
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: ANTIGUA
VARIETAL: BOURBON, CATURRA
PROCESS:  WASHED
ELEVATION: 1800 MASL

EDUARDO FIGUEROA / GUATEMALA
Cherry Cola, Complex, Lemon Acitidy, Fig Cookie

This coffee is sourced from a family owned farm located near the city of Antigua within the department of Sacatepéquez, Guatemala.  Coffee 
produced in the Antigua region has a protected designation of origin (PDO) because of Antigua’s renowned coffee reputation. Elizabeth Hegel 
de Figuera and Eduardo Figueroa own the San Juan Estate and Luis Pedro Zelaya, a fourth-generation coffee farmer, manages the farm and 
processes the coffee. With over 100 years of family knowledge and a formal education in agronomy, Luis Pedro has the unique ability to bring 
tradition and innovation together. At the coffee mill it is easy to see traditional fermentation, while at the same time, cutting edge drying 
techniques practiced in a recently constructed solar dryer with three tiers of drying beds and sensors to precisely manage temperature.

This is our first fresh crop Guatemalan of the season and it is dreamy AF. For us, we're always looking for sessionability in Guatemalan coffees, 
and this one delivers. It's not a floral fruit bomb, but it does have a cola like effervescence that sets it apart from the pack. Like...way apart.



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: JIMMA
VARIETAL: HEIRLOOM
PROCESS:  WASHED
ELEVATION: 1900-2100 MASL

NANO CHALLA / ETHIOPIA
Raspberry, Peaches and Cream, Clean, Guava

The name Nano Challa refers to a local mythic tale about a challenge to become King of Jimma, and the coop adopted it to signify their 
desire to be a strong cooperative. Indeed, many coops in the West of Ethiopia have struggled to find good buyers who will pay enough for the 
coffee, to manage their own debts, and from internal struggles and graft. Nano Challa was formed as part of an initiative to aid farmers in a 
more comprehensive way. The program was administered by a non-government organization that not only coordinates agronomists and 
managers for each of the coops they work with, but also has a business adviser assigned that helps the cooperative manage their debt, 
re-invest in quality improvements at the mill, and verifies distribution of income to all members. They've since "graduated" from this 
program, and are now part of an independent, local Union who assist the cooperatives with functions like marketing, exporting, and general 
representation on an international scale. Nano Challa is a smaller cooperative coffee mill near Gera town in the Agaro area, Western Ethiopia. 
(The area also has some of the finest honey available in Ethiopia). The farms are at altitudes between 1900 to 2100 meters, planted in old 
regional varieties of coffee.

We’ve been trying to get ahold of this coffee for three years. In fact we’ve been buying bags of it retail from others because we like it so 
much. This is it. Through an epic stroke of luck we were able to snag it through one of our importers. This coffee is a dream. Peaches and 
cream.



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, RUIRU 11
PROCESS:  WASHED
ELEVATION: 1700 MASL

NDURUTU / KENYA
Mandarin, Juicy, Currant Jam, Cherry Cola

This coffee comes to us courtesy of the Rutuma Cooperative Society, an organization comprised of seven factories located on the southern 
slopes of Mt. Kenya, in the Nyeri District. This area sits at an average altitude of 1700-800 meters above sea level, has rich volcanic sandy 
soil, and is generally planted with the SL 28 and SL 34 varieties. As the flowering season happens from March through April, harvest follows 
from November through December throughout the region. Coffee is harvested fully ripe, depulped and fermented with fresh river water from 
the Kemeria streams, washed, and set to dry in the sun on raised beds. At this stage it is turned and sorted until at a stable moisture.

Fresh crop Kenya, y’all. It’s time. We tested this coffee against six others and the Ndurutu dominated on the cupping table. This is the first of 
this season’s Kenyans for us and we are jazzed AF. We bought half the lot. Sweet sweet citrus and cherry cola.



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: JIMMA ZONE
VARIETAL: HEIRLOOM
PROCESS:  WASHED
ELEVATION: 1900-2200 MASL

YUKRO / ETHIOPIA
Grape Candy, Orange, Berries, Guava, Clean

This will be our fourth year buying, roasting, and serving this beautiful coffee from the Jimma Zone of Ethiopia. We had first experienced this 
coffee from a few other roasters we admired from years past. It stuck into our memory pretty quickly with how well it reacted as espresso as 
well as filtered coffee. Upon buying it for the first time, and then sample roasting it, we quickly knew that this would hopefully be a coffee 
we would work with for many years to come. This year, the Yukro has impressed us even more with it’s effervescence, fruitiness, and overall 
complexity in the cup. It shines through on any brewing method, and kills as espresso, punching you in the face with candied fruit, and a huge 
syrupy mouthfeel. The meticulous processing, and sorting of this coffee really is reflected in the end result.

This coffee comes from the Western part of Ethiopia. Specifically, the Gera district of Jimma. This is the Ninth year that this beautiful coffee 
has been produced, and it seems as if it just keeps getting better and better. It is fully washed with a 12 hour fermentation. It is then layer 
out for 7-12 days to dry, and to be hand sorted on raised beds. We hope you enjoy this one as much as we do.



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: HUABAL
VARIETAL: CATURRA, CATIMOR
PROCESS:  WASHED
ELEVATION: 1800 MASL

LAS PIÑAS / PERU
Craisin, Red Apple, Almond, Orange Spice

This is probably the juiciest, cleanest coffee we’ve ever tasted from Peru, but in a totally approachable way. This lot is v sessionable, which 
means even your dad will probably like it. We especially dig it on espresso.

