WALL AWAILT AROASTERY COFTFEE OFFERINGS
09/09

CENTRALZSOUTHAMERICAN

Nicaragua chovia (Fair Trade Certified): A very warm, ingratiating full city roast. Medium bodﬁ
with a smooth, nutty finish. From one of the original [air Tradc/Organic cooPcrativcs. (s10501 B

El 5a|vaclor San E milio Fulpccl Natural: Utilizing the more ancient African drging tcc}miquc of
!etting the Freslﬁlg Pickecl coffee chcrrg clrg in the sun lends a !'wcavg boclg and some fruit. Rich and
clﬂoco!atg smooth with a slight smoke and cherries finish for this Vienna roast. An excellent single origin

espresso. (10251 B)

Guatcmalan Huchuctenango: f:rom the famed EI ]njcrto estate in Huchuctcnango (wag—wag—tcm
ango is the way-way to go~gol)‘ A full city roast with loads of boclg, chocolate, and sPice notes. ($10.50

LD

Fanama Carmen [ state: An extremclg structured, rich, and butter3 smooth full citg roast with vanilla
and hazelnut notes. One of the Prcmier estates in the coffee world. ($9.00) (Novo9-QOut of Stock)

Mexico Oaxaca Don F duardo E state: [From the Don [ duardo [ state in Qaxaca comes this

“classic” cup of coffee. A full citg roast Provicles balance, medium boclg and acic{itg, with hints of semi-
sweet chocolate and filbert nuts. Agreat coffee house and restaurant coffeel ($ 10.00 LB)

INDONESIA

Sulawcsi Toraja: From the Toraja region of the former Dutch CO!Oﬂy of Celebes in |ndonesia. A
French roast that is natura”g low acid and full-bodied. Sumatran lovers look herel ($10.25 LB)

5umatra Gagolanc] (Fair Traclc Ccr‘ti{:iecl): T he definition of full-bodied coffee. While maintaining

the traditional ear‘thg, herbal notes that Sumatran coffee is famous for, our o)CFering is alittle sweeter

and cleaner in the cup due to it’s Processing at one of the worlds Premier [Tair Tracle/Organic mills.

(1050 B)

AFRICA

E_thiopian Yirgacl'leg:e: Ferhaps the coffee world’s most distinct cup. A very nice, |ight full city roast.
Floral and citrus notes with a rich, delicate, multiJaycrec{ aciclitg and medium boc’g. (51025 | B)



BLENDS

Crccktown B|cnc|: Housc blend for Wa”a Wa”a’s Crecktown Ca]cc. Onc of our favorite blends

combines coffees from Ethiopia, Guatcmala, and |ndonesia in a medium full city roast with chocolate

and Hueberrg notes. ($ 10.25 LB)

OIC] School Blencl: The middle of the road between medium and dark roast. A trio of the finest
(entral and South American coffees all contributes to this sweet and slight|3 smok3 stock vienna
roast blend. ($ 10.00 Lb)

Mcrchants LTD. Blcncl: [Touse coffee for the origir\al (est. 1976) coffee house in downtown Walla
Wa”a. A mélange of !iglﬁt and french roasted Soutl’l and Central Amcrican coffees. Tl‘le best of both

worlds. ($10.25 LB

chl Sca Blcnd: From the botanical bir‘thplacc of coffee comes this Powcrhousc of E_ast Axcrican
aciditg. Extremclfj exotic blend of coffees from Yemen and E_tl’liopia in a middle of the road vienna

roast. ($11.50 1 P5)

Main 51:. Blenc]: Commemorative blend for Walla Walla’s national award winning Main Street.
Combines coffees from Kenya, Ethiopia, Guatemala, and |ndia in an exotic vienna roast. Fu” bodied
with citrus and sPicc‘ (511001 B

Dunham Cc“ars Blcncl: Froprietarg blend and collaborative Prcject with Walla Walla winemaker [~ ric
Dunham. We started with a base of (Guatemalan and Sumatran coffees and rounded it out with some
of the finest and most exotic coffees from Ethiopia and |ndia. A variation on the world's oldest blend,
the Mokha Java-—the result is a denselg Iagerec] cup with chocolate and berried notes in a medium
vienna roast. ($11.00 | B)

Libcrty Blcncl (Fair T rade Certified): |n memoriam of the landmark Liber’cg T heatre, Main Street,
Walla Walla. Qur blend of (Central American and |ndonesian coffees makes for an exceptiona”g
smooth French roast. Medium bodg and acic{itg, a little bit of smoke, and loads of caramel. (1050

LD

Harvcst Blcncl: 95 clegrees in the shade. Our darkest french roast combines coffees from ]ndonesia,
South America, and l’;igl’r grown Centrals to Produce a big, roasty cuP! (510251 B)

Ho|i<:]a5 Blencl (l:airTrac]c Certi{:iec]): A burlg blend of organic washed and natural coffees from the
far ends of the globc. The big, thick, syrupy coffees from Sumatra Providc the foundation. T o that
we add a very nice, chocolaty coffee from the Comal cooPerative in the Huehuetenango region of

(Guatemala Perfect for a holiclag season cold winter's morning,. ($11.00 LB) (Scasonal Availabilitg)



DECAFTFEINATED COFFEES

Dcca{: MoH‘:a Java: Decaf version of the world’s oldest coffee blend. A vienna roast which combines
Ethiopian Mokha with Java [ state coffee to Proc{ucc this s[ightly exotic, natura”g chocolateg cup.
(s11.00l B)

Deca{: Mexico Fluma: A unfque Mexican water process decaf (more robust and more varietal clarit3

than other water Proccsscs) gives this classic (Costa Rica vienna roast a sweet, rich, full bodied cup.

($11.001 B)

Dcca{: Sumatra: Another Mcxican water process decaf retains the solid backbone and syrupy
smoothness of our vienna roast oH:ering from the |ndonesian island of Sumatra. ($11.00 [ )

***50 Cents per LB discount on 5 LB bulk }Dags.

R Cogees are roasted to order. We tHPicallg roast Monclay thru ]:ric{ag. Hease
allow 48 hours for Processing. ShiPPing costs incurred 53 customer.

***Frices are subjcct to changc.

Wa”a Wa"a Koastcrg
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Walla Walla, WA 99362
509.526.3211
coFFcc@wa"awa”aroastcry.com

www.wa"awa”a roaste FH.COITI



