
This is the Ultimate Guide To Buying fresh roasted coffee or
best flavored coffee
 

The purchasing of coffee was simple. The customer walked into the store and grabbed your

typical bag of beans and headed the way home. There wasn't too much variation on the

taste, and really weren't many things to think over. It was straightforward... and boring. 

 

 

Specialty coffee can be different. It is possible to purchase coffee beans from a variety of

countries. You can buy coffee with a variety of fresh and interesting flavours. There are

organic coffees available direct trade, fair trade birds-friendly, light roasts or arabica. Washed

process is a great option. It's not easy to feel like some times. 

 

 

Shopping for specialty coffee should not be stressful and confusing. It should be an exciting

experience. 

 

 

In this comprehensive guide, we'll cover everything you must know about beans, including... 

 

 

 

Why specialty coffees are different 

 

 

The light, medium and dark roasts are now more delicious than ever 

 

 

Why genetics of coffee matter 

 

 

The effects of processing techniques on the flavor of beans (hint that it's significant) 

 

 

How different coffees from different countries tends to taste like 

 

 

And much more 

 

 

 

This is our mission: to give you all the information you need to select the best beans that suit

your tastes and lifestyle. 

 



 

Let's look at the most important thing of why specialty coffee is distinct... it's also more

effective. 

 

Always search for freshly roasted Coffee Beans 

 

 

Coffee beans are an agricultural product. They're the seeds of a single cherry that can be

found on trees, but they're not manufactured in a factory. 

 

 

Like all agricultural products in general, coffee beans work best when brewed fresh. In the

optimum state of freshness, just few days after they were roasting, the sweetness of the

coffee is sugary, the natural oils emit a vibrant aroma and the acids are crisp and balanced,

and there's little bitterness. 

 

 

However, the beans begin slow to decay. Sugars disappear, oils disperse, the acids

breakdown into bitter compounds, and the once-clear taste turns murky and unrecognizable. 

 

 

This loss of freshness and flavor can reduce the flavor and quality of your everyday brew

which makes it more difficult to fully appreciate the coffee and really enjoy the moment. 

 

 

This is the general principal: coffee beans are only fresh for a couple of weeks after being

roasted. Pre-ground coffee? Those grounds only have 20-30 minute of maximum freshness

before they begin decaying quickly. 

 

 

Here's how you can tell how fresh the beans are before you make the decision to buy a bag: 



 

 

 

 

Don't be fooled by "best by" dates on bags. The dates are always months in the future in

which case the roaster's trying to make you think that you're getting the best beans at peak

freshness for weeks, not months (hint that they aren't). 

 

 

 

 

Look for "roasted on best flavored coffee . Roasters who disclose details of the exact day the

coffee was roasted aren't afraid of giving you the facts. This is the sign that a reputable,

transparent roaster. 

 

 

 

THE 10 STAGES OF ROASTING COFFEE 

 

 

Roasters who are professionals have considered the 10 levels of roast beans could (but

shouldn't necessarily) undergo. The amount you reach is entirely up to you: 

 

 

 

Green: The beans retain their pure green essence in spite of the fact that they are beginning

to get hot. 

 

 

yellow: The color will get yellowish, and beans emit a grassy scent. 

 

 

https://leoninecoffee.com/


Steam Steam is a rising phenomenon that rises out of the beans. It is the result of the water

inside the beans , which is then evaporating. 

 

 

"The First Crack (Cinnamon Roast): Here's where the real roasting begins. The sugars within

the beans start to caramelize and crackling noise is heard. It's it's like popcorn pop. 

 

 

City Roast: After the first crack the beans have achieved City Roast, the minimum standard

roast level that is acceptable for the majority of people's grinding and brewing taste. 

 

 

City Plus Roast: As the caramelization continues of sugars, and the influx of oils, the beans

grow in size . They then reach City Plus Roast. This is an extremely popular and widely used

roast that is widely used. 

 

 

Full City Roast: Beyond the limits of City Plus is the Full City and is a darker roast that

pushes the beans up to the point of a second cracking. 

 

 

Second Crack (Full City Plus Roast): The beans undergo another, violent cracking before

entering Full City Plus. The roast will unveil more layers of intensity to the flavor. 

 

 

Dark Roast (French Roast): The smoke will grow spicy, the sugars will be burned as high as

they can, without affecting the flavor, in addition, the bean's structure will begin to break

down. It is the very limit to roasting within the parameters of good flavor. 

 

 

Burn: If you'ven't quit roasting by this point the smell will turn from horrible to pungent, as well

as the beans burning. 

 

 

 

 

 

 

Where can I get fresh roasted coffee beans in my area? 

 

 

If you've learned my entire knowledge about purchasing specialty coffee beans, it's about

time to tell you about the best places to find the beans. You'll have several choices. 

 



 

 

Cafes Specialty coffee shops typically have beans from their roasting partner on sale. There

are usually fewer choices and occasionally they're not fresh as they should be. 

 

 

Direct from the roaster A lot of roasters run their own facilities that they offer freshly prepared

coffee from. This is a way to increase freshness, but it's not as good as the origins sourced

by a single roaster. 

 

 

Online -- Buying beans online can open up the world of flavours and origins for coffee that

only a handful of roasters achieve. Unfortunately, very few online shops actually sell coffee

that's roasted on-demand. 

 

 

 

What's the best location to reap the benefits of diversity and freshness? 

 

 

I'd like to introduce you to Leonine Coffee 

 

 

We buy our coffee beans directly from some of the top farms of coffee around the world.

Then , we roast them like artisans and ship direct to the customer within 2 hours so you're

confident that you're getting the highest quality, freshest coffee. 

 

 

So, you'll get the beans about a week after being roasted which is likely to be fresher that

what you'd get on the shelves in a roaster's offices or cafe. 

 

 

Many of our offerings are Bird-Friendly certified or certified with the Rainforest Alliance.

Some of them are certified organic of Certified Fair Trade. Some of them were sourced via

the direct trade model. 

 

 

 

Sourced sustainably 

 

 

Only Arabicica beans of specialty grade 

 

 



Sourced from all across the world 

 

 

They were delivered the next day that they were roasting their 


