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Halifax is becoming more and more educated in better coffee and your customers are expecting the best

taste they can get. Specialty coffee means quite simply, coffee that tastes great. The days of weak coffee

brewed with a low weight of coffee in the brew funnel and watery espresso with little or no crema are gone.

Starbucks and key specialty coffee shops have changed the way we drink and expect good coffee to be and

your customers want the best. At Nova Coffee we have committed ourselves to roasting great coffees and

teaching our customers how to properly brew and servethemand webve been doiWg this for
are a roaster/distributor and we roast specialty coffees for the foodservice trade. We also carry other

premium beverage related products. Our emphasis is on dining rooms and cafes and we believe in selling

them the best products within our industry. We love what we do and it shows!

Our work is kind of like that of a consultant. We ask questions, make recommendations and after everything
is settled on then we train our customers and their staff in the proper use of the equipment and how to make
the best coffee! This is a pretty complete list of the questions we ask to get to know your business better:

1  The location of your business and the hours you will be open.

1  Your coffee experience and any competition located nearby.

1  Your menu and whether you will do take out coffee, sit down or both.

1 The type of customer you want to reach and the kind of coffee to sell them.

1  Will sustainable coffee, i.e. organic, fair trade certified, RA certified, Bird Friendly®, be part of your
program?

1 How many coffees will you need to carry?

1  Will you use glass coffee pots or thermal servers?

1  The number of coffee brewers and grinders you will need.

1 The electrical and water requirements for the equipment, i.e. including a drain for espresso.
1  Will you need an espresso machine?

1 Do you have enough counter space? Correct counter height? Overhead cupboards?

1  Will you sell retail coffee in addition to what you brew?

1 Will you need coffee for catering?

1  What other beverage products do you plan on selling?
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WHAT WE REALLY SELL IS
COFFEE SERVICE

1. PREMIUM QUALITY COFFEE

Our goal is a superb cup of coffee. We help you choose
the coffee or coffees best suited to your operation. This
is realistic and achievable if all the variables are taken
into consideration. And there are many! Pre- ground
portion packed coffee or fresh roasted whole bean. This
can be further broken down into country of origin,
blended, dark roasted, decaffeinated, flavoured and
sustainable. Brewing a superb cup also requires that the
right amount of coffee is used with your equipment to
obtain the right coffee to water ratio. We want you to
understand the difference quality makes so that each
step moves you closer to that perfect cup. In addition to
coffee we carry a full line of premium beverage related
products as listed in this catalogue.

2. STORE-DOOR DELIVERY

Our product is delivered to your door on a set
schedule or, when you call us. Within Halifax
Regional Municipality deliveries are made by our
own van with a 100.00 minimum order. Outside of
HRM we use ground courier and our base courier
rate applies. There is ho minimum order and the
rate is 14.00 per fifty pounds of product if each
order is accompanied by a minimum of eight
kilograms of coffee (17.5 pounds). When no coffee
is shipped with your order then our full courier rate
applies. Courier orders are shipped the morning
after we receive them for delivery the following day.
An order received by us on Monday will be
received by the customer on Wednesday.

3. THE RIGHT EQUIPMENT

Almost all of the coffee we sell is our small batch roasted coffee available
only in whole bean. Typical installations will need one plumbed in high heat
coffee brewer, one portion or retail coffee grinder and if you are doing any
amount of tea volume, especially teapots, a water tower, bringing your
equipment total to three pieces. In addition you will need three to five thermal
carafes. Restaurants and dining rooms typically do table service with 1.9 litre
hand held thermal carafes. Coffee shops usually brew into 2.5 litre thermal
gravity pots.

A new thermal carafe plumbed in coffee brewer with hot water faucet and 220 volt
electrical is 990.00 plus HST. Grinders are 800.00 to 1400.00 plus HST. Water towers
are 725.00 plus HST. A typical 100 seat dining room or busy 60 seat café will spend
3,000.00 plus HST for these three pieces of equipment. We can order the equipment in
for you and install it to your water and electrical utilities. When coffee volume is large

thirty five pounds of monthly coffee volume is required. Ask us for more details.

‘ enough Nova Coffee will provide some or all of the equipment on loan. A minimum of
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WHATOS NEW?

-Jet has a new flavour
Very Cherry made with Bing, Rainier and Montmorency cherries is new for 2009!
See page 42.

-Numi Tea has four new teas

These Puerh Te a s a r e highesnguafits All organic they are a

larger leaf tea for vibrant flavour. Their higher price reflects the quality

and limited supply of these teas. Check them out on page 30. Also
Numi 6s new Single Originos. SilatheBat
your Café and watch them disappear quickly! See page 31.

