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Preface 
 
 
The company Vee's Kaffee und Bohnen GmbH was founded by Kusaya and Wolfram Tismer in 
1999 as one of the first roasting facilities for gourmet coffee in Munich / Germany. Vee's coffee 
is an indulgence of superior quality, since we manually roast only selected gourmet coffee beans 
of the best origins, so called Grand Cru coffees. We mainly focus on traditional coffee varieties. 
Only the hard beans of the Grand Cru coffees from high altitudes, slowly growing under the 
excellent climatic conditions, are suitable for our elaborated intensive and flavourful roast. So 
our coffees fully can develop their characteristic fragrance and sapidity. By the way, we have 
learned our roasting techniques from Alfred Peet, the legendary founder of Peet's Coffee and 
Tea in California / USA. 
Actually not only the roasting is important, but also the blend. So beside our single origin coffee 
specialities we also offer a variety of blends for filter coffee and espresso. 
 
This gourmet coffee guide shall provide to its reader an overview about our range of single 
origin Grand Cru coffees, our filter coffee blends and our espresso coffee blends, describing for 
each of them the origin of the used coffee beans, the characteristics in taste and fragrance as 
well as the best ways for preparation. 
So with this pamphlet we also hope to encourage its readers to learn appreciating the 
indulgence of excellent coffee. 
 
Munich, November 2013. 
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1. Vee's Grand Cru Coffees 
 
 
1.1 America 
 
 
MEXICO  
Maragogype – medium / light body 

The rare Maragogype 
Elephant beans, a 
mutation discovered in 
the 19th century, are 
only grown in Mexico, 
Guatemala and 

Nicaragua. Maragogype beans are two to 
three times bigger than other Arabica beans 
from Central America. We believe that the 
best Maragogype beans are harvested in 
Mexico, in the region around Chiapas, near to 
the border to Guatemala. It is suitable for a 
medium roast. 
 
It's very elegant, mellow and well balanced 
with nuances of nuts and cacao. 
 
Best for:  Filter Coffee. 
 
 
GUATEMALA  
Genuine Antigua – full body 
Guatemala is growing one of the world’s most 
famous coffees in the region of the ancient 
capital Antigua. Nestled between three 
massive volcanoes at an elevation of 1,800 m, 
the Antigua Valley of Guatemala produces 
arguably one of the world's very finest coffees. 
Only here – and on the Galápagos islands – 
the heirloom variety of Arabica bean known as 
Bourbon does develop such a sublimely sweet 
coffee fruit, with the dry climate stressing 
trees just enough to give the beans their 
tantalisingly complex flavours. At high 

altitudes beans mature slowly, becoming 
denser, harder and packed with flavour – 
perfect for retaining boldness and complexity 
under the intense heat of a deep roast. 
 
Vee’s Guatemala Genuine Antigua is a deep 
roast, a full bodied “cup of excellence”, almost 
perfectly balanced, with aromatic grace and a 
distinctive aroma of the best bitter-sweet 
chocolate. 
 
Best for:  Filter Coffee, Espresso, Cap
 puccino, Latte Macchiato. 
 
 
JAMAICA Blue Mountain  
Wallenford Estate – medium body 
Jamaica Blue Mountain is among the world’s 
most expensive coffees primarily due to 
increasing demand from Far East. The term 
Blue Mountain refers to both, the coffee 
variety Blue Mountain, a natural mutation of 
the Arabica Typica variety, and the growing 
area at altitudes of 1,400 m to 1,600 m on the 
slopes of the Blue Mountains in the Eastern 
part of Jamaica island. Genuine Blue Mountain 
is certified by the Coffee Industry Board of 
Jamaica. 
 
A very elegant and well balanced, medium 
bodied coffee, with a sweet acidity and hints 
of nuts and pineapple. 
 
Best for:  Filter Coffee. 
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EL SALVADOR  
Sweet Pacamara – medium body 
Pacamara is an hybrid between the the 
Bourbon mutation Pacas and the Typica 
mutation Red Maragogype. Pacamara coffee 
beans are larger than regular coffee beans. 
The coffee is nicely medium-bodied. The 
flavour heavily depends on the roasting 
technique as large beans are tricky. We at 
Vee’s prefer a gentle but longer lasting roast. 
Vee’s Sweet Pacamara can be prepared as 
filter coffee or as a mild espresso with a 
natural fruity sweetness enhanced by 
chocolate overtones. 
 
