
 

SULAWESI TOARCO JAYA MICROLOT 
 REGION:  Bokin, Rantebua, North Toraja Regency, South Sulawesi, Indonesia  
 GROWER:  Pedamaran Farm and PT Toarco Jaya 
 PROCESSING:  Fully washed after depulping & fermenting, dried in the sun 
 COFFEE GRADE:  AA 
 GROWING ALTITUDE:  1400-2000 meters 
 PLANT VARIETIES/CULTIVAR:  S795 “Jember” 
 HARVEST PERIOD:  March - September 
 CERTIFICATIONS:  Kosher 

This coffee is sourced from the Tana Toraja region of Northern Toraja, on the island of Sulawesi 
in Indonesia. The coffee is processed at the PT Toarco Jaya facility, a joint Japanese and 
Indonesian coffee venture established in 1976 by Key Coffee. PT Toarco Jaya is one of just a 
handful of Indonesian producers that utilizes a fully-washed process. It also has a long history 
of contributing to the region’s economic development and social improvement programs by 
building roads, schools, and processing stations. PT Toarco Jaya sources coffee from the 
mountains that surround a large bowl-shaped central valley with the city of Rantepao at its 
center. The typical path for the coffee in this region is to be sold by volume at a regional market 
and resold by weight (or sometimes by volume again) at the giant Pasar Bolu market in 
Rantepao. This confers benefit to each person in the supply chain, but doesn’t usually add too 
much value. Some resellers perform a cursory hand selection of defects, but this isn’t always 
as thorough as specialty coffee lovers would prefer. Toarco Jaya circumvents this process not 
only by growing coffee on their own Pedamaran Plantation (which surrounds their processing 
facility), but also by sourcing coffee from trusted producers throughout the region and 
subjecting the offerings to strict quality control. While most of their coffee comes from these 
surrounding farms, their quality control is so stringent that they have made a name for 
themselves in specialty coffee by upholding these standards over the course of more than 40 
years. 

 

 