-More new organic coffee blends
New Coffees are on the horizon. We are working with specialty green coffee brokers

who import high quality organic and organic fair trade certified coffees. Living in a

province so closely tied to agriculture and farming has encouraged us to develop our

organic business more and more. Local chefs have long been buying organic and

sourcingpr oducts close to home. We donét grow coffe
us ensures that the finished product is completed right here in Nova Scotia rather than

Ontario, Quebec or further. We pursue quality in our coffees and all the other products

we bring in for our customers. Providing Value is what we are known for. Our

first new blend of the year is called Black Raven. It is available in our darkest o=

roast (classic) and has a fuller mouth feel and more pungent smokiness than ;
our current best seller, Bella Sera! Try it!

-Monin has recently introduced three new flavours

Chocolate Chip Cookie, Peanut Butter and Toasted Marshmallow. They are
selling very well and refl ect Maketimeo:
to experiment with one of them this year. See page 39.

-Compostable cups, both paper and clear plastic

We are completing arrangements to bring in these products which some of our
customers are asking for. Keep in mind that some questions remain unanswered in
compostable paper cups. The resin that lines the paper and makes it waterproof is
made from corn or other starchy vegetables. It is called PLA and there are no
guarantees that it does not contain genetically modified ingredients. Obviously this is a
concern for customers buying organic coffee. It remains an issue that has yet to be
resolved. In our research we have not come across any cups exclusively GMO free.
Our coffee sleeves and four cup carrying trays are currently 100% recyclable.

-Organic fair trade certified sugar

In 3.5g individual packages this has now replaced our former raw sugar.
| & abnew product from Cocoa Camino which is also a raw sugar but has
the added benefit of being organic and fair trade certified and for a lower
price. See page 36.
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COFFEEINTRODUCTION

HOW COFFEE GROWS
Coffee is a fruit that grows on a tree not unlike our apple trees. One big difference is that coffee
trees can have blossoms, green cherries and ripe red cherries all at the same time!! This is one
reason why most coffee is hand picked rather than mass harvested. Almost all coffee in the
world is one of two varieties, Arabica and Robusta Arabica trees typ|cally grow at 2500 feet up
to 6500 feet. Kell yo Mount ai n__Car Br e
feet highanditisveryst eep, yet t heeewgrmvuad h.‘ : =
elevations four to six times this high! Now you can appreciate |9
another reason why mountain grown coffee is hand picked. The
slopes are too steep and irregular for equipment to be used.
Higher altitude Arabica coffees benefit from rich volcanic soail,
more sunlight and cooler air. As a result they are the better
coffees to buy. Robusta trees are usually grown at elevations
less than 2500 feet and are often harvested using large combine )
harvesters. Robusta beans do not produce a smooth cup of :
coffee like Arabica and are sold primarily in Europe for espresso blends and in North America as
filler for popular but inexpensive retail blends. This fruit of the coffee tree is called a coffee
cherry. After the flesh is removed the green beans are washed (usually), dried and packed in
130-150 pound bags for the world market. Each coffee tree produces approximately one pound
of beans per year!

COFFEE QUALITY

In the marketplace today there are many price levels and they reflect the quality of the product
being sold. The lowest priced coffee you can buy is typically the 1kg tin available at Wal-Mart,
Costco and grocery stores. Popular brands are Folgers, Maxwell House and Nabob. These
coffees are labelled as 100% pure coffee. Unfortunately a large percentage of the content is
Robusta coffee that is very low quality and very cheap (see How Coffee Grows, above). We do
not sell any Robusta coffee. Good quality coffee will have on the label, 100% Arabica, which are
higher grown and more flavourful beans. At Nova Coffee we only sell 100% Arabica beans either
pre-ground portion packaged or in whole bean form. Our highest quality is our selection of
specialty roasted coffees. We roast these in Lower Sackville in small batches for optimum
flavour. We control the process from the purchase of the green coffee (only high grown Arabica
beans) to the roasting, blending and packaging. These coffees represent the finest quality and
flavour we can provide and this is reflected in the price we charge. Our pre-ground portion
packed coffees are also high grown and top quality. They are commercially prepared by roasting
in large batches to take advantage of a fully automated process.

WHAT YOU SHOULD BE BUYING

The difference between the most expensive and the least expensive coffees is .10-.20 per cup.
This is comparing a 3.95 per pound tin of 1kg coffee and a high quality organic certified, fair trade
certified Arabica like our specialty roasted coffees averaging 9.95 per pound wholesale. The 6.00
difference divided by an average of 40 cups per pound is .15 per cup. If you want to be a leader
amidst your competition you must position yourself with a higher quality coffee and focus on
keeping the ten rules we outline on page 11. There are ways to keep your costs down rather
than skimping on the amount of coffee you put in the brew basket. Curb your waste by not
having more brewed coffee on hand than you will sell in a short time period. A smaller selection
of 2-3 high quality coffees is more preferable than 4-5 coffees that are not all fresh. The
advantage of buying higher quality is consistency and flavour in the cup. This means repeat
business. Follow the lead of the successful franchise stores. Serve a great coffee, serve it fresh
and serve it in attractive glassware or take out cups. When you decide to make coffee a
priority rather than another item on the menu, you are giving value and will begin to
establish a loyal customer following.