It has a fruity aroma of ripe oranges, caramel 
and sweet chocolate. 
 
Best for:  Filter Coffee, Espresso, Cap
 puccino, Latte Macchiato. 
 
 
COSTA RICA  
Tres Rios – full / medium body 
Probably the best coffee in Costa Rica is grown 
in the shrinking region of Tres Rios at an 
altitude of 1,600 m. The micro climate is 
similar to the climates in Guatemala. The 
beans are very firm, contain lots of water and 
sugar and can withstand a darker roast. 
 
It offers bright flavours of honey, almonds and 
bitter chocolate and is sweet and well 
balanced. 
 
Best for:  Filter Coffee, Espresso, Cap
 puccino, Latte Macchiato. 
 
 
 
 
 
 

COLOMBIA  
Mellow Mountain Coffee – medium body 
Vee’s favourite Colombian coffee comes from 
the heights of the remote southern province 
of Huila, a region in which still the traditional 
Arabica Typica beans are grown, for a medium 
to deep roast. 
 
Our Mellow Mountain Coffee is very 
flavourful, mellow and well balanced, sweet 
and velvety. 
 
Best for:  Filter Coffee, Espresso, Cap
 puccino, Latte Macchiato. 
 
 
COLOMBIA decaffeinated 
Mellow Mountain Coffee – medium body 
The characteristic flavour of our Mellow 
Mountain Coffee just without caffeine. So it's 
also perfect to prepare a delicious 
decaffeinated espresso. 
 
A very flavourful, mellow and well balanced, 
sweet and velvety coffee. 
 
Best for:  Filter Coffee, Espresso, Cap
 puccino, Latte Macchiato. 
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ECUADOR / GALÁPAGOS  
San Cristóbal – full body 
The beans for our coffee are grown bird 
friendly under the shade of a forest pavilion of 
avocados, guavas, oranges, towering cedar 
trees and other trees on volcanic soil at 
Hacienda El Cafetal on San Cristóbal island. All 
stages in the entire coffee cycle from 
cultivation to processing follow strict 
environmental regulations ensuring the 
continued protection of this precious 
ecosystem. Regulated by local law, there are 
only 5,000 bags allowed for worldwide 
exportation each year from Hacienda El 
Cafetal. Vee’s is very excited to be able to offer 
this rare and exquisite organic shade grown 
coffee from the most unique coffee growing 
region in the world, perfectly suitable for a 
deep roast, with its medium to full body. 
 
A very balanced fruity acidity of mango and 
papaya, notes of spice and nuts and with an 
overtone of bitter-sweet chocolate. 
 
Best for:  Filter Coffee, Espresso, Cap
 puccino, Latte Macchiato. 
 
 

PERU Inca Gold  –  
medium body 
La Cooperativa Agraria Industrial Naranjillo 
Limitada was founded in 1964 by 32 farmers in 
the Naranjillo region of Peru and today it is 
one of the largest producers of organic coffee 
in Peru. Fair-Trade certified by Fairtrade 
Labelling Organizations International (FLO) in 
2004, Naranjillo consistently strives to 
improve the quality of life of its farmers and 
the quality of its products. The cooperative's 
main offices are located in Tingo Maria in the 
mountainous jungle of Eastern Central Peru. 
The Arabica Bourbon coffee is cultivated in the 
tropical rainforests at the offshoots of the 
Andes. At altitudes up to 1,800 m, under the 
shade of jungle trees and climates primarily 
influenced by mountain mists with 80 % 
humidity, the coffee is ripening more slowly to 
grow harder beans suitable for a medium to 
deep roast. Vee’s Inca Gold is medium-bodied. 
 
It has sweet notes of mango, papaya and 
gentle overtones of bitter-sweet chocolate. 
 
