SPECIALTY GRADE COFFEE, PERSONALISED SERVICE, EXTENSIVE TRAINING OPTIONS,
LATEST TRENDS, INDUSTRY CONNECTIONS & PRODUCTS.

SPECIALTY GRADE
COFFEE
All our coffee is 100%
Arabica rated 80 points or
above by the SCAA – the top
5% of coffee in the world.

TRAIN AND
DEVELOP

SERVICE AND
SUPPORT

INDUSTRY
CONNECTIONS

Extensive training on site or
with us. Tasting sessions,
education and business
support.

Regular visits, on the spot
training and testing.
Equipment maintenance and
breakdown assistance.

Multiple Melbourne and
Australia based industry
contacts as well as local
business partners.

Merchant Coffee Roasters are a specialty coffee roasting house and wholesaler based in North East Victoria. We are
passionate about delivering the highest quality coffee, absolute commitment to our business partners’ success, and
providing dedicated customer service. This involves regular staff training and education, coffee and equipment
troubleshooting, business growth and emergency breakdown assistance.
We roast a range of coffee blends to suit your customer’s and your tastebuds; as well as single origin coffees to take
their experience to the next level. All our coffee is rated 80 points or above out of 100 by the Specialty Coffee
Association of America, classifying it worldwide as specialty coffee. We also stock a range of coffee related products
such as our own The Mad Hatter Tea Co range of tea, fresh chai and chocolate powder and more.
Our kg pricing varies depending on many factors and in certain scenarios we can supply equipment to your business in
the way of espresso machines and grinders. Please discuss your business needs and we will see where we can assist.

CONTACT
Mathew Picone | 0438 073 034 | mathew@merchantcoffeeroasters.com.au

WHOLESALE SELECTION
New Kid On The Block Blend
Balanced and sweet.
New Kid On The Block is a delicious well rounded coffee that is sure to keep people coming back
for more. Nice upfront sweetness with toffee and vanilla flavours. Following through to a mild
citrus finish with low acidity and delicious caramel notes and a hint of spice.
Roast colour: medium

Bueller’s Blend
Dark and rich.
A full-bodied blend that is perfect for milk-based coffees and punchy enough for a delicious
black coffee. A dark chocolate body combined with sweet cherry and finishing with a bold yet
mild lingering acidity.
Roast colour: medium dark

House Party Blend
Full bodied and smooth.
Three beans combine in this blend with Colombian being the largest component. A syrupy
bodied blend that is bursting with butterscotch, spice and an alluring citrus sweetness. Amazing
as a black coffee and combined with milk to deliver a smooth yet bold coffee.
Roast colour: medium

Organic

Certified delicious.
A combination of the best organic coffees we could find without sacrificing on taste, this
combination brings to you a smooth, toffee base with delicious ripe, bursting fruit on the
palette. Delicious as a black coffee or combined with milk to create a well-rounded organic
option. Our organic blend changes at times due to the nature of organic processes and supply.
Roast colour: medium

Decaf – 1kg $36 | 500g $20
Single origin Colombian
We have settled on what we believe to be one of the tastiest decaf coffees we have ever let
pass our lips. This single origin Colombian is bursting with milk chocolate, caramel and honey
and has a full, creamy body. Decaffeinated using a sugar cane EA or natural method to retain
the beans characteristics in the cup.
Roast colour: medium dark

Single Origin Coffees - POA
We roast a range of single origin coffees, including Cup Of Excellence varieties, to truly highlight
the region and beans. Rotated regularly you will find coffees from Brazil, Colombia, Mexico,
Ethiopia, Honduras and many more.
Roast colour: varies to maximise coffee flavours

WHOLESALE DETAILS AND INFORMATION
Pricing & Ordering
Our pricing structure is set so that the more coffee you order the cheaper it becomes. We want you to succeed
and order lots of coffee so we offer a range of training options that allow you to learn more about the beans,
espresso and how you can get the most out of your machine. Of course, we trust you already make a great
coffee but there could be some little hints or tips we have learnt along the way to push your espresso a bit
further. This combined with our delicious, fresh coffee will see more customers through your doors.
Our order schedule is based around providing the freshest possible coffee we can. Orders must be in by midday
on Monday for delivery by Friday at the latest of the same week.
Training
We offer a range of training options for your baristas and team. We prefer to introduce you and your team to
our product as soon as possible to your start/changeover date. We offer onsite training at your business or a
session at our Roastery. This first session is a basic run through and is all part of signing up with the Merchant
Coffee Roasters. For customers who average 10kg and above per week we will provide a more in-depth session
including latte art, grinder adjustments and basic machine maintenance. We also offer alternative brewing
classes, one on one sessions and more. For further training information please contact us to discuss your
options and pricing.
Equipment & servicing
We supply and sell an extensive range of equipment from brand such as CIME, La Marzocco, San Remo, Mazzer,
Fiorenzato, Puqpress and more. Working with an extensive network of trusted service suppliers we can arrange
installations, servicing and maintenance on all coffee related equipment.
Invoicing and payment options
All accounts are required to fill out our Trade Agreement to obtain a 7-day account which we will action and let
you know of approval and when the account can start. Credit Card Authorisation is also available.

CONTACT
Mathew Picone | 0438 073 034 | mathew@merchantcoffeeroasters.com.au

