
D E C E M B E R  2 0 1 6
O F F E R I N G S  



Hey Freaks Folks, 

You have in your hands right now the Four Barrel Co�ee December release booklet. 
Which �rst and foremost means you’re a time traveler we wrote this in October it ’s 
December. It means you’re standing in a shop or cafe, probably zoned out blocking the �re 
exit sipping on a fresh-brewed cup of single origin co�ee. Secondly, it means that here in 
your hands you have at your disposal a booklet that you’ ll put in the bathroom and forget 
about until spring o�ers information, stories and photos about all of the co�ees we’re 
currently o�ering.

�at ’s not all, though--this sweet baby contains some spelling errors, probably brand new 
spanking news: we’re happy to announce the release of the new Four Barrel co�ee bags 
that feature a series of artists. It ’s been a last minute and totally rushed seven-year-long 
process for us to design a bag that isn’t just a wrinkled brown paper lump not only looks 
great on your shelf but does the things we expect of a co�ee bag today, while staying true 
to our artsy roots.

While seven years may seem like forever, our raging hippy consciences had to wait for 
“green” bag technology to catch up with what plastic bags have been doing for years. 
Along with an updated barrier, we’ve added heat-sealing, one-way valves and nitrogen 
�ushing to our home-compostable bags. �is means we’ve greatly cut into our pro�t 
margins increased the shelf life of our co�ees, and whether you’re in New York or New 
Orleans, our beans will now arrive tasting as fresh as the day they were roasted by a 
long-haired stoner. And though they can’t yet be commercially composted, “home-com-
postable” means you can eat them that, after removing the valve and tin-tie, these bags 
can be added to your home compost bin. 

On top of that, we’ve also contracted a rotating cast of underpaid artists to adorn the 
front of our brand new bags, so that we don’t have to do any actual work our bags hopeful-
ly introduce you to an artist you’ve never heard of or reconnect you with an old favorite 
every time we release a new lot of co�ees. For this �rst round, meet three people: Paul 
Madonna, Izabella Dawid Wolf and Kevin Tudball. 

Paul Madonna is a Pennsylvania native and long-time east to west carpetbagger 
San Franciscan who we met when he was working on his �rst series, All Over Co�ee 
(2004-2015). Paul sat in the cafe for hours on end, buying only one drink and taking 
up a whole table pairing ideas and feelings with iconic Bay Area attributes. All Over 
Co�ee ran as a strip for over a decade in the San Francisco Chronicle, and his newer 
works Everything Is Its Own Reward (2011) and Close Enough for the Angels (2016) 
have both found international acclaim. 

Izabella Dawid Wolf is a London-based Polish tattoo artist. Her super sick tats art has 
been featured on walls and bodies all over the world: besides being a tattoo artist, she’s 
an accomplished vegan collagist and illustrator. Her work is dark and bold and gothic, 
which is how we felt in our teenage years refreshing in an industry that for a long time 
was known for colorful �ourishes and whimsy. She has yet to tour throughout the States, 
but we hope she does soon because we want a �aming sloth in the middle of our chest 
the exposure on our bags will introduce her to a wider audience.

Kevin Tudball’s napkin doodles work has appeared on Four Barrel’s mugs, canteens, 
badges, tote bags, ‘zines, tampers, and web site for a few years now. He’s a total art 
nerd super-babe who lives mainly in his head in Santa Cruz, California. 

�at ’s about it, really. A half-dozen new co�ees, three artists, and an entirely new bag 
from your friendly neighborhood weirdos Four Barrel Co�ee. �ere's also a full-size piece 
from Paul Madonna folded up on the inside for you to hang on the wall of your shoebox 
apartment experience in all its glory.

We hope you like our new bags, and enjoy this latest round of co�ees.

xo 4B



COLOMBIA EL TABLÓN

L O C AT I O N :  N A R I Ñ O

E L E VAT I O N :  1 , 8 0 0  -  2 , 2 0 0  M E T E R S

VA R I E T Y :  C AT U R R A

Hey, we’re not scientists, but we do know this: Seventy is 
about twice as much as 35. �e big number is the annual 
inches of rainfall in the mountains of eastern Nariño. �e 
small number is the annual rainfall in Seattle, Washington.

We’re no meteorologists, but there’s also the temperature to 
consider. �anks to trade winds curling through Nariño’s 
valleys, it’s pretty mild--as in, highs of 79, lows of 61 mild. 
Combine this with equatorial sunlight and volcanic soil, and 
you’ve got the potential for some very yummy high-eleva-
tion Arabica.

