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Cold Brew
Hey! Nice to meet you! 

Whether you’re interested in opening your very own coffee shop, 

looking for equipment servicing expertise, or just really LOVE 

drinking coffee, we are here to meet your needs. Our products are 

hand-selected for their quality and sourced with care so that you can 

be proud of what you’re serving your customers.

Our services are catered to helping your business be successful day 

in and day out. From equipment installation & maintenance to coffee 

education training to partnering with our design team on branded 

coffee labels & menus, we’d love to be your one-stop shop.

Want to make your hopes and dreams become a reality? Let’s chat. 

Coffee is on us.

Cheers,

Creating exceptional coffee experiences for our 
people, our customers, and our community.

Torani

Monin

Ghirardell i  Chocolate

Hollander Chocolate

Guittard Chocolate Company

dr.  Smoothie

Big Train

Cappuccine

Smith Teamaker

Mighty Leaf Tea

Third Street

Oatly

Pacif ic

Lucky Goat CoffeeLucky Goat Coffee

Current Customers

ext 112

New Inquiries

ext 117



OF THE WEEK
2020

2,000+

2017 - 2022

F R O M  TA L L A H A S S E E  W I T H  L O V E

Lucky Goat exists to ser ve,  but we ser ve much more than just

cof fee -  we deliver al l  of  the knowledge and exper tise needed to 

produce the best cof fee experience. I f  you’re ordering in bulk or

need ser vicing to open a cafe,  Lucky Goat is  the r ight place.

ROASTERY
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T H E  L E G E N D  B E H I N D  T H E  N A M E

Legend has i t  that an Ethiopian herdsman named Kaldi  noticed his 

goats had an extra spring in their  step after eating the wild berries 

that grew near their  feeding grounds.  Curious,  Kaldi  tr ied the berries 

himself  and experienced the same euphoria.  The seeds of those 

berries are the cof fee “bean” --  which is  why we can thank those 

lucky goats  for the del icious drink we have today.

I T  S TA R T E D  W I T H  A  S I M P L E  I D E A  ---

Everything we do is  rooted in that basic concept.  I t ’s  what moves 

us,  motivates us and keeps us excited about every decision we 

make about our products,  our ser vices and al l  that we do in the 

community.  We are truly passionate about cof fee.

Lucky Goat Cof fee began as a wholesale distr ibution company 

in 2005 and was focused on providing cof fee equipment such as 

espresso machines,  cof fee brewers,  and grinders to new cafes in 

the industry.  We also provided periodic equipment ser vicing and 

troubleshooting.  Once we began roasting our own cof fee,  our 

wholesale distr ibution expanded. 

We now provide nearly al l  of  the supplies a café needs,  including 

cof fee,  syrups,  teas,  paper goods and more.  After al l  this  t ime, 

we remain focused on being a resource to new cafes and 

developing new wholesale relat ionships local ly and regionally. 

In addit ion to providing al l  one would need to star t  a cafe,  we 

of fer training resources to our wholesale par tners to provide the 

tools necessary to successful ly run a cof fee program. 

Our StoryOur Story
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Our CoffeeOur Coffee
F R O M  B E A N  T O  B R E W

Here at  Lucky Goat Cof fee,  we take great pride in 

par tnering with our impor ters to source high-quality, 

unique and ethical ly farmed cof fees from al l  across

 the globe. 

Each of our cof fee of ferings currently hold the status of 

specialty cof fee.  This means that when it ’s  graded 

on the 100-point Q-scale,  i t  was rated 80 points 

or higher.



RoastingRoasting
Once we receive the green cof fee beans,  our roaster 

craftful ly extracts the f lavor while ensuring consistency 

in each batch.  Tasting profi les for our blends,  espresso, 

and single origins are developed to per fection from the 

intrinsic qualit ies of  the cof fee along with adjustments 

to temperature,  air f low, and t ime to completion.  Once 

programmed into the roasting machine’s computer, 

each batch is  roasted consistently and ef f iciently.  Our 

two roasters al low us to produce thousands of pounds 

of cof fee per week!

Every cof fee bean that we send out is  roasted in house 

at  our production faci l i ty in Tal lahassee, Florida.

A cof fee roaster is  a special ly designed convection 

oven. I ts  rotating drum sits  over a natural  gas burner 

that throws cof fee about the drum while the roaster 

controls the heat added and air  f low.

In a 12-14 minute process,  the beans are taken between 

390 and 440°F before being dropped and rested for 48 

hours before brewing.

Did You Know?

1 1 10 



S I G N AT U R E  C O F F E E

Five blends and one single origin cof fee compose our Signature Cof fee l ineup. 

These tr ied & true cof fees span the entire scale of  f lavor intensity.  Star t ing with a 

simple and mellow breakfast  blend and f inishing wil l  a heavy bodied, smoky dark 

roast.

B R E A K FA S T  B L E N D

WAT E R  P R O C E S S

F R E N C H  R O A S T

H O U S E  B L E N D

F O U R - B E A N  B L E N D

C O L O M B I A  S U P R E M O

A two-bean blend of Central  & 

South American cof fees with notes 

of  chocolate and nuts.

Yields a balanced, pleasantly 

sweet brew with enough body to 

make up for i ts  lack of caf feine.

This blend of African and Sumatran 

cof fee is  set  apar t  by its  smooth, 

sweet f inish.

A three-bean blend of Central  & 

South American cof fees with a step 

up in f lavor intensity to Bi l ly Goat.

This complex,  medium roast is  a 

blend of Central  & South American, 

and Indonesian cof fee.

A single origin so beloved that i t 

became a permanent staple.

M E D I U M  R O A S T.

L O W  A C I D I T Y.  S M O OT H .

