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1. My coffee journey
2. What is “coffee”?

3. What would you like to drink?



My coffee journey



NESCAFE

y 4
Cradted from Nature,
Dertected for Huctlers.

100% Arabica & Robusta
Beans Responsibly Sourced



DECAF . __DECAFEINADO
ORIGINALROAST TOSTADO ORIGINAL

MILD« CLARO | | DARK+0SCURO

" SMOOTH & RICH « SUAVE E INTENSO

~ INSTANT COFFEE / CAFE INSTANTANEG
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How STARBUCKS
Built a Compan)
One Cup at a lime
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STARBUCKS

F R A P P U C C l N 0 7 Blended Beverages

Tall Grande

Coffee 225 250
Mocha/White Mocha 270 295
Java Chip 260 290
Caramel/Espresso 260 290
Caramel Java Chip 300 325

Coffee-Free

Vanilla Cream
Strawberries & Creme 250

Green Tea Cream
Double Chocolate Chip 285
Cold Coffee 255

Smoothies
Very Berry/Banana Berry/Banana 345

Iced Coffee

lced Americano

lced Latte
Make it yours

Add extra Add syrup Add Java chips Choose your

Espresso shot - Caramel or Whipped dairy/non-dairy
- Regular milk

or Tea ba - Hazelnut cream
: g - Vanilla @ - Nonfat milk @
245

Taxes Extra. Tall - 354 ml / Grande - 473 ml / Venti - 591 ml










Single Orgin
Coffee

well known origin
floral, citrusy notes
clean, pure

more expensive

dp

Blend Coffee

multiple origins
chocolate, nuts, vanilla
smooth, balanced,
complex

less expensive



Jasmine

o |

Sour/Fermented
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Coffee is lifestyle.






1960 - 2000 2020-2030

FIRST COFFEE WAVE Coffee chains, better quality, flavored THIRD COFFEE WAVE The Science of Coffee
coffee, coffee-to-go

1930 - 1960 2000 - 2020

Mass poduction, low quality coffee, ' SECOND COFFEE WAVE ' Specialty coffee, high quality, sustainability | FOURTH COFFEE WAVE ?

Folger's, Maxwell House srmall batch roasting




Coffee as a
quality social
experience

Increased
global coffee
consumption

COFFEE WAVES

Boom in iced Q”
coffees & our ‘*
collective

a: .

Focus shifted to
the finer details of
coffee from the

\ responsibility

}39
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farm to cup



COFFEE REGIONAL FLAVOR PROFILES

INDIA
GUATEMALA v

EL SALVADOR R, FLORA. S0 RWANDA e
WANRLLA, MATELNUT, OHOCOL AR MEDIUN ODY
PAR CHOCOLATE
FLORAL A NUTTY

‘ CHINA (YUNNAN)
HON(%JRAS j "OOCUR

LGHTS00KD
NUTTY AND SPCY

FULL BOOY
MEDIUM AOOTY
FRUTY & CARTHY

¢ PAPUA NEW GUINEA
a

N

PANAMA

ZESTY AND LVELY

SPACY AND NN COLOMBIA ETHIOPIA 1%

s eyl UGANDA et P

HAWAII PRETY & NUTTY TULL BOOY FLOWERY & HERBAL
MIDIUM DOy CHOCOLATE — -
O ACOTY CRANY

T | s SUMATRA AUSTRALIA
MEDIM BOOY FULL 8O0 EAZTHY & WOOOY JUCY & SYRPY

INTINSL MLD
CARAMEL & OHOCOLATE ZUSTY & FLORAL LOWADDITY
FLOWERY & FRIATY CITRUS & HERBAL

AFRICA

BRIGHT
ACIDIC

FRUITY
MED] UM BODY




ALTITUDE:
2200-2300M

REGION: NOTES:
Sidamo, Ethiopia Sweet Orange, Apricot, Cocoa
TRACEABILITY: VARIETY:

Hurro, Nensebo 74158



Roast & Flavor
e Roast Level: Medium
e Flavor Notes: Sweet Orange, Apricot, Cocoa
e Tasting Profile:
and citrus notes upfront. The acidity is smooth and rounded, followed by a

refreshing green tea aftertaste. The flavor is clean and layered, with a pronounced
sweetness.

e Milk Coffee: Nutty and fruity acidity carries through, resembling an apricot milk
flavor enhanced by brown sugar. The balance of sweet and tart is well-maintained,
with a smooth mouthfeel and long-lasting sweetness.

