
Family-owned since 1870, Bynemara Estate is nestled in the Beranagodu hills in the Western 

Ghats. Lush and verdant, the estate offers the ideal environment for multi-crop production. Byne-

mara is the Kannada word for the Fishtail Palm trees that grow abundantly on the estate. According to 

legends, bynemara trees harbour medicinal secrets that can cure most ails. 

A fourth-generation family business

BYNEMARA ESTATE

INDIA

Region	������������������������ Chikkamagaluru, Karnataka

Altitude	 ����������������������� 950 - 1,250 M.A.S.L.

Farm	�������������������������� Beranagodu Village, Bynemara Estates

Farm size	���������������������� 390 ha

Producer	���������������������� Beranagodu Family

Variety	������������������������ Robusta

Harvest	 ����������������������� October - February

Processing	 �������������������� fully washed

The Beranagodu family has been running the Bynemara Estate 

for the 4th generation. A prosperous and large family, the sur-

rounding hills have been named after them!

Fervent promoter of sustainable farming, the estate enhance soil 

fertility through the plantation of several species of trees. Current-

ly under the helm of B.G Chandre Gowda, the verdant of 440 

acre estate comprises two farms, several micro-climates, different 

altitudes and topographies which enable the production of mul-

tiple variants of both arabica and robusta coffees. While coffee 

remains their main crop and strong focus, Bynemara Estate has 

also ventured in the cultivation of chilli and pepper. 
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Being located amid the rainforest, Bynemara Estate receives large amounts of annual rain-

fall during post-harvest season which makes it hard to always sun-dry the beans. Drying 

being a critical step in the process, they pay particular attention in moving the beans regu-

larly to ensure that no moisture is left behind. Mechanical drying will be used as last resort.

SENSORIAL ANALYSIS | FLAVOURS

PARCHMENT AB	�� chocolaty, creamy, mild, full body

KAAPI ROYAL AA	� dark chocolate, full body, bittersweet