L O W  A C I D I T Y.  S M O OT H . 

F U L L  F L AV O R .

S AV O R Y.  D A R K  &  B O L D.

S M O K Y  S W E E T N E S S .

M E D I U M  R O A S T.  S L I G H T  A C I D I T Y. 

S L I G H T  S W E E T N E S S .

C I T R U S  A C I D I T Y.  C H O C O L AT E Y 

S W E E T N E S S .  S P I C Y  B O D Y.

D A R K  R O A S T.  S M O K Y.

R O A S T E D  C O C O A .

light body

light-medium body

heavy body

medium body

medium body

Mountain GoatMountain Goat

Roastmaster’s BlendRoastmaster’s Blend

Midnight ExpressMidnight Express

DecafDecaf

Black GoldBlack Gold

1 3 1 2 

Billy GoatBilly Goat

heavy body



E S P R E S S O

At the hear t  of  each hand-crafted beverage is  the per fect shot of  espresso. Our 

espresso blends have been crafted with dist inct f lavor profi les for al l  to enjoy.

Our f lagship espresso is  a four-bean 

blend of Indonesian,  Central  & South 

American, and Ethiopian cof fee.  This 

espresso is  del icious on its  own, 

of fering a complex f lavor profi le, 

but also stands up to the velvety, 

steamed milk in lattes. 

Enjoy the taste of  tradit ional-style 

espresso with prominent bitterness 

and a unique, savory f inish.

Caf feine is  removed before the cof fee is 

roasted using only water,  no chemicals. 

Tastes l ike the real  thing! 

A darker version of our classic 

espresso blend. This heavy bodied 

espresso with added smoky f lavor is 

a sure way to wake up your luck .

S N A P P Y.  C I T R U S  A C I D I T Y.  S P I C Y, 

M E D I U M  B O D Y.  D A R K  C H O C O L AT E .

S P I C Y.  S L I G H T  A C I D I T Y.

B L A C K  P E P P E R  E S Q U E .

S M O OT H  B O D Y.  L O W  A C I D I T Y.

F U L L  F L AV O R .

S L I G H T LY  S M O K Y.  L O W  A C I D I T Y. 

D A R K .

Lucky 7Lucky 7

Euro EspressoEuro Espresso

Decaf Lucky 7Decaf Lucky 7

Dark Lucky 7Dark Lucky 7

EspressoEspresso

1 5 14 



After the roasting process,  the cof fee beans are tossed with aromatic oi ls  making 

al l  of  our f lavors sugar-free and al lergen-free.  Create your own custom flavor 

with various combinations of aromatic oi ls.  Reach out to the Wholesale Team for 

more information.

Every 8 weeks,  we rotate our featured f lavor.  This comes with a change of Cold 

Brew gal lons,  kegs,  and decaf bag ged cof fee f lavor option.

S E P T E M B E R  &  O C T O B E R N O V E M B E R  &  D E C E M B E R

J U LY  &  A U G U S T

M A R C H  &  A P R I L

M AY  &  J U N E

J A N U A R Y  &  F E B R U A R Y

P U M P K I N .  C A R A M E L . VA N I L L A .  H A Z E L N U T.  C I N N A M O N .

I R I S H  C R E A M .  H A Z E L N U T.

C H O C O L AT E .  C A R A M E L .

H A Z E L N U T.  C O C O N U T.

F R E N C H  VA N I L L A .  C A R A M E L .

Pumpkin SpicePumpkin Spice Snowflake CrunchSnowflake Crunch

Cake & ConfettiCake & Confetti

Goat TracksGoat Tracks

Hawaiian HazelnutHawaiian Hazelnut

Crème BruléeCrème Brulée

S E A S O N A L  F L AV O R S

F L AV O R S

Cake & Confetti

Pumpkin Spice

Snowflake Crunch

Roasted Nutcracker

Almond Love

Black Forest

Candy Bar

Caramel Pecan

Crème Brulée

Goat Tracks

Hawaiian Hazelnut

Hawaiian Island

Highlander Grogg

Jamaican Island

Nutty Irishman

Southern Pecan

Tropical Vanilla

Turtle Crossing

1 7 1 6 



F R O M  O N E  P L A C E

“One place” can mean a singular farm or an entire region 

where farmers work together as a co-op. The special 

nature of s ingle origin cof fee l ies in their  dist inct f lavor 

profi les.  Cof fee plant varietals,  the culture of the region, 

growing techniques,  processing methods,  landscape, 

elevation,  and habitat  contribute to the tast ing notes that 

the cof fee yields.

F L AV O R  P R O F I L E S  O F  E A C H  G R O W I N G  R E G I O N :

Latin America:  nuts,  cocoa, soft  spices

Africa:  citrus,  berry,  spices,  f loral  aroma

Asia/Oceania:  herbal,  ear thy,  ful l-bodied

We are constantly searching the globe for single origins 

that are not only the best quality but also sustainably 

sourced. Our single origin of ferings are often rotating 

cof fees with a l imited run while some larger scale 

produced cof fees st ick with us for several  seasons.

Visit  our website for al l  current single origin of ferings.

Colombia

Burundi

Ethiopia

Sumatra

19 18 



T H E  P E R F E C T  C U P  E V E R Y  T I M E

Single Ser ve Pods joined the Lucky Goat product 

l ineup in November 2022 and have been a huge 

hit  ever since.

These pods are great for of f ices,  hospital i ty 

locations,  and café retai l  shelves. 

We produce and package al l  of  our single ser ve 

pods In-house so that they can be fresh as 

possible. 

K e u r i g ®  C o m p a t i b i l i t y

Our single ser ve pods are 

compatible with Keurig® 1 .0 & 2.0 

and other K-Cup fr iendly brewers.

