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AFRICA ORIGIN SERVING 250G 1KG  RRP 250G

BALE MOUNTAIN Oromia, Ethiopia Filter & Espresso £8 £30 £12

BULESSA WASHED Sidamo, Ethiopia                     Limited availability Filter & Espresso £7 £24 £10.5

TEGU A A Nyeri, Kenya Filter & Espresso £7 £27 £10.5 
 
ASIA PACIFIC ORIGIN SERVING 250G 1KG RRP 250G

BALMA ADI NATURAL Tamil, Nadu, India Filter & Espresso £8 £28 £12

 
CENTR AL AMERICA ORIGIN SERVING 250G 1KG RRP 250G

SAN PATRICIO Palencia, Guatemala Filter & Espresso £6 £20 £9

SOUTH AMERICA ORIGIN SERVING 250G 1KG RRP 250G

LAS ALASITAS Caranavi, Bolivia Filter & Espresso £10.5 £40 £13.5

RODOMUNHO Minas Gerais, Brazil Filter & Espresso £5.85 £19.5 £9

NOVA ALIANÇA Minas Gerais, Brazil Filter & Espresso £6.34 £22 £9.75

DECAF EL YALCON Huila, Colombia Espresso £6.34 £24 £9.75



Pr ic ing exc ludes gs t

BLENDS ORIGIN  SERVING 250G 1KG RRP 250G

EMPIRE Brazil, Guatemala, Colombia  Espresso £5.85 £17.5 £9

BROTHERS Colombia, Brazil  Espresso £6.50 £19.5 £10

HODSON Colombia, Ethiopia, Brazil  Espresso £6.50 £19.5 £10

ORGANIC India, Guatemala  Espresso £7 £22 £11

 





PODS

NESPRESSO® COMPATIBLE 
COMPOSTABLE CAPSULES

After considerable research and development, we are 
pleased to be launching Nespresso® compatible and 
compostable Ozone Coffee Pods on 12th July 2021, in 
conjunction with our new website.

Featuring our single origin Nova Aliança coffee from 
our long-time partner Flavio Paulino de Costa of the 
Nova Aliança Estate in Minas Gerais. This premium 
coffee stays true to our sourcing philosophy – building 
direct relationships with our coffee suppliers, ensuring 
workers are paid liveable wages and giving visibility 
into the environmental impacts and changes occurring 
globally. With tasting notes of creamy milk chocolate, 
almonds, and roasted hazelnut. Perfect served black 
or with milk, Ozone Coffee Pods are the easiest way to 
create a full-bodied espresso.

RRP £6.50
Pack of 10 capsules

WHOLESALE PRICE

£82.00
Based on MOQ of 18 packs 
(£4.56 per pack)
Note – this product is zero-rated for VAT

ozonecof fee.co.ukozonecof fee.co.uk



INTRODUCING.. . 
 
 
 
  
2LT  
COLD BREW  
CONCENTRATE



EL YALCON 
2LT COLD BREW CONCENTRATE

Introducing our new cold brew concentrate 2 litre box. Brewed 
with our amazing single origin El Yalcon, a Colombian coffee 
based on our long term partnership with a group of 36 small-
scale producers from La Plata and El Pital municipalities. 
 
The coffee is hot brewed through a proprietary process to 
maximise yield and create the best flavour without compromising 
quality, then concentrated, pasteurised and cooled. With a 6 
month shelf life, each box contains the equivalent of 80 double 
espresso strength servings. Both bag and box are recyclable.

Some of our recommended recipes: 
 
200ml Cold brew   
25g concentrate, 100g filtered water, 60-80g ice 
(And for baller, crowd pleasers add 5g simple and 1g 2% saline) 
 
200ml Iced Latte  
25g concentrate, 100g milk (or alternative) 60-80g ice  
(And for baller, crowd pleasers add 3g simple and 1g 2% saline) 
 
Espresso Martini  
40ml Vodka, 20ml coffee liqueur (algebra), 20ml concentrate, wet shake 
 
HOT Filter Coffee   
(YEP THATS RIGHT....) 1pt concentrate, 6pt 90º water

WHOLESALE PRICE

£40
2lt  
Note – price ext VAT
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INTERESTED IN 
HOW WE SOURCE 

OUR COFFEE? 

