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OUR PROFILE
PT Sari Alami is a sister company of CV Antara Saudara which is a green
bean coffee exporter exporter company established in Bandar Lampung
since I987. Since then we have green beans coffee worldwide.
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FRESHLY
ROASTED
COFFEE

PT.Sari Alami Presents a wide selection of premium gourmet coffee beans from various area across Indonesia.
Our coffee beans are 100% pure, locally grown, well-harvested, meticulously sorted, and professionally
roasted. We are proud to finally serve Indonesia with the best premium coffee beans across Indonesia. El's
coffee is pleased on the quality of coffee it brings to the World Market. We serve our customers the widest
selection of fine-roasted Pure Indonesian Coffee, with quality minus compromise and specifically roasted in
Lampung to ensure that our customers are buying both quality and consistent product.

As coffee roaster, we continue to set standard and strive towards the spirit of innovation so as to maintain our
leading position in the market. Our creative eye-catching design packaging coffee are popular and readily
available at any outlets like major supennarkets, stores, convenience shop and restaurants, not only as a coffee
roaster and distributor, we proudly serve you the best culinary, unique, and full of flavor, that you never find in
another restaurant.
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of Flavors and Aroma



ACEH GAYO

MANDHELING

PAGAR ALAM

LAMPUNG

LUWAK

OUR SPESIAL BLEND : EL’S BLEND

LANANG PEABERRY

JAVA MOCHA

TORAJA

KINTAMANI

FLORES ROBUSTA

WAMENA

OUR COFFEE
ORIGINS

South  Sumatera Province     
•   Palembang 
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 AREA COVERAGE
DISTRIBUTION DIVISION

Lampung Province
•   Bandar Lampung
•   Metro
•   Lampung Selatan
•   Pesawaran
•   Pringsewu
•  Lampung Tengah

Java Province     
•   Jakarta 



LUWAK 
EL’S LUWAK COFFEE

El's Luwak Coffee is 100% Authentic Wild Luwak Coffee. It comes from the
Luwak (Civet) droppings in Lampung coffee plantations, Southern part of
Sumatra, Indonesia. We are not involved in feeding coffee cherries to caged
Luwak. This helps conserve the animals and maintain the ecosystem.

Wild Luwak is known for its unique ability to smell and pick the ripest, sweetest,
and largest of all fruits and coffee cherries from the cluster in which they grow.
This results in The Perfect Cup. Luwak coffee has a very distinctive, strong, rich
and similar to chocolate taste.The elegant, smooth, musty, earthy and syrupy
taste and unique characteristics made it "the most exotic coffee in the world".
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COFFEE ORIGINS



LAMPUNG GOLD

DURIAN COFFEE

Available only in 200gr package and
grounded fine, Lampung Gold is the
perfect choice for you to give to your
loved ones as a gift
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COFFEE ORIGINS

Not only does Lampung is well known
for its abundant resource of coffee, it's
also rich and famous for its culture.
Locals have a unique wayto enjoy
coffee. They usually mix a cup of coffee
with durian.
There fore, we present Durian Coffee for
you to enjoy in the most practical way
and it tastes super good!



ACEH, GAYO
ACEH GAYO COFFEE

NORTH SUMATERA MANDHELING

MANDHELING COFFEE

Our specialty beans are sourced from the Gayo Plateau, in the
mountainous region of Central Aceh, in Northern Sumatra.
Immerse in this aromatic floral coffee that delivers. A bright,
complex FLavorand medium-bodied Mouthfeel.

Coffee growing and harvesting has become something of a
cultural tradition in many parts of Indonesia. That especially true
for the people of Central Aceh, who developed this agricultural
craft during Dutch colonization in the early 18oos. Much of
coffee growing practices in Aceh are organic, including the use
of organic fertilizers for crops.
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COFFEE ORIGINS

Mandheling is a traditional cultural groups mainly in northern
Sumatra also became a trade name of coffee from north Sumatra
around lake Toba highland; it represents coffee from Lintong,
Sidikalang, Samosir, Brastagi, Mandailing and sometimes Padang
which is he access route of north Sumatra coffee long time ago.
The world coffee drinkers have long placed Sumatra Mandheling
at the top of the list of world best coffee because of its distinct
characteristics from all origin. Mandheling coffee has a very spicy
aroma, medium acidity, bold, balanced with good aftertaste.

The Mandheling coffee grow regions are around the highland
oflake Toba, a huge lake of 100km long and 30 km wide, the
surface elevation around 900 metre. It is the largest volcanic
lake in the world from eruption of super volcanic that occurs
69,000-77,000 years ago



PAGAR ALAM
PAGAR ALAM COFFEE

LAMPUNG
LAMPUNG COFFEE

EL’S BLEND
EL’S BLEND COFFEE

Pagar Alam is a city in South Sumatra, Indonesia. Before established as a definitive city,
Pagaralam was an administrative city in Lahat Regency. It has an area of 633.66 km2
and a population of 150.881 (2023). Pagaralam is located by the Bukit Barisan
Mountains, foothills of Mount Dempo, avolcano and the highest mountain in South
Sumatra. Pagar Alam is located in the highland make the city slightly cooler than much
of the other South Sumatran cities.