Single Serve Coffee PodsSingle Serve Coffee Pods

3 6  c o u n t  b o x

Custom label  compatible.

Mix and match cof fees.

1 0  c o u n t  b o x

21 20 



5  P O U N D  ( B L A C K )

Per fect for custom 

label  brands. 

We have a variety of cof fee bag sizes and styles to meet your needs.  Al l  of  our 

bags are block-bottomed which al lows them to stand up per fectly on counters 

and shelves.  Also,  every bag option is  resealable with an easy zip closure.

Coffee BagsCoffee Bags
1 2  O U N C E  ( B L A C K )

Per fect for custom 

label  brands. 

1 2  O U N C E  ( D A R K  G R AY  - 

L U C K Y  G O AT  B R A N D E D )

Lucky Goat label  only. 

5  P O U N D  ( W H I T E  - 

L U C K Y  G O AT  B R A N D E D )

Custom label  or Lucky 

Goat label  fr iendly.

23 2 2 



Want your cof fee bags to say a l i t t le more about you? 

Add some customization! Par tner with our design 

team to create a cof fee label  that compliments your 

company’s branding.  In addit ion to having a custom 

label,  you have the abil i ty to come up with your own 

cof fee names for each of fering.  The sky’s the l imit 

when it  comes to making our cof fee your own.

C O - B R A N D E D  L A B E L I N G

Sharing the love between your brand and ours. 

Typical ly consists of  our logo incorporated into the 

aesthetic of  your label  design.

P R I VAT E  L A B E L I N G

100% your own. Note:  The FDA requires us to include, 

“Roasted & Packaged in Tal lahassee, Florida.” This wil l 

be included somewhere on every label  in 8pt font.

P R I C I N G

There is  a one-time fee charged at  the t ime of the 

init ial  label  design and includes two rounds of 

revisions. 

Reach out to the Wholesale Team with any questions 

or to get star ted on your label  customization.

Note:  Production on your cof fee cannot begin unti l 

your f inal  label  design is  approved.

25 24 
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C O L D  B R E W

Each batch of our house Cold Brew star ts with 500lbs of  roasted cof fee.  After a 

mixture of cold water and cof fee grounds are steeped for 16 hours,  the grounds 

are f i l tered out and the Cold Brew concentrate is  ready to di lute,  distr ibute,  and 

ship out!

Cold Brew Of ferings

Cold Gold:  Smooth and Bold |  Avai lable Year-Round 

Flavor of  the Month:  Mirrors Bag ged Cof fee Flavor of  the Month

Single Origin:  Limited Time Only Half-Gallons 

Cold Brew is available by the gallon (concentrate & ready to drink)

and 5lb kegs.

C O L D  B R E W  G A L L O N
C O L D  B R E W  K E G S

Our kegs are produced at  our in-house production 

faci l i ty and hold 5 gal lons of Cold Brew. Each cup 

poured wil l  have consistent quality and is  infused with 

nitrogen for a smooth,  velvety mouthfeel.

27 26 
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“Star t  with the very best ingredients and apply a 
great deal of  care.”  – Rinaldo Torre

Since 1925,  Torani  has str ived to bring real  f lavor to 
l i fe.  Craft ing authentic f lavored syrups from old family 
recipes,  Rinaldo and Ezi lda Torre discovered that 
reintroducing Ital ian soda to the San Francisco area 
was a hit .  F lavoring cof fee soon fol lowed, and the 
rest  is  history.  Torani  is  st i l l  family-owned, and they 
maintain the same standards and community outreach 
ef for ts that the company was founded with almost 100 
years ago.

Using only high-quality ingredients found in nature, 
Torani  products are engineered to capture a f lavor 
profi le’s  true essence while maintaining consistency 
across each product l ine (syrups,  sauces,  and real 
fruit  smoothies) so that every drink is  per fect t ime 
after t ime.

Original Syrups – Torani  Original  Syrups are made 
with pure cane sugar,  natural  f lavors and cold-f i l tered 
water.  Each f lavor is  careful ly crafted to balance in 
the drink and f lavor a wide variety of recipes,  from 
cof fee to cocktai ls.

Sauces  – Torani  Sauces are crafted from simple, 
real  ingredients l ike sugar,  cocoa, and cream which 
provide a r ich,  true f lavor and blend per fectly in 
cof fee and espresso.

Real Fruit  Smoothies -  Real.  Made simpler.  Torani’s 
natural  Real  Fruit  Smoothies of fer irresist ible real  fruit 
f lavor,  in a pour-and-blend format that couldn’t  be 
easier to make.

San Francisco, California

3 1 3 0 



Almond (Orgeat)
Amaretto
Banana
Blackberry
Blue Curacao
Blue Raspberry
Blueberry
Bourbon Caramel
Brown Sugar Cinnamon
Butter Pecan
Butterscotch
Chai Tea Spice
Cheesecake
Cherry
Cherry Lime
Chocolate Macadamia Nut
Chocolate Milano
Cinnamon
Classic Caramel
Classic Hazelnut
Coconut
Crème de Menthe
Cupcake

Mango
Peach
Pina Colada

English Toffee
French Vanilla
Gingerbread
Grape
Green Apple
Guava
Hazelnut
Huckleberry
Irish Cream
Italian Eggnog
Kiwi
Lavender
Lemon
Lime
Lychee
Macadamia Nut
Mango
Maple
Mojito Mint
Orange (DF)
Passion Fruit

Peach
Peanut Butter
Peppermint
Pineapple
Pomegranate
Pumpkin Pie
Pumpkin Spice
Raspberry
Red Raspberry (DF)
Root Beer
Rose
Ruby Red Grapefruit
Salted Caramel
Shortbread
Strawberry
Tangerine
Toasted Marshmallow
Vanilla
Vanilla Bean
Watermelon
White Chocolate

