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About Our Coffee
We source from estates and co-ops which grow and process coffees that are unique, high quality,
and feature exotic flavors, textures, and enticing aromas. To maintain the freshness and vibrancy
of our green coffee, we commit to coffees as they become seasonally available. Our coffees are
labeled by country, region, estate, processing, variety, and farmer name where available, to
maintain transparency.

We roast coffee in a manner that best exposes the inherent qualities in the raw coffee. Our
coffees highlight the inherent differences in each coffee rather than impose conformity.

Our coffee blends offer an authentic and comforting flavor, and maintains a consistent profile
regardless of blend components or season.

About Us
In June, 2004 Julie Crowley, third generation owner of Triphammer Wines and Spirits in Ithaca, NY,
purchased The Gourmet’s Delight, a small local gourmet market and coffee roaster. She 
rebranded as Ithaca Coffee Company and moved the store within the Triphammer Marketplace to 
its larger, current location in October, 2004. The move allowed for the addition of an espresso bar,
café, craft beer selection, and the expansion of existing product categories. This also served as
the facility location for all coffee roasting and production.

In March 2007 we opened our second store in a new 2,100 square foot space, located in the Gate-
way Commons building in downtown Ithaca. Like the Triphammer location, the new store
featured an espresso bar and café with food options including baked goods, breakfast sand-
wiches, and grilled sandwiches. In addition to bottled craft beer, a Tavern was added offering 
draft beer and wine.

Continuing our expansion, in 2012 a homebrewing selection was added to the Gateway store
including ingredients and equipment for the novice to advanced homebrewer. In addition, a
Tavern was added to the Triphammer location which along with craft beer offers 16 wines by the
glass from state of the art Napa Technology Wine Preservation Systems. Both Taverns also began
to offer free weekly craft beer tastings featuring several varieties from a select brewery.

In order to accommodate a growing wholesale business, we purchased 702 Hancock Street in the
City of Ithaca to house our coffee roasting operation and production facilities in July, 2013. The
move also allowed for an expansion of the Ithaca Coffee Company Tavern at Triphammer, creat-
ing more space for seating and the off-premise craft beer inventory. By 2014, we had created the
Ithaca Coffee Company (ICC) Bake Shop in a portion of the Hancock building. The ICC Bake
Shop now supplies all baked goods sold at Ithaca Coffee Company cafés. In April of 2015 the
next phase of expansion will begin with the addition of a new hand-crafted drum roaster which
will allow for greater control and variety of our roasted coffee. Under Julie’s leadership and eye
toward the future, there will surely be more changes to come as the business continues to thrive
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Organic & Fair Trade
          Coffee

Colombia Sierra Nevada de 
Santa Marta FTO
This coffee is both rich and refreshing, with a complex 
bouquet of aromas that starts earthy, peppery, and savory 
and fades to vanilla and honeysuckle.

Certification: 
Fragrance:                    
Aroma: 
Flavor:  
Acidity:    
Body:   
Finish: 

Fair Trade, Organic, Shade Grown, Bird-Friendly
honeysuckle, cocoa                   
earthy, peppery, vanilla, peach
cocoa, brasil nut, lychee 
medium   
buttery, full   
short, clean 

Guatemala Huehuetenango FTO
This coffee has a dry fragrance of jujube, citrus, grapefruit,
and a bit of smoky bergamot. The brewed aroma is floral
and a little earthy.

Certification:
Fragrance:
Aroma:
Flavor:
Acidity:
Body:
Finish:

Fairtrade, Organic, Shade Grown, Rain Forest Alliance
SMBC Bird-Friendly
jujube, citrus, grapefruit
honeysuckle, earthy
apricot, cocoa
sweet, balanced
medium smooth
almond

Bulk, 12oz C

Available in

Bulk, 12oz Box

Available in

Bulk, 12oz Box

Available in

French Roast FTO
Colombia Sierra Nevada beans roasted darker to enrich
body and mute acidity.

Certification:                     
Aroma: 
Flavor:  
Acidity:    
Body:   
Finish: 

Fair Trade, Organic, Shade Grown, Bird Friendly                   
chocolatey,  pipe-tobacco
dark chocolate, smoky
balanced,  soft    
rich, full  
cinnamon, all-spice, chocolate  
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Organic & Fair Trade Coffee

Sumatra Mandheling Permata Gayo FTO
Grown by the Koperasi Permata Gayo in Sumatra’s Northwest 
Aceh Province, this coffee is wet-hulled using the
Mandheling technique.

Certification: 
Aroma: 
Flavor:  
Acidity:    
Body:   
Finish: 

Fair Trade, Organic, Shade-grown
dark chocolate, cedar, herbal
chocolatey, nutty, peppery
mellow, subdued
rich, viscous
earthy, dark chocolate, lingering

Cuppa Joe Blend FTO
The aroma of our new blend is sweet, floral, fruity, and
milk chocolatey. It tastes very mellow, and is sweet and
fruity, with a light malty toast or browned butter quality,
together with a bit of cocoa.

