
  iii

21st Century Coffee: A Guide

Chapter 1 · 1
Introduction

Chapter 2 · 3
Coffee History: 

Four Story Lines and a Chronology

Chapter 3 · 13
Coffee Trading: 

How Green Coffee Is Bought and Sold

Chapter 4 · 18
Buying It: 

Coffee Language and Coffee Realities

Chapter 5 · 33
Tasting It: 

From Habit to Adventure

Chapter 6 · 53
More on Tasting: 

Practical Exercises and Forms  

Chapter 7 · 61
What Makes It Taste That Way: 

Starting With Species and Variety

Chapter 8 · 76
What Makes It Taste That Way: 

Terroir, Growing Practices and the Crucial Harvest

Chapter 9 · 80
What Makes It Taste That Way: 

Fruit Removal and Drying

Chapter 10 · 92
What Makes It Taste That Way: 

Dry Milling, Grading and Defining Taints

Chapter 11 · 103
Taste, Place and Beyond: 
An Analytic Coffee Atlas

Chapter 12 · 107
An Analytic Coffee Atlas: 

The Americas

Chapter 13 · 140
An Analytic Coffee Atlas: 

Africa and Yemen

Chapter 14 · 157
An Analytic Coffee Atlas: 

Asia and the Pacific

Chapter 15 · 174
Coffee for a Cause: 

Economic and Environmental Sustainability

Chapter 16 · 189
The Roast Transformation

Chapter 17 · 203
The Mess and the Challenge: 

Coffee Freshness and Grinding

Chapter 18 · 216
Customizing the Cup: 

Coffee Brewing

Chapter 19 · 248
Poison or Panacea: 
Coffee and Health

Chapter 20 · 259
An Afterword on Espresso

Selected Resources · 269

Acknowledgements · 272

Index · 275