Best for:  Filter Coffee, Espresso, Cap
 puccino, Latte Macchiato. 
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1.2 Arabia and Africa 
 
 
YEMEN  
Arabian Mocha –  full body 

Genuine Yemeni 
Arabian Mocha is one 
of the world’s best 
coffees, named after 
the harbour in Yemen 
from where it was 
shipped out for 
centuries. Arabian 

Mocha is distinctive in both flavour and 
appearance, and grows under harsh, primitive 
conditions in the arid mountains of Yemen, on 
the Arabian peninsula. The Mocha variety of 
coffee favours a terrain of low bushes on 
barely cultivated land, and these plants sprout 
miraculously from spring water oases and 
rock-hewn terraces where they have to 
struggle to produce every single coffee cherry. 
The harvested cherries are dried on rooftops 
and hardened-earth patios. These dried coffee 
cherries are then hand-milled through 
traditional stone wheels to remove the hulls 
and release the two beans inside. So it gets its 
rare and naturally wild flavours characteristic 
for Arabian Mocha. Although the unusually 
small, rounded beans are irregular in form, 
size and colour, they brew one of the finest 
cups of coffee on earth after a deep roast. 
 
The flavour is reminiscent of a spicy, fruity 
wine, cinnamon, wood and blueberries with a 
full body and intense, exceedingly complex 
aroma. 
 
Best for:  Filter Coffee, Espresso, Cap
 puccino, Latte Macchiato. 
 
 

ETHIOPIA  
Yirgachefe – medium / light body 
In Ethiopia coffee still grows wild in 
resplendent diversity. The beans have a 
distinctive appearance and aroma – long and 
slightly curved, with a beautiful floral scent 
that reminds of a bouquet of blossoms. Our 
coffee comes from the region of the town 
Irgachefe in the south-west of Ethiopia, from 
altitudes of around 1,900 m. This coffee is 
among the finest washed Arabica, prepared in 
a fashion that enhances its uniquely refined 
flavours. Perfectly ripe cherries are picked and 
pulped the same day. Careful fermentation 
loosens the gelatinous fruit, and the coffee is 
then washed in high mountain waters. 
Cleansed beans are gently dried on raised 
beds, where farmers rotate them frequently 
to prevent any sun-scorching. This method 
produces a bright, tangy brew with peerless 
clarity of flavour. 
 
Its enchanting floral aroma leaves almost an 
impression of flower perfume, giving way to 
distinct citrus and fruity notes. 
 
Best for:  Filter Coffee. 
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KENYA  
Top Maasai – full body 
Kenya is known for producing a very unique 
coffee that resembles red wine. Vee‘s Kenya 
Top Maasai is grown very closely to the 
Equator, at an altitude of up to 2,100 m at the 
offshoots of Mount Kenya. The volcanic soil is 
fertile and the climate is close to perfection. 
The very hard and slowly ripening beans are 
more than suitable for a deep roast, resulting 
in a full bodied coffee. 
It's extremely aromatic and well balanced with 
complex juicy flavours, red wine like acidity 
and long lasting dazzling aromas of cherries 
and dark berries like blackberries and black 
currants accompanied by brown-sugar 
sweetness. 
 
Best for:  Filter Coffee, Espresso, Cap- 
 puccino, Latte Macchiato. 
 
 
TANZANIA  
Kilimanjaro – medium body 
The most important cooperative of coffee 
farmers is the Kilimanjaro Native Cooperative 
Union (KNCU) producing Tanzania’s best coffee 
at the southern offshoots of Mount 
Kilimanjaro at altitudes of around 1,500 m. 
Vee’s Kilimanjaro is a medium-bodied, 
medium to dark roast. 
 
The coffee has well balanced fruity flavours of 
apricots and peaches and notes of cherries 
and caramel. 
 
Best for:  Filter Coffee, Espresso, Cap-
 puccino, Latte Macchiato. 
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1.3 Indo-Pacific 
 
 
SUMATRA Lintong – full body 

Sumatra coffee comes 
from the backyards 
and garden plots of 
small landholders, who 
often have only a few 
trees. Yet, it's the 
elementary way they 
process beans by hand, 

using the semi-washed method that could be 
the secret to this coffee's unconstrained 
flavour and hefty, syrup-like body. Cherries are 
pulped on the farm with a crank-handled mill, 
and the seeds are washed by hand in a basket. 
Collectors purchase and hull the coffee while 
still moist and dark greyish-green, removing 
the parchment-like shells and allowing the 
beans to sun-dry only briefly before delivering 
them to the port of Medan. Along the way, 
they become fully dry in stages — acquiring 
their characteristic Sumatran peatiness and 
complexity. The result is a gutsy, glorious 
coffee that brews a richly seductive cup. Vee’s 
Sumatra Lintong is a dark roast, full-bodied. 
 
