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Each Fair Trade coffee is organic and is $6.00 for a 12 oz. package.  The decaf is $6.50 for a 
12-oz. package.  E-mail Michele Gates at gatorgates@msn.com with your order by the 25th of each month or place the order form into the offering plate or the basket in the Narthex.   Payment is made upon delivery.  









                NUMBER OF BAGS:

Breakfast Blend -  Drip Grind, Medium/French Roast

    __________________
Breakfast Blend - Whole Bean, Medium/French Roast

    __________________
French Roast - Drip Grind, French Roast



    __________________
French Roast - Whole Bean, French Roast



    __________________
Mind, Body and Soul - Drip Grind, Medium/Vienna Roast

    __________________
Mind, Body, and Soul - Whole Bean, Medium/Vienna Roast
    __________________
Ethiopian - Drip Grind, Full City Roast



    __________________
Ethiopian - Whole Bean, Full City Roast



    __________________
Columbian - Drip Grind, Full City Roast



    __________________
Columbian - Whole Bean, Full City Roast



    __________________
Love Buzz - Drip Grind, Full City/French Roast


    __________________
Love Buzz - Whole Bean, Full City/French Roast


   ___________________
Decaf Colombian - Drip Grind, Full City Roast


   ___________________

CO2 Decaf Whole Bean





   ___________________
TOTAL DECAF:______________________ TOTAL CAFFEINATED:__________________

NAME:____________________________

EMAIL:____________________________        PHONE #:__________________________

COFFEE DESCRIPTIONS
Beans:

Robusta:  Commonly used in large coffee industries.  The bean is hardy, resistant to disease and easy to produce.  The coffee is higher in caffeine content and requires less coffee grounds to make a pot coffee.  The disadvantage of Robusta beans is that it lacks flavor, and subtle nuances that are evident with each region of Arabica coffee beans.   Main stream coffee companies use Robusta beans in their product.         

Arabica:  Acknowledged as the superior bean for finer quality coffee.  Each bean has different characteristics where it is grown and harvested.  One disadvantage is that Arabica beans are more difficult and expensive to cultivate.        

Coffee Varietals: 

Ethiopian:  A lighter and snappy coffee that is higher in acidity.  It should be noted that acidity in coffee terms is not the same as Ph acidity.  Acidity in coffee refers to the brightness, crispness of the flavor and is not as heavy as other coffees.  It is a favorite among many coffee connoisseurs for its distinctive flavors.         

Colombian:  A well rounded coffee in flavor and balance.  Colombian beans are often the used when producing flavored coffees because it is predictable in flavor and less expensive than other Arabica coffee beans.  It is an excellent every day coffee.      

Blends:  A combination of different countries and often contain often Brazilian and Colombian beans because of they are the largest of coffee beans in the world. 

Roasts: 

Roasts have different names and can often become confusing.  Certain roasts are so close they are interchangeable.  The difference is the market and region they are produced.  

The kinds of roasts are listed from lightest to darkest with a general description.  As a coffee beans become darker roasted the bean becomes oilier in appearance and interestingly, less caffeinated.   A bean that is too lightly roasted lacks flavor, as the bean continues with the roasting process it will gain certain qualities that make the coffee more flavorful. After a certain point in the roasting process the bean begins to carbonize, looses its flavor and becomes bitter. One example of a very dark roast is espresso roast which is utilized for making espresso and cappuccino coffees.  A milder roast brings a subtle sweeter flavor in a coffee.  A darker roast has smoky influence on the coffee and develops in the flavor of the brew.  

Medium Roast: Roasting temperature 345 degrees.  Also known as American roasts and is a general purpose roast.  Sweeter in nature but may lack some flavors that become more evident in darker roasts.     

Full city Roast:  Roasting temperature 444 degrees.  Full city roast is often referred to as the roast of choice for many coffee aficionados.  This roast develops a rich aroma and a deep and hearty brew. It is a good balance between the lighter and darker roasts listed.   

Vienna Roast/Centennial roast 465 degrees.   European taste typically prefers their coffee a bit darker than most American coffees.  This coffee roast will add a smokey characteristic to its flavor.             

 French Roast 474 degrees.  The surface of the bean is likely to be distinctively oily and the coffee will have a distinctive roasted flavor.  French Roast makes a good cup of strong coffee and can be utilized to make excellent espresso and cappuccinos as well. 

