
WHY 100% INDIAN BEANS?

Dar jee l ing ,  Assam & Co.  -  Ind ian  tea  i s  wor ld  famous .  But  cof fee  f rom Ind ia?
Hard ly  anyone knows  that  Ind ia  i s  the  s i x th- la rgest  cof fee  producer  in  the
wor ld  and produces  outs tand ing qua l i t ies  fo r  the  wor ld  market .  Among them
is  a  top-qua l i t y  p roduct  that  en joys  cu l t  s tatus  among f ragrant  lovers .  
High t ime to  reveal  Indian coffee  secrets !

I f  you  l i ke  spec ia l t y  cof fee  & espec ia l l y  nut ty ,  caramel  tas te ,  you  have
cer ta in l y  a l ready  t r ied  Ind ian  beans  unknowing ly .  They  a re  very  of ten  mixed
in  house  b lends  w i th  B raz i l ian ,  Co lombian  o r  E th iop ian  beans .
So why not  100% of  i t  in  order  to  get  the  fu l l  en joyment?

FOR THE DEEP  DISCOVERER AMONG YOU HERE  THE HARD FACTS:
Country  of  cu l t ivat ion  :  I nd ia
Region  :  Ch ikmagalu r
Type  :  100% Arab ica
Growing al t i tude  :  900 -  1400 m
Harvest ing method:  hand p icked
Preparat ion  :  monsooned
Roast ing :  the  cof fee  i s  gent l y  long t ime roasted by  goodbean in  a  smal l
roaste ry  in  B iberach  in  smal l  quant i t ies  of  max imum 10kg in  a  d rum roaster .
Wi thout  any  add i t i ves ,  the  power  of  f i re  t ick les  the  complex  a romas  out  of
the  green  bean.

our  ind ian  d i scoverer  comes
f rom far  away .  On the  journey ,
he  has  los t  ac id i t y .  By  the  dark
roast ,  nut ty  f lavors ,  and a
caramel- l i ke  sweetness  a re
par t icu la r l y  apparent .  The
t rop ica l  wood f lavor  can  a l so
be tas ted.  But  s ince  we assume
that  few peop le  suck  on  a  p iece
of  t rop ica l  wood,  we wou ld  say :
jus t  t r y  &  d i scover .

O a smal
indian espressol



XMOCCASOLA doesn ' t  j us t  mean cof fee  o r  espresso ,  but  a  pass ion  fo r
roast ing  and creat ing jobs  for  people  wi th  d isabi l i t ies .

Fo r  5  years  they  have  been roast ing  in  the  Lebenshi l fe  Werkstatt  w i th  the
in tent ion  of  enab l ing  peop le  w i th  d i sab i l i t ies  to  par t ic ipate  in  work ing  l i fe .
They  of fe r  var ious  jobs  fo r  a round 20 employees

But  MOCCASOLA a l so  means  sus ta inab le  cof fee  product ion :  t rading in
partnership  at  eye  level .  As  we l l  as  w i th  La  V ic to r ia  -  a  mex ican  cof fee
farming fami l y  that  has  been growing the i r  own s ing le  es tate  cof fee  fo r  over
100  years .

La  V i to r ia  s t r i ves  not  on l y  to  p rov ide  h igh  qua l i t y  o rgan ic  cof fee  and to
protect  natu re ,  but  a l so  to  be  a  re l iab le  source  of  work  fo r  the  peop le  in  the
area.
 
In  add i t ion ,  they  work  to  he lp  fami l ies  on  and around the i r  ranch .  Such  as
by :  p rov id ing  mater ia l  and land to  bu i ld  schoo l s ;  to  connect  the  smal l
v i l lages  by  bu i ld ing  br idges  and roads  and to  p rov ide  dr ink ing  water  and
e lect r ic i t y  in  the i r  communi ty .

Projects  where  we love  being part  of .  

Cafè Pasos ,  gent l y  roasted f rom 100%
Arab ica beans  grown,  harves ted and
sh ipped in  the  S ie r ra  Madre  Or ienta l  i n
Mex ico .
In  te rms  of  temperament ,  PASOS i s  a
harmon ious ,  ve l vety  Mex ican ,  w i th  a  f ine
nuance of  caramel ,  a lmonds  and dr ied
p lums .  He  found i t ' s  way  to  us  th rough
Moccaso la  -  the  smal l  cof fee  roastery  in
Putzbrunn .

WHY WE CHOOSE CAFE PASOS?
i t  i s  the  best  example  of  how easy  i t  i s  to
suppor t  the  soc iety  a round you  & at  the
same t ime a  count ry  Sami ra  ca l l s  home.  

a smal  bean a  big  mission
filter coffee

l
l


