...send koffee home for me!

CNR METRICUP & CARTER RDsS,
MARGARET RIVER

PO Box 109,

VASSE, WA 6280

FAX (08) 9755 7164
koffee@yahava.com.au
www.yahava.com.au
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POST MY FAVOURITE KOFFEE HOME MY MAILING ADDRESS
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COFFEE BY NATURE, ROASTING BY YAHAVA
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BLACKGOLD clean body that never fails to impress and is suited for o

100% Arabica, grown on a forest plantation 6000ft above sea level in the Eastern
Highlands of Papua New Guinea, this coffee is well known for its full bodied flavours
and rich aromas with a hint of chocolate on the finish. Suited for any machine but
a Filter, Espresso or Stovetop will provide  stronger taste.

DECAFFEINATED

For those that prefer to avoid caffeine....this blend of Certified Organic Mexican/Peru
Arabica coffee has been processed the ‘swiss water method’ so that you don’t need
to worrry about chemicals and sacrifice flavour! A ‘healthy choice’ that provides a
rich and smooth well balanced coffee with a clean body.

A classic Italian style and flavour. A combination of superb Arabica's (Colombian,
Ethiopia and PNG), blended after the Yahava roast to maximise strong Espresso
flavours with plenty body. Designed for Espresso, but also a superb cup with
Stovetop and Filter machines.

Indian Tiger Mountain...grown in the coffee jungles of the Girri mountains, this
coffee comes with a bit of a warning! It packs quite a punch, with good acidity and
rich body finished by a hint of chocolate. The Yahava light espresso roast leaves a
unique flavour which makes this a very interesting coffee and with the right grind is
suited for all machines.

MONTE CRISTO

100% washed Arabica from the Dominican Republic. Roasted to a rich monk cloak
brown colour providing a superb crema with a refined cacao, no acidity and
excellent long finish. Pleasant, almost ‘cigar’, smokey aftertones. Suitable for
Espresso, Filter and Stovetops.

An after dinner style coffee from the forest plantations of Ethiopia. Grown at high
elevation on the highlands, this washed Arabica coffee attracts a distant dark
chocolate flavour, good acidity with great body and a quality mocha flavour.
Mokha blends well with any of our selection of origin Arabica beans but we
recommend this as an excellent gourmet single origin.

RoMEO No. 5

This distinctive rich/smooth coffee has been created by blending our ‘espresso
roasted” Colombian, the sweet- and winey characteristics of Ethiopia & Kenya and
finally the Sumatra Mendheling with its medium acidity. You won’t be dissapointed!

Two of the finest Certified Organic beans originating from Mexico and Peru Andes.

Espresso machines, Stovetops and Filters. You will notice some acidity.

OUTBACK

100% Australian Arabica coffee grown on the East Coast at high elevation. Roasted
medium dark in colour to bring you the best from the bean... an easy drinking
coffee without the acidity. A warm and rich aroma and some nutty after flavours are
also present. This coffee is ideally suited for all machines.

PANAMA

This mountain grown coffee has unique qualities provided by the Caturra coffee tree
grown in the heart and soul of Panama’s specialty coffee region, Boquette. The
volcanic soils, the strictest and most specific care during the flowering and fruit
bearing stages, together with a light espresso roast, provides this Arabica coffee a
clean, well balanced and rich finish with a little acidity.

A great cuppa, handcrafted from two Yahava roast styles and the finest pickings of
Arabica Ethiopia, Brazil, PNG and India. The ‘magnificent four’ fine origins will
satisfy every palate or mood. Strong flavour with a smooth and light acidic finish.
These Arabica’s brew a great cup of coffee in any machine.

With many hours of taste testings behind this superb combination of fine Costa
Rica, Brazil and Kenya beans, this blend enjoys three different Yahava roast styles
resulting in a smooth, rich flavour which is perfect for use in all machines. Enjoy!

KINTAMANI

100% washed Arabica coffee from the foothills of the Kintamani mountain ranges in
Bali...'Island of the Gods' providing that very ‘godly' taste which is rich, smooth,
sweet with an excellent aroma. Some of the best coffee you will have ever tasted!

ICE KOFFEE, TEA CITRON & CHAI MASALA

Created by Yahava for those that enjoy the other refreshing hot & cold beverages!
375ml - $16.90

CHOKOLAT/CHOK’CHAI

Created by Yahava to be enjoyed by our Chocoholics...hot or cold! Suggested dosage

1 teaspoons per cup with steamy milk...shaken, not stirred!
250g - $6.50/$8.50

Add 10-15ml of essence to your Yahava Koffee and create a whole new taste
sensation! 3 fantastic flavours: French Vanilla, Macadamia, Irish Cream. 375ml -

$14.90

Blended prior to roasting, creating a well balanced and deep flavoured coffee with a @GN ZMALT N BN ICR Please visit our website for fullselction
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KOFFEE PRICES “Taste the World” - |2 monthly tasting experiences of 500g Speciality Estate Koffees |
from ‘round the world - $275 plus postage

‘PANAMA ~
*ESPRESSO *Zumo *KINTAMANI *MOKHA *DECAFFEINATED
*X-RATED ‘KAHAVA *OUTBACK *BLACKGOLD *SPECIALTY ESTATE
*ROMEO No. 5 *MONTE CRISTO °*ORGANIC (check website for this months koffee)
(70 gms §400 (70 gms §4.00 | " 70 gms §4.00 |
250gms $9.50 250gms $10.50 250gms $12.50
500gms $18.00 500gms $20.00 500gms $24.00
1.0 kilo $32.00 1.0 kilo $38.00 1.0 kilo $46.00
L 2.0kilo $60.00 _ 2.0kilo $7.00 2.0kl $86.00
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