It has sweet and peaty notes with pronounced 
overtones of cinnamon and tropical wood. 
 
Best for:  Filter Coffee, Espresso, Cap
 puccino, Latte Macchiato. 
 
 
Genuine Blue JAVA – full body 
Java's Arabica coffee production mainly is 
located on the Ljen Plateau, at the eastern 
end of Java, at an altitude of more than 1,400 
m. The coffee primarily is grown on large 
estates built by the Dutch in the 18th century. 
The five largest are Blawan, Jampit, Kayumas, 
Pancur and Tugosari, covering in total more 

than 4,000 hectares. These estates transport 
ripe cherries quickly to their mills after 
harvest. The pulp is then fermented and 
washed off, using the wet process. This results 
in coffee with good, heavy body and a sweet 
overall impression. At their best, they are 
smooth and supple and sometimes have a 
delicate herbal note in the aftertaste. Each 
year Vee’s is choosing one of the best harvests 
from one of the five estate farms. Vee’s 
Genuine Blue Java is a deep roast with full 
body. 
 
This coffee is elegant and smooth, has herbal 
and peaty notes and nuances of pepper, 
roasted nuts and bitter-sweet chocolate. 
 
Best for:  Filter Coffee, Espresso, Cap
 puccino, Latte Macchiato. 
 
 
SULAWESI  
Old Brown Kalosi-Toraja – full body 
These beans are among the most famous 
coffees in the world. The best coffees from 
Sulawesi are grown and processed in the area 
known as Torajaland near the city of Kalosi. 
Coffee plants are traditionally grown on small 
plots near the villagers' houses. We think the 
time-honoured practices of this region have a 
lot to do with the distinctive taste of its 
Sulawesi Kalosi-Toraja coffee. Vee’s has been 
sourcing the very best lots of this rare coffee 
for many years. And we take an extra step, we 
are only using aged Sulawesi, so called Old 
Brown coffee. The coffee beans are matured 
for a couple of years under monsoon climate 
condition by exposing them to warm, moist air 
during the rainy season. As the beans age, 
through natural fermentation the beans are 
completely losing their acidity and the colour 
of the raw coffee is changing from green to 
brown, suitable for a medium to dark roast. 
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The typical aroma is deeper, sweeter, more 
complex and resembles of maple syrup. Vee’s 
Old Brown Sulawesi-Kalosi brews a full-bodied 
cup. 
 
It's well balanced, with prominent sweet and 
spicy notes that resembles of luxuriant forest 
floor, wild mushrooms, autumn leaves, moss, 
and tropical wood. Preferably to be drunken 
with a shot of fresh cream. 
 
Best for:  Filter Coffee, Espresso, Cap
 puccino, Latte Macchiato. 
 
 
PAPUA NEW GUINEA  
Organic Wild Blue Mountain – full body 
Vee's Organic Wild Blue Mountain is grown on 
the eastern part of the second largest island of 
the world, blessed with rich volcanic soils and 
perhaps the most ideal climate for growing 
coffee. The beans were originally imported 
from the famous Jamaica's Blue Mountain 
region in 1927. Indo-Pacific conditions proved 
to be immensely favourable to Jamaican 
coffee, producing a complete, complex cup 
that recalls the old Blue Mountain style. The 
volcanic soil of Papua New Guinea turns 
Jamaican Blue Mountain beans into one of the 
world’s best coffees. We think its broad, 
mellow flavours, aromatic complexity, and 
medium to full body make it one of the 
world's absolute best. Vee's Blue Mountain 
Style combines the crisp acidity and fruity 
notes of Caribbean coffee with the nutty 
flavours of Indonesian coffee, a medium to 
deep roast. 
 
It has wonderful complex and fruity notes 
with nuances of nuts, mango and papaya. 
 
Best for:  Filter Coffee, Espresso, Cap
 puccino, Latte Macchiato. 

1.4 Coffee Blends 
 
 
House Roast – medium body 

Vee’s House Roast is a 
well balanced gourmet 
coffee blend from a 
variety of best quality 
Arabica coffees grown in 
Latin America. The 
bright, rounded 
flavours and a medium 

body make the House Blend so inviting and easy 
to love. We call it a starter coffee. We would 
recommend our House Blend to get accustomed 
and acclimated before introducing a range of 
stronger flavours. 
 