Nova Coffee 22 Glendale Avenue Unit 3 Lower Sackville NS B4C 3M1 1-800-565-2715 6



PRE-GROUND PORTION PACKED COFFEES
FLAVOURED PRE-GROUND PORTION PACKED

PRE-GROUND PORTION PACKED COFFEES

AND WHOLE BEAN COFFEES

100% Colombian Royale 64 x 579
100% Colombian Royale 64 x 649
100% Colombian Royale 64 x 71g

Mariner 6s Cadlensl Go@AxHrgt

A

Mar i ner 6s Ca&lensl Goadx6dgt
Marinerdos Cove Go@dxnigt Bl end
Reunion Island Decaffeinated 32 x 509

Reunion Island Decaffeinated 32 x 64g

FLAVOURED COFFEES

71.60
80.55
89.50
71.60
80.55
89.50
33.30
42.70

Flavoured coffees are produced using natural and artificial flavour extracts.
beans are placed in a rotating drum when still warm from the roaster and then sprayed with an
amount of liquid flavouring. The flavour essence is so strong that it can easily overpower other

coffees.

The light roasted

This is why you should exercise the following precautions when brewing flavoured

coffees. Use a separate brew funnel for brewing flavoured coffee in your coffee brewer. Wipe
the spray head area with a damp cloth after brewing so that the flavouring condensation will not

mix with a brew of regular coffee.

flavoured coffees and do not allow this to be used with your regular coffees.

abhwN -
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FLAVOURED PRE-GROUND PORTION PACKED COFFEES

FLAVOURED COFFEES ARE NUMBERED IN ORDER OF POPULARITY

. Hazelnut Vanilla 16 x 719
. Irish Cream 16 x 71g
. Butter Pecan 16 x 71g
. Dutch Chocolate Almond 16 x 71g
. French Vanilla 16 x 719

24.00
24.00
24.00
24.00
24.00

FLAVOURED WHOLE BEAN COFFEES

. Hazelnut Vanilla 5Ib. bag
. Irish Cream 5Ib. bag
. Butter Pecan 5Ib. bag
. Coconut Delight 5Ib. bag
. Jamaican Rum 5Ib. bag
. Amaretto Almond 5Ib. bag
. Pralines & Cream 5Ib. bag
. Spiced Eggnog (seasonal) 5Ib. bag

48.00
48.00
48.00
48.00
48.00
48.00
48.00
48.00

BASED ON 2008 SALES

DO NOT GRIND FLAVOURED WHOLE BEAN COFFEES IN THE SAME GRINDER
YOU WILL BE GRINDING YOUR REGULAR COFFEES IN OR YOU WILL
CONTAMINATE THE TASTE OF THE REGULAR COFFEE!! THIS IS VERY

Use a dedicated glass bowl or thermal server for your

IMPORTANT. ALSO, USE A SECOND BREW FUNNEL RESERVED FOR FLAVOUR

Nova Coffee 22 Glendale Avenue Unit 3 Lower Sackville NS B4C 3M1 1-800-565-2715
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ROASTED COFFEE INTRODUCTION

In 1998 after training with a veteran
roaster out of Montreal, Blair
Slaunwhite, a twenty-year employee
with our company became our very
own Roastmaster. All of our coffee
is 100% Arabica bean from several
different  countries  of  origin.
Colombia, Brazil, Peru, Costa
Rica, Nicaragua, Guatemala and
Mexico from South and Central
America. Kenya and Ethiopia from
East Africa and Sumatra from
Indonesia. These beans are high
grown and each roast is monitored
by Blair until completion.

All roasted non-flavoured coffee can
- be categorized into one or several of
W . the following categories:

COUNTRY OF ORIGIN- This means that the coffee is from one country and usually one
growing region although not necessarily from one estate. The most popular country of origin
coffee sold in North America is 100% Colombian.

BLENDED- A combination of two or more coffees and sometimes, different roast colours as

well. Some blends we create with green coffee and then roast together in the drum allowing for a
Aimarriageo of flavours to take place as each coffee
than one roast colour are blended after each coffee has been roasted on its own.

DARK ROASTED- Our dark roasts are full city and classicand as youodl |l see on the
we offer many coffees in these two roasts. Today, dark roasts are among the more popular coffee

choices. As the roast develops and sugars caramelize, coffee oils work their way to the surface

of the bean. The resulting flavour is rich and aromatic.