Flavor Background

74-series, has consistently won accolades for its vibrant florals and rich sweetness,
earning the favor of baristas worldwide. This 2024 crop from the highland micro-

fruit-forward notes and a refreshing green tea finish as gentle as a passing breeze.

Recommended Brewing: Americano, Milk Coffee



Would you like a cup of Joe?



What is coffee?
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nramca Robusta

~70%o of global coffee ~30%o of glohal colfee
production —__ > __— Droduction

2,0001t & Up LE d = 0 - 2,0001t
; . Coffea arabica  Coffea canephora { .
1.2% Calfeine (Specialty coffee, (Commodity cagfee. 2.7%o Calieine

Higher guality, Larger) Lower quality, Smaller)

Figure 1. Arabica vs Robusta comparison



The Process of a

COFFEE BEAN

& @ & ®
Picking Processing Milling Roasting
( cherry ) ( peeledbean ) ( greenbean ) ( roasted bean )







COFFEE GROWING ALTITUDES

—— www.diffcoffee.com

Very High Grown
Ethiopia | Colombia | Guatemala

Complex | Fruity | Acidic
Cedar | Wine

Nutty | Cocoa | Citrus

ngh Grown Earthy

Indonesia Sumatra
\ ,

e

Nutty | Cocoa
Bitter Sweet

Medium Grown
Brazil |,

Rubbery |

Low Grown Subtle



NATURAL
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Yellow stage

Light roast

ERERERR

Medium roast

1%

iy &






ALTITUDE:
1200-2100M

REGION:

NOTES:
Ethiopia, Colombia, Brazil, Thailand Nut, Chocolate, Butter Cookies

TRACEABILITY: VARIETY:
Sidamo, Huila, Minas Cerrado, Chiang Mai 74112, 74110, 74158, Caturra, Typica



ALTITUE

2200~-2300M

-

REGION: NOTES:
Sidamo, Ethiopia Sweet Orange, Apricot, Cocoa
TRACEABILITY: VARIETY:

Hurro, Nensebo 74158
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THE COMPONENTS
OF COFFEE TASTE

AROMA

The smell of coffee

responsible for many of
the flavour attributes not
directly perceived by the

tongue

- BODY

A beverage’s weight or
fu”ness as perceived on
the tongue

ACIDITY .

The sharpness, snap,
sourness, or liveliness of

coffee
FINISH

Taste remaining in the

mouth after swallowing a

sip of coffee

COFFEE



Citric acid

. Malic acjg

Wlney
Whiskey

Sour/Fermented

Jasmine

Ros€e -
Oﬁwaoa.;m ‘



COFFEE EXTRACTION

SOUR BALANCED BITTER
SHARP SWEET ASTRINGENT
UNDER EXTRACTION IDEAL OVER EXTRACTION

L



What would you like to drink?



|s coffee good/bad?



Coffee contains some essential nutrients Coffee contains caffeine, a stimulant that

and is extremely high in antioxidants can enhance brain function and boost
metabolism

Coffee is rich in many of the nutrients naturally found in coffee beans.

. . . . 0
A typical 8-ounce (237 gram) cup of coffee contains (19): Caffeine is the most commonly consumed psychoactive substance in the world (3 9).

- Vitamin B2 (riboflavin): 14% of the DV Soft drinks, tea and chocolate all contain caffeine, but coffee is the biggest source.

* Vitamin BS (pantothenic acid): 12% of the DV The caffeine content of a single cup can range from 30-300 mg, but the average cup is
 Vitamin B1 (thiamine): 3% of the DV somewhere around 90-100 mg (19).

