
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: LA PAZ
VARIETAL: BOURBON, CATUAI
PROCESS:  WASHED
ELEVATION: 1800 MASL

EDMUNDO SANCHEZ / HONDURAS
Sweet Plum, Pear, Creamy, Almond, Caramel  

This good good coffee is sourced by Catracha Coffee Company in collaboration with Edmundo Sanchez who produced this micro-lot on a 2.5 
acre farm called El Mango located in the municipality of Santa Elena within the department of La Paz, Honduras. Catracha Coffee is a social 
enterprise that was established in 2010 and works with a select group of farmers who participate in monthly educational meetings to improve 
upon their coffee production. These capacity building opportunities have helped Edmundo increase yields and improved the coffee quality for 
export. Edmundo receives all the profits associated with the sales of his exported coffee, which is the main source of income for Edmundo his 
wife and their three children.

Relationships, y’all. This is our second year buying from Catracha project. Mayra Orellana Powell started Catracha Coffee in 2010 in order to 
help individual farmers improve the quality of their coffee so that they can get � that � money �. She’s helping push Honduran coffee to the 
next level, and for that we are infinitely grateful/stoked. This lot from Edmundo is hella sessionable and a perfect example of Honduran 
coffee. I.e. really fudging 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: MURANGA
VARIETAL: SL-28, RUIRU-11
PROCESS:  WASHED
ELEVATION: 1800 MASL

RIAKIBERU AA,PB / KENYA
AA: Peach, Orange Zest, Complex, Cherry
PB: Red Currant, Vanilla, Tart Apple, Peach 

This coffee is from the Riakiberu Washing Station in the Central Province north of Nairobi in Murang'a County. Around 700 small farmers bring 
their cherry to this washing station.The small farmers cultivate SL28, Ruiru 11 and some of the new high yielding Batian coffee varieties. With 
ideal conditions for coffee growing, farmers benefit from the mineral rich volcanic soils, typical for the area. The area experiences an annual 
rainfall of 1,200 mm at 1,650 masl. After picking, ripe cherry is brought to the factory by smallholder farmers, before it undergoes processing 
to remove the skin and pulp. Parchment beans are taken to raised drying tables for a period of around 10-22 days where they are gently 
turned.

Riakiberu Coffee Factory's long term goal is to encourage increased production through farmer training and agricultural seminars that are 
conducted year round. Their wish is to establish a transparent, trust based relationship with the smallholder farmers and help support 
sustained industry growth in Kenya, whilst bringing premium quality and premium prices to the farmers. The Riakiberu coffee factory belongs 
to the Kamacharia Farmers Cooperative Society. From funds set aside from the previous year's harvest, members of the cooperative can 
access pre-financing for school fees, access to farm inputs and funds for emergency needs. This area has two harvests, one from March to 
May, and the main harvest from October to December.

Fam. We booked this coffee months ago knowing that it was going to be exceptional. One of our favorite things about Kenyan coffee in 
general is the meticulous processing and sorting. For this lot we bought two iterations: the peaberry and the big ol’ AA. Both delicious, both 
nuanced. We dig this coffee. It’s exactly our style and we’re beyond stoked to share this lot with y’all.



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: GUJI ZONE
VARIETAL: HEIRLOOM
PROCESS:  WASHED
ELEVATION: 2120 MASL

TITIRO GOYO / ETHIOPIA
Orange Sherbert, Creamy, Strawberry, Floral

The Titiro Goyo comes from the Hallo Fuafate Washing Station. It’s located in Worka, a village close to the Hallo hamlet. The washing station 

is located 2032 masl, and the name Hallo Fuafate comes from the name of the hamlet, and the local waterfall nearby. Fuafate means falls.

The Washing Station has been operation since 2010, and they buy cherries from farmers in the area. Last year the washing station sold 10 

containers of green coffee, this year it will be only six.

