UPDATES:
We are excited to announce that after some delay our brand new Diedrich DR-25
roaster is up and RUNNING! This roaster represents a giant leap in production capacity for the
roastery. To put it into perspective, we have been roasting between 1000-1500+ lbs a week on
3k (5lb) roaster. This new roaster has a capacity of 25k (55lb). That is a tenfold increase of
roasting capacity.
Although we will be roasting significantly larger batches of coffee we made sure before
investing in the new roaster that we could still deliver a handcrafted product that would be able
to meet our strict quality standards. The Diedrich comes with the capability to integrate our
current roast profiling software into its systems while also coming with an advanced algorithm
led system that acts as safeguard to ensure each roast is exactly how we want it to be. So, we
can now roast bigger batches at the same craft quality and (as many of you have noticed) the
new larger roaster’s better airflow has brought about a cleaner “brightness” to the espresso we
weren’t able to achieve on our smaller one!

Doubling the size of our roasting facility
In addition to getting a new roaster we are proud to announce that we will be doubling
the square footage of the roastery by taking over the unit next door to our current location!
This expansion will allow us to warehouse more green coffee and also start the construction of
a barista lab. The barista lab will be equipped with cafe level machinery allowing for espresso
basics classes to be taught there. However, the lab won’t just be for barista training. It
encompasses a broad range of coffee classes including cupping, alt brews, roasting, and
leadership development.
Look for more updates on this project in the next newsletter.

CURRENT AND UPCOMING COFFEES:
Coffee is an agricultural product and we always buy in season, and thus: what is available part
of the year isn’t available the other part. Having said that, we must say goodbye for now to our
Gabino Mendez and Muungano coffees. In their place we have some really exciting single
origins that we think staff and customers alike will love.

Finca la Cabaña, Colombia
Producer: Luis Eduardo Vargas Ballesteros
Farm: Finca La Cabaña
Department: Antioquia, Colombia
Municipality: Urrao
Altitude: 2,040 – 2,100 masl
GPS: 6.1573, -76.0911
Harvest: Dec-Jan 60%, May-Jun 40%
Varieties: Caturra Chiroso 100%
Annual Export: Around 55 x 70 kg bags
Luis Eduardo is 58 years old and lives on his farm along
with his daughter and his 3 grandchildren who are 11, 9
and 2 years old. He works arduously to bring food to his
family’s table and provide a good life for them. In 2010
Luis Eduardo received funds through a remunerations
program facilitated by the government, to help support
individuals affected by guerrilla activity in the area.
Prior to 2010 Luis Eduardo had worked for other
companies managing coffee farms around Antioquia.
Rather than use the money to buy a house in the town of Urrao, Luis Eduardo chose to invest in
his lifelong passion, a coffee farm of his own. He is a member of Cooperativa Caficultores Salgar
based a few hours away in the town of Salgar, and has nothing but positive things to say about
their support. Luis Eduardo usually makes four pickings on his farm during the main crop. Due
to the small size of the farm a single day’s picking isn’t enough mass to achieve active
fermentation for washing. In a typical harvest week, Luis will pick for a day with his family,
depulp the day’s picking using a drum depulper and store in the depulper’s stainless steel tank
(approximately 30 gallons.) The next day they’ll follow the same process, depulping the day’s
picking directly on top of the previous day’s picking, then mixing the two batches in the tank.
This continues for four days of picking, with no water added and the tanks covered by a loose
piece of wood to prevent stuff from falling in. On the fifth day Luis fills the tank with
freshwater, stirs the fermented coffee with a paddle, drains the honey water and moves the
washed parchment to his solar dryers. The honey water is treated using a three-stage filtration
system required by the National Coffee Federation (FNC) before being released into the ground.

