic. There are no

marked four seasons. Particularly in the Littoral and South West

highlands, rainfall is among the highest in the world, with over 150 days of

heavy rain from;May.to October annually. If the rainy season starts a

month early, it negatively impacts coffee drying and storage. If the dry A
season is delayed by more than two weeks, it adversely affects coffee

flowering.
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Economy:

Cameroon is a member of the Central'Affican Economic and Menetary
Community (CEMAC). Its main exports include timber; cocoa; coffee, and
cotton. However, due to the flowering and fruiting characteristics of
Arabica coffee, combinedwith the effects of the global financial crisis and
internal conflict, the actual coffee export volume has fallen below 2,000
tons.

Colonial History:

Cameroon was originally a land of many indigenqus tribes, with over 250
tribal languages and a population comprising various ethnic groups from
North and Central Africa. In 1868, the German govérnment entered
Cameroon and initiated a series of colonial policies. German traders
introduced bananas, rubber, palm oil, cocoa, and coffee to the region.
After Germany's defeat in World War 1in 1919, Cameroon was divided into
British and French territories. In 1960, French Cameroon gained
independence from France. The following year, the British returned the
Northwest region of British Cameroon, and the modern Republic of
Cameroon was officially formed. October 1, 1961, the date of reunification,
is now celebrated as the national day.
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The history of coffee cultivation in Cameroon could be traced
back to 1884, when the German government introduced
coffee for experimental planting. The Germans established
four experimental.estates in the country and constructed a
railway from Douala to Nkongsamba.

However, it was the French Trader who ultimately reaped the
commercial benefits following their takeover after Germany's
defeat in World War I. Around 1926, a French merchantyiun
named COSTE establishedd cooperative in Fongang.,The
following year, they exported 6 tons of green coffée beans for
the first time to the French green coffee trader Maison®P:
Jobin & Cie.

The quality of this coffee was so exceptional that a French
newspaper ran the headline: “Too godd to be true:”,

sparking a sensation in the French media.
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Our coffee is mostly sourced from the highest altitudes of the
OKU mountain region, starting from the eastern part of
Mbessa Village and climbing up toward the area around Lake

Werkow

Kins

sea level’sDue to the large difference.hetween day and night
temperatures, the brown-tipped Landrace coffee trees have

adapted to the environment, producing denser cherries—

some even rounder—resembling Ethiopian heirloom

varieties. Compared to Arabica beans from the western Mbawere
highlands at around 1,200 meters, these beans are notably
smaller in size. |

Due to the ongoing Civil Crisis in the Northwest Region,

OKU's actual annual production has dropped to below 100 )
tons, this is the reason we'ye started the advanture to buy ¥«
coffee from Western Francophone region such as pEd
Kouoptamo.
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When nature smiles,

INTAFRI AGRI LLC.
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