S y r u p s   ( 7 5 0 m L )

Re a l  Fr u i t  S m o o t h i e s

Strawberry
Strawberry Banana
Wildberry

Caramel
Chocolate
Peppermint
Pumpkin Pie
     Caramel
     Chocolate
     White Chocolate
White Chocolate

Almond Roca
Belgian Cookie
Black Cherry
Brown Sugar Cinnamon
Choc. Chip Cookie Dough
Classic Caramel
Classic Hazelnut

Cane Sugar
Caramel
Chocolate Milano
Coconut
Hazelnut
Passion Fruit
Peppermint
Pumpkin Spice

Almond
Almond Roca
Brown Sugar Cinnamon
Cane Sugar
Caramel
Chocolate Milano
English Toffee
French Vanilla

S u g a r - Fr e e  S y r u p s  ( 7 5 0 m L )

P u r e m a d e  S y r u p s  ( 7 5 0 m L )

P E T  S y r u p s  ( 7 5 0 m L )

Coconut
English Toffee
French Vanilla
Irish Cream
Lemon
Mango
Peach

Raspberry
Signature Vanilla
Vanilla
White Peach
Zero Sugar Caramel
Zero Sugar Hazelnut
Zero Sugar Vanilla

Hazelnut
Hibiscus*
Pumpkin Pie
Raspberry
Salted Caramel
     Blue Raspberry
     Caramel*
     Chocolate

Peppermint
Pineapple
Pumpkin Pie
Red Raspberry
S’mores
Salted Caramel
Vanilla

     Chocolate Macadamia Nut
     Classic Caramel
     Hazelnut
     Vanilla
Toasted Marshmallow
Vanilla

Vanilla Bean
Watermelon
White Chocolate

S a u c e s  ( 6 4 o z )

S u g a r - Fr e e 3 3 3 2 



Fun Fact:   E xcess syrup 
is  recycled by sending 
overages to bee farmers. 
Since 2008, this  syrup has 
helped feed bees during 
shor tages of nectar-
producing f lowers.  This 
init iat ive has fed mil l ions 
of  bees over the years 
and Monin’s network of 
bee farmers has recently 
expanded nationwide.

Clearwater, Florida

“Making the world a more f lavor ful  place.”

In the early 1900s,  Georges Monin,  a Frenchman who 
was an avid cook and enthusiast  for enter taining , 
noticed a lack of impactful  f lavor options when 
making drinks for his guests.  Taking his knowledge of 
manufacturing and passion for cul inary excellence, he 
set out to change the f lavor standards of the beverage 
industry.

By 1932,  Monin was expor ting syrups throughout 
Europe and to the Caribbean. In 1996, the U.S. 
Headquar ters and Flavor Innovation Center opened in 
Clear water,  Florida.  Today, over 100 Monin premium 
flavors are avai lable in 140+ countries.
 
Concentrated Flavors  – These high-quality,  versati le 
f lavors are sugar free,  calorie free,  dairy free,  gluten 
free,  GMO free,  kosher,  and vegan.

Sauces  – Monin sauces are a blend of tradit ion and 
f lavor.  Time-tested recipes and premium ingredients 
are the per fect combination for bringing that luxurious 
f inal  touch to your menu items.

Smoothies  – Monin smoothie mixes are made from 
real  fruit  and have no ar t i f icial  f lavors,  colors,  or 
preser vatives.  The blender-ready mix and easy-to-
pour packaging makes smoothie creation easy and 
fun.

Syrups  – Instantly transform any drink from ordinary 
to extraordinary with Monin syrups.  Choose from 
75+ f lavors that were engineered to exceed taste 
expectations. 

3 5 34 



Almond (Orgeat)
Amaretto
Banana
Blackberry
Blue Curacao
Blueberry
Caramel
Chai Concentrate
Cherry
Cinnamon
Coconut
Cookie Butter
Dark Chocolate
Elderflower
Espresso
French Vanilla

Agave Nectar
Blackberry Sangria Mix
Brown Butter

Basil
Cucumber

Frosted Mint
Ginger
Golden Turmeric
Granny Smith Apple
Green Mint
Hazelnut
Honey
Irish Cream
Kiwi
Lavender
Lemon
Lime
Macadamia Nut
Mango
Maple Spice
Passion Fruit

Peach
Peanut Butter
Peppermint
Pineapple
Pistachio
Praline
Pumpkin Pie
Pumpkin Spice
Pure Cane
Raspberry
Rose
Salted Caramel
Spiced Brown Sugar
Strawberry
Strawberry Rose
Swiss Chocolate

S y r u p s   ( 7 5 0 m L )

C o n c e n t r a t e d  F l a v o r s  ( 3 7 5 m L )

S y r u p s  ( 1 L )

Butterscotch
Energy Boost
     Caramel

Jalapeño

     Hazelnut
     Liquid Sweetener
     Vanilla

Salted Caramel
Toffee Nut

Tiramisu
Toasted Almond Mocha
Toasted Marshmallow
Toffee Nut
Vanilla
Vanilla Spice*
Watermelon
White Chocolate

Caramel
Chocolate
Hazelnut
Irish Cream

Mango
Peach
Pina Colada
Strawberry
Strawberry Banana
Wildberry

Caramel
Chocolate
     Dark Chocolate
White Chocolate

S u g a r - Fr e e  S y r u p s  ( 7 5 0 m L )

Fr u i t  S m o o t h i e  M i x e s  ( 1 . 4 L )

S a u c e s  ( 6 4 o z )

S u g a r - Fr e e

Raspberry
Vanilla 
White Chocolate 

Spiced Pumpkin

P u r e e s  ( 1 L )

3 7 3 6 



“Makes l i fe a bite (or sip) better.”

