
It’s not just about coffee, 
It’s ALL about coffee!



COPYRIGHT

THE STORY 
OF KAR.MA

YOU

What makes you happy? Waking up to discover a blue sky; standing 
at the top of a mountain inmidst the majestic Himalayas; inhaling 
the unique smell of a nightqueen; dancing away to your favorite 

song while a hot cup of coffee is brewing first thing in the morning? 
If these are just some of the things that light you up then perhaps 
kar.ma Coffee will lift your spirits as you travel through our story…

ME

When I first moved to Nepal I had a backpack and a return ticket 
scheduled one year later. From day one, I fell in love with the 

people, the sounds the adventures and the flavors that wait to greet 
you each morning. Thirteen years later, I am still in Nepal, now with 

a Nepali husband, an 8 year old daughter, 2 dogs, a cat and a home 
full of stories. With a background in anthropology, it was no secret 

that I wanted to contribute to a better world - to work towards a more 
just society - but I knew I had to do it my own way.



THE PAST

Let’s start from the beginning. It’s 2011. I have a bench, a cooking 
stove, a handful of cups and the vision of creating a vibrant new 

community. Having worked as a Tourism Development Consultant 
in Nepal and Africa for the previous 9 years, I was witnessing the 

sector demonstrating only little of its potential and only a handful of 
people were reaping the benefits. Chance discussions with friends, 

inspired me to develop a new coffee culture for the local community. 

I visited Surya Adhikari’s coffee farm in Begnas, Kaski district. It was 
the most serene and peaceful place I’d ever experienced. Surya 

quickly became my first producer and to this day remains a trusted 
friend and mentor.  He not only taught me about growing coffee, 

processing and the permaculture, but also the art of coffee. I realized 
it was an art unacknowledged by many so I decided to change that.

When we opened our doors in August 2012, I served my first 
customer freshly brewed coffee at their table from a ceramic drip - I 
wanted to create something visual and aromatic that people had 

never experienced before.  New friends, who shared workspaces in 
the complex, helped cultivate the space: we made origami from 

recycled filter paper and staged impromptu jam sessions with local 
musicians. The new model I wanted to develop for Nepal would 
largely be led through community engagement, so we began to 
realize this by connecting people through the experience of art, 

culture and coffee. 

THE PRESENT

5 years down the line, kar.ma Coffee is now a busy, exciting hub 
where our customers come to be inspired and inspire others, 

to hang out, shop and reconnect with one another. We believe 
in utilizing local resources, recycling and upcycling and have 

witnessed how coffee has become a source of inspiration for many 
producers, creatives and hiveminds alike, with its bold vigour and 
ability to bring people together. We recognise everything else that 

contributes to its enjoyment: the love and comfort that coffee brings 
and its versatility to enhance the lives of those in our community.

THE FUTURE

kar.ma Coffee aims to put Nepal on the map through its artisan 
coffee – always ensuring quality, kar.ma focuses on slow-brewed 

coffee, independent farmers and buying frequent and small batches 
of green beans, freshly roasting and grinding only small batches 

for daily use and custom orders. It has always been important for us 
to connect with the source of each brew and to show the producers 
behind each step of our coffee chain. kar.ma only uses local Nepali 
beans, always seeking out small co-operatives to ensure that every 

cup we sell tells a personal human story.

Enjoy the kar.ma - take it, its yours. 
 - BIRGIT





Coffee farming and processing is an art. It 
requires passion, knowledge, commitment and 
a lot of love. From the moment the seedling is 
planted to the first sip, a minimum of eleven 
stages takes place. Join us over the following 

pages, where we take you through our production 
process from crop to cup.



kar.ma Coffee’s beans can be traced back to the 
farmer who plucked it and who gets a fair share of 

the coffee cake. The vision is, to improve the working 
and living conditions of the farmers and their 

families, to improve the quality of the beans from 
crop to cup and create a new culture of enjoying 

coffee in Nepal. 
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It is the combination of altitude, soil and nurture 
that gives our coffee its unique taste: almond, pear, 
chocolate, maple flavors brews or those citing fresh 
citrus undertones, we have something for everyone.

Our coffee beans grow at an altitude of 1100 – 1400 
m in the mid-hill region of Nepal - how it gained its 
name, High Altitude Coffee.  Alongside the company 

of other citrus trees, banana, spice, herb and nut 
trees as well as bees, our plants grow best basking in 

a half-shade, doused with 100% organic fertilizers. 

