




Largest producer of State of Hawaii certified 
MAUI origin coffee. 
 
The only commercial producer of the Maui 
Mokka variety. 
 
Other varieties produced:  Yellow Caturra, Red 
Catuai and Typica. 
 
2011 Harvest: 60% natural process and 40% 
washed. 
 
Seller of Wholesale green as well as Retail 
roasted. 
 
 

About MauiGrown Coffee  
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Harvesting 
100% mechanical harvest. 
 
4 varieties ripen at different 
times. 
 
Machine is not selective, all 
separation done in wet mill. 
 
Harvest is approx. 350 acres 
per year. 
 















Maui Mokka 

Yemen origin  
(a.k.a. “Tall Mokka”). 
 
Traveled to Maui via 
Reunion Island, Brazil, 
Costa Rica, Kona and Maui. 
200 years documented. 
 
Bean size averages 
11-14/64 inches. 
 
Chocolate aroma with 
profound fruit notes.  
 















Maui Mokka Yellow Caturra 



Processing 
Full-washed or Natural 
processed. 
 
Naturals are dried and 
stored with skins on. 
 
Mill separates by degree 
of ripeness all field 
harvested coffee. 
 
All skins removed in the 
Dry Mill. Some coffee 
rested in skin > 6 mos. 

































Distribution 
One-half crop stays in 
Hawaii.  Remainder U.S. 
Mainland, Japan, Canada 
And Europe 
 
2.5 MM lbs. of cherry 
coffee harvested 2011-12. 
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Mahalo! 


