
Here at Middle State we roast every Monday, Tuesday, and Wednesday.  We ask you please that all orders are in by no later than Monday at noon.  Your 
coffee will ship out no later than the end of the business day on either Tuesday or Wednesdays depending on the day the order is recieved.   We use 
UPS 2 day ground shipping, so it gets there pretty quickly.  

To place an order please visit our online wholesale store or email orders@middlestatecoffee.com. For sample inquiries or for other info please email  
mike@middlestatecoffee.com.

LOCATION:  NARIÑO
VARIETAL: CATURRA
PROCESS:  WASHED
ELEVATION: 1800-2100 MASL

INGA APONTE / COLOMBIA
Chocolate Orange, Pine, Green Apple, Pear

Details: Colombia Narino Inga Mystic is sourced from the Inga indigenous communities located in the Aponte, the reserve established in the 
1700s to protect the identity of the indigenous communities in the region. Aponte is located within the municipality of Tablón de Gómez in 
the department of Nariño, Colombia. Armed conflict and illicit poppy production has historically isolated these communities and exposed 
them to high rates of violence. Inconexus, a Colombian export company, has been coordinating with the Inga communities to provide 
technical support on the best agricultural practices for quality coffee production and investments focused on improving infrastructure, which 
has helped the producers move away from the dangers of illicit poppy production. In this transition to coffee production, the Inga have been 
able to capitalize on their indigenous heritage and deep commitment for their community’s wellbeing. This desire to cultivate coffee 
together for the benefit of all who live within the reserve has unfolded under the shadow of the Dona Juana volcano, which lends a soil rich 
in minerals and mystic power to the coffee grown in this special micro-climate hovering between 1800 and 2100 meters above sea level. 
These high elevations produce mild weather conditions where fermentation times often pass 48 hours and coffee is slowly dried for more than 
20 days.

We brought in the Inga Aponte to occupy the empty hole in our hearts that the Wilson Lopez occupied until we ran out of it. Ever had a 
chocolate covered orange? Us neither. But we google imaged it and it looks like this tastes.



Here at Middle State we roast every Monday, Tuesday, and Wednesday.  We ask you please that all orders are in by no later than Monday at noon.  Your 
coffee will ship out no later than the end of the business day on either Tuesday or Wednesdays depending on the day the order is recieved.   We use 
UPS 2 day ground shipping, so it gets there pretty quickly.  

To place an order please visit our online wholesale store or email orders@middlestatecoffee.com. For sample inquiries or for other info please email  
mike@middlestatecoffee.com.

LOCATION:  OROMIA
VARIETAL: HEIRLOOM
PROCESS:  WASHED
ELEVATION: 1900-2200 MASL

ALAKA HAMBELA / ETHIOPIA
Nectarine, Jasmine, Apricot, Vibrant, Peach Tea

Details: The Hambela is sourced from METAD Agricultural Development PLC (METAD). METAD is a third generation family owned business with a 
rich history that began after World War II when the Ethiopian Emperor awarded Muluemebet Emiru, the first African female pilot and family 
matriarch, with land in the Guji and Sidama zones that has become the Hambela Coffee Estate. METAD is managed by Aman Adinew who 
returned to Ethiopia after many years working abroad at the executive level for multiple fortune 500 companies because he wanted to make 
a difference for his family and community. Through Aman’s leadership, METAD has strengthened the local community with employment 
opportunities including a workforce that is over seventy percent women, educational opportunities including university scholarships and 
sponsorship for a state-of-the-art elementary school with more than 700 students, and healthcare for employees. METAD was also first to 
partner with Grounds for Health in Ethiopia to implement a successful cervical cancer screening program for women within the coffee 
growing communities. METAD has an expanding Out-grower program designed to provide technical assistance, share modern farming equip-
ment, and provide certification programs for more than 5,000 local farmers who are paid premiums for their cherry and second payments 
after coffee is sold. Quality and certification premiums have also helped METAD build roads and community centers. METAD has the first and 
only private state-of-the-art SCAA certified coffee quality control lab on the African continent used to train both domestic and international 
coffee professionals.

Notes: This coffee is from the famed Reko mill of Ethiopian coffee lore. It’s doggamned delicious.