Domenico Ghirardell i  was born in Italy 
and introduced to the world of chocolate, 
confections,  and candy making at  a young age. 
After an apprenticeship,  he sai led to Cal i fornia 
in 1849 and opened a general  store for miners 
which evolved into the Ghirardell i  Chocolate 
Company known today. Using the Broma 
process to create a more intense chocolate 
f lavor,  Ghirardell i  products are both bold and 
delicious. 

From bean to bar and beyond, Ghirardell i  has 
been making al l  of  their  premium chocolate 
products in the U.S.  for 170+ years.  Their 
commitment to quality and consistency yields 
many customer-favorites that are versati le for 
al l  kinds of menu items. Every of fering we have 
avai lable to you is  non-GMO and doesn’t  include 
ar t i f icial  f lavors,  colors,  or preser vatives.

Sauces  – Ghirardell i  sauces are per fect for 
creating mochas and f lavored lattes as well  as 
being exceptional  toppers for your specialty 
beverages. 

Frappé Mixes  – Ghirardell i  frappé mixes are 
a great base for any frozen beverage.  The mix 
is  easy to implement,  maintains integrity af ter 
blending ,  and delivers a r ich & creamy f lavor. 

San Francisco, California

S a u c e s  ( 6 4 o z )

Caramel
Chocolate
Classic White

39 3 8 



Fox Point, Wisconsin

“Honoring the r ich history and tradit ion of 
excellence.”

Coenraad J.  van Houten invented the Dutch cocoa 
process in the early 19th century,  and yearning for 
the tradit ion to make its  way to the modern café, 
Hollander Chocolate Co. was founded in 2015.  Str iving 
to innovate and elevate classic craft  beverage recipes, 
Hollander sauces are created with Holland’s f inest 
Dutched cocoas and quality ingredients.  Al l  Hollander 
products are 100% trans fat-free,  made in the U.S.,  and 
have ingredients that were sourced ethical ly.

Fun Fact:  Hollander gives a por tion of proceeds to at-
r isk communit ies in cacao producing regions.

S a u c e s  ( 6 4 o z )

Caramel
Sweet Ground Chocolate
Sweet Ground White Chocolate

41 40 



“Our craft  is  as much about making beautiful ly 
tasting chocolate as i t  is  about suppor ting the people 
and preser ving the places behind what we make.”

Etienne Guittard ventured from France to Cal i fornia in 
the mid-1800s with high hopes of becoming wealthy 
during the Gold Rush. Trading French chocolate for 
mining supplies,  he quickly discovered that he had 
better luck sel l ing chocolate treats than str iking 
gold.  After per fecting his craft ,  he opened Guittard 
Chocolate where he sold chocolate,  cof fee,  tea,  and 
spices.  Guittard played an integral  role in the growth 
of the San Francisco business community.  After the 
Great 1906 Ear thquake, Guittard moved to Main Street 
and focused solely on manufacturing chocolate. 
Learning from the Mayans,  their  sweet ground cocoa 
quickly became a popular hit . 

Af ter making i t  through the Great Depression, 
providing chocolate and cocoa powder to soldiers 
during World War I I ,  and developing a tradit ional 
French ar t isan l ine of s ingle origin and blend 
chocolate,  Guittard is  now a f i f th generation,  family-
run company. They st i l l  use vintage equipment to 
retain the highest f lavors! 

Sauces  – This gourmet l iquid enhances any drink or 
desser t.  The sweet chocolate sauce is  made from 
premium cocoa powder and f inely ground chocolate 
handcrafted from the world’s best cacao beans.  The 
caramel and white chocolate sauce of ferings are 
sourced exclusively from natural  ingredients and 
f lavors. 

Str ike your own gold with Guittard sauces!

San Francisco, California

S a u c e s  ( 9 6 o z )

Creamy Caramel
Sweet Chocolate
White Satin
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1 0 0 %  C r u s h e d  Fr u i t  S m o o t h i e s

C a fé  E s s e n t i a l s

Re f r e s h e r s

Banana
Four Berry
Lemon-ADE
Mango
Orange-Tangerine
Peach Pear Apricot
Pineapple Blend
Strawberry
Strawberry Banana

Classic Latte
Cream Base
Matcha Green Tea Latte
Mexican Spiced Cocoa
Salted Caramel Latte
Yogurt Cream

Dragon Fruit Lychee
Strawberry Açaí

 Fullerton, California

“Only real  fruit .  Nothing more.”

dr.  Smoothie was founded in 1997 with the 
groundbreaking product of  shelf-stable,  fruit 
smoothie concentrates with no ar t i f icial  ingredients, 
colors,  or sweeteners.  In 2009, Café Essentials 
frappe, cocoa, and tea powders joined the l ineup, 
and their  product l ine has only expanded from there. 
After being in business for 25+ years,  their  mission 
remains the same: to approach everything with a 
healthy twist  without compromising taste. 

100% Crushed Fruit  Smoothies -  dr.Smoothie 
smoothies are made with real,  r ipe fruits  and 
vegetables to del iver creative f lavor combinations 
inspired by nature and are lactose-free and gluten-
free.

Each smoothie f lavor has:
•  No ar t i f icial  f lavors,  sweeteners,  or colors
• No added sugar
• No preser vatives

Cafe Essentials -  dr.Smoothie cafe essentials  are 
gourmet beverage blends that are easy to ser ve hot, 
iced, or blended. Each Cafe Essential  product does 
not include ar t i f icial  f lavors,  colors,  or sweeteners.

