
the source
It’s believed that Ethiopia is the birthplace of coffee. Legend has it that a goat 
herder named Kaldi observed that the cherries of a particular plant made his 
flock extra energetic, and the rest is history. However coffee came to be 
consumed, the coffee that grows in Ethiopia is of unparalleled diversity. 
Hundreds and hundreds of wild strains lend a myriad of flavors to the crop. 

The latest release in the Alchemy series comes from the Idido cooperative in 
the Gedeo area of Yirgacheffe, a region that is known for producing clean, bright 
washed coffees dominated by citrus flavors. 

the roast
Everything about this coffee suggests its delicacy and nuanced subtlety of flavor. 
The beans are smaller than average; unroasted, they are a pale, delicate 
green. They take the application of heat similarly delicately—it would be easy 
to over roast and mask their finer flavors, yet over-cautious roasting could 
leave some of the sweeter notes undeveloped. In short, Head Roaster Derek 
describes roasting this bean as “feeling like the culmination of all [his] 
culinary sensory experiences,” with each subtle variation in roasting technique 
revealing new nuances in the resulting cup.

the cup
Unlock the essence of the cup by using the formula of 16 grams or 2 tbs. of coffee to 
8 oz. of water. In our lab, a Chemex offers a balanced, well-rounded cup with floral 
notes and hints of raspberry and orange with an almost syrupy mouthfeel. Using a 
pourover, the resulting cup was exceptionally delicate, with tea-like flavors of 
bergamot and aromatic wildflower honey. Immersion brewing, such as in a 
press pot, yielded a creamy cup, pairing the aromatic qualities of this coffee 
with a backdrop of rich milk chocolate and the tangy sweetness of plum jam. 

For detailed instructions on how to best extract the essence of these beans, 
go to peacecoffee.com for downloadable brew guides. 
 

 

Peace Coffee

A celebration of the care and craft that goes into creating a cup of coffee from 
tree to table, our Alchemy Series draws its inspiration straight from the origins of
science. Trade a warehouse for a medieval tower, a roaster for a crucible, and
our roasters have a lot in common with alchemists of old. When the roaster's 
craft perfectly marries the nuances of the bean's origins, the result is a delcious 
cup of black gold.
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FLAVOR PROFILE
 light

 smooth

crisp

       orange blossoms, 

hibiscus tea, 

spring strawberries,

caramelized sugar and 

golden ripe pineapple

 lemon candy, ripe red 

plum, bergamot, wildflower 

honey, and raspberry jam


