
...WITH OR WITHOUT ADDITIVES (YEAST, MOSTO, SALT, 
BACTERIA, ENZYMES, GASSES, ICE, FRUITS, SUGAR)

Pulped coffee may be soaked before or after washing as a way to 
extend fermentation safely, hold the coffee to relieve 
bottlenecks, or homogenize the flavor and moisture of the lot.

This so-called “secondary fermentation” is part of traditional 
washed styles in places like Kenya and Burundi.
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...WITH OR WITHOUT ADDITIVES (YEAST, MOSTO, SALT, 
BACTERIA, ENZYMES, GASSES, ICE, FRUITS, SUGAR)

“CARBONIC MACERATION” = FLUSHED WITH CO2

COFFEE  P OST-HARVEST  PROCESSING

CHERRY FERMENTATION

CHERRY- DRIED/  NATUR AL /
DRY  PRO CESS

PARCHMENT- DRIED/
WE T  PRO CESS

WET/PRIMARY FERMENTATIONAEROBIC

SUBMERGED DRY

ANAEROBIC

ANAEROBIC

SOAK? <> WASH?

Honeys may or may not be fermented, but 
by definition are never washed

MUCILAGE REMAINING
HONEY PROCESSES

WHITE

Least Most

YELLOW RED BLACK

Standard naming conventions typically 
ignore all prior steps and refer to the last, 
most transformative step, sometimes with 
modifiers of time or additives

1 DAY CHERRY OXIDATION
2 DAYS ANAEROBIC CHERRY FERMENTATION
CHERRY-DRIED 

(ANAEROBIC) NATURAL

+

=

3 DAYs ANAEROBIC CHERRY FERMENTATION
CHERRY-DRIED 

(72H ANAEROBIC) NATURAL

+

=

1 DAY CHERRY OXIDATION
2 DAYS ANAEROBIC  LACTIC CHERRY FERMENTATION
MECHANICALLY WASHED

WASHED

+

=

PULPED
FERMENTED DRY FOR 24H
SOAKED FOR 24H

(FERMENTED) HONEY

+

=

12H CHERRY OXIDATION
PULPED
FERMENTED UNDER WATER FOR 60H
WASHED

(EXTENDED FERMENTATION) WASHED

+

=