Refreshers -  dr.Smoothie refreshers are handcrafted 
from fruit  juice,  pure cane sugar,  and stevia.  They 
are also l ightly caf feinated with green cof fee extract.

Get your dai ly dose of del icious with dr.  Smoothie!
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“Sip into del iciousness.”

The name Big Train was chosen by the founding 
par tners in 1991 because it  stood for a thriving 
enterprise that symbolizes streng th and constant 
motion.  For over 30 years,  Big Train mixes have 
provided high-quality,  gourmet,  and easy-to-prepare 
f lavored beverages.

Blended Crème and Ice Cof fee -  Consistency and 
quality per fected. With more than 20 f lavors to 
choose from, these mixes create beverages that are 
extraordinari ly del icious. 

Chai Powders -  Take tradit ional  chai  to the next level. 
Just  add water (or milk)  and enjoy hot or iced! 

Oregon Chai-  Developed in 1991 af ter a tr ip to the 
Himalayas,  the r ich & creamy spiced tea recipe was 
per fected for U.S.  consumers to love.  Oregon Chai  is 
crafted with clove,  cardamom, cinnamon, ginger,  and 
black tea.

DaVinci -  DaVinci  Gourmet products add creativity to 
any menu. Crafted to create a premium experience 
for creators through innovative f lavors and quality 
ingredients.

Simple ingredients.  Bold f lavors.

Kerry, Ireland

B l e n d e d  C r è m e

K i d z  K r e a m z

C h a i  P o w d e r s

B l e n d e d  I c e  C o f fe e

B i g  Tr a i n  H o t  C o c o a

Fr u i t  I n n o v a t i o n s  -  L e m o n a d e

D a V i n c i  Re d  Ve l v e t  C a ke

20 Below Hot Chocolate
20 Below White Chocolate
Blended Dragonfly Green Tea
Vanilla Bean Crème

Cotton Candy Crème
Orange Cream

Spiced Chai
Vanilla Chai

NSA Vanilla Chai
Oregon Chai Original

Caramel Latte
Chocolate Peanut Butter
Coffee
Cookies-n-Cream
Decaf Mocha
Espresso
Java Chip
Low Carb Mocha
Mocha
NSA Mocha
NSA Vanilla Latte
Vanilla Latte
White Chocolate Latte
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 Corona, California

“ The Frappe that star ted it  al l .”

Not satisf ied with cold beverages ser ved in 
cof feehouses,  Michael  Rubin saw untapped potential 
for a super premium, powdered frappe mix for 
blenders.  His motivation back in 1991,  and to this 
day, was to capture the bold cof feehouse f lavors of 
authentic mochas and lattes in a refreshing blended 
beverage.

Cappuccine is  the leader for innovative f lavor 
discoveries and award-winning beverage mixes with 
their  uncompromising passion for quality. 

Frappé Mix-   E xtremely simple to make, Cappuccine’s 
famous powdered frappe mix can be used to prepare 
frozen, over ice,  or hot beverages and is  unmatched 
for f lexibi l i ty,  ef f iciency, and taste.

Caramel Latte
Chocolate Decadence
Double Espresso
Extreme Vanilla Bean
Mocha Frappe
Red Velvet
Vanilla Latte
White Chocolate Symphony

Fr a p p é  M i x  F l a v o r s
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“ We blend craft  and creativity with 
uncompromising good taste.”

Smith Tea comes from an esteemed l ineage 
of tea companies.  In 1972,  Steven Smith co-
founded Stash (the world’s f irst  specialty tea 
company) and two decades later founded Tazo. 
After sel l ing Tazo to Starbucks in the late 90s, 
he went into a brief  retirement before forming 
Smith Teamaker with the mission of buying only 
the best tea on the market and blending i t  with 
total  transparency for a truly exceptional  tea 
experience.

Tea Sachets -  Smith Tea sachets are created 
from plant-based material  and sealed with 
sound wave technology. Using ful l  leaf  teas and 
single origin ingredients that were sustainably 
sourced from around the world,  every tea blend 
is  handcrafted in Por tland.

Matcha  -  Smith Tea matcha (Japanese green tea 
powder) is  har vested in early spring and has a 
clean, s l ightly sweet vegetal  f lavor and aroma 
with a bri l l iant green color.

Masala Chai Concentrate -  Smith Tea Masala 
Chai  is  authentic Indian chai  from ful l- leaf 
Assam teas and aromatic spices.  Packed with 
exceptional  f lavor,  the concentrate creates both 
r ich and spicy lattes.

Portland, Oregon
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Malt. Leather. Peat.

Salted Macadamia. Daffodil. 
Artichoke.

Malt. Honey. Citrus.

Jasmine. Brown Sugar.
Steamed Greens.

1 0 0 c t  L o o s e  L e a f  S a c h e t s

Black TeaBlack Tea

Portland BreakfastPortland Breakfast

Jasmine Silver TipJasmine Silver Tip

O r g a n i c  B l a c k  Te a

O r g a n i c  G r e e n  Te a

Ea r l  G r e y  B l a c k  Te a

S c e n t e d  G r e e n  Te a

Lord BergamotLord Bergamot

Spring GreensSpring Greens

Green TeaGreen Tea

C h a i  C o n c e n t r a t e

M a t c h a

Peach. Rose. Hay.

Mint. Sugar. Chocolate.

Rooibos. Honey. Peach.

Lemon Curd. Sage. Apple Sauce.

White TeaWhite Tea Caffeine-FreeCaffeine-Free

White PetalWhite Petal
Peppermint LeavesPeppermint Leaves

Red NectarRed Nectar

LullabyLullaby

W h i t e  Te a  B l e n d

H e r b a l

Ro o i b o s  B l e n d

O r g a n i c  B l e n d

64oz bottle of 
Masala Chai 
Concentrate with 
rich, exceptional 
flavor. 