Vee’s House Blend is mellow and velvety with 
sweet and nutty overtones – an excellent choice 
for breakfast and „everyday“. 
 
Best for:  Filter Coffee, Latte Macchiato. 
 
 
Gourmet Roast – full / medium body  
Vee’s Gourmet Roast has significantly more 
body and flavour compared with our House 
Roast. However, Vee’s Gourmet Roast may be 
too strong as a starter coffee, if you are so far 
accustomed with light body industrially 
roasted coffee only. Our Gourmet Roast is a 
well balanced, full to medium body blend of 
coffees from Latin America and Indonesia of 
outstanding quality. We only use Arabica 
varieties cultivated at high altitudes, so called 
Grand Cru coffees that develop harder beans 
and contain more water to take the heat 
during the deeper roasting procedure. At high 
altitudes beans mature slowly, becoming 
denser, harder and packed with flavour – 
perfect for retaining power and complexity 
under the intense heat of a medium to deep 
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roast. Vee’s Gourmet-Roast is one of Vee’s 
best selling blends. 
 
It comes with long lasting fruity flavours 
dominated by roasted nuts and chocolate. 
 
Best for:  Filter Coffee, Latte Macchiato. 
 
 
Grand Cru Roast – full body 
Vee’s is offering good, better, best – House 
Roast, Gourmet Roast and Grand Cru Roast. 
Grand Cru Roast is composed of a variety of 
“reserve” coffees harvested in different years. 
Young and bright coffees are blended together 
with coffees aged (monsooned) for a couple of 
years. The coffee beans supposed to be aged 
are matured for a couple of years under 
monsoon climate condition by exposing them 
to warm, moist air during the rainy season. As 
the beans age, through natural fermentation 
the beans are completely losing their acidity. 
The typical aroma is deeper, sweeter, more 
complex and resembles of maple syrup. Vee’s 
Grand Cru Roast is a medium to deep roast, 
actually one of the most delicious coffee 
blends we can imagine, full-bodied. 
 
This is with complex notes of roasted nuts, 
chocolate, tropical wood and nuances of 
forest floor like moss, autumn leaves and wild 
mushrooms. 
 
Best for:  Filter Coffee, Espresso, Cap
 puccino, Latte Macchiato. 
 
 

Breakfast Roast – medium body 
We have been asked frequently to develop a 
medium bodied blend without compromising 
on the aroma, of which you can drink more 
than one cup for breakfast. So we composed a 
blend of high grown giant been coffees which 
can be roasted at lower heat. Giant beans with 
less curvature are popping in a roaster at 
lower temperatures already, while smaller 
beans with more curvature require more heat. 
We believe that we have chosen the three 
most suitable Arabica varieties for a very 
aromatic breakfast coffee: the Arabica Typica, 
the Pacamara and the Maragogype. 
 
A delicious giant bean blend, mild, velvety 
with hints of walnut, milk chocolate and 
cacao, to be drunken with or without milk. 
  
Best for:  Filter Coffee, Latte Macchiato. 
 
 
Arabian Roast – full / medium body 

Vee’s very unique 
Arabian Roast is 
carefully composed of 
elegant medium to 
light body coffees from 
Ethiopia with bold, full 

body coffees from Yemen and Kenya resulting 
in a very balanced and uniquely fruity blend, 
exposing the typical spectrum of African 
coffee flavours in a single blend with a 
medium to deep roast. 
 
A lovely blend, containing all the fruity aromas 
of the Orient with a fragrance of a flower 
bouquet and jasmine. 
 
Best for:  Filter Coffee, Espresso, Cap 
 puccino, Latte Macchiato. 



 

 
Vee's Coffee Guide (2013-11-13-en)  Page 11 

Arabian Mocha - Java – full body 
Arabian Mocha - Java is the traditional blend, 
invented in the 17th century, when coffee was 
primarily grown in Yemen and on Batavia 
(Java). Although coffee became widely 
available over time from other regions 
Arabian Mocha - Java remains one of the most 
popular blends around the world. The 
combination of fruitiness from Mocha and 
nutty, peaty flavours from Java coffee adds 
nuances of bitter-sweet chocolate flavour to 
one of the most famous blends in the world – 
deep roast. 
 
