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COFFEE GUIDE

for Coffee Lovers Like You

Take a look ot everyjrhmg you need to know about coffee, from coffee beans
and types of coffee roasts to methods of coffee brewing fo types of coffee

drinks you can fry even af the comfort of your home.

Four Main Types of Coffee Beans
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ARABICA (Coffea arabica)

« Most prﬂduced and heuvﬂy  Farmed and grown in high-
marketed coffee bean in the altitude areas
world

. Ensy to p|c:m’r and nourish

e Sweeter and softer
» Best experienced when served hot

 Less acidic on the stomach (without milk or creamer)

ROBUSTA (Coffea caniphora)

+ Second-most prﬂduced and e Low ucidi’ry
heuv”y marketed coffee bean in

the world . Rubbery taste and flat smell for

|Gw-quu|i’ry beans

. S’rrﬂng Cll"lCl l’]GI’Sl’] HEIVDI’

» Best experienced when served with

sugar GﬂCl Credm

« High caffeine level

LIBERICA (Coffea liberica)

. Smﬂky taste, also known as

« Grows in very specific climates
ktwnﬂdy" taste

« Harder to find in the market

« Unique aroma: Frui’ry and

HDWEI"}/ sme”

EXCELSA (Coffea excelsa or Coffea liberica var. dewevrei)

+ Part of the Liberica family,  Dark and rosy notes taste

though the species is very
distinct

¢ Grows in Southeast Asia

Daily Grind


https://dailygrind.ph/
https://dailygrind.ph/
https://www.facebook.com/DailyGrindCoffeePH/
https://www.instagram.com/dailygrindcoffeeph/



