


in quality, freshness, flavor and varietes. Kopi Luwak
vers arich ta

beans and roasted to achieve perfection tha

eat the cherries, bean and all. While the
bean is in the little guys stomach, it
undergoes chemical treatments and fer-
mentations, The bean finishes its journey
through the digestive system, and exits.
The still-intact beans are collected from
the forest floor, and are cleaned, then
roasted and ground just like any other

coffee.

Y% authentic sold in the cafe is a specialty gou
assionate and unique e

irmet coffee pi
i ery cup.

Ine

because of the strange method of collect-

ing, there isnt much Kopi Luwak
produced in the world. The resulting
coffee is said to be like no other. It has
rich, heavy flavour with hints of caramel
or chocolate. Other terms used to describe
it are earthy, musty and exotic. The body is

almost syrupy and it’s very smooth.

> for the ultimate
duced from the first high-quality