Spicy, nutty, fruity, very rich and complex, with 
overtones of bitter-sweet chocolate. 
 
Best for:  Filter Coffee, Espresso, Cap
 puccino, Latte Macchiato. 
 
 
French Roast – full / medium body 
French Roast is our darkest roast and named 
after a roasting technique introduced in 
France in the 19th century as a strong 
breakfast coffee drunken half and half with 
hot milk. Dark roasted, sparkling, ebony-
coloured coffee beans mysteriously gleaming 
in the sunlight. For our darkest Grand Cru 
blend, we select only top-quality Arabica 
coffee from the highest altitudes of prime 
Latin American growing regions and East 
Africa that can withstand higher heat during 
the longer lasting roasting procedure that not 
all beans can handle. At high altitudes beans 
mature slowly, becoming denser, harder and 
packed with flavour — perfect for retaining 
power and complexity under the intense heat 
of a deep and dark roast. 
 
French Roast is not a coffee for the cautious, 
but for those who embrace the powerful 
taste, pronounced smoky overtones and the 

pleasant bite of a dark roast. For breakfast 
coffee “French Style” half and half with hot 
milk. 
 
Best for:  Filter Coffee French style. 
 
 
Viennese Roast – full / medium body 
According to our information Viennese Roast 
was a coffee blending technique quite popular 
in Vienna in the 19th century. Vee’s Viennese 
Roast is a perfectly balanced blend combining 
Vee’s French Roast with deeply roasted Grand 
Cru coffees from Latin America and Indonesia. 
 
A perfect harmony of spicy and smoky 
flavours. 
 
Best for:  Filter Coffee, Latte Macchiato. 
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1.5 Espresso Blends 
 
 
Espresso Italian Roast – full body 

Named for the dark 
roasting style 
common in Southern 
Italy, this deep, 
demanding roast is 
truly an art to 
achieve. Originally the 
dark Italian roasting 

style was invented to cover defects of lower 
quality coffee including a high percentage of 
so called fill-in coffees. Today Italian roasting 
technique challenges even our most 
experienced roaster craftsmen, relying on 
their sharp senses to develop the powerful, 
broad flavour range of the fullest-bodied, 
most flavourful Arabica beans from Latin 
America and Indonesia, watching, listening 
and smelling the beans throughout the long, 
slow process. Our virtuosic roasters wait 
patiently for the brief moment when these 
premium beans reach dark roasted perfection. 
The intensity of our Italian Roast demands 
Grand Cru coffee beans that are strong 
enough to hold up, which is why we select 
only the best high-altitude coffees for their 
depth and density. Vee’s Italian Roast is a full-
bodied blend with an effusive aroma, stout 
body and luscious crema enveloping a tangy 
core of pure coffee flavour. 
 
It's a well balanced blend with fruity and nutty 
flavours accompanied by a spicy overtone of 
tropical wood. 
 
Best for:  Filter Coffee, Espresso, Cap
 puccino, Latte Macchiato. 
 
 

Espresso Italian Roast d'Oro – full body 
It’s our best selling coffee blend. Vee’s Italian 
Roast d’Oro is a full-bodied, perfectly balanced 
blend with a dominant flavour of bitter-sweet 
chocolate. This blend has effusive aroma, 
stout body and luscious crema enveloping a 
tangy core of pure coffee flavour. Our best 
blend for Cappuccino and Latte Macchiato. 
 
Perfectly balanced blend with a dominant 
flavour of bitter-sweet chocolate. 
 
Best for:  Filter Coffee, Espresso, Cap
 puccino, Latte Macchiato. 
 
 
Espresso Italian Roast d'Oro Extra – full body 
It’s our highest quality espresso coffee blend 
we offer. Vee’s Italian Roast d’Oro Extra is a 
full-bodied blend with effusive aroma, stout 
body and luscious crema enveloping a tangy 
core of pure coffee flavour. 
 
It's a complex and perfectly balanced blend 
with a dominant flavour of bitter-sweet 
chocolate accompanied by nuances of forest 
floor like wild mushrooms and autumn leaves. 
 
Best for:  Filter Coffee, Espresso, Cap
 puccino, Latte Macchiato. 
 
