
National Taste of Harvest 
Democratic Republic of Congo

Washed Arabica Category

1st Place - Washed Arabica 
Final Score: 86.50

Association de Producteurs de Cacao et Café (APPROCCAF)
Submitted by TSOKAS sarl 
Country: Democratic Republic of the Congo (DRC)

TSOKAS sarl is a company based in the town of Butembo in the Nord-Kivu 
Province of the Democratic Republic of Congo. Sourcing from smallhold-
ers such as the Association de Producteurs de Cacao et Café (APPROC-
CAF), our activities include import, export, farming, real-estate. We spe-
cialize in procuring green coffee and cocoa beans from producers, for 
processing and export to the international market.

Contact Person: Kambale Kisumba Kamungele
Contact Email: kamungele@tsongokasereka.com

2nd Place - Washed Arabica 
Final Score: 86.36

VIRUNGA
Country: Democratic Republic of the Congo (DRC)

Welcome on this journey towards Central Africa, more precisely at the 
Virunga mountainside. Virunga Coffee is born in the high mountains of 
Central Africa, an area that is characterized by respect and quality. Its 
volcanic soil, abundant in mineral salts, enables the cultivation of coffee 
trees at a height of approximately 1,500 meters, resulting in Arabica cof-
fee beans that contain the most subtle tastes.

Manually cultivated with the utmost care, our Organic and Fairtrade certi-
fied Arabica beans are the start of an unforgettable and tasteful getaway 
at every sip you take. We are delighted to share the knowhow we have 
gathered.

Contact Person: Alain Dechef
Contact Email: alain@virunga.coffee



3rd Place - Washed Arabica 
Final Score: 85.82

COOPADE/COOP-CA
Country: Democratic Republic of the Congo (DRC)

The Cooperative Paysanne de Développemnet (COOPADE-COOP-CA) is a 
farmer cooperative located in the North Kivu province, city of Butembo, 
Mususa commune, Matanda district, Democratic Republic of the Congo. 

Contact Email: acoopade@gmail.com
Telephone: +243 891301904

4th Place - Washed Arabica 
Final Score: 85.14

VIRUNGA
Country: Democratic Republic of the Congo (DRC)

Welcome on this journey towards Central Africa, more precisely at the 
Virunga mountainside. Virunga Coffee is born in the high mountains of 
Central Africa, an area that is characterized by respect and quality. Its 
volcanic soil, abundant in mineral salts, enables the cultivation of coffee 
trees at a height of approximately 1,500 meters, resulting in Arabica cof-
fee beans that contain the most subtle tastes.

Manually cultivated with the utmost care, our Organic and Fairtrade certi-
fied Arabica beans are the start of an unforgettable and tasteful getaway 
at every sip you take. We are delighted to share the knowhow we have 
gathered.

Contact Person: Alain Dechef
Contact Email: alain@virunga.coffee

5th Place - Washed Arabica 
Final Score: 84.96

VIRUNGA
Country: Democratic Republic of the Congo (DRC)

Welcome on this journey towards Central Africa, more precisely at the 
Virunga mountainside. Virunga Coffee is born in the high mountains of 
Central Africa, an area that is characterized by respect and quality. Its 
volcanic soil, abundant in mineral salts, enables the cultivation of coffee 
trees at a height of approximately 1,500 meters, resulting in Arabica cof-
fee beans that contain the most subtle tastes.

Manually cultivated with the utmost care, our Organic and Fairtrade certi-
fied Arabica beans are the start of an unforgettable and tasteful getaway 
at every sip you take. We are delighted to share the knowhow we have 
gathered.

Contact Person: Alain Dechef
Contact Email: alain@virunga.coffee



Robusta Category

1st Place - Robusta
Final Score: 85.50

Association de Producteurs de Cacao et Café (APPROCCAF)
Submitted by TSOKAS sarl 
Country: Democratic Republic of the Congo (DRC)

TSOKAS sarl is a company based in the town of Butembo in the Nord-Kivu 
Province of the Democratic Republic of Congo. Sourcing from smallhold-
ers such as the Association de Producteurs de Cacao et Café (APPROC-
CAF), our activities include import, export, farming, real-estate. We spe-
cialize in procuring green coffee and cocoa beans from producers, for 
processing and export to the international market.

Contact Person: Kambale Kisumba Kamungele
Contact Email: kamungele@tsongokasereka.com


