For Immediate Release


KALDI’S TO SHIP RARE COFFEE VIA ARMORED CAR

Local Coffee Roaster Owns 22 Percent of “COE Luis AlbertoVasquez Segovia”

ST. LOUIS -- December 5, 2007 –Kaldi’s Coffee Roasting Company on Friday will release the rarest, most celebrated beans ever available to local coffee drinkers. It’s so rare, in fact, the Cup of Excellence coffee will be delivered to Kaldi’s newest coffeehouse in Downtown Clayton via Armored Car.

After tasting the Nicaraguan COE Luis Alberto Vasquez Nueva Segovia, Kaldi’s agreed to purchase two of the 18 bags. Each bag weighs 154 pounds. “When it’s gone, it’s gone forever,” said Andrew Timko, coffee buyer for Kaldi’s.

Kaldi’s was a winning bidder for the 2007 harvest of a special organic coffee from Nicaragua that is so flavorful and unique it won a place in the coveted Cup of Excellence international coffee auction program.

The Vasquez Segovia “tastes sweet and lemony, with a velvety smooth milk chocolate finish,” says Timko. Kaldi’s Coffeehouse at the Crescent in downtown Clayton will be the first of the company’s six shops to carry the limited edition coffee. Customers can purchase a half pound of the beans for $15 – packed in a limited edition copper bag. Customers can also purchase a 12oz. cup of it brewed at Kaldi’s for $4.25. Kaldi’s Crescent baristi will brew the coffee on a “Clover” brewer, an $11,000 machine that precisely brews a single cup to perfection. Next to Kaldi’s, the nearest Clover Brewers are in Kansas City and Chicago.

Cup of Excellence status is granted by an international jury of professional cuppers that select just a few entries. Coffee farmers hoping to vie for inclusion go through a stringent selection process whereby their coffees are evaluated for exceptional quality. The farmers grow high quality specialty coffees on small family plots, known as “micro-lots” and hand-pick the beans at the perfect stage of ripeness. Jurors prize the winning crop for its distinctive qualities derived from the soil and the micro-climate in which the coffee was grown.

Coffees of such merit are a rarity in part because large coffee roasting companies for years blended away the unique flavors particular coffees possessed, opting for uniform commodity coffee that valued consistency, low price and mildness over distinction and quality. 

Kaldi’s embraces the opportunity to pay a fair price to the farmer. By participating in Cup of Excellence auctions, Kaldi’s helps farmers improve their livelihood and earn fairer prices. “It was great to see that these farmers are proud of their coffee,” explains Alex McCracken, Kaldi’s Director of Training, who just returned from a visit to the Luis Alberto Vasquez farm in Nicaragua where the coffee is grown. 

 “We’re taking no chances – so the coffee will be delivered to Kaldi’s by armored car,” says Tyler Zimmer, Kaldi’s coffee roaster. Kaldi’s Coffeehouse at the Crescent opened on November 28th, and is located at 128 Carondelet Avenue.

Contact: Suzanne Langlois, Kaldi’s Coffee Roasting Company (314) 727-9991
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