
10 0 % A RA BICA

milk chocolate  |  stone fruit  |  toasted marshmallow

Yirgathon Espresso - As the name suggests this is 
not your average espresso. It is largely comprised 
of both washed and naturally process Ethiopian 
Yirgacheffe beans specificially tailored toward the
light roast realm of espresso. We added a couple 
other chocolate forward beans to balance the 
Ethiopian bright sweetness. The bottom line is 
a great performing light roast star with vibrant
acidity able to stand up to frothed milk and sweet
syrups. The leading edge is energetic and clean
with nuance of milk chocolate, peach, apricot, 
cooked strawberry jam, and toasted marshmallow.
Finishes clean and juicy, adding good boyancy to 
espresso drinks. Makes for a bouncy-feeling mik
chocolate forward, dash of fruitiness type espresso.   

  
      
 
 
  
  

    
  
   
    

Y I RGATH O N E S P RE S SO

N E T  W T  1 6  OZ   |   1   P O U N D   |   4 5 3  G

GRIND

ROAST STYLE

DATE ROAST ED

PROCESSING
various

ACIDITY
 high

BODY
 full 

SWEETNESS
high

HARVEST
2025