FROM 
THE 
GROUND
UP
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We source our beans from small cooperatives 
and independent farmers located in Syangja, 

Sindhupalchowk and Ilam district, where every bean 
is 100% Arabica - mostly Bourbon with a little Yellow 

Cattura. 

The harvesting season starts end of November 
and continues until the end of March (the higher 
the crop, the later the harvest begins). Most of our 
farmers lovingly tend to a handful of Coffee Plants 

in their courtyard and when the cherries reach a ripe 
red, they are harvested and brought to the nearest 

collection center, (often several hours trekking away).
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Laywer by trade, Bishow’s true passion lies in coffee 
farming. 

‘Once a grade 4 student came to me with 5kg coffee 
cherries. I did not have money that day. The student 

started to cry so I asked him why he is crying. The boy 
confessed that his mom sent him to sell the cherries 
so that he can buy the books for studying but now he 

will not be able to buy the books. I was so touched 
by this boy and his strong will to learn but who could 

not afford to buy the books so I went to the village, 
took a loan and gave the boy the money.’

Through the extra income provided by his coffee 
farming he finances his three children’s education. 

MEET
BISHOW



For the past 13 years, Sarita, her husband and 
their two sons have run their own guesthouse and 
coffee garden in Begnas. On our first visit to them, 
I immediately realized you could eat from the floor 

it was so clean. On a mission to find the woman 
behind this flawless space, I met Sarita. 

She is warmhearted, passionate and does everything 
with an amazing energy. I knew I had found a very 

special woman, one who acts in the background but 
is the real maker and changer in the family. A year 

ago, she walked suddenly into kar.ma coffee with her 
sister, bringing me the most delicious and rare coffee 

honey. 

She manages to provide work for the sisters around 
her village since village women have nothing to do 

for their income except to depend on their husband.

MEET
SARITA





Converting the red cherries to delicious coffee is 
about precision and effort. The sweet fruit flesh is 

removed by pulping immediately after harvest, lest 
it molds. The wet-processing involves fermenting 

the beans for about a day, and then it needs a really 
good wash with a lot of water, rare in the mid-hills 

and therefore involving man-power (or mostly 
women-power in Nepal) to fetch the water long 

distance. 

During the sundrying process the beans require 
frequent rotation and then the hard skin needs to be 
hulled. Skilled women then grade them and hand-

sort the green beans.

THe 
Journey



Image: Nicolas Porchert)



Dorje strongly believes that machines should be 
minimized in the processing of coffee in order to get 

the most flavor of the green beans. He advocates 
hiring woman to sort the beans to help them being 

independent.

MEET
DORJE











Once we receive the green beans, we conduct a 
sample roasting and develop a roast profile. 

With the roast profile ready we head for the 10kg 
roaster and transform the green beans into fluid 

gold.

THE 
PERFECT 

ROAST







Each bag of kar.ma Coffee is ground, 
handpacked and sealed for freshness before it is 

handlabelled and hits our shelves.

The
DAILY
GRIND





THE ART 
Of BREWING

- The Pour Over



We steer clear of electric coffee appliances, 
promoting instead the joy of hand brewing. We 

invite our customers to step back from this hectic 
world to enjoy the slow process of making coffee and 

reconnecting.





The boutique is where the real magic happens: a 
display of all that kar.ma culminates in one central 

Patan location. 

Walls lined with beauty products and ceilings 
scattered with handmade lamps, all made from 

recycled coffee and its byproducts. The space is filled 
with handmade mangowood furniture and recycled 

cycle parts, old bus seats, doors and windows. 

The
COFFEE
Boutique



Our busy cafe has come to be the chosen work 
and hangout hub for many local professionals, 

expatriates, artists, musicians and visitors who make 
the effort to find the place that is tugged away from 

the hustle and bustle of the city. 











kar.ma Coffee’s focus is on collecting and up-
cycling coffee wastage produced during pulping, 

roasting, packaging and brewing. Our new designs 
combine traditional Nepali artwork with a modern 

interpretation of handicrafts.

ONE MAN’S TRASH
IS ANOTHER 

MAN’s TREASURE



kar.ma’s Dripbars for the Pour Over Coffee are made 
from Mango wood which is the most sustainable 
hardwood. Mangowood comes from the Terai, the 

South of Nepal, and when the trees stop producing 
fruits they are cut and immediately a new tree is 

planted to replenish the farmer’s income. So what we 
are using is actually wastewood. Most probably the 
most beautiful wastewood with the most amazing 

pattern.

The MaKing
Of DRIPBAR







“My father was an amazing carpenter. I learnt 
everything from him. Not only how to make furniture 

but also how to make local houses. I love what I 
do and wish more young people would realize the 

beauty of working with wood.”

