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Midnight Express: Unique blend of Central and South American Arabica beans. It presents notes of citrus, chocolate, and hints

of golden raisin. The name reflects its high caffeine content and will appeal to those seeking an extra caffeine boost. (Light Roast)

Mossy Creek Select Blend: A “select” combination of Arabica beans from India, Mexico, Nicaragua, Costa Rica, Honduras, and

Sumatra specifically blended for espresso. This coffee produces a rich full-flavored cup of coffee that goes great with cream.
(Medium Roast)

Choo Choo Supremo: Blended from two supremo Colombian beans and produces a hint of tart fruit flavor and finishes with a

dark cocoa taste. (Medium Roast)

Brakeman: These beans are from Brazil, with an exceptional profile that produces a cup of coffee that has well-rounded acidity
with a full body taste, and an essence of nutty characteristics with hints of dark chocolate notes. (Medium Roast)

Yardmaster: An exceptionally “Sweet” blend of beans from Tanzania and India. This coffee tastes like you are drinking
caramelized fruit with heavy cream. (Medium Roast)

Bullet Train: This certified “Fairtrade” coffee offers hints of Dark Chocolate, Clove, Concord Grape, and Lime. Originally
intended for use in a blend, this coffee is amazing as a single origin. “Bullet Train” is quickly becoming our most popular!
(Medium / Dark Roast)

Choo Choo Decaf: Non - Chemical decaffeination process known as SWP (Swiss Water Process) that soaks the beans in water,
filters the flavors from the caffeine, then allows the beans to soak up only the flavored water. This coffee is from Colombia and is

99.9% caffeine free. You will experience a heavy-bodied cup of coffee that has notes of dark chocolate, caramel, roasted almond,
and red apple. (Medium Roast)

Boxcar “Un-Loaded” Decaf: Non - Chemical decaffeination process known as MWP (Mountain Water Process) that soaks the

beans in water, filters the flavors from the caffeine, then allows the beans to soak up only the flavored water. This coffee is from
Brazil and is 99.9% caffeine free. This coffee produces a full-bodied cup with low acidity and comforting notes of dark chocolate
and roasted nuts. Many of our customers use this coffee as an espresso. (Medium Roast) &m

Roundhouse: Blended beans from multiple Brazilian farms, we then add a precise amount of Roasting Company

Far East beans to the batch prior to roasting. This coffee has an average sweetness of brown
sugar, but boasts a creamy - yet nutty dark chocolate flavor. (Medium Roast)

Flagman: Honduras Organic Reserve Pacavita (SHG) roast is a medium bodied coffee that

contains flavor notes of milk chocolate, almond, pear, lemon and lime. (Medium / Dark Roast)
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compliments hints of brown sugar, dried fruit, and dark chocolate. We roast this bean dark, yet it %@
is very smooth with no aftertaste. (Dark Roast) EiE

S&S Locomotive: Single origin certified Fairtrade Organic coffee from Bolivia. This coffee

Dark Choo Choo: Organic Colombian Fairtrade Hulia — Bright and Balanced Profile with notes of red berries, panela, and orange

complemented by a smooth base of caramel and chocolate.  Ideal for brewing by pour-over, espresso, and French press.
(Dark Roast)

MORE TO COME......

We roast our coffee locally “in-house” and are open (and excited) to try new blends. A vast majority of our profiles were
developed by our customers and their desire for specific and/or unique coffee. So, if there is something special you are looking
for — just ask!!
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The past year has been both stressful and exciting for our coffee business. The ill-effect of the coffee tariffs has
created significant increases in coffee prices, as well as created equally significant shortages (especially for the small
roasters).

As a result, we unfortunately have struggled to gain access to several of our beans, and / or have been forced to
discontinue or modify some of specialty blends due to the ridiculous increase in price per pound (in some cases the
price per pound doubled).

Despite the market difficulties, we have not raised our prices, and stay committed to providing superior coffee to
our vast customer base. Thank you for your continued support!

Currently Unavailable

Snake Head: These beans are Organic and are grown in Uganda. Our profile takes this roast slowly into the second crack thus far
maintaining an average sweetness with high body. There are hints of cedar, black pepper, and bakers’ chocolate present with
very little aftertaste. (Dark Roast)

Mossy Creek Mud: Dark roasted coffee made from Mexican Chiapas beans. This coffee has been profiled to be our “Darkest”

(Italian) roast characterized by a robust, bold flavor with deep caramelization and pronounced smokiness. If you enjoy a coffee
that has a “bite” this one is for you! (Dark Roast)

Conductor: Roasted from Mexican Chiapas. This roast has a slight nutty flavor, smells delicious, and finishes with a crisp taste.
(Medium Roast)
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