We’re not exactly botanists, but we have some guesses why 
this high-elevation co�ee is so special. �e longer and 
harder the shrub has to work at producing fruit, the more 
time the fruit has to develop its sugars. In this case, that 
leads to sweet co�ee cherry.

�ose sweet cherries can only be harvested individually, by 
hand. �e three dozen El Tablón farmers in this lot each 
own less than �ve acres of land, and their painstaking 
picking results in excellent pre-sorting. 

ETHIOPIA BIF TU GUDINA

L O C AT I O N :  A G A R O

E L E VAT I O N :  1 , 9 7 5  M E T E R S

VA R I E T Y :  H E I R L O O M

�ere’s so much to tell you about Biftu Gudina that we 
could write a book. Except for the part about actually sitting 
down and writing it. And then spell-checking it. Don’t get 
us started on spell-checking.
 
So don’t expect a book on Biftu Gudina. For the whole story, 
join a Sourcing Seminar at our Bay Area homeroom. Mean-
while, here’s the short version:
 
�e year: 2012. �e place: West Ethiopia. �e characters: us; 

some folks from the TechnoServe international non-gov-
ernmental organization; and the neighbors that became the 
Biftu Gudina co-op.
 
�e setting: fertile soil, healthy plants, honest and dedicated 
people. Plans for a wet mill and a good road… but nothing 
more than plans.
 
�e background: TechnoServe advises these folks on estab-
lishing their co-op and building their wet mill. We put in 
our two cents (�guratively) about our quality standards; and 
we put in several more cents (literally) by fully funding a 
Harvest Assistant to help Biftu reach said standards.

Flash forward to 2015: Biftu Gudina constructs a second 
wet mill further into the forest, attracting a few hundred 
neighboring small-scale local farmers. (Sub-plot: �is 
simultaneously improves the standard of living for members 
of the Biftu Gudina co-op and their neighbors.)
 
2016: We host the Biftu chairperson, Yazid, in Addis for his 
�rst formal lab cupping. Yazid takes his knowledge back to 
share with his Biftu co-op members.
 
�e cli�hanger: How will this year’s co�ee taste? (Spoiler 
alert: It’s lovely.)

__________________________________________________

F L AV O R S :  At night, when the jasmine blooms, a pretty 
deck of playing cards dissolves into layers of petals. �e 
petals lie on a table in a tropical grove of papaya and 
pineapple. Mimosas are served. 

We aren’t exactly international drug policy wonks, but we 
have a feeling that our best chance at displacing “illicit 
agriculture” is to reward independent small-scale farmers 
for growing excellent co�ee. 

We may not be co�ee nerds, but we think this co�ee is 
indeed excellent--oh wait, actually, we are co�ee nerds.

__________________________________________________

F L AV O R S :  Every year, Tablón joins Portland’s unem-
ployed artists the week before the Rose Parade. �ey work 
14-hour days gluing millions of rose petals onto �oats, then 
share a ritual bath in hot lime juice and grenadine. 



ETHIOPIA BULGA

L O C AT I O N :  O R O M I A  

E L E VAT I O N :  1 , 7 0 0 - 2 , 1 0 0  M E T E R S

VA R I E T Y :  H E I R L O O M

When we say that we’ve been with Bulga since the begin-
ning, here’s what we mean:

We visited Bulga the very �rst week its 350 members 
brought cherry to their clean and shiny new mill. Even back 
then, the farmers and pickers had obviously adopted a 
quality-over-quantity ethos: the cherry delivery was... 
cherry, among the best we’d seen in Ethiopia.

�is pre-sorting ensured that this venture was totally on 
point from day one. �ese people know a thing or two about 
starting from scratch; their families had settled in these 
mountains during the droughts of the 1980s. It was an 
honor to witness these �rst steps in a new direction.

We weren’t the only outsiders there. �e non-governmental 
organization TechnoServe had helped the families of Bulga 
arrange loans and entice local co�ee pros from nearby 
operations. But this operation was above and beyond the 
combined expertise of the all-star attendees. 

ETHIOPIA GOLJO

L O C AT I O N :  E A S T  W O L L E G A

E L E VAT I O N :  1 , 7 5 0  -  1 , 8 5 0  M E T E R S

VA R I E T Y :  H E I R L O O M

�ere’s more than one way to make a co�ee. Like, totally 
hypothetically, let’s just say you decided to start growing 
co�ee on a little stretch of steep-sloped land through which 
the Karru Nagesso river runs. �at would be totally normal. 
But what if the river was at the peak, not valley, of your 
land? 