Here at Middle State we roast every Monday, Tuesday, and Wednesday.  We ask you please that all orders are in by no later than Monday at noon.  Your 
coffee will ship out no later than the end of the business day on either Tuesday or Wednesdays depending on the day the order is recieved.   We use 
UPS 2 day ground shipping, so it gets there pretty quickly.  

To place an order please visit our online wholesale store or email orders@middlestatecoffee.com. For sample inquiries or for other info please email  
mike@middlestatecoffee.com.

LOCATION:  GEDEO
VARIETAL: HEIRLOOM
PROCESS:  WASHED
ELEVATION: 1900-2200 MASL

KOCHERE WOREDA / ETHIOPIA
White Peach, Earl Grey, Lemon, Clean

Hi. We’re Middle State, and washed Ethiopians are our bread and butter. And we’re passionate AF about bread and butter. The Kochere 
Woreda follows in the footsteps of so many before it, delivering on the clean, sparkling acidity, and dank stonefruit notes that we’ve come to 
know and love from this region. The Woreda will be one of several very small run Ethiopian coffees that we offer in preparation for and 
anticipation of the main season. We love it. We love you. You love us? We hope you’ll love it.



Here at Middle State we roast every Monday, Tuesday, and Wednesday.  We ask you please that all orders are in by no later than Monday at noon.  Your 
coffee will ship out no later than the end of the business day on either Tuesday or Wednesdays depending on the day the order is recieved.   We use 
UPS 2 day ground shipping, so it gets there pretty quickly.  

To place an order please visit our online wholesale store or email orders@middlestatecoffee.com. For sample inquiries or for other info please email  
mike@middlestatecoffee.com.

LOCATION:  CAJAMARCA
VARIETAL: CATURRA
PROCESS:  WASHED
ELEVATION: 1750 MASL

EL HUACO / PERU
Grape Cola, Cinnamon, Syrupy, Sugar Plum, Dates

We bought El Huaco as a newer, tastier, ballerer version of the Suriray—also from Peru. What we’re saying is that this is a super sessionable, 
chuggable Peruvian. We always like to keep at least one coffee like this in our quiver. It’s balanced, not crazy acidic, not crazy fruity, not 
crazy anything. It’s just nice. Taste this coffee. It’s nice. You’ll like it, and so will your mom.



Here at Middle State, we roast every Monday, Tuesday, and Wednesday.  We ask you please that all orders are in by no later than Monday at noon.  Your 
coffee will ship out no later than the end of the business day on either Tuesday or Wednesdays depending on the day the order is recieved.   We use 
UPS 2 day ground shipping, so it gets there pretty quickly.  

To place an order please visit our online wholesale store or email orders@middlestatecoffee.com. For sample inquiries, or for other info please email  
mike@middlestatecoffee.com.

LOCATION:  NYERI
VARIETAL: SL-28, SL-34
PROCESS:  WASHED
ELEVATION: 1700 MASL

NDARO-INI PB / KENYA
Cherry Cola, Raspberry, Complex, Pink Lady Apple

Nyeri coffees are almost always at the top of a cupper’s list of favorites, and this special offering from the Ndaro-Ini Factory (aka Washing 
Station) is the top of the top. It somehow achieved that near-impossible accomplishment of mind-bending flavors, mouth-saturating sweet-

ness, and impeccable balance that made it an instantly recognizable stand-out during our tastings. This early darling of 2017 Kenya arrivals 

will be tough to beat.

Ndaro-Ini belongs to an all-star Cooperative Society called Gikanda that includes Gichatha-Ini and Kangocho factories and together represent 
around 2,800 smallholder farming families. The farms and factories are located within Central Kenya’s Nyeri county, bordered on the west by 

the Aberdares range, and on the northeast by Mount Kenya. In all of Africa, only Kilimanjaro tops the maximum elevation of Mount Kenya.

Smallholders like those that contribute to Ndaro-Ini tend to measure their plots by number of trees rather than acreage, averaging around 
250 coffee plants per plot. Many are inter-cropping to improve the biodiversity of the region and the security of their harvest, planting 

banana, grevillea, and macadamia in addition to coffee. Kenya’s auction system elevates the value of exceptional coffees, and keeps the 
country’s coffee margins high, stable, and independent of the volatile C Market.

