
 

 

 
 
 
 

Product Offerings 
- Specialty Decaffeinated Coffees 

 

Coffee Origin Notes & Cup Characteristics 

AFRICA  

 Ethiopia Sidamo Grade 2 - sparkles with floral notes, tea-like mouthfeel, lively flavor with hint of spiciness 

 Kenya AA - aromatic punch with exceptional brightness for rich, wine-like cup with a hint of 
currants, all enveloped in a balanced, medium bodied coffee 

ASIA  

 Indonesia Sumatra Mandheling 
Grade 1 

- grown in the Aceh & Lintong regions of Northern Sumatra 
- deep syrupy body, rich with subtle earth notes, hints of chocolate 

 Indonesia Java Estate PTP - grown in regions with distinct dry and rainy seasons 
- clean with mellow flavor and resonant, creamy body 

CENTRAL AMERICA  

 Costa Rica SHB EP - grown 1200 -1500 meters above sea level in the Central and West Valley regions 
- perfect balance of body and acidity, sweet and aromatic 

 Guatemala SHB EP - grown 1250 - 1500 meters above sea level, primarily from the Fraijanes and 
Mataquescuintla regions 

-    sweet and clean cup with good body and citrusy acidity 

SOUTH AMERICA  

 Brazil 2/3 SS FC (sc. 15) - full bodied, and smooth, with mild, sweet flavor  

 Colombia Excelso EP  
(scr. 15) 

- consistent, deep body, full character 
- smooth and sweet with slight caramel flavor note and pleasant acidity 

 Colombia Supremo EP  
(scr. 17/18) 

- similar to Excelso but a larger bean 

BLENDS  

 Premium Espresso Blend 
 

- balance, depth and liveliness at a range of roasts 
- bold aroma and flavor with great creamy body 
- just enough acidity to provide a balance of sparkle and sweetness in a long, 

powerful but elegant finish. 
- Pulls shots with enough depth and sustaining crema you’ll be surprised its decaf! 

 Robson Peak - 100% high-grown washed Arabica coffees blended for a sweet, satisfying 
balanced cup 

 



 

 

 
 
 
 
 
 
 
 

Product Offerings 
- Organic Decaffeinated Coffees 

 

Coffee Origin Notes & Cup Characteristics 

   

 Colombia Rainforest Alliance - grown 1300 – 1700 meters above sea level 
- soft and sweet with deep aroma, medium body and acidity with milk chocolate 

flavor 

 Honduras Fair Trade - Bright acidity and a clean cup 

- Offers fragrant, floral aromas in a cup of sweet flavors and long-lasting floral 
finish 

 Indonesia Sumatra - grown in the Aceh & Lintong regions of Northern Sumatra 
- deep syrupy body, rich with subtle earth notes, hints of chocolate 

 Indonesia Sumatra Fair Trade - grown in the Aceh & Lintong regions of Northern Sumatra 
- deep syrupy body, rich with subtle earth notes, hints of chocolate 

 Mexico HG - grown 1200 – 1400 meters above sea level 
- smooth, sweet cup with moderate acidity and rich body 

 Mexico HG Fair Trade - grown in an environmentally diverse region, with mountains and valleys 
containing  soils full of calcium and limestone 

- clean, smooth and sweet,  with medium body and medium acidity 

 Peru HB MCM - medium body, medium acidity with a chocolate aroma 

 Peru HB MCM Fair Trade  - excellent aroma and good body, with a sound sweet cup 

 Cascadia™ Blend Fair Trade - Indonesian and Latin American origins selected for consistent quality 
- a balance of wonderful, lasting body, with highlights of sweetness and acidity 
- adaptable enough to work as an espresso as well as a house blend 

 
 