Pagar Alam Coffee is located on the slopes of Mount Dempo, about 200 kilometers
from Palembang. Cool mountain air suitable for coffee plants south at this area is known
as a producer of delicious coffee since the Dutch era. The type of coffee grown in Pagar
Alam is Robusta coffee.
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COFFEE ORIGINS

Lampung is one of the largest coffee producer in Indonesia. Lampung province
together with other provinces in the island of Sumatra contribute 75% of the coffee
production in Indonesia and mostly with Robusta Coffee. Lampung Coffee is an
agricultural and culinary heritage from Lampung.

Lampung Coffee is well-known for its Robusta Coffee with the unique and strong
robusta taste and flavor, strong body and very good aroma. Specially dedicated for
Robusta coffee lovers in new sense of aroma and taste, with complete the flavour
and perfect pleasure.

Its a combination Coffee Blend where you can taste the richness of
Indonesian Coffee. The perfect combination of Indonesian Coffee.



JAVA MOCHA
JAVA MOCHA COFFEE

SULAWESI, TORAJA
TORAJA COFFEE

LANANG PEABERRY
LANANG COFFEE

The term "Peaberry" is not a geographical identifier for coffee. Rather the
designation of a coffee as a "Peaberry" relates to the type of coffee bean it self.
Typically, the coffee cherry, or fruit, forms two halves. These typical beans are flat
on one side, and sometimes only one of the two seeds become fertilised. ln that
case,the Peaberry coffee bean contains a single bean. This single bean is around or
oval in shape. Hence, such individually formed coffee bean is known as a
"Peaberry". Rough 5% of all coffee beans are under this category, which makes
peaberry coffee rare.
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COFFEE ORIGINS

Java is the oldest coffee producing island in which the tree still indigenous, was
producing high-grade coffee long before Brazil and Latin America enter the
indus tries and it held the supremacy in the world's trade for many years before
the younger American producing country were able to surpass annual output.
Java mocha Robusta picked ripe, wilh correct and care processes, while
maintaining full body and enhanced othercharacter, very sweet, fruity, caramel,
woody, low acidity, smooth and less bitter with moderate caffeine contents.

Tana Toraja located at the south of Celebes island•one of the four large Sunda islands
of Indonesia and it is situated between Borneo and the Maluku island- known as a
"Land of heavenly Kings”. Beautiful highland in habited by Toraja ethnic group are
renowned for their elaborate funeral rites, burial sites carved into rocky cliffs, massive
peaked-roof traditional houses known as Tongkonan, and colorful wood carvings.

Coffee are planted during Dutch Colonies 100 years ago. Most of Sulawesi's coffee is
grown by small-holders, Toraja arabica coffee is known for its high body, medium
acidity, nutty, warm spicy, sweet and long after taste  which will linger on the palate for
minutes. lt is grown al altitudes 1200m above sea level in land with large amount of
iron contents.



NTT, FLORES ROBUSTA
FLORES ROBUSTA

BALI, KINTAMANI
KINTAMANI COFFEE

Bali well-known as one of most famous tourist destinations of the world, the
small island with Balinese Hinduism belief, gifted by the exotic beaches and
wonderful coral sea and with highly developed arts including dance,
sculpture, painting, leather, metal working and music made the island so
beautiful, the art maybe saw in every part of the island. Bali known as the
Pulau Dewata (the island of God.).The Island lie between Java and Lombok.

Coffee Arabica Bali planted by small holder in the organic volcano highland
at Kintamani region. A blue lake Batur was created by eruption 30.000
years ago. The Kintamani coffee have a specific citrus flavor, clear acidity,
sweet and mild.
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COFFEE ORIGINS

Flores is a small island (360 km from tip to tip) in the Indonesian
archipelago around 200 nautical miles East of Bali. Flores was known as
Pulau Nipa (Snake lsland) before the Portuguese arrived and they
renamed it Flores (Flower Island) for the beautiful coral gardens that
surround it. The Portuguese influence has also made Flores a
predominately Catholic island. The island of Komodo, just to the west, is
home to the world's largest Lizard-the Komodo Dragon. A very long thin
Mountainous land with incredibly diverse terrain, and numerous active
and inactive volcanic peaks.

Coffee from Flores is known for sweet chocolate aroma, almost syrup,
heavy body, low acidity, floral and woody notes.



