
MARCH 24, 2023

PRICES PER 1LB.

CENTRAL AMERICA
El Salvador Santa Rosa Washed Process  |  $20

Milk Chocolate, Cashew, Cream
From farmer Jorge Rivera of Santa Rosa Farms, this is  
an easy drinking cup with a lot nuanced complexity,  

that becomes more pronounced with each successive sip.
El Salvador Santa Rosa Honey Process  |  $24

 Semi-sweet Chocolate, Blueberry, Cinnamon
This pacamara varietal and relationship coffee is from 
Jorge Rivera, owner of Santa Rosa Farms. The effort  
he puts into his crop is evident in every single cup.

El Salvador Finca Paraiso  
TablÒn Valencia Washed Process  |  $15

 Bakers Chocolate, Roasted Hazelnut, Cinnamon
This Aida Battle Select coffee is grown on Finca Paraiso in  

El Salvador owned by Caludia Mathies Rank.  
The farm has been in her family for 3 generations.

El Salvador Paraiso Kenya Style  |  $18
 Peanut butter, Black Peppper, Caramel

This Aida Battle Select coffee is grown on Finca Paraiso in  
El Salvador owned by Caludia Mathies Rank.  

The farm has been in her family for 3 generations.
Guatemala Finca Nueva Armenia Lot 1  |  $22

Graham Cracker, Cinnamon, Heavy Cream
Located in the region of La Libertad, this coffee goes  

through 96 hours of closed bins sundried african beds.  
It then takes 10-15 days of drying.

Guatemala Finca Nueva Armenia Lot 2  |  $22
Honey, Coriander, Peanuts

Located in the region of La Libertad, this coffee is sundried  
for 24 hours then rehydrated in fresh water. For 72 hours, it undergoes 

Anaerobic fermention and then 10-15 days of drying.
Nicaragua Herrera Cold Brew  |  $18

Milk Chocolate, Walnut, Bright Finish
Roasted specifically to yield the perfect Cold Brew!  

We use this washed process blend in the shop.
Nicaragua Finca La Cascada  |  $18.50

Butterscotch, Milk Chocolate, Caramel
One of our relationship coffees, Nicaragua Finca La Cascada is named for 
a beautiful waterfall on the farm where it is grown. Farmer Don Cesar’s 
techniques of pruning, shade control and precise picking bring us back 

year after year to purchase his crop. 
Nicaragua Finca Fila Quemada  |  $18.50

Tobacco, Almond, Graham Cracker
A relationship coffee meticulously harvested at a high elevation,  

this fully washed and carefully quality controlled coffee comes from 
previously war torn area of Nicaragua. After the fighting died down, 

Owner Rony Herrera decided to start a coffee farm on this land. It was 
an immense challenge for him, but he overcame it and the result is this 

fantastic Nicaraguan coffee.

DECAFS
MADE WITH 100% CHEMICAL FREE WATER PROCESS

Decaf Brazil Royal Select  |  $16.75
Smooth Creamy Chocolate, Low Acid

We use this coffee for our decaf espresso because of its rich,  
creamy quality. Ideal for home espresso makers.

Decaf Maya Royal Select  |  $16.75
Dark Chocolate Fudge, Cashew Butter

This Mountain Water Process decaf retains all of its delicious,  
sweet, chocolate and caramel notes. It will please even the most 

discerning palates.

BLENDS
Circus Dog Espresso  |  $15
Cacao, Walnut, Black Cherry 

2nd place winner of “America’s Best Espresso” in 2013, a blend of  
arabica coffees with a uniquely viscous and rich crema.

Dog House  |  $15.50
Warming Spices, Blackberry and Dark Chocolate

An heirloom varietal washed processed coffee.  
Our signature house blend of Central and South American  

coffees roasted in two styles for a well balanced cup.
RockIt Dawg  |  $16.75

Strawberry, Key Lime, Semi-Sweet Chocolate
Our Newest Espresso Blend made with washed process  
South American and natural process Colombian coffee.  

Full Bodied and clean with a sweetness that shines  
through from the natural coffee.

Witches Brew  |  $16.75
Marzipan, Dark Chocolate, Vanilla Finish

The product of serendipitously mixing two different green coffee beans in 
our roaster. Made with a seasonal blend of Indian, Central American, and 

South American coffees.
French Roast Brazil Morada da Prata Natural Process  |  $16.75

Semi-Sweet Chocolate, Brazil Nut, Black Pepper
 For this French Roast Coffee Labs has chosen Brazil Morada  

da Prata Natural Process. This coffee was grown at the Morada 
 da Prata Farm, a woman-owned 142-year-old farm in the region  

of Alta Mogiana.

SOUTH AMERICA
Brazil Morada da Prata Natural Process |  $16.75

Baker’s Chocolate, Yellow Paper, Lemon
This coffee was grown at the Morada da Prata Farm,  

a woman-owned 142-year-old farm in the region  
of Alta Mogiana. The farm has a privileged altitude that  

enriches the flavor and its aroma.
We offer this coffee 2 different ways to taste  

what each process can bring out.
Brazil Morada da Prata Yeast Control  |  $16.75

Walnut, Dry Dark Chocolate, Citrus
This coffee was grown at the Morada da Prata Farm,  

a woman-owned 142-year-old farm in the region  
of Alta Mogiana. The farm has a privileged altitude that  

enriches the flavor and its aroma.
Colombia Bella Vista |  $36  $28.80

Graham Cracker, Walnut, Honey Dew
Deiro Gasca has 35 years of experience in the coffee farming industry. 

Through the Bioinnovation process, Colombia Bella Vista honors the main 
principles of organic farming.

Colombia Lord Baltimore |  $36  $28.80
Clementine, Green grape, Brazil nut 

The farm “Lord Baltimore” is in the village Higueron in the  
municipality of Pitalito and it belongs to Deiro Garcia Botina.  
He is 34 years old and has been harvesting this farm for the  

last 4 years. His journey with coffee started when he was young,  
as he took different courses of production, roastery and  

cupping of coffee.

AFRICA
Ethiopia “Sulladjah”  Abana Estate Washed Process  |  $22

Lemon, Peanut, White Pepper
Our third year relationship coffee with Abana Estate farm.  
This coffee is an exceptionally complex coffee from the  

Limmu region. “Sulladjah” is the name that was given to the  
highest part of the farm at around 2,200 masl.

20% OFF

20% OFF

Aida Batlle Kilimanjaro  |  $46
Pomelo, Black Pepper, Roasted Black Fruits

Grown at the Santa Ana Volcano in El Salvador, by renowned coffee 
producer Aida Batlle. This is a fully washed blend of SL28 Kenya and 

Heirloom Bourbon beans. We are proud to offer this coffee for the tenth 
year in a row. It is an extremely complex and balanced cup.

Aida Batlle Reserve  |  $80
Tart blueberry, Milk Chocolate, Pistachio

Aida’s Grand Reserve is a coffee in a league of its own.  
This is some of the best coffee in the world. From farming, processing to 
preparing this coffee for export at origin, from seed to cup, every detail is 
taken with extreme care. Every single bean, is hand inspected at origin for 
defects and removed to maintain high quality. It is pea berry bean, which 

means the beans are much smaller and rounder than most coffee beans but 
are bursting with flavor. It’s an experience in every cup. 

Apollonia Blend  |  $18
Stewed Cherry, Toffee, and Brazil Nut

This limited-edition blend is our favorite Central & South American coffees  
working in harmony with one another. The amalgamation of light, medium, and  
dark roast coffees, this easy-drinking blend is a perfect way to start your day! 

LIMITED SUPPLY!


