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MICRO ROASTED SINGLE ORIGIN CULTIVARS

Try Any of Our Premium Coffees as an Artisan Coffee Press
Coffees sold in 8 and 16 oz. (1 Ib.) bags as whole bean or ground.

Ethiopia Yirgacheffe

80z -795 160z.-11.95

One of the world’s most distinctive
coffees, Yirgacheffe, from a lush, hilly
region of southern Ethiopia, displays
a natural sweetness and delicate but
intense floral and lemon notes.

Food Pairing: Try the savory
Normand or Jaliscan Burrito.

Ethiopia Sidamo

8 oz 7295 #'650z "L 1K 195

A quieter, smoother version of the
lemon and floral Yirgacheffe profile,
this coffee is sweet-toned, medium-
bodied, with crisp cocoa notes.
Food Pairing: The savory Turkey
Suprano Panini or Yakitori Chicken
pair well with this crisp coffee.

Brazil Organic

8l 0z 181965 (6f0z & M2:95
Located in the biggest coffee region
of Brazil, in the town of Fortaleza
de Minas, this coffee grows at an
elevation of 1200 meters and is
sweet, clean and smooth with a
nutty flavor and good body.
Food Pairing: Try our Soup of the
Day with this smooth and nutty
Brazilian coffee.

Guatemala Huehuetenango
80z -795 160z.-11.95
Affectionately known as ‘Huehue's’
in the coffee world, these coffees are
admired for their bright but fruity
acidity, good body, and dark

cocoa notes.

Food Pairing: The Catalan or

The Trieste are complemented
beautifully by the crispy cocoa
notes of this Guatemalan coffee.

Organic Nicaragua Apanas
(Fair Trade)

80z.-7.95 160z -11.95

Grown near Lake Apanas, this coffee
is mild and sweet with silky body and
a hint of fruit or spice.

Food Pairing: Try the Cubano Panini
with this bright, light and fruity
Nicaragua.

Organic Peru

80z.-895 160z -1295

A round hearty Peru, bright clean and
crisp with bell-like clarity and balance.
Food Pairing: Excellent with ham, try

Rudy’s Panini or Classique Sandwich.

Sulawesi Genuine Kalossi

(3} (Ors, S/ SO (anlovz, = (L1

This Indonesian coffee is smooth

and spicy, with velvety body

and hints of chocolate.

Food Pairing: The Spanish Pork Pinchitos
go well with the fruity Nicaragua.

Sumatra Mandheling
80z.-7.95 160z -11.95

Coffee from the Mandheling region of
Sumatra is admired for its full body,
muted acidity, and a distinct earthy
character, often with complications

of smoke, chocolate and moist,
freshly fallen leaves.

Food Pairing: Try the subtle sweetness
of the Bali Beef Kebab, Emerald Estate
Panini and the Emerald Carribean Salad.

India Mysore

Sloz4-#7.9 5 WMi6reZ =Nz 9S

This bold-beaned coffee from the
classic growing regions of southern
India boasts balanced flavor and full
body, with hints of spice.

Food Pairing: The spice from the India
Chicken Tikka or Paneer or the Sonrisa
Sandwich is perfect.
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MIC TED COFFEE BLENDS

Emerald Coast Organic Rainforest Blend

8 0z.-8.95 160z - 12.95

This is our version of a House Blend or Breakfast Blend. This coffee is mostly
from South America, but Central America also helps create this masterpiece
of interwoven flavors.

Food Pairing: Try the sweet flavors of our Baked Goods with the spicy,
cocoa notes of this Blend.

Black and Tan

80z - 795 160z -11.95

This tasty blend takes French roasted Sumatra and peak roasted Sulawesi and
blends them together into a dark, full-bodied and creamy coffee.

Food Pairing: The strong flavors from the Caprese and the Caesar or the
Spanokopeta need a powerful coffee like the Black & Tan.

Emerald Coast Espresso

80z -795 160z -11.95

This custom blend is designed to punch through even the big lattes and is also
perfect for those who demand a heavier, robust brewed House-Blend coffee.
Food Pairing: The Hummus, Mediterranean / Caesar Salads form

a perfect partnership.

Emerald Coast Decaf Organic Rainforest Blend

(Fair Trade) 8 0z. - 8.95 160z - 12.95

This is our version of a decaf House Blend or Breakfast Blend.

This coffee is mostly from South America, but Central America also helps
to create this blend.

Emerald Coast Decaf Organic Espresso (Fair Trade)
80z.-895 160z -12.95

This coffee is designed to give decaf drinkers a taste of what they are missing.
Our decaf espresso is a blend of premium beans designed to produce a sweet
even shot of espresso with maximum crema.

PREMIUM TEAS

Ceylon White Tea - Exclusive Silver Tips

2 0z. - 18.00 8 oz. - 60.00

The purest, freshest of tea, plucked from the bush as a leaf bud, still covered
in white down. Our Silver Tips have a wonderful, smooth aroma and light
champagne color. It has a delicate, sweet taste, naturally low in caffeine,

but rich in anti-oxidants.

Food Pairing: Try the delicate flavors of our Turkey Suprano Panini with the
subtle savory — sweet flavors of this exclusive tea.

Ceylon Green Gunpowder Tea

80z.-7.95 16 0z.-14.95

Carefully hand plucked and rolled into pellets, resembling gunpowder pellets,
to protect the leaves from damage and help retain flavor and aroma.

The flavor can be described as full bodied and pungent in aroma, with a

rich flavor and darker color than their Chinese cousins.

Food Pairing: The sweet flavors of the Emerald Estate Panini and

Bali Beef Kebab marry well with the pungent aromas of this tea.

Ceylon English Breakfast Black Tea (Grade 1)

80z -7.95 16 0z.-14.95

This tea is famous for its exquisite character, classic flavor and beautiful
gold-tipped leaves. It is best described as a traditional breakfast tea with
a balanced, brisk flavor, mellow sweetness with a full-bodied flavor -
perfect with or without milk.

Food Pairing: Pork Pinchitos or Cubano Panini go well with the sweet,
full-bodied flavor of this tea.

South African Red (Rooibos) Tea

2 0z.-4.50 8oz -15.00

Rooibos is actually a herb that has a characteristic mahogany red color
and a smooth, naturally sweet, refreshing and soothing, flavor modified
by a mild spice and nutty taste. This herb contains no caffeine and high
levels of anti-oxidants.

Food Pairing: The spicy, nutty flavors of this tea complement the spices in
Sunset Pass Panini and Indian Chicken Tikka.

Our Roasting Facility

Our exceptional coffees are
hand-roasted in small batches in our
Elba Roasting Facility in Coffee County,
Alabama. Maintaining superb quality

is our highest priority, made possible

through micro-roasting and
state-of-the-art equipment.

www.emeraldcoastcoffee.com