Read our report here

https://ozonecoffee.co.uk/sourcing
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BALE MOUNTAIN
OROMIA, ETHIOPIA 
FILTER & ESPRESSO 

FLAVOUR

Blueberry, peach, white chocolate

ACIDITY

Balanced

BODY

Juicy

HARVEST

January 2021

ALTITUDE

1800 - 2100 masl

REGION

 Oromia, West Arsi 

VARIETY

Heirloom

PROCESS

Natural

ESPRESSO RECIPE:

Dose: 17g
Time: 30 secs
Yield: 34g 

FILTER RECIPE:

Method: V60
Dose: 15g
Water: 250ml / 96 °C
Time: 3 - 4 mins

Bale Mountain Farm is located in Arsi, Bale Mountains belt. The farm itself is located 
at 1,800-2,100 masl and employs around 350 staff at the Dry Mill and nearby Solena 
Washing Station.

Known for its high-quality production, Bale Mountain is far more than a coffee farm. 
Run by Israel Degfa, he is driving social activity here, enabling the construction of 
roads, nurseries, schools and evening supporting farmers financially outside of harvest 
seasons. 

Its people like Israel that move this industry forward and is why we’re proud to be 
working with him and to showcase this coffee.



ozonecof fee.co.ukozonecof fee.co.uk

BULESSA WASHED
SIDAMO, ETHIOPIA 
FILTER & ESPRESSO 

FLAVOUR

Black tea, cream, lemon

ACIDITY

Balanced

BODY

Silky

HARVEST

January 2020

ALTITUDE

1650 - 1800 masl

REGION

 Sidamo 

VARIETY

Heirloom

PROCESS

Washed

ESPRESSO RECIPE:

Dose: 20g
Time: 34 secs
Yield: 32g 

FILTER RECIPE:

Method: V60
Dose: 15g
Water: 250ml / 93 °C
Time: 3 1/2 mins

The Bulessa Washing Station in Sidamo is run by Tizita Bizuneh, where she processes 
cherries from 112 small holders. It’s unusual in Ethiopia for a woman to run a washing 
station, which is a prominent position in the community, but more than this she focuses 
on helping educate and empower women involved in coffee. She runs workshops and 
projects supporting women and children, as well as employing a full time staff of 15 
women and up to 100 seasonal workers.

Expect notes of black tea and lemon, but with an intense sweetness of cream and a 
silky texture.
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TEGU A A
NYERI, KENYA 
FILTER & ESPRESSO 

FLAVOUR

Blackcurrant, rhubarb, citrus

ACIDITY

Vibrant

BODY

Juicy

HARVEST

November 2020

ALTITUDE

1700 masl

REGION

 Nyeri 

VARIETY

Ruiru 11, SL28, SL34

PROCESS

Washed

ESPRESSO RECIPE:

Dose: 17g
Time: 30 secs
Yield: 38g 

FILTER RECIPE:

Method: Inverted Aeropress
Dose: 14g
Water: 200ml / 96 °C
Time: 2 1/2 mins

Nyeri County is north of the capital Nairobi and the county shares its borders with other 
notable producing regions such as Kirinyaga and Muranga. The Tegu Washing Station 
is part of the Tekangu farmers co-operative and has been in production since the late 
60’s. It currently processes coffee cherries from around 900 local smallholders. “Tegu” 
actually means ‘low place’ and shares its name with the river running through the 
region.
 
This lot has been produced using the traditional washed method, using local Spring 
water to clean and wash the coffee followed by drying them on raised beds until ready 
for hulling.
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BALMA ADI NATURAL
TAMIL NADU, INDIA 
FILTER & ESPRESSO

 

FLAVOUR

Strawberry, milk chocolate, 
caramel

ACIDITY

Delicate

BODY

Silky 

HARVEST

Feb 2020

ALTITUDE

1200-1800 masl

REGION

 Tamil Nadu

VARIETY

Kent, S795

PROCESS

Natural 

ESPRESSO RECIPE:

Dose: 18g
Time: 28 - 30 secs
Yield: 32g 

FILTER RECIPE:

Method: V60
Dose: 15g
Water: 250ml / 96 °C
Time: 3-4 mins

Situated near the town of Ooty, in the far west of the Tamil Nadu region of India,  
Balmaadi Estate was one of a group of coffee farms originally established by Scotsman  
John Ouchterloney in the 19th Century. In 2003 the farm passed to its current owner, 
Unnamalai Thiagarajan, from her husband’s family. 

