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U G A N D A

KISINGA & BUGOYE WASHING STATIONS
Located 25km southwest of Kasese, in the Kisinga Trading Center, 
Kisinga Co�ee Station > was built in 2015 with one purpose: ex-
plore the full potential of Rwenzori’s arabica co�ee, and support 
farmers improving their yields, their pro�ts and subsequently their 
living conditions.

In response to the growing number of farmers delivering their 
cherries to the washing station, Agri Evolve and Kyagalanyi built a 
second washing station in 2019, in Bugoye >, north of the Kasese 
district.

Instead of just focusing on the processing of the cherries, Jonny 
from Agri Evolve and his team mobilised the whole community 
to take a vested interest in co�ee production: from empowering 
farmers in the care of the co�ee trees — with the implementation 
of the Volcafe Way program  —  to the importance of picking only 
red cherries, or implementing basics social bene�ts helping the 
workers in the long-run. Employees of Agri Evolve bene�t from 
an health insurance, a pension plan and receive their wages on a 
bank account (this practice - which helps building up savings - is 
not common in Uganda)

�e success of the project relies on the deep-rooted commitment 
to economic sustainability with a clear commercial view, not just a 
charitable one. As Jonny says: “�e best way to help the communi-
ty is to buy their co�ee!"

Entrance to Kisinga Washing Station

Drying beds in Bugoye Washing Station

SPECIALTY / ORGANIC GREEN COFFEE

The magnificent Rwenzori Mountains, famously known as the ‘Mountains of the Moon’, stretch
for 120km along Western Uganda and are home to the Bakonzo tribe. Bakonzo farmers work
manually, with the help of the whole family, and traditionnally group together to process the
cherries.
Many coffee farmers live high up on the slopes of the Rwenzori mountain range , which
culminates at more than 5,000 M.A.S.L. The higher the coffee grows, the more slowly it matures
and the more complex the cup profiles are.

Descriptors Value
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Fresh mango, yellow stone fruit, lively
Aromatic profile 

UGANDAOrigin

VarietyVariety

NATURALProcessing

SL14, SL28, CATIMOR