1/2 lb bag or
40g tins
of Matcha
Green Tea
Powder.
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 Emeryville, California

“It  star ts with the best.”

Mighty Leaf Tea was founded in 1996 by husband 
and wife team, Gary Shinner and J i l l  Por tman, and 
acquired by Peet ’s  Cof fee & tea in 2014.  Crafted from 
premium whole tea leaves,  fruits,  herbs,  and spices 
for incomparable f lavor of  unparal leled quality,  each 
cup of Mighty Leaf Tea is  a one-of-a-kind experience. 

Mighty Leaf par tners with growers,  suppliers, 
distr ibutors,  and operators who complement their 
commitment to suppor ting sustainable init iat ives and 
Fair  Trade sourcing.

Whole Leaf Pouches  -  These pouches are premium, 
whole leaf tea blends with incomparable f lavor. 
Mighty Leaf Tea of ferings are located on al l  levels 
of  the caf feine spectrum and of fer a wide variety of 
f lavor profi le options. 

Iced Teas -  Special ly crafted as the per fect af ternoon 
pick-me-up, Mighty Leaf iced teas are especial ly 
refreshing because they are made with freshness and 
f lavor in mind.

Matcha Singles  -  Mighty Leaf ’s  fresh,  organic Japanese 
green tea leaves are grown in the shade, ground 
ultra-f ine,  and kept at  cool temperatures to retain 
i ts  ceremonial ly fresh,  dist inctive f lavor and vibrant 
green color.
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Chamomile Citrus

Organic Mint
Melange

Orange Blossom Organic Earl Grey

Ginger Twist

Organic African 
Nectar

Organic Green 
Dragon

Vanilla Bean

Green Tea Tropical

Organic Breakfast

Organic Hojicha 
Green Tea

White Orchard

1 0 0 c t  W h o l e  L e a f  Te a  P o u c h e s

Marrakesh Mint 
Green Tea

Organic Black Iced Tea
Organic Classic Black Iced Tea

Organic Green Tea Tropical
Organic Mango Black Tea

3  G a l l o n  B r e w s

I c e d  Te a s  ( 1  G a l l o n )

M a t c h a  S i n g l e s  ( 1 2 c t )

1 5 c t  Re t a i l  B o x e s

Organic Classic

Black Iced Tea

Decaf Breakfast
Green Tea Tropical
Jasmine Fancy
Masala Chai
Organic Breakfast

Organic Mint Melange 
Organic Spring Jasmine
Vanilla Bean
Wild Berry Hibiscus
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“ We make everything we sel l ,  and we have heaps of 
fun doing it .”

Third Street has roots that date back to 1995,  and 
since then, they have continued to champion 
sustainabil i ty,  quality,  and happiness.  They continue 
to innovate and make the best premium, organic 
tea they can. Al l  of  their  drinks are handcrafted and 
brewed in small  batches so that each one is  per fect in 
quality,  consistency, and freshness.

Third Street is  committed to sourcing the most 
sustainably-grown and ethical ly har vested ingredients 
on Ear th.  Also,  they take pride in their  attention to 
detai l  in every stage of the production process.  From 
sourcing spices,  to mil l ing and blending by hand, to 
brewing the chai  in kett les,  to seal ing the deal  with 
tradit ion,  great taste,  and high standards.  Devoting 
t ime to mix quality blends is  a science.

Chai  -  Third Street ’s  medley of teas are ski l l ful ly 
brewed in small  batches using organic,  aromatic 
spices from around the world to give you the per fect 
cup at  any t ime.

Pixie Maté  -  From the South American rainforest,  the 
magic of  maté is  loaded with 9x the antioxidants of 
green tea,  vitamins,  and caf feine.  Per fect to star t  the 
day or boost an afternoon. Pairs well  with milk or ice 
cream!

Boulder, Colorado

C h a i  C o n c e n t r a t e

P i x i e  M a t é

Mystic Masala Spice
Organic Honey Vanilla Spice
Organic Mystic Masala Spice

Chai Latte
Original Latte
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Malmö , Sweden 

“No dairy.  No nuts.  No gluten.”

Oatly is  a standout brand with a bold approach to 
everything they do. Founded in the 1990s by food 
scientist  Rickard Öste and his brother Björn and using 
research from Lund University,  Oatly oatmilk was 
created to meet the need of having an enjoyable and 
sustainably created plant-based milk that humans 
could smile about.

After two decades of helping secure the longevity 
of  the planet by turning oats into refreshing and 
drinkable products,  Oatly is  preferred by baristas in 
100,000+ cof fee shops around the world.

Oatly’s Promise:  “Our goal  is  to always del iver 
products that have maximum nutrit ional  value and 
minimal environmental  impact.  We promise that 
our drive to help people enhance their  l ives and 
contribute to the long-term future of the planet wil l 
always come before the reckless pursuit  of  profit .  We 
str ive to produce the most sustainable,  responsible 
products on the market and are continually looking 
for ways to make our products even better.” 

B a r i s t a  Ed i t i o n  O a t m i l k

The Oatly Barista Edit ion oatmilk has a higher fat 
content -  3% to be exact -  making i t  extra creamy. It ’s 
per fect in espresso and cof fee,  froths l ike a dream, 
and can even be enjoyed straight from the car ton. I t ’s 
vegan, gluten-free,  non-GMO, glyphosphate free,  and 
kosher pareve.
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“Barista inspired. Barista approved.”

Pacif ic Food’s Barista Series™ was created in 2002 
using feedback from baristas with the goal  to 
demonstrate craftsmanship and quality in plant-based 
beverages.