Well, growing co�ee below a river would allow you to use 

We’ve visited often since then, but that �rst trip from 2013 
still sticks out. Bulga felt edenic, gracious and real. �e 
people there were working hard to make something for 
themselves. �e quality and care of their co�ee is going to 
take them there. We remain grateful to be on the receiving 
end of their e�orts, and to have spent those early days with 
them, in their new home.
__________________________________________________

F L AV O R S :  In the future, carnivals will o�er Bulga cotton 
candy. Kids and parents will share cones of spun sugar the 
color of strawberry and tangerine. �ey’ll call it “Sticky 
Tanger-Berry,” but we’ll know: it’s Bulga.

that river for cheap and clean irrigation without pumps and 
generators. In fact, you could even dig a couple trenches to 
�ood your farm once a month in the dry season. Of course, 
if you did all that, you’d be doing something nobody else 
does; would that be cool with you?

It’s cool with Tolemariam (“Tolu”) Jibat, who founded 
Goljo just a decade ago. His parents were co�ee farmers, but 
he chose to head to town and start a few pharmacies. He 
seems to have picked up a lot of ideas from fruit farmers, or 
maybe just his own ingenious brain. 

Ethiopia, on the other hand, features the most traditional 
techniques of any producer. (�at stands to reason, consid-
ering Ethiopia started growing co�ee a few hundred years 
before the rest of us caught on.) Our very �rst batch of 
Goljo combines both traditions: something old, something 
new, something borrowed, and something to brew.

__________________________________________________

F L AV O R S :  Floor-to-ceiling built-in bookshelves. Berga-
mot and lavender in the dusky air. A family crest with 
knotted elder�ower & chrysanthemum. Golden raspber-
ries on a silver tray. 



GUATEMALA CHUITO

L O C AT I O N :  A N T I G U A

E L E VAT I O N :  1 , 5 5 0 - 1 , 6 5 0  M E T E R S

VA R I E T Y :  C AT U R R A

We’ve been choo-choo-choosing Chuito 4-evah! Well, it 
seems like forever. Maybe it’s just been a few years. Hang on, 
we’ll check... yeah, seven harvests. Seven excellent harvests.

In fact, we ended up working very closely with Chuito’s 
owners--not just here, but all around Antigua. Luis Pedro 
Zelaya Jr. also runs the Bella Vista mill, where the lion’s 
share of great Antigua co�ee bene�ts from his top-�ight 
professionalism. 

Luis Pedro and his family consult, advise, and manage 
plantings all around Antigua. �ey host cuppings, they 
handle payments, and throughout it all they keep their good 
reputations intact.

Among roasters like us, a big part of that reputation rests on 
the clear and reliable lot separations at Bella Vista. He and 
his crew are very accustomed to keeping every day’s pickings 
partitioned. �at’s why we can o�er a few of the co�ees that 
Bella Vista washes, but pass on most of them. 

All the systems of lot separation and quality control that the 

NICARAGUA LA ILUSIÓN

L O C AT I O N :  O C O TA L

E L E VAT I O N :  1 , 7 8 0  -  2 , 0 4 5  M E T E R S

VA R I E T Y :  C AT U A I ,  C AT U R R A

So there we were, in the airport bookshop, when we noticed 
something interesting in the new issue of  “Skeptical 
Inquirer.” It was in the �ne print below the story on Nessie 
the Loch Ness Monster: “Nicaraguan elder claims Catuai 
grows at 2,000 meters, tastes like stardust.”

Just for fun, we grabbed a copy and read the supposedly true 
story of 70-something third-generation agronomist 

Cipriano Midence, along with his farm, suspiciously named 
La Ilusión.

Cipriano supposedly appeared at the Estrella Mill during 
harvest three years ago with a few handfuls of samples... and 
a story. He claimed that this cherry had grown on fourteen 
magical acres between 1,800 and 2,000 meters above sea 
level--two or three hundred meters over most quality farms 
in Ocotal. And he claimed that there was more potential 
where that came from--over a hundred yet-unplanted acres 
of potential.

Among the farmers and millers hanging around Estrella, 
one man stepped forward to follow Cipriano up the 
mountain--Francisco Javier. �at was three years ago. Since 
then, the two of them have improved and expanded La 
Ilusión into the totally normal and completely real farm it is 
today. 

Pay no attention to the fact that it’s named Ilusión. Cipriano 
and Francisco have proof it exists. �e co�ee is out there. 
We want to believe. And we want to drink it.