We tasted the Ndaro-ini AA, and the AB, and the PB, and really liked the PB the best. We're super hyped to bring y'all a PB for the first time in 
a long time. Peaberry sorting is intense. Seed to seed size is ultra consistent resulting in a more even roast, which in-turn results in a more 
even extraction.  It's a nice coffee. And it's super limited. Get you some.



Here at Middle State, we roast every Monday, Tuesday, and Wednesday.  We ask you please that all orders are in by no later than Monday at noon.  Your 
coffee will ship out no later than the end of the business day on either Tuesday or Wednesdays depending on the day the order is recieved.   We use 
UPS 2 day ground shipping, so it gets there pretty quickly.  

To place an order please visit our online wholesale store or email orders@middlestatecoffee.com. For sample inquiries, or for other info please email  
mike@middlestatecoffee.com.

LOCATION:  NYAMASHEKE
VARIETAL: BOURBON
PROCESS:  NATURAL
ELEVATION: 1800 MASL

GATARE-KARAMBI / RWANDA
Ginger, Sprite Melon, Black Currant, Grape, Clean

This coffee is from the nyamasheke region in western Rwanda. Rwanda doesn't have many people doing a natural process coffee, so this lot is 
super unique. Also. Only ten bags were produced and we bought three of them. Blind tasting you'd absolutely guess that this coffee was 
washed. It's refreshingly clean. Do melons sparkle? If they did, this is what they would taste like. Bright acidity, ginger, Grape. This coffee is 
delightful.



Here at Middle State, we roast every Monday, Tuesday, and Wednesday.  We ask you please that all orders are in by no later than Monday at noon.  Your 
coffee will ship out no later than the end of the business day on either Tuesday or Wednesdays depending on the day the order is recieved.   We use 
UPS 2 day ground shipping, so it gets there pretty quickly.  

To place an order please visit our online wholesale store or email orders@middlestatecoffee.com. For sample inquiries, or for other info please email  
mike@middlestatecoffee.com.

LOCATION:  SAN ADOLFO
VARIETAL: PINK BOURBON
PROCESS:  WASHED
ELEVATION: 1730 MASL

RODRIGO SANCHEZ / COLOMBIA
Strawberry Lemonade, Juicy, Rhubarb, Tangerine 

Producer Rodrigo Sanchez has spent half his life involved in specialty coffee. In 2002, he took advantage of a local opportunity for sons of 

farmers to learn to cup. Before that, he and his family never considered coffee in terms of cup profile. By learning to differentiate profiles 

he, and his father and grandfather, began to apply concepts to farming techniques. Three generations were researching how to produce 

consistent specialty coffee on Monteblanco and the family’s other farms.

Rodrigo noticed that farms would win cupping competitions one year and never again, so he investigated how to produce quality consistently. 

Looking closely at the farms, Rodrigo found many more than just the four or five varietals most known in Colombia. He found there were 

trees he hadn’t noticed before, trees that were very different with leaves that looked like Geisha. In the cup, cherries harvested from those 

trees also tasted like a Geisha. This was the beginning of Pink Bourbon lot separation.

Rodrigo investigated with his grandfather, who had bought those seedlings in San Adolfo in the early 80’s during a roya leaf rust attack when 

he had to replace a portion of the farm’s trees. Rodrigo realized that other producers also had these trees. In San Adolfo and Palestina there 

was an experimental farm in the 50’s-60’s planted with 500 coffee varieties, so he and his grandfather think the trees probably originated 

from that farm. In 2014 Rodgrio planted three hectares of Monteblanco’s 18 total hectares with Pink Bourbon. This lot was fermented 

between 28 and 32 hours.

Rodrigo knows what the fuck he's doing. We bought both this pink bourbon and a purple caturra from him this season. The pink bourbon's 

juiciness in the cup is on another level. This coffee tastes like a geisha but is as accessible as any other bourbon. We're into that. We're into 

this coffee.



Here at Middle State, we roast every Monday, Tuesday, and Wednesday.  We ask you please that all orders are in by no later than Monday at noon.  Your 
coffee will ship out no later than the end of the business day on either Tuesday or Wednesdays depending on the day the order is recieved.   We use 
UPS 2 day ground shipping, so it gets there pretty quickly.  