 Vitamin B3 (niacin): 3% of the DV

» Folate: 1% of the DV

Coffee may_pr otect your br’ain from Coffee drinkers have a much lower risk of
Alzheimer’s and Parkinson’s type 2 diabetes

Alzheimer’s disease is the world’s most common neurodegenerative disease and a leading _ . . .
Type 2 diabetes is characterized by elevated blood sugar levels due to resistance to the

cause of dementia. . .
effects of insulin.

Studies have shown that coffee drinkers have up to a 65% lower risk of developing Alzheimer’s
disease (119).

Caffeine is addictive and missing a few
Caffeine can cause anxiety and disrupt  cups can lead to withdrawal

S I ee p Another issue with caffeine is that it can lead to addiction (26 9).

It wouldn’t be right to only talk about the good without mentioning the bad.
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BLACK » ESpresso Espresso
* Just coffee + Steamed milk » Steamed milk
« Foam

AMERICANO  ESPRESSO DOPPIO CORTADO RED EYE

* ESpresso « 102 Espresso » 207 ESpresso « 10Z Espresso « Coffee
* Hot water « 1oz Steamed milk  « Espresso

™ w

GALAO LUNGO MACCHIATO MOCHA RISTRETTO

* Espresso * Long pulled « Espresso shot « ESpresso « Short pulled
« Foamed milk eSpresse « Foam « Chocolate EspPresso
« Steamed milk

FLAT WHITE AFFOGATO CAFE AU LAIT  IRISH

. Espresso » Espresso . Coffee * Coffee

« Steamed milk * jcecream « Steamed milk » Whiskey
« Sugar
» Cream
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STARBUCKS P ASTop
a Sp— I Best Best Sellers
- ellers

F R A P P U C C I N O Blended Beverages R E R = | yyDS. FEREH
il e LSO SR SR S SN VR ARGI CY L W LG T o W Coconut Latte

Tall Grande e ¥18 w29 e Barista \ S PIOR
Coffee 225 250 ZRHTIE cottee am
Mocha/White Mocha 270 295 AT 7 luckin
Java Chip 260 290 RS | LB 209 o $ 6.40
Caramel/Espresso 260 290 R ¥18 »
Caramel Java Chip 300 325 =B :ggg'” Velvet Latte
Coffee-Free T mpaEe Coffee |
Vanilla Cream | e g S o -

UuckKin : \
Strawberries & Créme SR p— & Exfreezo $ 6.40
Green Tea Cream L
Double Chocolate Chip . oy Coconut Velvet Latte
Cold Coffee AR é?ﬁ—%iz%%i LuJ Drinks TOP PICK
Smoothies 23 8 20 13 (+] The Hit
Very Berry/Banana Berry/Banana - Package ¢ 4 80
Iced Coffee BH4k® , - |
lced Americano Eﬁgﬁ , ' Dark Brown Sugar V...
Iced Latte AR08 000 B o RIS | 6 X
Make it yours
aHon/JVes

3 6.80

Add extra Add syrup Add Java chips Choose your

Espresso shot - Caramel or Whipped dairy/non-dairy
- Regular milk

Tea b - Hazelnut cream
or lea bag _Vanilla -~ Nonfat milk @
= @ - Soy
245 T25 =¥

¥55 "!i - Almond (+%25

Coconut Mc

Taxes Extra. Tall - 354 ml / Grande - 473 ml / Venti - 591 m|




Journey through the most
common types of coffee

ESPRESSO -
SRR SHORT BLACK
22ml espresso - 30ml of espresso
insnort glass ~ # in short glass
N\ _ 7
\ e

MACCHIATO CUPPUCHINO
30ml espresso -~ 30ml of espresso *

IS o =% 30ml Steamed Milk
30ml| - Foam

with foamed milk on top

-—
FLAT WHITE &

» MOCHA
30ml espresso topped / l = S
with steamed milk in | \ iR ket
| | 30g Chocolate topped with
Orh 855 * \\ steamed milk and foam.
PICCOLO LATTE

LONG BLACK

30ml espresso
topped with hot water in long glass

30ml espresso topped
with steamed milk in
short glass
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%ﬂm,%mo"s BREWING GUIDES

HOW TO MAKE COFFEE

with an

\

Espresso Machine

Power On

Turn on the espresso ma-
chine and ensure the
boiler is hot.