EXTRA LARGE PEABERRY
LANANG JUMBO COFFEE
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WAMENA, PAPUA
WAMENA COFFEE

The term "Extra Large Peaberry" is not a geographical identifier for coffee.
Rather the designation of a coffee as a "Extra Large Peaberry" relates to
the type of coffee bean it self. Typically, the coffee cherry, or fruit, forms
two halves. These typical beans are flat on one side. and sometimes only
one of the two seeds become fertilised. ln that case, the coffee cherry
contains a single bean. This single bean is around or oval in shape. Hence,
such individually formed coffee bean is known as a "Extra Large Peaberry".
Roughly 5% of all coffee beans are under this category, which makes
peaberry coffee rare.

COFFEE ORIGINS

This is the type of Papua is one type of coffee products original from Indonesia which has
been best known around the world. A look at the history place this coffee comes from, if
we look at it from the side of the natural wealthy that is owned by Indonesia certainly
looks quite interesting. One is a view which is in the town of Wamena, a small town that
existed in the Valley of the mountains of the region of Srivijaya, Papua. A side from the
side of a beautiful natural landscape, we can also see the results of the natural resources
of the Earth Papua.

Types of Arabica coffee is grown on the Wamena Valley Baliem Jayawijaya mountain area
Mamena. Of particular interest is the growth of this type of coffee plant does not use
chemical fertilizers. Types of Arabica coffee Wamena is able to flourish naturally.

Of particular interest is the coffee of Papua have been enjoyed by coffee enthusiasts from
all overt he world. Especially is in coffee shops and cafes are there in Wamena, besides
this type of coffee has become its own community of excellent products. The quality of
this type of coffee has distinctive flavour when compared to taste of Arabica coffee in the
other.

The hallmarks of Papua is one of them is its ability to grow naturally and do not use
fertilizers. Besides the advantages of this type of coffee is known to have a distinctive
aroma and flavor. This type of coffee also do not have a sour taste due to the acid levels
look lower. If we look at it from the side of  serving coffee that there seems to have a
whole range of interesting rendering process.
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OEM & PRIVATE LABEL
COSTUM YOUR
OWN BRAND

Personalize your own name, and
your own flavor profile. Our team
will guide you to make your product
just the way you like it.

LOW CAPITAL
INVESTMENT

Give you the best price in creating
your own coffee brand. Our pricing
is very competitive in the market.

QUALITY
GUARANTEED

Our factory is Halal Certified. We
have obtained BPOM approval for
all of our coffee beans and grounds.
We aim to be continue to provide
the best quality for our costumers.

HALAL BPOM - Certified

COLD BREWSTEP COFFEE (CELUP)DRIP COFFEE

CAPSULE SPECIALTY 
COFFEE

COFFEE
GROUND

ROASTED
BEAN
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DRIP COFFEE
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PRODUCTION MACHINE
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EL'S COFFEE
1 MINUTE COFFEE BASE

El's Coffee 1 Minute Coffee Base is made using The Japanese
Technology Nel-Based Coffee Drip, combined with the finest
coffee bean from /Indonesia, providing you with ease of use and
also great taste.

It's an easy way to enjoy and drink coffee for Indonesian people
with high quality brewers coffee in the bottle.

No flavor, No sweeteners, and No Chemicals only naturally
ingredients from high quality beans and new technology.
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PRODUCTION PROCESS



Our special capsule coffee that is ready to be brewed since it packaged in
premium capsules with a complete gramation dose. Elspresso can be
brewed at any time using a suitable capsule coffee machine. The premium
quality comes from premium coffee beans obtained from our local farmers.
Elspresso also goes through a good producing and packaging so that its
freshness is always maintained.
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Using coffee beans that are lightly
roasted, very finely ground and have a
slightly fruity taste.

PURE ARABIC
GROUND COFFEE

Experience the pleasure of Ketje Coffee in a new style! ✨ Coffee bag
innovation from SARI ALAMI with an attractive design, enjoy the perfect
taste in every KETJELUP BOX & CUP serving. 

KETJELUP BOX & CUP

Middle Eastern Coffee with a rich and
authentic taste served with a special
cezve method.

TURKISH
COFFEE

Offers a variety of health benefits such
as lowering sugar levels and helping to
lower blood pressme.

CLASSIC ARABIC
GROUND COFFEE
WITH CARDAMOM
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OUR PRODUCTS



Intense is a herbal coffee which is good for
every man and woman's health. Intense
coffee contains ginseng, guarana, coffee,
with banana flavour. Every box of Intense
contains 5 sachets and easy to brew.

New El'Signature Chocolate, there
are 5 sachets in the box of,  the
perfect blend of rich chocolate flavor
and the health benefits of cocoa,
exclusively from El's Coffee.
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OUR PRODUCTS



Coffee Cap DJ is Lampung's signature coffee made from 100% selected
original coffee beans of the highest quality, processed and packaged in
very hygienic and high standard way to produce a fragrant taste and ready
to be enjoyed anytime and anywhere.
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KOPICAP D.J (DUA JEMPOL)
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