QUEEN OF CAFFEIN
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ACIDITY dark chocolate | molasses | spice
highest QL E “0
BODY -
medium Queen of Caffeine - You could probably call this
SWEETNESS

medium low

PROCESSING
various

HARVEST
2025

VARIETAL BLEND

ROAST STYLE
GRIND

DATE ROASTED

blend the “king of caffeine” but we think queen is
more fitting because we have successfully tempered
the bitterness of the caffeine element by careful
blending, a finely tuned roast profile, and the lighter
roast styling for this coffee. This blend was crafted
for the caffeine junky by selecting coffee beans that
possess naturally high caffeine content, no additives
only natural coffee bean caffeine at work here. This
coffee has a robust acidity with deep body tones of
chocolate, molasses, blackberry, spices, and vanilla
in the strong lingering finish. It is a moderately
strong cup of coffee that may benefit from milk or
cream and perhaps a dash of sweetener if desired.
Alighter roast will help with more mellowness.

NET WT 16 OZ | 1 POUND | 453 G



