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for Every Taste...

Whether it's time to wake up your senses in the
morning, take a quiet mid-day break to slow
down the world, or unwind in the evening ... with
sixteen different delicious blends, you'll always
find the perfect Javana coffee to suit your mood.*
From smooth and subtle to bold and complex,
Javana prides itself on creating coffees to please
every coffee-lover's palate!

Trench Vanilla

Turn your breakfast room into a Paris café with the
satisfying aroma and tantalizing taste of rich vanilla.

Javana Breakfast Blend

The taste that mornings were made for, this rich roast is
guaranteed to wake up all your senses!

Javana Colombian

From the high, green hillsides of Columbia straight to
your home, this five-star blend features the perfect
balance of aroma, body and distinctive flavor.

Trench Roast

The coffee lover’s coffee — deep and rich, full of the
robust taste that comes from our time-perfected
roasting process.

Hawaiian Kona

From the rich volcanic soil of Hawaii's legendary “Big
Island” comes this full-bodied coffee, You're sure to
taste the “Aloha Spirit” in every cup!

Jamaican Blue

The Blue Mountains of Jamaica are one of the premier
coffee-growing regions on earth. Just one taste of this
rich, velvety coffee and you'll know why.

Hazelnut

Take your coffee-drinking experience to a new and
nutty level as you enjoy this delicious brew with a
tantalizing aroma and enchanting flavor.

Javana House Blend :

If you want to pack maximum flavor into your coffee
cup, this is the blend for you! We mix the ideal
combination of our most-prized beans to create a
perfectly balanced brew guaranteed to satisfy.

Mocha Java

Rich chocolatey notes played against the silky smooth
backdrop of perfectly-roasted arabica coffee beans. A
symphony for your taste buds!

Swiss Chocolate Blmond

Highly aromatic and packed with rich flavors, you can
never go wrong with this extremely popular coffee. Drift
away to your own cozy Swiss chalet!

Trish Cream

This jewel of a blend, with its full and creamy flavor, will
place you right in the lush green hills of the Emerald Isle.
Drink it and dream!

mwg@mmo Roast

Add a gourmet flair to any occasion with this deep, dark
and rich coffee — specially developed to satisfy even the
most discriminating coffee drinker.

Javana Coffee Making

Grrinding

In order to get the best flavor from your coffee, you
must grind according to the brewing method you use.
Rule of thumb is: the longer you brew the coarser the
grind (for example, percolators require a very coarse
grind, as opposed to an espresso maker which requires
a very fine grind as it brews a single serving in only 20
seconds).

Turkish Grind  This is the finest grind with a flour-
like consistency. Used for coffees brewed in an ibrit.

Espresso Grind A very fine grind, with the texture of

cornmeal, Used for Espresso and Cappuccino .

Medium Grind  Ground to the consistency of sugar

or salt, Primarily used in drip brewers with basket filters,

Coarse Grind ~ Very large granules used in
percolators and commercial brewers.

Brewing

Brewing methods range from French Press to the
Automatic filter, but the most common is the drip
coffee maker with paper filter. To make a perfect pot
of Javana coffee, follow these steps:

# All flavers not available in alf stores

Cinnamon ﬁ.»ﬁﬁ:nhwso

The bright, inviting flavor of cinnamon softened by the
rich, smooth, indulgent taste of real cream - that’s what
you'll discover in this uncommon cup of coffee,

Kenya AR

The International Coffee Organization consistently rates
Kenya coffee as one of Africa’s finest. From your first sip
of this wonderfully complex coffee, you're sure to agree!

Amaretto

The aroma is intoxicating and the taste simply delicious,
Rich, smooth coffee emboldened by the irresistible flavor
of almond — a match made in Romel

Chocolate Raspberry

It's hard to resist a second cup of this deeply satisfying
brew, rich with the comforting notes of cocoa and slightly
sweet burst of raspberry. The perfect after-dinner cup!

Tips

— Use 1 tablespoon of coffee grounds per 6 oz. of fresh

cold water. Enhance your flavored Javana coffee by
adding 1 teaspoon of sugar to the grounds.

N Remove the grounds immediately after brewing to

avoid oils from the remaining grounds dripping into
the pot and causing a bitter taste.

w Serve immediately to ensure maximum flavor and

aroma. Keep extra coffee in an airtight carafe -
brewed coffee kept on the heat will break down
causing a bitter taste to develop.
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