A remote, difficult to access location and a wonderfully complex but sprawling farm meant 
Unna faced massive challenges to make it a sustainable business. Studying her options, she 
came across Biodynamic processes – one of the earliest Organic philosophies. Biodynamic 
growers obey Organic rules but also look to create self-sufficient agricultural environments, 
where the biodiversity on the farm supplies for its own needs. Chiming with her own beliefs 
in the importance of existing in harmony with her environment, Unna has used this approach 
to turn the challenge of isolation and the semi-wild nature of the farm into an advantage.

BIODYNAMIC ORGANIC COFFEENon-EU Agriculture
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SAN PATRICIO
PALENCIA, GUATEMALA 
FILTER & ESPRESSO

FLAVOUR

Milk chocolate, biscuit,  
white grape 

ACIDITY

Medium

BODY

Full

HARVEST

Feb 2021

ALTITUDE

1500 - 1800 masl

REGION

 Palencia

VARIETY

Bourbon, Caturra

PROCESS

Washed 

ESPRESSO RECIPE:

Dose: 18g
Time: 28-30 secs
Yield: 36g 

FILTER RECIPE:

Method: V60
Dose: 15g
Water: 250ml / 96 °C
Time: 3-4 mins

Located around an hour’s drive to the east of Guatemala City in the small town of Palencia, this small 
group of farms sit at an altitude between 1,500 and 1,800 metres above sea level on the side of the 
local mountain Cerro Tomastepek. San Patricio Estate is owned by Guadalupe Alberto Reyes, and is 
run with the help of many of his family. He is currently the Mayor of Palencia and helped to build and 
develop the town. The newly created brand ‘San Patricio Coffee’ encompasses the families 3 farms 
and wet mill – Finca El Limon, the largest and most established of the 3, along with Finca Bella Vista, 
and recently acquired Finca El Morito. 

Reyes family have the passion for the natural environment of the farms. They are carrying out 
reforestation projects where they have the space on each farm. They believe this contributes 
massively to the ecology of the environment providing shelter and shade for the coffee, organic 
matter, cooler air and creation of micro-climates. They also have a no hunting policy to help foster 
bird and animal life, again to contribute to the ecosystem.
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LAS ALASITAS
CARANAVI, BOLIVIA 
FILTER & ESPRESSO

FLAVOUR

Mango, fig, almond cake

ACIDITY

Balanced

BODY

Creamy 

HARVEST

September 2020

ALTITUDE

1550 masl

REGION

 Caranavi

VARIETY

Longberry

PROCESS

Natural 

ESPRESSO RECIPE:

Dose: 17g
Time: 30 secs
Yield: 40g 

FILTER RECIPE:

Method: Inverted Aeropress 
Dose: 14g
Water: 220ml / 97 °C
Time: 3.5 mins

Las Alasitas sits at 1550 masl in the Bolinda colony of Caranavi, Bolivia. Run by the Rodriguez family - 
pioneers of specialty coffee in Bolivia. The family are firm believers in sustainable practices, and over 
the years have purchased more land to showcase and educate other producers in the region.
Bolivia has struggled with declines in production over the last decade, yet the Rodriguez family 
remain dedicated to reversing that and have planted new plantations, along with tackling 
deforestation through developing woodland on their farms. 

By showcasing this Bolivian coffee we’re able to support the Rodriguez family and showcase their 
sustainable initiatives that are leading to great flavour in your cup.
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RODOMUNHO
MINAS GERAIS, BRAZIL 
FILTER & ESPRESSO

FLAVOUR

Walnut, hazelnut, chocolate 
orange

ACIDITY

Delicate

BODY

Full 

HARVEST

September 2020

ALTITUDE

1050 masl

REGION

 Minas Gerais

VARIETY

Red Catuai

PROCESS

Natural 

ESPRESSO RECIPE:

Dose: 18g
Time: 28-30 secs
Yield: 32g 

FILTER RECIPE:

Method: V60
Dose: 15g
Water: 250ml / 96 °C
Time: 3 - 4 mins

In 1890, 4 brothers planted their first coffee plants in the Sul de Minas region of Brazil. Some 130 
years later, their families have continued to be massively involved in coffee. Owners of famous farms 
in the Sul de Minas region (including Cachoeira De Grama and Santa Alina) and a roastery in Portland 
can all trace their family back to those brothers, as does Cristiano Ottoni, the owner of Fazenda 
Rodomunho in the Cerrado de Minas region. 
 