The Hallo Fuafate Washed Process:

The cherries are depulped within eight hours of arrival, then they undergo 72 hours of wet fermentation. They spend 24 hours on the first 

drying bed with a net base that allows the water to drain, then they are moved to raised beds where they dry for six to ten days. They are 

covered with plastic overnight, and sometimes during the day if the weather is too hot.

Oh sweet sweet Goyo. We tasted this coffee against 10 other coffees. Like. 10 other really really good coffees. This lot is delicious. We 

would’ve bought more but we had to split the lot with one other roaster. It’s super limited, hella tropical, and punchy AF.



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 MIGUEL DUENAS
VARIETAL: BOURBON
PROCESS:  NATURAL
ELEVATION: 1500 MASL

SAN SEBASTIAN / GUATEMALA
Black Cherry, Plum, Milk Chocolate, Honey

We are beyond stoked to bring back one of our favorite Naturals of all time, San Sebastian Guatemala. Produced on the San Sebastian farm in 
the celebrated Antigua Valley growing region from the ultra delicious Bourbon variety. The farm has been in the same family since 1890, and 
we’ve been buying this same coffee since 2016, so we’re basically soulmates. At three years running, the San Sebastian has become another 
defining coffee for us, and a coffee that we genuinely look forward to every year. This was, and still is the first and only Naturally processed 
coffee we have purchased from Guatemala. Flavor-wise this coffee is a straight up fruit bomb, with an after bang of an intense floral 
bouquet. Lots of intense Cherry juice with bright red fruits. We love it. We love you. We hope you love it too.



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: HUILA
VARIETAL: CATURRA, CASTILLO
PROCESS:  WASHED
ELEVATION: 1750-1950 MASL

SAN AUGUSTIN / COLOMBIA
Lemon Custard, Green Apple, Complex, Pomegranate

This Colombian offering comes from contributions of multiple smallholder farmers that reside in the areas surrounding the town of San 

Agustín, Huila. In this specific region of Colombia, the average farm size is about 2.5 hectares. This equates to about 12,000 trees per farmer; 

and, if all goes well with harvest and processing, an average of 0.7 kilograms of exportable green coffee per tree, per year. After accounting 

for defects and all lower-quality beans, the average farmer in San Agustín is producing about 15–25 bags of exportable coffee per hectare, per 

year. As for which bags pass the quality control inspections and are accepted into microlot offerings—this number is rather small.

This coffee is just that: the top tier of quality from multiple smallholding producers. It has been cupped, vetted, and blended together to 

produce a regional offering that allows more farmers to receive more payment for better-quality coffee.

This is our 3rd coffee from Fairfield Trading Company. We’re stoked to keep working with FFTC as they are quickly becoming the standard for 
connecting farmers to roasters on small projects in Colombia. Typically they work with farmers in the south east region of Acevedo, which is 
where the other two coffees we sourced through them came from. This one however is from the opposite side of the country.

This coffee is the culmination of a ton of hard work and meticulous sorting and blending. This lot is the tippy top. The flavor is next level, and 

a perfect example of what happens when a group of talented producers work together.



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: HUEHUETENANGO
VARIETAL: CATURRA, BOURBON, CATUAI, MUNDO NOVO
PROCESS:  WASHED
ELEVATION: 1550 MASL

PALHU / GUATEMALA / LANDSPEED
Brown Sugar, Lime, Plum, Apple Juice

The Palhu is sourced from Finca La Providencia located in the municipality of San Pedro Necta, within the department of Huehuetenango, 

Guatemala. La Providencia is owned and operated by Maximiliano Palacios (Max), a third generation coffee farmer. The name of the coffee, 

Palhu, is formed from a combination of the family name Palacios and the department of Huehuetenango. The heart of La Providencia is a 

beautifully maintained mill that begins at a highpoint on the sloped property, designed to take full advantage of gravity, where the ripe 

cherries are placed in water and carried through the depulping process on a series of intricate canals to the drying patios below.

