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About Us

DIGIS GLOBAL GRACIA supply across the globe as 

the leading supplier for Coffee product from Indonesia which 
is well known as the biggest and the best in the world.

We produce high-quality coffee by applying sustainable and 
ethical sourcing. Partnering directly with the farmers makes 
us more aware and responsive about anything happening at 
the farm level, because our goal is to consistently improve 
our coffee quality by not neglecting our farmers' livelihood.

Indonesia has a great deal to offer the specialty market, with 
distinct and unique profiles depending on region and 
processing. Most notably, offers specialty coffees from 
Sumatra & Java; however, the country’s other islands of 
Sulawesi, Flores, Bali and Papua also produce coffee



Vision: 
The best Coffee Product supplier from Indonesia for 
Global Market

Market Positioning :
1st Indonesia Coffee Product Supplier with mission to 
empower society in Indonesia’s Small and Medium 
Enterprise

Unique Value Preposition :
Treat Client and Stakeholder as part of Big Family which 
put Integrity as top priority



INTEGRITY
The truth is on top priority, keeping our word and treating others with fairness 
and respect. It must not be compromised for any kind of reason

QUALITY
We committed for being suitable for its intended purpose while satisfying 
customer expectations

COMMITMENT
We consistently provide the best to our customers and stakeholder at all the 
time. Our opportunity to serve should be viewed as a privilege that is not to be 
taken for granted.

INNOVATION
Continuously inventing, designing, developing products and services to coupe 
the need in the marketplace

Our Priorities



Our Products ABOUT ARABICA & ROBUSTA BEAN

Green coffee cherriesCoffea Arabica, known as Arabica coffee, accounts 
for 75-80% of the world's production. Coffea canephora, known as 
Robusta coffee, is more robust than the Arabica plants, but produces an 
inferior tasting beverage with higher caffeine content. 

The coffee plant can grow to heights of 10 meters, if not pruned, but 
normally the trees are pruned to a reasonable height for easy 
harvesting. Coffee trees flower twice a year. In Sumatra the season runs 
from November to January and in Java from late July through to 
September. 

The flowers grow in bunches that hang from the tree. Only about 25% of 
the flowers will grow into coffee cherries. The Arabica species is self-
pollinating, whereas the Robusta species depends on cross pollination. 
After pollination the fruit remains almost dormant for 6-8 weeks. After 
this time the cherry starts it rapid growth stage where it goes from the 
size of a pin head to the final cherry size within a 15-week period



Source : Program Strategis Bidang Pariwisata & Ekonomi Kreatif Tahun 2019-2024

Our Products

ARABICA BEAN

Arabica coffee is the one with 
more flavor, nuances, less 
acidity, and less bitterness. 

It's a very mellow and mild 
coffee. It's also got only half 
the caffeine of Robusta beans, 
but double the amount of 
natural sugars and fats, which 
help develop those flavors 

Arabica is famous for.
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ROBUSTA BEAN

Robusta, however, has 
a stronger, harsher taste, with a 
grain-like overtone and peanutty
aftertaste. 

They contain twice as much 
caffeine as arabica beans, and 
they are generally considered to 
be of inferior quality compared to 

arabica.

Our Products
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COFFEE PLANTATION



Contact Us
digisbusiness@gmail.com

+62 85691757539

Digis Global Gracia Company
Tmn Rasuna Tower 11 27A
Jl. HR Rasuna Said Jakarta Selatan 
Indonesia 

We are so excited to share great coffee from our 
hometown to any coffee enthusiasts in the world. 
Please let us know if you are interested in any 
collaboration with us as your reliable partner :

mailto:digisbusiness@gmail.com

