
 

Kenya Kiambu Muiri Estate - ORGANIC 

 REGION:  Kiambu County, Kenya 
 GROWER:  Muiri Estate 
 PROCESSING:  Fully washed and dried in raised beds 
 GROWING ALTITUDE:  1537-1550 meters 
 PLANT VARIETIES/CULTIVAR:  SL28, SL34, K7, and Ruiru 11 
 HARVEST PERIOD:  October-December | June-August 
 CERTIFICATIONS:  Organic 

 
KENYA ORGANIC KIAMBU MUIRI ESTATE AB GRAINPRO is sourced from the Muiri Estate 
located in Kiambu County, Kenya. Muiri Estate has over 443 acres of land with 216 in use for 
coffee cultivation intercropped with over 200 species of trees totaling more than 90,000, which 
includes grevillea and eucalyptus trees. Additional land has been set aside and shared with 
1,000 local families to cultivate beans. The estate has its own wet-mill where cherry selection, 
depulping, fermentation, washing, and drying are meticulously executed. When coffee is milled 
for export, the green beans are sorted by screen size and graded according to size and shape. 
The beans from the 15/16 screen are labeled AB. 

Graded as an AB, this coffee mostly falls in the 16 and 17 screens with pretty minimal 
distribution outside 15-18, quite similar to a Central American European Prep. The moisture is 
low, and the density is very high, characteristics of coffees grown in Kenya, albeit surprising to 
find such high density numbers at the slightly lower elevation of Kiambu (compared to Nyeri, 
e.g.). 

Coffees cultivated at Muiri include the classics: SLs 28 and 34 are specialty selections were 
made by Scott Agricultural Laboratories in the 1930s. Scott Labs (SL) were established in a 
building formerly used as a sanatorium and hospital in the town of Kikuyu in Kiambu county, a 
stop along the Mombasa railway just northwest of Nairobi. SL28 was selected and released as 
early as 1931 from a bronze-tip Tanganyika (now Tanzania) drought-resistant variety, and was 
lower yielding and less resistant to disease than intended, but it did achieve a high sensory 
quality, which explains its ongoing popularity. SL34 is a Kenyan selection, from a single tree 
observed in Kabete in a field labelled as French Mission, presumably Bourbon trees. It’s a bit 
more productive than SL28 and better suited for planting in lower elevations. Like SL28, its 
new growth is also bronze-tipped. World Coffee Research indicates that genetic testing of both 
SL14 and SL34 suggests they are closer to Typica than Bourbon, meaning the French Mission 
selection story might be incorrect. K7 is also a Scott Lab selection (though it does not bear the 
SL moniker) made in 1936 from a Bourbon tree resistant to leaf rust, a characteristic the 
cultivar no longer exhibits. 



 

Additionally in play is Ruiru 11, a complicated cocktail of a cultivar. Although it’s considered an 
F1 hybrid, it is quite a bit more complicated than a cross of two traditional varieties. Ruiru 11’s 
manually pollinated parents are themselves complex hybrids, using varieties including SL28, 
SL34, Sudan Rume, a few Bourbon selections, and a number of Catimors with the intention of 
achieving a blend of CBD (Coffee Berry Disease) resistance, compact stature, high yields, and 
cup quality. It is named for the research station where it was bred. 

Finer grind yields a tart coffee with some floral notes, while a coarser grind highlights stone 
fruits and sugar browning flavors. 

Taste notes: Plum, Honey, Herbal, Medium/Full Body 

 