It’s summer and fresh crop Guatamalans are in. For this version of our Landspeed blend, we were looking for something to pair with the 

washed Ethiopian component that would give us a brighter, juicier, summeryer cup, and this Guat is perfect. It brings a lemon acidity along 

with a more rustic sugar profile that we think is super sessionable brewed, perfect on it’s own as espresso, and amazing in milk. We’re 

stoked.



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 ZONE
VARIETAL: HEIRLOOM
PROCESS:  WASHED
ELEVATION: 2200-3000(!) MASL

CHELELEKTU / ETHIOPIA / LANDSPEED
Jasmine, Honey, Day Lily, Pear

Traversing east about 30 minutes off the main road north out of Yirgacheffe township, one comes to the famous Idido mill (formerly Abdullah 
Bagersh’s Misty Valley) and then around the hillside to the very well-run Idido Cooperative. While still technically within the realm of the 
Yirgacheffe District, you are standing right on the border of an area called Repe. Continuing up the Komolcha Drainage to the northeast, you 
will find yourself atop the Benti-Gure Ridge. The altitudes here reach 3000 meters-- making them, in effect, the paramo of the entire Gedeo 
Zone. While coffee cannot grow that high, of course, along the flanks of this ridge there are trees producing at altitudes up to 2500 meters! 
This shocking statistic has been verified by altimeter. The Torea Station is located below the ridge and is the main catchment for farmers 
coming down along the drainage. This coffee has been prepared to a Grade 1 standard (meaning 0-3 defects per 300 gram sample).

Look at the altitude on this coffee. It’s bonkers. On it’s own, the Chelelektu is a coffee that we look forward to every year. It’s from Gedeo 
zone, which is a region that we know really well. In fact I think it’s safe to say that it’s our favorite region. Year after year, lot after lot, it 
consistently produces coffees that we love. Like. Always. And that’s why a washed ethiopian will always be a component in the landspeed 
blend. It brings the clean fruit, clean acidity, and floral notes that we love.



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: CHIRRIPO
VARIETAL: CATURRA, VILLASARCHI
PROCESS:  BLACK HONEY
ELEVATION: 1500-1800 MASL

REGULO CHACON / COSTA RICA
Honey, Greengage Plum, Pineapple, Clean Acidity

This is an SHB EP Grade Black Honey processed microlot from Finca El Mango, which is located in the Rivas district of the Chirripo region of 
Costa Rica. This lot was harvested by Regulo Urena Chacon and the Urena family who have been harvesting since 2005. Growing altitude for 
this lot ranges from 1350 masl - 1825 masl and varieties harvested include Red and Yellow Catuai, Caturra, and some Villasarchi. Coffees are 
dried on patio and raised beds.

This pulped natural is taken a bit deeper into the dry process of the pulped natural process.  It is maybe the hardest of all the variations of 
the honey process to achieve due to its longevity on the drying table.  Could easily get really funky and over ripe/fermenty/way to winey 
tasting. These guys nailed it though. The cool thing about this coffee is that during the 2 week drying phase of the process, it was primarily in 
shade, which in our opinion is awesome. Think of lying out in the sun to get a tan. You want a nice even tan. You may however fall asleep, 
and get tan on one side, and burnt on the other. Same thing here. When naturals and honeys are drying in the sun, or partial shade, someone 
may not be monitoring them as closely as they need to, causing un even drying of the mucilage thats still left on the seed. When dried in 
partial shade, there is less chance of over drying on certain parts of the seed. It’s still closely monitored, but the risk of uneven drying is 
waaaay lower. 

This is our first fresh crop Costa Rican of the season. We’ve been looking for over a month and tasted a ton of Costas, both honey and 
washed, and finally landed on this Hawaiian Punch of a coffee. Purple fruits dominate the flavors in a brewed cup, but on espresso it’s 
straight tropical. Like, Jimmy Buffet would write a song about it, tropical. Like, probably serve it with a cocktail umbrella, tropical.



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: 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.