The parchment is dried for 12-14 days in Luis’ parabolic solar dryer, at which point it is
transferred to Cooperativa Salgar’s Urrao warehouse just 30 minutes away. As of October 2019,
there are 7,000 coffee trees planted on Luis Eduardo’s 1.5 hectare farm. He has planted
exclusively Caturra Chiroso variety, which is actually a mutation of Bourbon selected for
productivity and resilience. The town of Urrao claims the colloquialism “Chiroso,” which
translates roughly to “small and cute.” Caturra Chiroso fruit can be on the small side relative to
Bourbon, green can appear long and skinny, similar to Typica or Parainema. The plant also
tends to be shorter than Bourbon making it easier to pick on steep slopes, and its prodigious
productivity makes up for any lack
of size.
Fun fact, Luis Eduardo obtained his Caturra Chiroso seeds from a neighbor farm that won 1 st
place in the 2014 Cup of Excellence, Carmen Patiño’s Finca Bella Vista.
83.00
Notes: Sweet Caramel, Milk Chocolate, Toasted Nuts, Medium Body, Mild Acidity

NEW THIS WEEK!
Idiwili, Tanzania
REGION: North:Moshi
PROCESSING METHODS:
Fermentation washing, some
mechanical washing, full
natural
BOTANICAL SPECIES: Arabica
GENETIC VARIETIES:
Bourbon, KP 43
HARVEST PERIOD: August –
December
Idiwili is a new AMCOS (coop) established in 2017, and
the 2020 harvest is the 2nd
year of processing fully-washed coffees at a CPU. After pulping every evening (using a hand
pulper hooked up to a motor), they dry ferment 24-36 hours, wash, then soak for 8-12 hours
before drying on raised beds for 11-14 days. Idiwili AMCOS sits at 1,741 MASL, services 142
members, and produced 142 x 60kg bags for the 2019 season.
According to the Tanzania Coffee Board, coffee was first introduced the areas around Moshi in
the foothills of Mt. Kilimanjaro in 1898. Today, the northern areas of Moshi and Arusha (at the
base of Mt. Meru), and the southern area of Mbeye remain known for producing some of the
best quality in the country. While the majority of Tanzania’s coffee is produced by smallholder
farmers (90% according to Philippe Jobin’s Coffees Produced Throughout the World,) a number
of large estates exist in the north which are owned and operated by European families and
corporations.
Much more common than large estates are small coffee gardens owned by individuals and
usually less than a hectare in size. Historically smallholder farmers would deliver unprocessed
coffee cherry to private collectors, who would then sell to exporters to be processed at their
wet mill usually located on an estate of their own. If the farming areas are very far from the
nearest town, it would be more common for a smallholder farmer to depulp, ferment, wash
and his or her own coffee at home so the dry parchment could be stored and delivered to the
buyer at the next opportune time.
Historically, buyers, exporters, and coffee processors preferred to buy cherry so they could
have more control over the washing process, as the quality of washing and drying can vary