Certification:
Aroma:
Flavor:
Acidity:
Body:
Finish:

Fair Trade, Organic
floral, fruity
milk chocolate
silky, soft
medium
browned butter

Bulk, 12oz Box

Available in

Bulk, 12oz Box

Available in

Bulk, 12oz Box

Available in

Cornell Sustainable Blend FTO
Designed as an espresso blend, this versatile coffee is well
suited to home espresso yet also capable of creating a
spectacularly rich brewed cup of coffee.

Certification:
Fragrance:
Aroma:
Flavor:
Acidity:
Body:
Finish:

Fair Trade, Organic
toffee, cocoa, currants
chocolate, almonds, butter
chocolatey, graham cracker
mellow
rich
dark caramel, currants, spice
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Red Rooster Espresso Blend FTO
Our house espresso has a sweet fruity beginning that fades 
to a strong backbone of deep chocolate--intense with a 
finish of caramel and vanilla bean.

Certification: 
Aroma: 
Flavor:  
Acidity:    
Body:   
Finish: 

Fair Trade, Organic                   
caramel, cherry
chocolate, dried fruit, caramel
citrus 
rich 
caramel, vanilla bean  

Bulk, 12oz Box

Available in

Bulk, 12oz Box

Available in

Ithaca House Blend FTO
Our House Blend is made up of French Roast, Sumatra and
Guatemala.

Certification:                     
Aroma: 
Flavor:  
Acidity:    
Body:   
Finish: :

Fair Trade, Organic, Shade-Grown
smoky, earthy
dark chocolate
balanced, soft
rich
chocolate

Contact us for other specialty and seasonal coffees: wholesale@ithacacoffee.com 4



Single Origin Coffee
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Bali Blue Moon, Organic
From the volcanic Kintamani highlands of Bali, this coffee is
wet-hulled, not unlike coffee in Sumatra but with cleaner
and richer results.

Certification: 
Aroma: 
Flavor:  
Acidity:    
Body:   
Finish: 

Organic
mandarin, chocolate, nuts
chocolate, vanilla, caramel corn
sweet orange juice
sumptuous
lingering milk chocolate

Kenya AA
This coffee has a fragrance of vanilla, black currant,
canteloupe, and a bit of wintergreen. It has a smooth milk
chocolate finish, a rich and creamy body, and a bright
peachy acidity.

Certification:
Fragrance:
Aroma:
Flavor:
Acidity:
Body:
Finish:

UTZ
caramel, strawberry, vanilla
caramel, strawberry, brandy
raspberry, orange, vanilla
sweet raspberry jelly
tea-like
milk chocolate, cherries

Bulk, 12oz Box

Available in

Bulk, 12oz Box

Available in

Bulk, 12oz Box

Available in

India Monsooned Malabar
Grown in the Karnataka region,this coffee ages for a year 
in thesouthern Indian monsoons, creating an exotic, 
unique,full-bodied, and complex coffee.

Aroma:
Flavor:
Acidity:
Body:
Finish:

caramel, peanuts, spice
caramel, peanuts, vanilla, spice
muted, sweet
full, syrupy
complex spice, rich caramel

Contact us for other specialty and seasonal coffees: wholesale@ithacacoffee.com



Costa Rica Hacienda La Amistad FTO Organic
This coffee has a citrusy aroma with a crisp and clean
earthy flavor.

Certification: 
Aroma: 
Flavor:  
Acidity:    
Body:   
Finish: 

Fair Trade, Organic, Shade-Grown
citrus, caramel, light toast, nuts
cocoa, toast, citrus, walnuts
creamy
full and silky
almonds, vanilla, licorice

Bulk, 12oz Bag

Available in

Bulk, 12oz Bag

Available in

Bali Kintamani Organic
Grown in the Kintamani highlands, this coffee is processed
using the completely untraditional natural/sun-dried
method. This gives the coffee huge berry flavor and
maintains the mellow acidity prized in Indonesian coffee.

Certification:                     
Aroma: 
Flavor:  
Acidity:    
Body:   
Finish: :

Organic/ Rainforest Alliance/ Shade-Grown
caramel/ strawberry/ agave/ plum
peach/ strawberry/ agave/ watermelon
soft/ honeyed
light/ tea like
strawberry/ vanilla
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Decaf Coffee

Decaf Colombia Supremo
This decaf coffee has an aroma of sweet almonds and
hazelnuts, a nutty semi-sweet chocolate flavor, and a brown
sugar grapefruit finish. Clean tasting with very little
decaf flavor.

Decaffeination:
Aroma:
Flavor:
Acidity:
Body:
Finish:

Water Processed
nutty, caramel, popcorn, peat
hazelnut, cocoa, brown sugar
creamy, soft
smooth, very full
graham crackers, malt

Decaf French Roast
Our darkest decaf, this coffee is made from waterdecaf-
feinated Colombia Supremo beans, roastedto heighten the 
chocolate flavor, and enrich the body.