Over the years,  Pacif ic Foods has par tnered with the 
specialty cof fee industry to grow and develop the 
careers of  cof fee professionals,  suppor t cof fee centric 
events,  and streng then communit ies.  With the help of 
baristas,  roasters,  and cof fee educators,  these non-
dairy milks have become a beloved par t  of  thousands 
of cof fee shops in Nor th America.

Pacif ic Foods has the passion for sourcing simple, 
quality ingredients and keeping nourishment at  the 
core of everything they do.

Pacif ic’s  Promise:  “Shor tcuts aren’t  in our nature. 
We continue to produce the highest-quality,  most 
innovative,  natural  foods that aim to benefit  our 
customers,  employees,  and the environment.”

Tualatin, Oregon

Almond
Coconut
Oat
Soy

Barista Series™ Milks (32oz)
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4oz, 8oz, 10oz, 12oz, 16oz, and 20oz

12oz, 16oz, 20oz, and 24oz

P a p e r  ( H o t )

P l a s t i c  ( I c e d )

4  C u p  C a r r i e r

D o m e  L i d  ( 1 2 o z ,  1 6 - 2 4 o z )

S t r a w l e s s  L i d  ( 1 6 - 2 4 o z )

Fo a m  A r o m a  H o t  L i d  ( 8 - 2 0 o z )  &  S n a p s

F l a t  L i d  ( 1 2 o z ,  1 6 - 2 4 o z )

J a v a  J a c ke t  S l e e v e s
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CupsCups Lids & SleevesLids & Sleeves



EquipmentEquipment
E Q U I P M E N T  &  S E R V I C I N G

Maintaining high-quality cof fee means gearing up with the r ight tools.  We’re 

here to help you from star t  to f inish on your commercial  equipment journey. 

From consult ing to purchasing to instal lat ion and ser vicing ,  we carry a variety 

of high-quality,  trusted brands to keep you grinding & brewing ef f iciently.

We also have trained technicians avai lable to ser vice your cof fee

equipment in Nor th Florida and South Georgia.
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We of fer cof fee equipment consultation, 

purchasing ,  instal lat ion,  and ser vicing to 

wholesale and non-wholesale customers.

Our driving region covers anywhere 

within a 200 mile radius of  the Tal lahassee 

area.  I f  you are outside of this  range, 

we’re happy to chat.  Also,  we can ship 

par ts and equipment anywhere in the U.S.

6  M O N T H  S E R V I C I N G

Preventative maintenance is  a great way 

to have your equipment stay in top-

quality shape. Keep your warranty active 

by scheduling a 6-month ser vice!

Reach out to sean@luckygoatcof fee.com 

with any questions on taking the next 

steps in your cof fee equipment journey.

Did You Know?
The fastest  way to ruin your equipment is 

having hard water.  Keep your water f i l ters 

up-to-date.  We have f i l ters specif ical ly for 

your cof fee/tea brewers.
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EducationEducation
CoffeeCoffee

C O F F E E  E D U C AT I O N  &  B A R I S TA  T R A I N I N G

At Lucky Goat,  education is  one of our top priorit ies.  While most of  us encounter 

cof fee in our every day l ives,  i t  is  an ever-changing and nuanced industry that 

can be hard to keep up with when you don’t  dedicate a career to i t . 

Our Head of Cof fee Education & Product Development

presents both individual  and group classes

& trainings for al l  levels of  learning.

E xample class topics cover:

       •  Farm to Cup

       •  Green Cof fee & Single Origins

       •  Production Brewing & E xtraction

       •  Latte Ar t

       •  Barista Training

       •  Cof fee Cupping

       •  Pourover Brewing Methods

We hope that learning more about cof fee

is as much fun for you as i t  is  for us and

brings more joy to your morning cup!
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M A R K E T I N G  A S S E T S  &  M E R C H A N D I S E

Par tner with our branding team to select which menu designs,  merchandise 

i tems, and other marketing assets are per fect for your needs!  

Our freshly roasted cof fee is  ser ved in thousands of cof fee shops,  cafes, 

restaurants,  bars,  and of f ices nationwide. Our “Proudly Ser ving ” program 

wil l  let  customers know that you ser ve premium cof fee and products.

W I N D O W  V I N Y L S  &  A I R P O T S

Proudly showcase that you ser ve Lucky Goat cof fee in your establishment with 

our branded window vinyls and cof fee airpot wraps.   Reach out to the Wholesale 

Team for more information on styles and sizes.
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W H O L E S A L E  E M A I L  N E W S L E T T E R

Your inbox wil l  thank you for al l  of  the 

good news, promotions,  and updates

that we’ve got going on every month.

Email  orders@luckygoatcof fee.com

to subscribe.

C U R R E N T  C U S T O M E R S

Email:  orders@luckygoatcof fee.com

Phone:  (850) 422-0300 ext 1 12 

C O R P O R AT E  O F F I C E

508 Capital  Circle SE,

Tal lahassee, FL 32301

R O A S T E R Y  &  WA R E H O U S E

668 Capital  Circle NE,

Tal lahassee, FL 32301

N E W  A C C O U N T S  &  G E N E R A L  I N Q U I R I E S

Email:  ean@luckygoatcof fee.com

Phone:  (850) 422-0300 ext 1 17

E Q U I P M E N T  &  S E R V I C E

Email:  sean@luckygoatcof fee.com

Phone:  (850) 422-0300 ext 1 14

Website:  luckygoatcof fee.com

          @luckygoatcof fee
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Stay Caffeinated & ConnectedStay Caffeinated & Connected
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(850) 422-0300  |   luckygoatcof fee.com