Traditional hand-crank depulped, washed and dried on raised beds for 12 hours. Heckin tasty.



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: EL ROBLE
VARIETAL: CATURRA
PROCESS:  WASHED
ELEVATION: 1600 MASL

BUENA VISTA / COLOMBIA
Cherry, Dark Chocolate, Vanilla, Huckleberry

This coffee was produced by Lucelida Diaz Chavarro at the Finca Buena Vista in Huila, Colombia. The farms sits at 1,600 masl is the El Roble 

vareda and this lot is 100% Caturra. This coffee was sourced in partnership with Azahar Coffee Company. Azahar works with Colombia’s best 

coffees and coffee farmers. They establish enduring relationships and pay higher, stable prices regardless of the market because good coffee 

farming should be profitable.

Tiny lot.

Tastes real good.



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: UCHUMACHI
VARIETAL: CATURRA, CATUAI
PROCESS:  WASHED
ELEVATION: 1650-1700 MASL

LAS AVES / BOLIVIA
Candied Lemon, Rose, Peach Gummies, Clean

From the importer (aka our friend Daniela):

Hipólito is one of our producers of Sol de la Mañana. Originally he is from the Bolivian Altiplano, but in 2004 he moved to Caranavi when he 
got married to Carmin Mamani, who had been living in Caranavi since she was a little girl because her father was a farmer and had some land 
in the region. Hipólito and Carmin share 5 children; 2 boys and 3 girls who are between 19 and 13 years old.

When they got married in 2004, Carmin introduced him to an agricultural life and they decided to buy some land and grow coffee and food for 
the family. They decided to name their farm “Finca Las Aves” which means “Farms of the Birds”. This has a very special reason: plenty of 
birds have nests in the trees all over the farm. They think this makes their farm very special.

They are very happy about being part of the Sol de la mañana program, because ever since they began working together with Agricafe, they 
have had a better coffee production and are able to travel to La Paz more often. They learned how to fertilize, to get rid of plant diseases 
and how to maintain a good farm. Hipólito especially loves the harvest season, because that is when he finally sees the result of the hard 
work he put into his farms.

They are happy about the volumes they are looking forward to harvest this year and are proud of themselves since they have been able to 
apply everything they have learnt within the program. The biggest challenge was to maintain all plants healthy during the rainy season, since 
it gets very humid and weeds grow very quickly. 

They are looking forward to continue learning within the program in the next years and mostly, they are excited to learn how to prune.

Once the harvest is over, they are planning on enlarging their coffee plantations by half a hectare and of course, to look over their farm while 
drinking their first cup of their own coffee.

From Mike:

Direct trade, fam. These farmers are our friends and we’re sofa king psyched on this first lot. Candied Lemon, Rose, Peach Gummies, and 
dreams. Look out for this farm. We can only go up from here.



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: PURPLE CATURRA
PROCESS:  COLD PROCESSED
ELEVATION: 1730 MASL

RODRIGO SANCHEZ / COLOMBIA
Black Cherry, Floral, Cola, Syrupy

Rodrigo Sánchez, along with his wife, Claudia Samboni, and daughter, Natlia, is the coffee entrepreneur in charge of Finca El Progreso and 
Monteblanco. Monteblanco's name comes from its location, perched on the very top of a mountain, and often surrounded by clouds. Rodrigo 
has been farming coffee for almost 15 years now, and, as of late, has started involvement in projects with three innovative partners in his 
locale, each with a complementary focus. Elkin Guzman, of Pitalito, Huila, has been working with Rodrigo to foster specific methodology on 
the applications of experimental and varietal specific processing. Rodrigo has also been working in partnership with Jairo Ruiz of Banexport 
on "Monteblanco—Banexport Experimental Farm 2", a variety-specific experimental farm. Lastly, Rodrigo has developed a close relationship 
with a coffee cupper in Pitalito: Wbeimar Lasso. Rodrigo states, "He has been a crucial influence in my career, because he guides me, and he 
has helped me to find the true potential of my coffee."

Rodrigo first developed a curiosity to experiment with his coffees when he, along with Wbeimar's confirmation of nuances in cupping notes, 
discovered "La Caturra Purpura," or Purple Caturra. Only 26 trees out of a lot of 20,000 had this unique mutation in their development of leaf 
growth. Rodrigo now has now bred an entire lot of this variety in his second experimental farm.

It is farmers like Rodrigo who greatly excite us, as they are pushing our world of specialty coffee to new limits, identifying specific varieties, 
and experimenting with the use of current technologies to define the processing techniques these coffees deserve. This vector on the 
production side will undeniably call for a deepening response from roasters with the same ambition.

Back at it again. Another cultivated mutation from the wizard, Rodrigo Sanchez. The aptly named purple catarra was an ultra rare occurrence 
that was ultimately bred into an entire crop at Rodrigo's experimental farm.

Good. Great. But he really takes us to the next level with the cold process he's developed for this coffee. Cherries are left with the mucilage 
intact and placed sealed in refrigerators. This pushes a slowed fermentation that allows more sugar and flavor development without creeping 
into the winey, alcoholy flavor zone that dry process coffees are often known for. This coffee tastes incredible. Rodrigo is the man. 



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.



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.


