wallenford High Mountain Supreme’

Jawmaica Coffee

Growwn L a different wmountain range Located within the central and western reglons of
Jawaticea, this coffee offers a smooth full-bodied flavour, Light actdity, clean taste and
pleasant aroma. Be amusingly surprised as you savour every sip of this delectable brew.

wallenfordl is the largest producer of Jamatea High Mountain Supreme ° Premivm Coffee.

They quickly found that the geographic and climatic conditions in these specific areas were
velatively similar to those of the Jamatea Blue Mountain® designated zone: They were at
altitudes between 500 to 1000 ke above sea Level. Temperatures in this area ranged between
17 and 24 degrees Celsius during the year. These areas experienced an average annual
ratnfall of 70-90 tnches. The soil consisted of mainly clay. The CIB separated the beans
produced in these aveas. The cup was excellent and the coffee from these areas was categorizeo
as next in quality to those of the Blue Mountains. These premivm grades - based on bean
quality and taste - produced outside of the designated Jamaica Blue Mountain area, are
called Jamaica High Mountain® Coffee.

Jamaica Coffee Growing areas:
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The designated growing area for Blue Mountain Coffee is shown in
blue. Other shaded aveas are the major growing areas for Non-Blue




Mountain coffee. Jamaica High Mountain Supreme comes from the
highest elevations within the Non-Blue Mountain area.

Processing of High Mowntain Coffee

Jawmaica High Mountain Coffee Ls processed in the same way as jamaica Blue Mountain
Coffee. Ripe, ved coffee or ‘chervy' berries ave veaped by hand and undergo a preliminary
selection based on welght. Light bervies ave sepavated from the wore desivable heavier berries.

Cherry bervies are pulped and washed using wmechanical pulpers. The coffee, now kmnown as
'wet' parchment, is thew sun-dried or mechanically dried to the desived woisture Level of 11-
12.5%. The 'dry’ parchment is vested for a period of eight weeks. After this vesting period, the
parchment is vemoved by a mechanical process known as hulling. The coffee beans are
further polished and are thew graded according to size and weight. The higher density and
larger beans ave then hand-sorted priov to cevtification and export as 'green beans'. Jamaica
High Mountain Supreme’ coffee, Like jamaica Blue Mountain® coffee is rigorously inspected
and tested by the Coffee ndustry Board. The coffee that is approved by the CI® as jamaica

High Mountain Supreme’ can only be shipped in wooden barvels.
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