widely between smallholder farmers, but in January of 2018, the government made dramatic
and sudden coffee regulation changes that threw the Tanzanian coffee industry into disarray.
Before the changes, private buyers and exporters could buy cherry and parchment, but the new
regulations stipulated that only cooperatives (called AMCOS: Agricultural Marketing
Cooperative Societies) could buy cherry and parchment. Instead of one weekly auction in
Moshi, there would be four zonal auctions. Farmers scrambled to organize into AMCOS, some
with CPUs (central processing units/washing stations), some doing farm/home-processed
coffee.
During this time, five local banks closed throughout Tanzania, many private companies pulled
out their export operations, and farmers and exporters alike were forced to dramatically adapt
their operations in a very short time and with little guidance. Things have settled down a bit,
but time will tell if the new regional auction system is an improvement, since the regional
auctions outside of Moshi are sporadic (the first Mbeya auction happened in August 2019, with
few buyers and no coffee being sold).
Tanzania uses a system of bean size grading very much like the system used in Kenya. In
Tanzania “AA” is the largest size grade, consisting of beans with screen sizes 17 and 18. Screen
sizes globally refer to screen hole size in #/64ths of an inch wide. “AB” refers to 15/16 screen,
“C” grade is 14/15 screen and “PB” is the small peaberry bean. Larger screen sizes fetch higher
auction prices even today, with much of the international market preferring a large size bean.
We’ve found that there’s no absolute correlation between bean size and cup quality, which is
why many of our Tanzania offerings are AB and PB grade. For some reason over the years,
Peaberry coffee from Tanzania became hugely popular, in the U.S. at least.
Atlas (one of our greens importers) has recently partnered with their sister company, Ibero
(NKG East Africa) to source traceable lots from three different AMCOS (agricultural and
marketing cooperative societies) from the Mbeye area of Southern Tanzania, and they are
some of the best Tanzania offerings we have had in nearly a decade (many of you will be
familiar with Brandon lamenting the loss of quality Tanzanian coffees for the past many years).
Since Ibero stayed in Tanzania when most other millers and exporters were pulling out, they
have a great relationship with many AMCOS in the area, working with each AMCOS to build
small-scale and affordable washing stations, working on quality and agronomy, and partnering
with locals schools to start coffee clubs for the area’s youth.
The Tanzania specialty scene is not new, but in many ways is in a phase of rebuilding and
revitalization, and we’re proud to be partnering with Atlas and Ibero to offer these coffees.
Due to the INCREDIBLE amount of complexity this coffee has shown, it has possibly been one of
our most time-consuming coffees to calibrate. Not because of any bad tastes or faults in the
coffee, but because it has so much to offer. It was incredibly difficult to choose WHICH notes to
emphasize. But the roastery crew and I are now super proud and confident of this AMAZING
coffee.
87.75
Notes: Bright Berry, Caramel, Graham, Peach, Tart Kiwi-Like Acidity, Medium Body

UPCOMING COFFEES:
UGANDA WASHED ARABICA FAIRTRADE ORGANIC BJCU
MICROLOT
Region: Kasese District, Western Uganda
Municipality: Kyarumba
Producer Type: Cooperative (Bukunzo Joint Cooperative Union)
Altitude: 1400-2000 masl
Genetic Varietals:
Nyasaland, SL 14, SL 28
Processing: Microwashing Stations
Drying Method: Raised
African Beds Under Cover
Certifications: FLO, EU
and NOP Organic,
Fairtrade
Origin Description:
Bukonzo Joint Cooperative
Union began as a rural micro-finance society in 1999 and has evolved into a well-regarded
Union of 5,500 farmer members within 72 producer groups, organized into 9 primary societies,
producing some of the best coffee in the region.
During the 2010/2011 crop year, the cooperative began constructing the first washing
stations in the area to try to produce a better quality coffee that would return more value to
the farmers. This idea spread throughout the membership, and there are now over 20 microwashing stations producing fully washed coffee that is very well regarded by specialty buyers in
the US and around the world.
In order to retain as much of the control (and profit) of the supply chain as possible, the group
has invested in setting up their own central milling, hulling, sorting, and storage facilities. In
2015 Bukonzo Joint and a number of clients decided to jointly fund the building, outfitting, and
initial training for an on-site cupping lab. Four BJCU staff spent a week training on the basics of
lab management and organization, sample roasting, and cupping.
One of the reasons BJCU has been so successful is their use of an inclusive methodology, called
GALS (Gender Action Learning Systems), in all of their activities, to ensure equal participation by
both men and women in the coffee value chain and in their decision-making from the
household through to the cooperative level. In 2015, BJCU won the SCAA Sustainability Award
for this work.
85.50 Notes: Juicy Orange, Red Apple, Caramel, Sugar Browning, Sweet Tea, Spice, Walnut,
Bright Acidity and Light Body

