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The Caffeine Dispensary

e Joint venture between Revolution
Coffee (SG) & Kujer Coffee

Roasters (Jkt)

e Mission: Sharing quality specialty
coffee and changing the coffee
consuming habit of Indonesians.

 We stand for quality coffee,
education and fostering
relationship among people in the
coffee supply chain.




The Caffeine Dispensary
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* (One-stop place for customers who
needs help with their specialty
coffee set-up

e Sourcing, roasting and supplying
specialty coffee

e Consultancy services for café set-
up, menu creation, equipments and
trainings

e Sharing of coffee and coffee
knowledge through the showroom
cafeé



Quality Potentials in
Balinese Coffee



Where we're going today

* [nherent quality (kualitas yang melekat)
* Desa Ulian, new mill
* Pelage (in Palaga), big mill

e Tasting some coftees!



Inherent Quality
(kualitas yang melekat)

e Quality breeds
e Quality soll

* Quality farming practices

e Elevation

- Terroir -



The Coffee Tree

e Flowering
e Frult-bearing

e Seeds of cherries become coffee beans
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Processing Coffee

e Harvest

e Fermentation

* Drying

e Hulling

e Roasting



Balinese Farming

Small holders

Organized: Subak Abian
Technologically primitive (but traditional)
Labor Intensive

Mostly Robusta (over 5 times more!)

Kintamani Arabica Coffee Gl
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The Mill Project

* Private, micro-tfunding of a new mill
* Privately owned, not a part of the Subak Abian

» (Goal to increase quantity and quality of
processed coftee
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What to expect at the
cupping table

Inconsistency, unfortunately
Mildly acidic with subtle hints of citrus

Pronounced nutty flavors and aromas (potentially
nad)

Medium-to-low body

Likely distracting flavors and aromas



Geographical Indicator

* Legal construct defined by WTO

e |nternational Trademark

e Examples:
e Hawaiian Kona Coffee
e Jamaican Blue Mountain Coffee

e Bordeaux wine



Kintamani Ball Arabica
Coffee

e Six years to develop: 2008 awarded

* |n conjunction with ICCRI, CIRAD & Desa Ulian
(and others)

 Huge benetits potential (not yet realized)
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What's the big deal?

Gls indicate quality
At a very high level (entire geographic areas)
Create a legal monopoly for a product

Create and define a consistent product (good for
roasters and cafes)

 But only if defended in court and maintained as
advertised (i.e. maintaining defined quality)




Beacon of hope

Pelage mill in Pelaga
Focused solely on quality
Large capacity: 40 tonne daily

Dedicated team of trained pickers
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What to expect at the
cupping table

Predominant chocolate and good nut tlavors and aromas
Mild acidity

Moderate-to-heavy body

Clean (no distracting flavors or aromas)

Very similar to a Central American coffee (mild and very
enjoyable, no overwhelming attributes)

Consistency



What is “cupping”?”

* A specitic method for evaluating coftee
* A protocol

* A defined, structured process



Attributes for evaluation

¢ Sweetness
* Fragrance/Aroma

e Clean cup
o Acidity

 Balance
 Body

e Uniformity
e FHavor

e Qverall




Roast <oore;
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COFFC€CEC TAaSTCR’S FLAVOR WHCCL

SPECIALTY

COFFEE ASSOCIATION
OF AMERICA®

330 GOLDEN SHORE, SUITE SO * LONG BEACH, CA 90802 * TELS562.624.4100 * FAXS562.624.4101 * W\WW.SCAACORG






PH Level

crazy sour neutral
lime (1.8-2.0)
lemon(2.2-2.4) (3.4-4.5) (6.0-6.3)
: grapes (3.4-4. musk melon (6.0-6.
Gocsepeies (7 A4 1 S Bhoms (4244 S
& | §) LG,
strawberries (3:0:375)’ pineapple (4.6-5.2)

watermelon (5.2-5.8)
grapefruit (3.0-3.3) papaya (5.2-5.7)
apple., granny smith (3.1) honeydew melon( 5.5-6.0)

oranges (3.1-3.6)
raspberries (3.2-3.7)

espresso (4.9-5.2) cold brewed coffee (5.7-6.31)
‘bright’ brewed coffee (4.7-5.0)




Cupping for Beginners

Slurp, chew, spit (or swallow if it's good!)
Take notes

Compare coffees

—njoy yourself (and the coffee)!



| et’s taste some coftee!

michael.c.wright
f facebook.com/QilSlickCoffee/
& blog.OilSlickCoffee.com


http://facebook.com/OilSlickCoffee/
http://blog.OilSlickCoffee.com

