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private shower areas and a
replace. This apart, there

is a newly launched Writer's
Cottage which offers guests
a taste of a planter’s life. A
homely cottage overlooking
the nurseries and the vast
expanse of the coffee drying
yard, this one will warm the
hearts of a coffee lover. This
is where you can wake up to
the sounds of a coffee estate
coming to life, even as you
sip on a cup of delicious Halli
Berri coffee in your private
verandah overlooking the
estate. The rooms have no
television or wi- intentionally
as this is designed as a place
where you disconnect from
urban chaos.

CUISINE MATTERS

All meals are served in the
nature inspired dining area,
and food is cooked at the
authentic Malnad cuisine
kitchen called Marie’s
Kitchen. “We use supplies
like wild mushrooms, pepper,
cardamom that are organically
grown on our farms. Our
delectable menu consists of
scrumptious home cooked
food with winners like Coorg
pandi curry, roast lamb,

neer dosa, appams etc. Our
homemade cheesecake is a
sure shot love at rst bite,”
explained Nalima. And true
enough this is where you can
sample the local avours and
delicacies in the lap of nature.
Special mention must be

made of the in-house coffee
shop called Coffee Barn Cafe.
This is where you can tuck into
delectable snacks through

the day while you catch up
with other guests. The food

at the café includes simple
homemade but delicious
snacks made from fresh farm
products. Sandwiches, pasta
and their in-house special
omelettes are some of the
must-tries here.

CAFFEINE HIGH

And if you love coffee, this
place with delight you with

its 100% Arabica coffee, sure
to charm the discerning. The
coffee is full bodied and fresh
and is roasted for full body
and low acidity. Available in
individual 200gm bags with

a re-sealable zipper pouch
keeps moisture out and a
one-way degassing valve that
keeps coffee fresh, this can be
a good takeaway from here.
This coffee has been growing
on the Kambihalli Estate in
the Bababudan Mountains
since 1948. Halli Berri is of
single origin, 100% Arabica
Coffee which is grown using
sustainable farming practices.
The coffee is roasted for full
body and low acidity, making
it rich in its earthy taste. The
iron rich sail, high altitude and
low temperature allow the
coffee bean to mature slowly,
incorporating subtle avours
and thus giving it a clean fresh
taste. Incidentally, the estate
and plantations have been
Rainforest Alliance Certi ed
after being surveyed on the
basis of earth friendly and
sustainable farming practices,
organic growth of coffee

and adherence to quality
standards. The coffee is
versatile and makes excellent
espressos, cappuccinos,
lattes and chilled coffee.

SIGHTS AND SOUNDS

The large estate ensures that
you can actually walk around
and explore the sights and
sounds on foot. So whether

it is walking through the lush
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