The Rodomunho estate stretches over a massive 450 hectares, which includes over 300 hectares of 
coffee as well as other agriculture. This requires plenty of workers to look after and the farm has its 
own “agrovillage” – such as good quality accomdation and schools – to look after them. 
 
Walnut and Hazelnut dominate the flavour here, but they’re backed up by sweet chocolate orange.
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NOVA ALIANÇA
MINAS GERAIS, BRAZIL 
FILTER & ESPRESSO

FLAVOUR

Roasted hazelnut, milk chocolate, 
almond

ACIDITY

Low

BODY

Creamy 

HARVEST

August 2020

ALTITUDE

1000-1100 masl

REGION

 Minas Gerais

VARIETY

Mundo Novo, Yellow Catuai, 
Yellow Catucai

PROCESS

Natural 

ESPRESSO RECIPE:

Dose: 18g
Time: 28-30 secs
Yield: 32g 

FILTER RECIPE:

Method: V60
Dose: 15g
Water: 250ml / 96 °C
Time: 3 - 4 mins

Flavio Paulino de Costa is the 5th generation of his family to be involved in coffee production and a 
superb agronomist. We met him through his work with other farms but were very excited to be able 
to get coffee from his farm Nova Aliança, located in the well renowned coffee growing region of 
Minas Gerais, Brazil. 
 
Carefully organised and an understanding of long-term sustainability, the farm plants native trees 
and fruit trees to promote biodiversity as well as producing their own fertilizers from the farm waste. 
This attention to detail carries through in the care of their plants, with careful measuring of many 
variables to assess plant health used to guide pruning, planting and harvesting.
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EL YALCON S.C DECAF
HUILA, COLOMBIA 
ESPRESSO

FLAVOUR

Milk chocolate, orange, brown 
sugar

ACIDITY

Juicy

BODY

Robust, Full 

HARVEST

Jan - April 2020

ALTITUDE

1600 masl

REGION

 Huila

VARIETY

Caturra, Castillo, Colombia

PROCESS

Sugar Cane 

ESPRESSO RECIPE:

Dose: 17g
Time: 30 secs
Yield: 40g

We have been buying from the La Plata area of Huila, Colombia for 3.5 years, directly impacting 
the lives of 36 small and medium sized coffee producer and their families in that time. We asked 
the farmers what they thought we should call this coffee and El Yacon was suggested as it is the 
indigenous name of the La Plata area. 

El Yalcon has been decaffeinated using the natural ‘Sugar Cane process’. This involves the coffee 
being immersed in water with a natural solvent that is found in sugar cane which extracts caffeine 
from green coffee. The whole decaffeination is processed at the Descafecol plant in Manizales, 
Colombia, ensuring the coffee doesn’t need to travel further than necessary.
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EMPIRE BLEND
BRAZIL , COLOMBIA, GUATEMALA 
ESPRESSO

FLAVOUR

Nougat, milk chocolate,  
caramel, orange

ACIDITY

Medium, citrus

BODY

Full, rounded 

FARM, REGION & ORIGIN VARIETY

Nova Aliancia, Minas Gerais, Brazil Mundo Novo, Catuai

Cascavel Verde, Minas Gerais, Brazil Mixed varietals 

El Yalcon, Huila, Colombia Colombia, Caturra

San Patricio, Palencia, Guatemala Bourbon, Caturra, Catisic, 
Catimor, Pacamara

ESPRESSO RECIPE:

Dose: 18g
Time: 26 - 29 secs
Yield: 30g

Our flagship espresso blend has constantly evolved over the years but the goal has always 
stayed the same – pack as much sweetness, chocolate and caramel into an espresso as 
possible, along with the most, rich, smooth silky body achievable. The components change 
throughout the year in-line with the availability of fresh crop but we work hard to maintain 
the taste profile and quality in the cup – a trusty friend that we know we can count on time 
and again.