DECAFFEINATED- Most of our decaffeinated coffee selections are now SWISS WATER®.
SWISS WATER® Process decaffeinates coffee using a pure water, 100% chemical free method.
The caffeine is gently removed from the bean while preserving the coffee's distinct origin
characteristics and flavor. View our link to their website on our links page, online at
www.novacoffee.com.

SUSTAINABLE- The four certifications for sustainability in coffee are, certified organic, Fair
Trade certified, Rainforest Alliance certified and shade grown or Bird Friendly®. In October 2001
we became a licensed distributor of Fair Trade certified coffee under TransFair Canada Limited.
We now also roast Rainforest Alliance certified coffees certified by Rainforest Alliance based in
New York City and we will soon be roasting Smithsonian Migratory Bird Center Bird Friendly®
coffees. Nova Scotia is a large farming community with more and more local chefs choosing
organic foods grown closer to home. We are placing a greater emphasis on seeking out the
highest quality certified organic coffees. We agree with the benefits of purchasing food that has
not been sprayed with chemical fertilizers, pesticides and herbicides. Certified organic coffees
will play a larger role in our future growth as we expand our business. It is a change we look
forward to! You can learn more about TransFair Canada, Rainforest Alliance and Smithsonian
Migratory Bird Center at their websites through our links page, online at www.novacoffee.com.
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AVAILABLE COFFEES

TRADITIONAL (light) is a cinnamon or light
brown colour, which is also known as a
commercial, or donut shop roast. It has a
smooth, easy flavour, sweet on the palate with a
pleasant, lingering aftertaste.

FULL CITY (dark) is a medium roast. The
bean is beginning to show an oily sheen as the
roast develops further. s al deep rich chestnut
brown colour and the flavour is now spicy, sweet
and very full.

CLASSIC (darkest) is also known as French
Roast. At this point in the roast the bean is very
dark and oily (black) and has a smoky, pungent
flavour that is powerful and lingers long!

CERTIFIED ORGANIC
COUNTRY OF ORIGIN AND BLENDED WHOLE BEAN COFFEES

FAIR TRADE CERTIFIED

TRADITIONAL (light) FULL CITY (dark) CLASSIC (darkest)

Mexican FT BaxterBls Bite BellaSeraFT

Morning Glory FT 100% Colombian Excelso FT Black Raven FT NEW!
Tucker 6B Twi st Espresso Blend FT Dragonds Brgatn FI

GERTIFIE EQUITABLE *Peruvian FT SWISS WATER® Decaf  Ethiopian Limu FT
*Colombian RA SWISS WATER® Decaf Ethiopian Yirgacheffe FT
*Espresso RA SWISS WATER® Decaf Mexican FT
Guatemalan FT
Peruvian FT
French Roast FT
Sombrero Blend FT
Sumatran FT

*SWISS WATER® Process decaffeinates coffee using a pure water, 100% chemical free method.
The caffeine is gently removed from the bean while preserving the coffee's distinct origin
characteristics and flavor.
®/TM are trademarks of Swiss Water Decaffeinated Coffee Co. Inc, used under license.

FT = FAIR TRADE CERTIFIED
RA = RAINFOREST ALLIANCE CERTIFIED

SMBC = SMITHSONIANMI GRATORY BI RD CENTER ABI RD

NON ORGANIC AND NON CERTIFIED
COUNTRY OF ORIGIN AND BLENDED WHOLE BEAN COFFEES

TRADITIONAL (light) FULL CITY (dark) CLASSIC (darkest)
100% Colombian Supremo 100% Colombian Supremo French Classic
Marinerd6s Cove Costa Rican

Royal Blend Guatemalan

Colombian Decaffeinated Kenya AA

ALL COFFEES ARE PACKAGED IN 2kg GUSSETTED ONE-WAY VALVE BAGS
DECAFFEINATED AND ESPRESSO ARE IN 1kg BAGS
OUR COFFEES ARE PRICED ON ORIGIN, ROAST COLOUR, VOLUME AND EQUIPMENT
PLEASE CALL US FOR A QUOTATION!
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PRIVATE LABEL COFFEE PROGRAM

One of the benefits of dealing with a small
batch roaster like us is that we can be very
flexible. Many customers like to have their
own name on their coffee, especially if they
are doing retail coffee sales. If you would
like to consider having your own label here is
what the costs are:

1 Charge to prepare a customer
supplied file in Adobe lllustrator is 70.00.
We will provide the label format for your
designer to use. Otherwise our designer
charges by the hour at 70.00.

9 Customer is responsible for the cost
of printing the first order of 500 labels which
is about 100.00.

Nova Coffee will cover the cost of additional
labels after the initial run is used up provided
monthly coffee volume is greater than 50Ibs.
When volumes are less than 50Ibs. of coffee
per month the customer is responsible for
the full cost of the label when printed.

Labels are produced using a four colour
process although_not all labels shown below
are four colour.
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