 
Espresso  
Crema Napoli – Superiore – extra full body 
While most of our coffees make an excellent 
filter coffee as well as an excellent espresso of 
course, this is the first blend we specifically 
created just for preparing espresso. With 
powerful, rich flavours and a name that 
signifies strength, Espresso Crema Napoli - 
Superiore strikes the perfect balance between 
the peaty depth of coffees from the Indo-
Pacific and the spicy, chocolate flavoured 
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aroma of coffees from Central America. 
Everything we love in espresso, it's in this 
blend. 
 
An effusive aroma, stout body and luscious 
crema enveloping a tangy core of pure coffee 
flavour. 
 
Best for:  Espresso, Cappuccino, Latte 
 Macchiato. 
 
 
Espresso Roma Yellow Bourbon - Extra Fancy 
– full body 

Vee’s Espresso Roma 
Yellow Bourbon - Extra 
Fancy is a mild, well 
balanced Espresso 
with sweet flavours of 
vanilla, caramel and 
roasted nuts. This 
exclusive espresso 
blend is dominated by 

coffee beans of the Arabica Yellow Bourbon 
variety grown in the Cerrado region west of 
São Paulo and coffees from East Africa. The 
ripe coffee cherries of Yellow Bourbon are not 
red but yellow. The smaller cherries are 

ripening slowly to collect plenty of sugar 
resulting in a naturally mild and sweet 
espresso. 
 
A well balanced espresso with sweet flavours 
of vanilla, caramel and roasted nuts. 
 
Best for:  Filter Coffee, Espresso, Cap
 puccino, Latte Macchiato. 
 
 
Espresso Santo Domingo - Royal – full body 
The coffee beans are cultivated on eastern 
part of the largest island in the Caribbean, on 
the offshoots of the Cordillera Central at 
altitudes of 1,200 m to 1,500 m. The climatic 
conditions are close to the conditions on the 
Jamaican mountains. So Vee's Espresso Santo 
Domingo - Royal is a very aromatic Grand Cru 
coffee with full-bodied taste giving a well 
textured crema. 
 
Bitter-sweet aroma of tropical fruit and 
almond. 
 
Best for:  Filter Coffee, Espresso, Cap
 puccino, Latte Macchiato.
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2. Vee's Grand Cru Coffees 
 
 
Coffee Body Roast Aroma Character Taste 
House Roast     Mellow, Nuts 
Gourmet Roast     Chocolate 
Grand Cru Roast     Chocolate, Forest Floor 
Breakfast Roast     Walnut, Cacao 
Arabian Roast     Blossoms, Fruits 
Arabian Mocha - Java     Cinnamon, Wood, Nuts 
French Roast     Spicy, Smoky 
Viennese Roast     Nuts, Spicy 
Espresso Italian Roast     Nuts, Fruits 
Espresso Italian Roast d'Oro     Chocolate 
Espresso Italian Roast d'Oro Extra     Chocolate, Forest Floor 
Espresso Crema Napoli - Superiore     Caramel, Nuts, Chocolate 
Espresso Roma Yellow Bourbon - Extra Fancy     Vanilla, Caramel, Nuts 
Espresso Santo Domingo - Royal     Chocolates, Fruits, Almond  
MEXICO Maragogype     Light, Aromatic 
GUATEMALA Genuine Antigua     Full-bodied, Chocolate 
JAMAICA Blue Mountain, Wallenford Estate     Pineapple, Citrus 
EL SALVADOR Sweet Pacamara     Fruits, Chocolates 
COSTA RICA Tres Rios     Tangy, Sweet, Chocolate 
COLOMBIA Mellow Mountain Coffee     Strong, Velvety 
COLOMBIA Mellow Mountain Coffee decaffeinated     Strong, Velvety 
ECUADOR / GALÁPAGOS San Cristóbal     Tropical Fruits 
PERU Inca Gold     Nuts, Mango 
YEMEN Arabian Mocha     Cinnamon, Wood, Spice 
ETHIOPIA Irgachefe     Flowery Scent 
KENYA Top Maasai     Cherry, Wild Berries 
TANZANIA Kilimanjaro     Apricot, Peach 
INDONESIA / SUMATRA Lintong     Spicy, Forest Floor 
INDONESIA / JAVA Genuine Blue     Nuts, Chocolate 
INDONESIA / SULAWESI Old Brown Kalosi-Toraja     Sweet, Forest Floor 
PAPUA NEW GUINEA Organic Wild Blue Mountain     Mango, Papaya 
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