Las Capucas, Honduras
REGION: Copan
ALTITUDE:
1,450 - 1,700 masl
STANDARD EXPORT PREP:
SHG EP
MUNICIPALITY:
Las Capucas
GENETIC VARIETIES:
Caturra, Catuai, Pacas, Bourbon
CERTIFICATION:
Fair Trade, Organic, Rainforest
Alliance, UTZ
WINNER COCAFCAL
COMPETITION
PRODUCER TYPE:
Family Cooperative
PROCESSING METHOD:
Washed at farms and at coop
PRODUCTION QUANTITY:
Around 245 containers
DRYING METHOD:
Raised beds at farms and at coop solar dryer
COCAFCAL was one of the first registered coffee cooperatives in Honduras, wisely putting in the
extra work early on to obtain both Fair Trade and Organic certifications to add value to their
product. Prior to the mid-2000s, few specialty coffee buyers expected much quality from
Honduras. That began to change as farmers learned that buyers would pay premiums for high
quality, and that traceability to the farm level could add as much value as certification.
Omar Rodriguez saw this right away, and reaching out to buyers directly has been one of the
keys to COCAFCAL’s success. In 2007 after my initial visit, we hosted a cupping in our lab with
several buyers from local roasting companies featuring samples brought back from the trip.
These samples were from individual small farmers, whose coffee is normally blended with that
of their fellow coop members and rarely (if ever) tasted on their own. COCAFCAL set up a web
camera in their warehouse; we did the same in our lab, and through the magic of technology
buyers and farmers were able to taste and discuss coffees together, even while thousands of
miles apart.

Fast forward to today, COCAFCAL has produced a microlot competition at the coop every year
since 2008, and Atlas has been involved each time. The cooperative has grown exponentially,
and from each competition event new roaster-farmer relationships are formed, most of which
carry on for years. COCAFCAL has since added a computer lab for their members, a coffee shop
and roasting business to train members on other components of the supply chain, a coffee tree
nursery and massive solar drying complex – not to mention the world’s nicest coffee ecotourism facilities capable of hosting up to 80 people at a time. Microlots continue to be the
jewel in COCAFCAL’s crown, with competition scores routinely breaking the 90 point ceiling,
with lush acidity and exotic tropical fruit flavors. The diversity of growing conditions and genetic
varieties provide an infinite range of profiles, and expert processing ensures that the potential
of each lot is fully realized.
85.00
Notes: Fruity and juicy with a bright profile of raspberry, cranberry, cherry, and fruity iced tea
with a juicy acidity and medium body.

Engagement:
Since our founding in 2003, we have been committed to adding value to our
communities and the lives of those we work and do business with. Recently we’ve been told by
our staff that we ought to let others know a bit about where we give and how we help,
specifically from the roastery side of things.
Maybe you’ve noticed, maybe you have not:
Since day one at the roastery we have always had a Women Produced coffee on offer.
Our Congo Muungano is the major crowd favorite, and one of our most anticipated coffees
every season. This month, it’s the Uganda we outlined above as we have bought our lots from
a subset of the co-op that is strictly women-produced. This policy gives us the opportunity to
partner with some of the most capable, driven, and fiercely independent growers, with some of
the (consequently) most incredible coffees in the world.
We in the west are tempted to think of these women simply as marginalized or as
people to pity. But that is not who they see themselves as. While it is true that many of the
women led co-ops and farms, especially in Africa, started and are focused on providing women
who may be widows, single mothers, or domestic violence victims, with ways to provide for
themselves in a safe environment, the story doesn’t stop there.
Vava Angwenyi, author of the excellent book “Coffee, Milk, Blood,” (a beautiful photo
book that aims to restructure the narrative about African growers and the world they live in)
says this:

CLOSING THOUGHTS:
As we continue to press on through this pandemic and adjust to the many new and
difficult circumstances with importing, shipping, and contracting our coffees, we are committed
to maintaining our standards of craft and our commitment to giving back in meaningful ways to
our roasting program and the many relationships we make through it. We thank you for your
patience in waiting so long between updates, but we are back on track and have forged our
own rhythm out of the ridiculousness we now live in.
Coffee is a small luxury, a reasonably indulgent blessing for ourselves that we are
fortunate enough to be able to enjoy and share on the daily. And as such, we value it greatly
not just for ourselves, but for our guests, which is why we want to always bring you the best we
possibly can; with ethically sourced and thoughtfully crafted coffees so each cup feels like a
little reward. We are blessed to have been carried through the hard times we all faced last year
and have found a new focus on the value of the relationships we have with our friends and
community through it all. We like to think it’s the ability and our intent to find the good in any
situation that helps us maintain our motto “We just make the day better!”

Thanks for your support and good taste!
-Brandon