% Use Good

Water

Fill up your water res-

S
(g
| ervoir. The best is
spring water, but dis-
tilled water works too.

The light on your machine
will indicate when the
machine is ready.

Dose Coffee Grind Coffee
Use 14-18 grams of .
coffee beangs for an Grind your coffee finely.
Ssprosso conle. Useud=2 The grind size is smaller than

grams for a solo.

You can still use volumet- for drip coffee. The grind size

is comparabe to table salt,

ric dosing, by weighin ;
s scoo;g)s. y ghing for a comparisson.
Fill Portafilter ! Tamp It
Dump your coffee R ,
: ) Give it a good tamp, aim
Gromnaaln HE poita for about 30 pounds of

filter, aiming to dis-
tribute them evenly
in the filter basket.
Lightly tap the portafilter to achieve
perfect distribution.

Pull the Shot

Start Brewing

Lock the portafilter onto
the brew head of your
machine and press the

brew button.

Aim for a 25 seconds extrac-
tion time. Depending on how
fine is coffee ground, this can
vary up and down by 5 sec-
onds.

coffee-brewing-methods.com



Dose: grams of
ground coffee in

Yield: grams of
liquid espresso out

Extraction: the
time required to
reach al:2 ratio
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ALTITUDE

1400~1700M

REGION: NOTES:
Boquete, Panama Pineapple, Orange, Fig
TRACEABILITY: VARIETY:

Jaramillo & Cafias Verdes Caturra

Notwd TéerroLyr Roasters ngm
No.6

REGION: NOTES:

Sidamo, Ethiopia Passion Fruit, Lemon, Green Tea

TRACEABILITY: VARIETY:

Hurro, Nensebo 74158



PROCESS: ¢ ROAST LEVEL: PROCESS: ’ ROAST LEVEL:
= st
Natural TerroLy Roasters Light Washed TErroLy 0Q ers Light
No.9 No.8
S l ‘ D t
ALTITUDE:
1700M
REGION: NOTES: REGION: NOTES:
Caldas, Colombia Apple, Honey, Tropical Fruits Huila, Colombia Jasmine, Lemongrass, Berries
TRACEABILITY: VARIETY: TRACEABILITY: VARIETY:

La Maria Castillo La Gardenia Geisha



\/60 CERAMIC DRIPPER 02 (WHITE)




CAEEC TRAPEZOLD DRIPPER

(ARITA PORCE
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Timer

PREP

Bring to a boil twice as much water

as you'll need for the actual brewing

(see chart below)

Weigh and grind your coffee beans

(medium-fine grind recommended)

Fold your filter and place it in a clean

dripper
EEEEEEENEEEENEEEEE g

STEP 1

1 min. Preheat

Pour in about half of your hot
water, fully saturating the filter and
warming the dripper and mug.

After 1 minute or so, empty now-
warm cup or carafe and pour your
ground coffee into the filter and
give it a gentle shake.

Bloom 30 sec.

] 4
Gently pour just enough water (at =
the bed's center)to wet all ofthe n
coffee into your grounds. ®
i}
Allow it to rest for between 30 and m
45 seconds. n
(TIP: This causes the coffee to expand, or ‘bloom.") g
i

STEP 3
3 min. Pour & Brew

¥ Continue pouring - slowly, delicately,
into the center of the grounds and
swirl towards the outside.

(TIP: You should pour at such a rate that the complete
brew process takes about 25 to 3 minutes.)

ol Ak F&a\V4 Elmlil
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STEP1

1 min. Preheat

Pour in about half of your hot
water, fully saturating the filter and
warming the dripper and mug.

After 1 minute or so, empty now-
warm cup or carafe and pour your
ground coffee into the filter and
give it a gentle shake.

STEP 2

Gently pour just enough water (at
the bed’s center) to wet all of the

coffee into your grounds.