To place an order please visit our online wholesale store or email orders@middlestatecoffee.com. For sample inquiries, or for other info please email  
mike@middlestatecoffee.com.

LOCATION: TOLIMA
VARIETAL: CASTILLO, CATURRA
PROCESS:  WASHED, SUGARCANE E.A.
ELEVATION: 1600-1700 MASL

DECAF / COLOMBIA
Peach, Cherry Lemonade, Toasted Hazelnut, Silky

This is our Decaf coffee. It is really really good, for a decaf anyways. In fact, we have drank it and served it many times without telling 
people it was decaf, and they had no idea. It brews really nice and sweet with a great mouthfeel in filters, and tastes like a normal Colombi-
an coffee when pulled as espresso. We don’t roast it to the point where you can’t taste the coffe either. We want you to taste the coffee, 
because it’s not a shitty decaf.

Here is alittle bit about this special process the coffee goes through to become a great tasting decaf. Sugarcane Ethyl Acetate (E.A.) 
Decaffeination is a natural process that not only maintains astonishing integrity of green-coffee flavor, but also allows us to offer decaffeinat-
ed coffee that follows an integrated vertical supply chain, as the growing, processing, and even the full decaffeination process all happens at 
the source in Colombia.



Here at Middle State, we roast every Monday, Tuesday, and Wednesday.  We ask you please that all orders are in by no later than Monday at noon.  Your 
coffee will ship out no later than the end of the business day on either Tuesday or Wednesdays depending on the day the order is recieved.   We use 
UPS 2 day ground shipping, so it gets there pretty quickly.  

To place an order please visit our online wholesale store or email orders@middlestatecoffee.com. For sample inquiries, or for other info please email  
mike@middlestatecoffee.com.

50% GUJI URAGA WASHED
50% GUJI URAGA NATURAL
ELEVATION: 1750-1800 MASL

LANDSPEED
Blood Orange, Cacao, Cherry, Peach

Let us introduce to you our newest espresso blend,Landspeed. We decided to kill off Espresso Neat, and rename it with a more versitile, and 
timeless feel. We also wanted to get away fromthe word “Espresso”, and rather just say “Blend”. Landspeed will always consist of two in 
season coffees that work together in such a way to bring balance, acidity, and overall complexity to the cup, with or without milk. When we 
first started with the “neat” blend, we used to roll pretty regularly with a natural processed coffee and a washed coffee. We missed that 
profile so we have decided to bring that idea and taste profile back to life.

This particular blend is especially rad due to the two coffees that are in the blend. Both coffees are the exact same coffee, just processed 
two diffferent ways, washed and natural. The coffee is from the Oroimia Zone of Ethiopia .

Ethiopia Guji Uraga is sourced from 600 family-owned farms organized around Feku Jiberil, at his coffee washing station located in the town 
of Tomme within the Guji Zone of the Oromia Region, Ethiopia. Coffee producers deliver their ripe cherries to the Feku’s washing station 
where the cherries are sorted an immediately placed on raised beds and dried over a period of 18 to 21 days, or are depulped and fermented, 
or washed for up to 24 hours. The raised drying beds are carefully constructed to ensure proper air circulation and temperature control for an 
optimal drying process. Cherries are also turned regularly on the beds to prevent damage during the drying process. The cherries are stored in 
a local warehouse after the moisture is reduced to between 11.5 and 12 percent. Then the beans are transported to Addis Ababa, the capital 
of Ethiopia, to be milled and bagged prior to export.

The coolest thing about this blend is that simple fact of the coffees actually being the same coffee. We found that they play with each other 
in such a way that the similarities in flavours compliment and become more soluble with one another regardless of the processing. Then, 
because of the difference in processing, the difference in flavour and acidity and overall juciness really create the complexity of this coffee. 
We also work very hard to roast each coffee to different profiles separately, but taking into consideration their solubility with one another, so 
the play even better when subjected to an espresso machine. We do this by using all the latest scientific toys such as refractometers to 
measure the TDS of each coffee after roast. We then try and adjust each roast to match the TDS output so that the solubility from the one 
coffee to the next is the same all across the board. This takes lots and lots of time and tasting, and we hope that you enjoy the end result as 
much as we do.