The name EMPIRE originates from our hometown, New Plymouth – Empire is the name of 
the first café that offered this blend and we love the idea that ever since, many a successful 
new venture has put their faith in our trusty friend.
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BROTHERS BLEND
COLOMBIA, BRAZIL 
ESPRESSO

FLAVOUR

Milk chocolate, apricot,  
lemon & lime

ACIDITY

Stone fruit, citrus

BODY

Creamy 

FARM, REGION & ORIGIN VARIETY

El Yalcon, Huila, Colombia Colombia, Caturra

Cascavel Verde, Minas Gerais, Brazil Mixed varieties

ESPRESSO RECIPE:

Dose: 17g 
Time: 27 secs 
Yield: 36g 

Our seasonal Brothers Blend changes its components around every six months with the arrival of 
fresh crop coffees. Roasted a little lighter than our other blends, it showcases the unique character 
of the coffees we use by accentuating sweetness and acidity as well as the outstanding work of 
our sourcing partners at origin. This incarnation brings together coffees from El Yalcon, Colombia 
and Cascavel Verde, Brazil. We have been sourcing coffees from El Yalcon for three years, and 
there are 36 smallholder farmers who contribute to this coffee. We always look forward to fresh 
crop from El Yalcon because of the consistently excellent quality. This season we are excited to 
include a Brazil component into the Brothers Blend from Cascavel Verde. This brings a satisfying, 
sweet milk chocolate base that lets the El Yalcon shine all the brighter. As espresso you can expect 
Brothers Blend to be bright and juicy, bursting with sweetness and full of clarity.
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HODSON BLEND
COLOMBIA, BRAZIL , ETHIOPIA 
ESPRESSO

FLAVOUR

Hazelnut, stone fruit, milk 
chocolate

ACIDITY

Delicate, orange

BODY

Full, smooth 

FARM, REGION & ORIGIN VARIETY

El Yalcon, Huila, Colombia Bourbon, Caturra

Nova  Alianca  Natural,  Brazil                                      Mundo Novo, Yellow Catuai, 
Yellow Catucai

Cascavel Verde, Minas Gerais, Brazil Mixed varietals 

Bale Mountain, Ethiopia                   Heirloom

ESPRESSO RECIPE:

Dose: 17.5g
Time: 28 -32 secs
Yield: 34g

Hodson Blend was developed in recognition of the early days of Ozone Coffee 
when Jamie & Karen Hodson began roasting in the small surf town of New Plymouth, 
New Zealand. They founded the business on family values with a commitment to 
growing meaningful relationships at origin. This blend celebrates that original vision 
and our sourcing partners in Colombia, Ethiopia and Brazil.

With layers of chocolate flavours from all the components, it gives a deep, satisfying 
sweetness which is elevated by hazelnut and milk chocolate notes from the Brazilian 
coffees and a rounded stone fruit from the Ethiopian.
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ORGANIC BLEND
INDIA, GUATEMALA 
ESPRESSO 
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FLAVOUR

Red apple, chocolate, cinnamon

ACIDITY

Low

BODY

Full bodied 

FARM, REGION & ORIGIN VARIETY

Balmaadi Natural, Tamil Nadu, India Kent, S795

La Serenata, Huehuetenango, 
Guatemala                  

Bourbon, Pache, Caturra, Catuai

ESPRESSO RECIPE:

Dose: 17g
Time: 27 -  secs
Yield: 34g

Our new Organic Blend features two brilliant, hand-selected coffees that are a 
homage to the producers that focus on sustainability, working tirelessly to meet 
organic certifications, whilst ensuring they produce great coffee year after year. 
Seasonal components will rotate to feature organic producers and highlight a 
full-bodied cup, with a rich chocolate flavour profile. This blend features producer 
Unnamalai Thiagarajen from the Balmaadi estate in Tamil, India, and coffee from the 
La Serenata producer group in Huehuetenango, Guatemala.

ORGANIC COFFEE
Non-EU Agriculture

ORGANIC COFFEE
Non-EU Agriculture

Non-EU Agriculture