MEET
GOPAL



THE MAKING OF
CERAMIC FILTER 

AND MUG





MEET
LAXMI Laxmi is from a pottery village close to Kathmandu. 

He produces kar.ma’s beautiful cups, mugs and 
ceramic filters for our pour-over method on pottery 
wheels.  At Thimi Ceramics, each piece of pottery is 

handmade. The family business has been managed 
by him and his brother since 1982. 

He explains, it is difficult to find young people wo are 
willing to learn pottery, but with his contemporary 
designs and new techniques he hopes to inspire 

more youth to go back to this traditional handicraft. 

Alongside kar.ma, Thimi Ceramics support 
the reduction of plastic materials through the 
use of traditional clay to help the reduction of 

environmental waste to make furniture but also how 
to make local houses. I love what I am doing and 

wish more young people would realize the beauty of 
working with wood.”



kar.ma Coffee’s filters are collected, freed from the 
ground coffee, washed, dried and transformed 

into ambient lighting: the lampshades give off an 
atmospheric low-light created by the soft tones from 

the coffee stains on this unusual material - with a 
low energy bulb the design becomes even more 

sustainable.

THE MAKING OF 
FILTERPAPERLAMP





QUOTE











My Vision is to “recycle, reuse, reduce”; we aim to 
reduce paper waste and create  examples of recycling 

and reusing.

MEET 
MUNA 

MC



kar.ma Coffee’s handcrafted coffee paper is
made of the thin, innermost skin of the coffee fruit, 

called Silverskin or Chaff.



THE MAKING
Of COFFEE

CANDLEs



Sita handcrafts candles made of coffee and coffee by-
products. With kar.ma’s help, Sita hopes to increase 
the standard of the candles and make her candles 

expand outside the local market.



‘My greatest motivation to work is that I don’t have to 
worry anymore about asking my husband for money 
to pay rent and to send my children to school. Three 
girls are working for me and all three are going to 

college. I want to inspire them to stand on their own 
feet and earn their own money.’

MEET
SITA



We love nothing more than to see our products 
enjoyed in the home. A wealth of Kathmandu homes 

now boast products from our range and we are 
pleased to regularly supply these homemakers with 

our freshly roasted beans. Coffee in the morning, 
coffee after dinner - and where better to enjoy it than 

from the comfort of your favourite armchair? 

KAR.MA 
@ HOME





Kar.MA IN 
THE OUTDOORS



Nepal and the Himalayas. Most of the visitors come 
for it’s majestic nature and adventure sports. When 

most of the routes are remote and difficult to access, 
a good cup of coffee is a luxury. kar.ma’s equipment 

is ideal for the outdoors and add that little 
unexpected element that exceeds the expectations of 

most holidaymakers.

kar.ma teams up with the best cycling and trekking 
companies who are willing to go the extramile to 

make their visitors happy. it’s all about the experience 
that stays in the end … And the taste of the last sip 
of coffee in the back of your mouth at the top of the 

mountain overlooking the Himalayas. 





Kar.mA @ LARGE    
BUILDING THE 

COMMUNITY



The spirit of kar.ma is not only in the supply chain. 
it’s brand image and market reach goes as far as to 
the highest hotel in the Everest region, Lodges in 

Mustang and to various specialty places in countries 
abroad.

One day, Laxmi stood at my doorstep, with a bag full 
of self-collected tea and herb samples. She observed 

how we brewed a pour over on the Dripbars and 
said: ‘What is that? Can you teach me? I want to do 
say same in Mustang. We don’t have electricity but I 

want to offer good coffee to the trekking visitors. 

Laxmi is a very entrepreneurial spirit who wants to 
improve tourism in Mustang. She feels the local 

resources are not utilized properly and through her 
business she wants to empower locals to start small 

businesses.

MEET 
LAXMI





karmacoffee.com.np
facebook.com/karmacoffeenp

instagram.com/kar.macoffeenepal

The brightly coloured, hand-felted jar, known as the 
kar.ma Chicken that sits pride of place by our front 

door, is a very special part of the initial concept. While 
we have no fixed price for black and milkcoffee, 

patrons are encouraged to pay what they think it is 
worth it into the chicken. It’s all based on trust. We 
wanted coffee to be affordable and accessible to 

everyone, and often new customers arrive drawn to 
us by stories of our unique ethics and approach to 

business.

JOIN 
THE 

cOMMUNITY 

http://karmacoffee.com.np/
https://www.facebook.com/karmacoffeenp
https://www.instagram.com/kar.macoffeenepal/