__________________________________________________

F L AV O R S :  It’s Rosh Hashanah at the Nordic day spa. 
After massages, guests relax with cucumber slices on their 
eyelids while enjoying nutmeg-spiced honey cakes and 
hibiscus-peach tea. Everyone leaves feeling like sweet 
cream.

Zelayas implement at Bella Vista have parallels at bean-lev-
el here on their own farm, Chuito. 

We took advantage of that impeccable lot separation to 
select only the top batches (granted, that ended up being 
most of them, but still). �is is some “choice” Chuito, for the 
choosiest co�ee connoisseurs. 

__________________________________________________

F L AV O R S :  �e exhibit featured a perfectly balanced 
see-saw. On one side, a six-pack of cherry cola. On the 
other, a single cantaloupe smothered in molasses. It has 
great body and good acidity, but is it art?



KENYA KAMOINI

L O C AT I O N :  N Y E R I

E L E VAT I O N :  1 , 8 0 0  M E T E R S

VA R I E T Y :  S L 2 8  &  S L 3 4

If you know what to expect from a co�ee out of Nyeri, 
Kenya... then this is exactly what you’d want, and exactly 
what you’d expect.

On average, the 700-some members of the Kamoini group 
harvest under a half-acre each. �ey deliver their cherry to 
their local Kamoini mill, just as they’ve done since 1988.  

�at little Kamoini mill, in turn, is one of the 17 wet mills 
associated with the bigger Othaya Co-Op. First the co�ee 
gets pulped and washed in River Ichamama water, then 
dried on raised and shaded beds. From there, it travels a few 
kilometers to Othaya HQ in Gatuyaini, where it’s prepped 
for export. Othaya handles the �nances and the exports just 
as they’ve done since the 1950s.

�e co�ee itself is mostly SL28 and SL34, varieties that 
Kenyan growers have favored for their cup quality and 
relative hardiness since they were developed in the 1930s.

It’s easy to consider all this, and think: there’s really nothing 
surprising here. Just the usual beautiful fruit acidities, and 

KENYA GURA

L O C AT I O N :  N Y E R I

E L E VAT I O N :  1 , 2 2 0  -  1 , 7 5 2  M E T E R S

VA R I E T Y :  S L 2 8 ,  S L 3 4

Drink some co�ee. Pick a number between one and a 
hundred. Got it? Congratulations, you’re o�cially a big shot 
co�ee grader!
 
Actually, there’s a little more to it than that. When you’re 
picking that number between one and a hundred, you’re 
tasting for acidities, body, balance & integration, sweetness, 
clarity, and lack of defect. Ideally, you’re doing all that in a 
semi-objective way. It’s sort of the opposite of saying, “I 

don’t know art, but I know what I like.”
 
It might seem crazy to think of co�ee cupping as unbiased 
or impartial. We even use the words “personal taste” to 
describe very individual inclinations, like Pink Floyd, porn, 
and poetry. Nonetheless, the goal remains: your number 
should at least make sense to other co�ee cuppers.
 
So: Kenya’s massive Othaya co-op (founded 1956) set out a 
blind cupping for one of us in Nyeri last year, including their 
ten best available partner co�ees. At a blind cupping, you 
score everything before you know its provenance, like those 
“Brand A vs Brand X” tests in commercials.
 
A few months later, another one of us �ew to Kenya, and 
Othaya laid out that same spread—again, blind.
 
We all met up back home, and compared our notes: Our 
scores on those ten co�ees were exactly the same. One of 
those was so compelling—herbal, integrated, and 
silky—that we had to bring it to you right away. And so… 
Kenya Gura. We know what we like. 

__________________________________________________

F L AV O R S :  Strawberry Shortcake is the protagonist, and 
Blueberry Mu�n is her best friend. Plum Puddin’ is the 
smart one who wears glasses and who transitioned to female 
in 1984. �e pet dog Brown Sugar Woofer is sold separate-
ly, or included in this co�ee.

the uncommonly clean cups. 

On the other hand, Nyeri is known for surprises. When the 
young Princess Elizabeth climbed the ladder to her 
bedroom at the nearby Treetops Hotel in 1952, she didn’t 
expect to be waking up a queen. 

__________________________________________________

F L AV O R S :  �e prom theme was Tropical �under. 
Papaya and mango hung from the walls, and the seniors 
spiked the pineapple punch. �e scents of musk and 
corsages mixed in the air until the illegal �reworks show at 
midnight.