Allow it to rest for between 30 and

45 seconds.
(TIP: This causes the coffee to expand, or ‘bloom.")

STEP 3
3 min. Pour & Brew

¥ Continue pouring - slowly, delicately,
into the center of the grounds and
swirl towards the outside.

(TIP: You should pour at such a rate that the complete
brew process takes about 25 to 3 minutes.)

ENTOV! Ofr=10




TASTES

Brew Time Too Short? Brew Time Okay. Brew Time Too Long?
(Under 3min) (+3:30min)

Sour, Salty
Acidic, Lifeless  Adjust Grind Finer Lower the Coffee Use Hotter Water
Increase Brew Time Used to 16g.
Lower the Coffee
Use Hotter Water Used to 16g.

Brew Time Too Short? Brew Time Okay. Brew Time Too Long?
(Unger 3min) (+3:30min)

Use Cooler Walter Adjust Grind

slightly Coarser Adjust Grind Coarser

Increase the Coffee
Used to 20g Use Cooler Water



Recommended Brewing Method: Pour-over
e Brewing Guide — Pour-over (240ml)
Water Temperature: 90°C

Coffee Dose: 16g

Water Volume: 240ml

Brew Time: 1:45 —1:55

_ Ratio: 1:15

1400-1700M

REGION: NOTES:
Boquete, Panama Pineapple, Orange, Fig

TRACEABILITY: VARIETY:
Jaramillo & Cafias Verdes Caturra



PROCESS:

’ ROAST LEVEL:
AR TervroLy Roasters

Light

No.8

Demeter

ALTITUDE:
1700M

REGION: NOTES:
Huila, Colombia Jasmine, Lemongrass, Berries
TRACEABILITY: VARIETY:

La Gardenia Geisha

Recommended Brewing Method: Pour-over

e Brewing Guide — Pour-over (256ml)
Water Temperature: 93°C

Coffee Dose: 16g

Water Volume: 256ml

Brew Time: 1:45 - 2:00

Ratio: 1:16



1Temperature Impacts Perceived Intensity
5
Of Basic [astes
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Sweet

LR » High
Taste solution temperature

(Adapted from Sekuler and Blake, 2002, pg. 584)
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DRIP BAG COFFEE

Abundant elegant aroma of local coffee
Have a cup of coffee anytime

Tear off top of
packet and filter
bag

Slowly pour hot
water through

(92°¢-96°¢ (150-
180ml)

" Share it lightly to Remove and
PV [[A;: level, place Discard used
(=A™ hangers onto cup filter, Serve.

Printed By CraftyPepper TN
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yuTube Mu...

Jownloads

Home

Videos

Shorts

Live

James Hoffmann o

@jameshoffmann - 2.32M subscribers - 380 videos
Hi! My name is James, and | make videos about anything and everything to do with ¢ ...more

tenshundredsthousands.com and 4 more links

Q Subscribed v

Playlists Posts  Store (2

What Does A Great Cup Of Coffee Taste Like?

James Hoffmann @ 960K views « 11 months ago

It's a tricky question, but | hope you enjoy the answer. Written & Directed by James Hoffmann Co-Producer: Dais'
Collarile Director of Photography: Ben Saffer - https://www.bensaffer.com/...
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All  Images Videos Shopping Maps Books News : More Tools ~

May your morning coffee How to trap me:
give you the strength .

to make it to your | CAN CONURUER

mid-morning T

1] w Yot wmlter cmo 15'al

ta «Tgal serl he fiunl. That overy N 3
s - llt“ﬂ‘ﬁ“ﬂlﬁ(m £ M‘ — PlEASElIII
(3 Freepik ‘2’ Deneen Pottery w The Restaurant Authority @ Pinterest © Reddit
Creative Coffee Meme... Coffee Memes: 12 Gu... When You Drink Coffee Meme: Ex... 47 Funny Coffee Mem... Funny Coffee Meme! : .
For when you need e gl SO PEoPLE DO Y0GA FFEE
a quick fix. el TOIRELIEVE STRESS CTHATHRSTSIPOFCOFEEINSHE M UBNINLY

e )

| DRINK COFFEE
AND HOPE FOR THE BEST

! Memebase - Cheezburger @) Instagram {?) Coffee Memes and Q... ‘@’ Deneen Pottery



coffee idioms

Google

All  Images Shopping Videos Maps News Books More Tools ~
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Idioms About Coffee

Decaf gecision

* Noanng Leas excing choe
« Exampie “Ogting 1S3y 0wt 3 0y decson

Wake up and
smell the coffee

Giean counter

Meanng An accountant
< BExample "Leave he fnances to the boan couners.

