
Coffee Blend Tasting Notes Origin Roast Profile  Profile Certification 

#01

Black Cherry, 
Rasin,

 Milk Chocolate. 

Body - 3
Aroma - 3
Acidity - 3
Finish - 3

El Salvador,
Colombia, 

Brazil, 
Honduras

Medium 100% Arabica
Rainforest 

Alliance 
Certified 

#02

Liquorice, 
Nutmeg, 

Exotic Spices.

Body - 4 
Aroma - 4
Acidity - 1
Finish - 4

El Salvador,
Colombia, 

India, 
Honduras, 

Robusta 

Dark
90% Arabica
10% Robusta

Rainforest 
Alliance 
Certified

#03

Honeydew Melon, 
Berries, 
Vanilla. 

Body - 3 
Aroma - 4
Acidity - 4
Finish - 4

Brazil, 
Guatemala, 

Ethiopia
Medium/Light 100% Arabica N/A

#04

Cedarwood,
Stewed Plum, 
Burnt Sugar.

Body - 3
Aroma - 3
Acidity - 3
Finish - 3

Colombia, 
Honduras, 

Robusta
Medium

70% Arabica
30% Robusta

N/A

#05

Blackcurrent, 
Caramel,

Cedar.

Body - 3
Aroma - 3
Acidity - 2
Finish - 4

Colombia, 
Uganda, 

Honduras
Dark 100% Arabica N/A
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#06

Toffee,
 Milk Chocolate,

Biscuit

Body - 4
Aroma - 4
Acidity - 2
Finish - 4

Uganda Dark 100% Arabica N/A

#07

Brown Sugar, 
Almond,

Dried Fruit.

Body - 3
Aroma - 2
Acidity - 2
Finish - 4

Decaf Medium/Dark 100% Arabica N/A

#08

Caramel,
Burnt Sugar, 

Molasses.

Body - 1 
Aroma - 3  
Acidity - 2 
Finish - 4

Brazil, 
Guatamala 

Light/Medium 100% Arabica N/A

#14

Treacle, 
Cedarwood,

Bourbon.

Body - 4
Aroma - 3
Acidity - 1
Finish - 4

Colombia, 
Honduras,

Brazil, 
Peru

Dark 100% Arabica
Rainforest 
Allicance 
Certified 

#51

Hazelnut, 
Mango,

Milk Chocolate.

Body - 4
Aroma - 4
Acidity - 3
Finish - 4

Brazil Medium 100% Arabica Direct Trade

#55

Grape, 
Milk Chocolate,

Spice.

Body - 4
Aroma - 3
Acidity - 3
Finish - 4

Uganda, 
Costa Rica

Medium 100% Arabica N/A



#67

Brazil Nut,
Baking Chocolate,

Stone Fruit.

Body - 3
Aroma - 4
Acidity - 4
Finish - 3

Uganda, 
Robusta

Medium/Dark
50% Arabica
50% Robusta

N/A


