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→ For his first plantations, Khalid’s grandfather sought 
wild coffee plants in the Choché forest, situated just
a few kilometres away. According to legend, it is the 
birthplace of Ethiopian coffee. Khalid still grows
varieties sourced from Choché at his own farm. 

He considers the forest part of his heritage and takes special care

of it, looking a�er his coffee trees as he would his “own children”. The 

family farm has since expanded  and now extends over 35 hectares  

in the Jimma appellation at an altitude of 2,100 metres. It is situated

in a  rich environment with a biodiversity that Khalid and his brother, 

Ahmed, are working to preserve. 

They have set up a nursery for new coffee plants and have 31 African 

beds for coffee drying, six of which are reserved exclusively  for the 

honey process.



→ Since 1980, Mohamed Ali has worked small plots
of land at his Bo�o Farm  located in the south of Jimma,  
in the district of Goma, with the aim of preserving
the wild Choché coffee trees.

He is commi�ed to protecting the forests where his coffee grows 

and is the first to remind us of the benefits of this farming method. 

He plants his coffee shrubs in the shade on both sides of the track 

leading to the village, at an altitude of more than 2,000 metres. 

Mustafa Mohamed Ali produces natural and honey-processed 

coffees on his 10.5 hectares of Bo�o land, using water-efficient

and environmentally-friendly practices wherever possible.