A tie 2o handle

MEANING:
Maanng A ket to el wih
Dxarmp: “Qrgarseing hes seent s = lathe o andie *
Perk up
EXAMPLE:

< Meanng Bocome more beely
Exampie "1 perk up aer iy second cup of coflee *

Blend =bo the cromd

 Neanng Sol gans cu

o Exiangin s T hype 10 tosd 0o P crome o
taflee shops *

Sl the beans

OusterEnglish.com

© Oyster English
Idiom: Wake up and smell the coffee

& GrammarVocab
Idioms About Coffe...

Coffee Idioms : .
Definition

to realize the truth about a
situation; to become owore of
what is really happening

(@ Pinterest
ldioms with Coffee

" Wake Up And Smell The

\‘ hunkered down
’ work y hard o )

| Wile into a0 Starbucks, Peet's or some
| boutique cafe and you encounter peosia
| hunkered down with ther brews and
! their screens of buslly hurrying ta theie
| next appointment. (WSJ)

-

a0 b o of ¢

X
Drinking Coffee ...

"
.
- g -
.

) /

. | ¢offee Break

Coffee m-osﬁmmk

l A
.
5

i’

- How long is your coffee br‘olc?

Coffee break

i—}ﬂvﬂld“l'ﬁl

Build your Business English with

IDIOMS about COFFEE

buttoned-down
» IMaginatnee, unexcsing
Coftee shops were born 35 raucows, free
sprited, sightly diseputadie plates—a
bt of history that svght he'p us to escape
from today's dreary  buttoned-down
toffee cudture (WS))

offee K setthe domm with

O 8% Lor a0 Armancan
JOCEANGI N, SO

- T really need a 10 mlnufécoffu break.

- T like to go for a short walk on mycoff“ break.

I F_a——

A i

Al Saved

Idp ielts

Wake up
dnd smell
the coffee

% Learn English or Bust
Wake up and smell the coffee

English Idiom
Cup Of Joe

Cup O Jok 0 cup of coffes

* 15m dong tothe coffee shop for a cup of joe

* T pst moke /K peed a cup of joe

* Lets go for

acup OF joe

* Where con we 21 a Qupd i of jou negr here?



Coffee is psychologically rich.



LIFE IN THREE
DIMENSIONS

How Curiosity, Exploration, and

Experience Make a Fuller, Better Life

SHIGEHIRO OISHI, PhD

Table 1: Core Features and Metaphors of Happiness, Meaning, and Psychological
Richness

Core Features Metaphors
Happiness Joy, Comfort, Stability Balloon, Batting Average, Sweet Chocolate
Meaning Point, Impact, Coherence Angel, Activist, Monk

Richness Novelty, Play, Perspective Change Treasure Box, Home Runs, Dark Chocolate
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A good analogy 1s dark vs. sweet chocolate. When you eat a fine, dark
chocolate, you immediately notice that it 1s different from a typical, sugary
chocolate. It 1s sweet but also bitter, or even salty. It keeps you surprised, and
it has heightened intensity, complexity, and depth. In other words, it’s rich.
Likewise, a psychologically rich experience 1s different from a typical
experience; there 1s something unexpected and powerful. It has a variety of
qualities, not just good or bad. Over time, the accumulation of
psychologically rich experiences makes for a psychologically rich life, one
with a distinct multitude of flavors. A psychologically rich life 1s, well, rich in
terms of life experiences.



| 14

—
— —

1y,

UPETETS




Coffee connecting culture



