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SINGLE ORIGIN ARABICA COFFEES 

 
 BRAZILIAN SANTOS 

 Brazil is known for smooth, mild, yet rich coffee with light acidity.  Also known as Bourbon 
 Santos. 
 CELEBES KALOSSI 

 A silky, full-bodied coffee with earthy tones and the trademark low acidity of the Indonesians.   
 COLOMBIAN SUPREMO 

 A medium-bodied and fairly mellow cup, with gentle acidity, tang and a slight nutty/earthy flavor. 
 COSTA RICAN TARRAZU 

 A mild and fragrant coffee with delicate acidity. 
 ETHIOPIAN HARRAR 

 The lightest in body of the Africans, with a gamy, tangy acidity and bright finish. 
 GUATEMALAN ANTIGUA 

 Possesses a  hearty body with a balanced flavor, mild acidity and gentle, clean finish. 
 JAVA ESTATE 

 This coffee is marked by a heavy body, deep, mellow flavor and chocolate undertones. 
 KAUAI ESTATE 

 Smooth and sweet. with a moderate body, slightly nutty flavor and light acidity. 
 KENYA AA 

 This intense coffee is noted for its pleasant sharpness and lively character--winy, fruity and full! 
 MEXICAN ALTURA PLUMA 

 Smooth, fragrant and easy-drinking, with an even balance of body and acidity. 
 ORGANIC COLOMBIAN 

 Sweet flavor with caramel tones, a moderate body and light acidity. 
 SUMATRA MANDHELING 

 Bold, syrupy and chocolatey, this Indonesian coffee offers intense richness with almost no acidity. 
 TANZANIAN PEABERRY 

 Bright and slightly sharp, this African offers medium acidity with floral, often winy undertones. 
 ZIMBABWE AA 

 A full and soft coffee with some of the winy character of the Africans and good fruit. 
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ESPRESSOS 
 

 PRIMUS 
 A classic, bold blend, with rich, caramel notes and intense acidity.  Designed  to stand up well in  
 milk-based drinks. 
 SECUNDUS 

 Possessing a smooth, chocolaty body and clean finish, this is an excellent stand-alone espresso. 
 

 
ORIGINAL BLENDS 

 
 BREAKFAST BLEND 

 Combines earthiness and richness to give you a cup with character and body.  Great for mornings! 
 .CELEBES NEW TIMES BLEND 

    A play on our ever-popular New Times Blend (see below), adding toasty Celebes for a little 
 extra and interesting character. 

 CENTRAL AMRICAN BLEND 
 Well-balanced and hearty, with a full body and a clean finish 

 
 FRENCH ROAST 

 Our darkest roast, featuring a full body, deep tones and slight sweetness. 
 MOCCA JAVA 

The oldest known coffee blend, combining light and strongly acidic  Mocca with the richness and 
depth of Indonesian Java.  Evenly balanced and perfect for any time of day. 

 NEW TIMES BEST OF PHOENIX 
 A well-balanced, three bean blend with low acidity and earthy richness. 
 POLYNESIAN BLEND 

 A multi-bean blend with a natural, bold body, an overall even cup, and just enough character to  
 keep it interesting. 
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FLAVORED COFFEES 
 

Amaretto, Butter Pecan, Caramel Royale, Chocolate Almond, French Vanilla, Hazelnut, Irish 
Cream, Macadamia Nut, Praline, Raspberry Cream, Swiss Chocolate, Vanilla, Vanilla Hazelnut 
 
 

FLAVORED BLENDS 
 

Chocolate Macadamia Nut, Chocolate Mint, Chocolate Raspberry, Cinnamon Viennese, Double 
Vanilla-Cinnamon, Vanilla Butter Cream, Vanilla Macadamia Nut 
 
 

MORE FLAVORED BLENDS 
 COOKIE CRUNCH 

 A vanilla cookie flavor with a light cinnamon and nut finish. 
 CREME BRULEE 

 Patterned after the classic dessert, blending a rich, caramel flavor with hints of vanilla and custard. 
 DANISH PASTRY 

 Soft and buttery, with cinnamon tones. 
 GERMAN CHOCOLATE 

 Coconut, chocolate and almond . . . a new favorite! 
 ITALIAN CHOCOLATE 

 Triple chocolate, with amaretto and cinnamon accents. 
 SOUTHWESTERN NUT 

 A blend of hazelnut and vanilla, with more flavor than either of these coffees has when standing 
 alone.  A slightly sweet hazelnut blend. 
 TIRAMISU 

 Patterned after the Italian dessert, this coffee whispers vanilla, custard and chocolate liquor. 
 VANILLA CREAM 

A wonderfully aromatic and full-bodied coffee that combines vanilla, Irish cream and French 
roast. 
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