  

RWANDA TUMBA

L O C AT I O N :  R U L I N D O ,  N O R T H E R N  P R O V I N C E

E L E VAT I O N :  1 , 9 0 0 - 2 , 2 0 0  M E T E R S  

VA R I E T I E S :  B O U R B O N

�is is the only co�ee we o�er from northern Rwanda, a 
region of mountains, valleys, tea plantations and passion 
fruit shrubs... and an exceptional fellow named Venustre.

In our search for co�ee, we met Venustre Mugraneza. He 
was working the gears to mechanically adjust his mill’s 
de-pulper. We felt a real kinship with Venustre right o� the 
bat, because that’s the way we do things at our Bay Area 
roastery. Even if we could a�ord to hire someone else to 
tinker with our hulking old German roasters, we’d rather get 
in there and tweak them ourselves. 

Finding an owner who is so literally hands-on with his 
machinery isn’t any easier in Rwanda than it would be in 
California. So when we �nd an owner like that, we keep in 
touch. 

As closely involved as he likes to be, there’s not much 
Venustre can do once those burlap sacks of green co�ee 
leave Rulindo. Fortunately, after it arrives in Kigali, the 

RWANDA MUSABIYMANA

L O C AT I O N :  G I H O M B O ,  W E S T E R N  R WA N D A

E L E VAT I O N :  1 , 8 0 0  M E T E R S

C U LT I VA R :  B O U R B O N

�e same questions show up in the SAT essay section every 
fall. Like this one: 

“Which is a greater force on the course of history: the Great 
Man/Woman, or Society?”

Case in point for the solo actor: Justin Musabiymana. He’s 
one of those soft-spoken sweethearts who somehow seems 

to get everything done. For instance, it only took him a few 
years to reinvigorate the run-down Ruvumbu washing 
station. Once he achieved that, it only took him a couple 
more years to buy out the mill’s previous owners. 

Argument for Society: He didn’t do this alone--far from it. 
Over 400 families contribute co�ee to Justin’s washing 
station. Justin also relies on a few of his top co-workers to 
travel throughout the district, o�er agronomy advice, and 
keep their eyes open for harvest issues. 

Justin also had help from the Rwanda Trading Company, an 
ethically-centered resource for all things co�ee. �ey’re the 
ones who loaned Justin the money to upgrade his equipment 
and pay his coworkers. �ey also help him (and us) get the 
processed co�ee out of Rwanda, across the Rwandan border, 
and onto ships from Dar es Salaam.

In your essay, you should present a clear and logical analysis, 
and use language precisely. While considering your topic, 
you may wish to enjoy an appropriate cup of co�ee.

__________________________________________________

F L AV O R S :  �e ancient Romans used elder�ower branch-
es for �utes. �eir songs carried on sparkling strawberry 
zephyrs to Egypt, then returned with clean harmonies of 
green �g and white tea.

Tumba green gets milled in a two-part system: �rst with an 
electronic sorter, and then by hand.

Venustre got it to Kigali; the Rwanda Trading Company got 
it processed, bagged, and out on the water; now it’s our job 
to get it to you.

__________________________________________________

F L AV O R S :  Tumba remembers everyone’s birthday, baking 
raspberry chocolate cakes with coconut frosting, cooking 
white peaches and pomegranate bits into syrup... and even 
prepping sweet beet cakes for a hippy friend.



Colombia el Tablón

Ethiopia Biftu Gudina

Ethiopia Bulga

Ethiopia Goljo

Guatemala Chuito

Kenya Gura 

Kenya Gura Peaberry

Kenya Kamoini

KENYA GURA PEABERRY

L O C AT I O N :  N Y E R I

E L E VAT I O N :  1 , 2 2 0  -  1 , 7 5 2  M E T E R S

VA R I E T Y :  S L 2 8 ,  S L 3 4

�is is a little lot of little beans. Peaberries constitute a small 
percentage of any total co�ee lot. �ey get separated by 
screen size at the mill; this particular selection of peaberry 
co�ee wasn’t very big to start with, and there isn’t much left. 
�at said, everything we have is yours.

__________________________________________________

F L AV O R S :  �e messiest face at the kids’ table. Honeydew 
melon mess on the shirt, huckleberry stains on the cheeks, 
powdered sugar dandru� on the shoulders. Only the crisp 
cucumber soda remains clean.

Nicaragua la Ilusión

Rwanda Musabiymana

Rwanda Tumba

Colombia el Tablón Espresso

Decaf Rwanda Tumba

Friendo Blendo Espresso

Decaf Espresso Blend

november 2016 offerings

fourbarrelcoffee.com