Decaffeination:
Aroma:
Flavor:
Acidity:
Body:
Finish:

Water Processed
smoky, dark chocolate
baker’s chocolate, roast nuts
balanced
massive, rich
lingers, dark chocolate, spice

Bulk, 12oz Box

Available in

Bulk, 12oz Box

Available in

Bulk, 12oz Box

Available in

Decaf Ethiopia Sidama
The sun-dried process plus a slightly darker roast of this 
coffeeyields a fantastic decaf espresso or a rich and exotic
cup of coffee.

Decaffeination:
Aroma:
Flavor:
Acidity:
Body:
Finish:

Water Processed
currant, cherry, toast
roasted nuts, dried fruit
sweet, creamy
rich syrupy
coriander, cardamon, peppery
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Decaf Honduras Marcala FTO
From the highlands of west-central Honduras. Water
decaffeinated. A particularly smooth and mellow coffee
with hardly any trace of decaffeination.

Decaffeination:
Certification:
Aroma:
Flavor:
Acidity:
Body:
Finish:

Water Processed
??????               
milk chocolate / toffee / rose flower watermilk chocolate, citr
cocoa / nutty / shortbread
mild 
creamy smooth
vanilla / graham crackers

Bulk, 12oz Box

Available in

Bulk, 12oz Box

Available in

Decaf Sumatra Mandheling
The coffee is more mellow and has less acidity than in its
the original form. The subtle decaf flavor is very
complimentary, enhancing the earthy and nutty flavor.

Decaffeination:
Certification:
Aroma:
Flavor:
Acidity:
Body:
Finish:

Water Processed
Fair Trade, Organic, SMBC Bird-Friendly, Shade-Grown
caramel, peat, toast, earthy black tea
dark caramel, walnut, vanilla, earthy
extremely mellow
moderate
vanilla bean, earthy
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Canned Coffee

Cuppa Joe Blend FTO
The aroma of our new blend is sweet, floral, fruity, and milk
chocolatey. It has a silky smooth body with a subdued, yet
piquant acidity. It tastes very mellow, and is sweet and
fruity, with a light malty toast or browned butter quality,
together with a bit of cocoa.

Ithaca House Blend FTO
Our House Blend is made up of French Roast, Sumatra and
Guatemala to make a medium-dark cup with a chocolatey,
mildly smoky, and earthy flavor and aroma.

Bulk, 12oz Can

Available in

Bulk, 12oz Can

Available in

Bulk, 12oz Can

Available in

Cornell Sustainable Blend FTO
A beguiling two-bean blend composed of one wet-hulled,
and one sun-dried coffee. As espresso it offers a full
creamy body with a fruited acidity. As a drip coffee it has a
heavy body and mellow acidity, and features flavors of
bittersweet chocolate, buckwheat honey, and graham
crackers.

Red Rooster FTO
Our house espresso has a sweet fruity beginning that fades
to a strong backbone of deep chocolate, intense with a
finish of caramel and vanilla bean. Bulk, 12oz Can

Available in
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Tea

Japanese Sencha
This tea has elegant, flat, dark-green leaves that make a
fragrant, aromatic cup with a refreshing flavor--a pleasant,
sweet taste. Try it chilled as well.
together with a bit of cocoa.

Summer Darjeeling
This organic Darjeeling has an aromatic cup with a nice
balance of fruit and muscatel.

Bulk, 4oz Bag

Available in

Bulk, 4oz Bag

Available in

Bulk, 4oz Bag

Available in

English Breakfast
This classic every-day tea is a rich and flavorful blend of
Ceylon and Assam India black teas.

Assam
This tea has a fruity, malty aroma, and is rich on tippy
leaves. It is a medium-bodied tea with a delicate
sweetness. Notes of red wine make for a lasting finish. Bulk, 4oz Bag

Available in
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Irish Breakfast
This tea is a blend of broken Assam, Nilgiri, and China black
teas. Its flavor and aroma reflect the heartiness of an Assam
as well as the smoothness and slightly lemony taste of a
Nilgiri.

Jasmine Green
Layers of jasmine blossoms are spread between layers of
green tea to make this delicately scented tea, with some
petals remaining to decorate the tea leaves. A good tea for
flavorful meals.

Bulk, 4oz Bag

Available in

Bulk, 4oz Bag

Available in

Bulk, 4oz Bag

Available in

Earl Grey
This classic tea is a blend of Assam, Ceylon, and Nilgiri
teas. It is full bodied and flavored with the oil of the citrusy
bergamot fruit of Southeast Asia.

Jasmine Pearls
Aromatic hand-rolled tea from Fujian, China. Each pearl is
one leaf and one bud, which majestically unfurl when
brewed. This famous tea has a delicate scent and sweet
flavor.

Bulk, 2oz Bag

Available in

Chamomile
This whole-flower chamomile tea has an aroma and cup 
thatare multi-layered, and has a fruity flavor. It is a naturally
relaxing, caffeine-free herbal tea that can be sipped before
bedtime with honey, lemon, or spices.

Bulk, 2oz Bag

Available in

Bulk, 1oz Bag

Available in

White Peony
This tea is made from the buds and leaves remaining after
the famous Silver Needle has been harvested. The
delicate cup is naturally sweet and reminiscent of apples.
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Contact us for other specialty and seasonal coffees: 
wholesale@ithacacoffee.com


