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_.' rld Coffee Museum
Buon Ma Thuot, Vietnam

Flavor, with Experience
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The World Map of Coffee
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Coffee grows in a narrow band around the equator, known as the Coffee Belt.

Arabica Robusta

ToEhTE OJX4&2%&
SR L é% 13 < E B
S el TI—F 1 - BIRAEHY 4 RFEABOEBOBIFLL
- BRH LY
| "&\* D§Lat, Vietham
\ BENECRLLRRTHE /W (EHP R THRIEAAE
— (1,000~2,000m) (~800m)
HRIEIBIE

FERIE < INBIEDBD Qﬁ FERICH . NEHZ L)
R0 EE R DKIA0%

HARADEEZEDHKI60%
ESTE
3o C AR ILF g O—E— L cqAvREVE-EI-E-
i VXD B T — —_— =1 X - x> He #\_“_ Y=Y 3 VNN AYSYO—E— -2 cIXTLyYILUR
FOWPHREBICEBNSTSEAL. AR SPREREBIFHOOT X, e & Lo RS o RBR. Ay bR
1=

HROO-—E—IEIN5200REICE>TEZAENTULET,



HADI-—E—FEEECNMFL

EIINXNPFFL, HRE_(OO—Eb—4%EFEE

/ ‘ : 30.2% (340/ k) \

. 752
2.~NKMFL :18.6% (2007 k)

3A4VRRYT 1 77% (76FKY)

4. QO>E7 . 5.7% (68H k)
K5.19%&’7 . 46% (568 k) /

" B

NFFL

64%

3%

TIRRIT 1%
aare”r [0]0)73
IFAET 100%

124 15% :
K (e . PY=Er T 751:“73/

D BEEAHBICEFSE INbFLEI-—E—] =



Specialty Coffee & (& ?
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Why We Exist

MISSION

Redefining
Vietham Coffee.
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VISION

Building a new
specialty coffee origin.
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Farm to Flavor, with Experience




We were “Not” a Coffee Company

Company Kitamura Vietham Co. Ltd.
Location Ho Chi Minh City, Vietham
Established 2022

Business Trading

Certification Services
Legal & License Support

Group (BR)AeR (=#R)
SB LAW (Hanoi, HCMC)
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Why Da Lat?

Vietham'’s ideal region
for specialty coffee.

High Elevation
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Mild Climate
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Rich Nature
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Da Lat Coffee Chqllenge
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Farm to Flavor, with Experience Z >t 7 k(C
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Key Activities

Circular Agiculture
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Cultivating the Future
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Connecting People
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Vietnam Coffee
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People, Origin
and Culture
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Not just coffee, but a story of people, culture and possibility.
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Key Activities:

Circular Agriculture

Back to Farm
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Cherry Pulp
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Benefits

Waste Utilization EXEREREYOEHA
Fertilizer Reduction b3 BE¥ D Bk

Improved Farmer Income N3 18&EDHE



Key Activities:

Cultivating
the Future
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Catimor, Yellow Catuai, Typica




Key Activities:

Linking People to the Origin
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People
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The Annual Coffee Cycle in Da Lat

FLOWERING PLANTING FRUIT DEVELOPMENT HARVEST

May ‘

PROCESSING DRYING RESTING HULLING & EXPORT

Dec > May




Flavor Begins with Peo
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Farmers - People Behind the Coffee
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Experimental Varieties

Process - How Flavor is Created

Natural Process

Honey Process

Annaerobic Fermentation
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From Origin to Everyday Life

toB | HEXERMIT toC | —#HEERIT

EMEDOBNBZ Y RTHFTIN G- E—PREDXRADMEZEH XTI, AEICTEOARS A——KBRZD0ZADTHEREITLET,

Where Coffee
Inspires Chocolate

. BEAN TO BART
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Green Beans Roasted Beans Drip Bag Series Upcycled Chocolate
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From Origin to Everyday Life
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Coffee Roasters
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Hotels
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Retail & Select shops
NF/ LI+ avT

Embassy & Organizations
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Why Relationship Matters

2050

Coffee-growing areas will dramatically change.
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Source: World Coffee Research (WCR) | Distribution of Cluster Current vs. 2050



Be Part of Our Journey!

Where coffee begins with people.
And every cup carries their story.
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Online Store Instagram note

Farm to Flavor, with Experience
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