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Caballero African Coffees
Some of the world's most flavorful coffee beans originated in Africa, and so it's no surprise that Caballero's most popular single-origin coffees (check out the Coffee Glossary at the bottom of this page for terms you might not be familiar with) are Ethiopian Sidamo and Kenyan Marsabit. 

These intensely flavored and solid-bodied coffees hail from the historic coffee-growing region of East Africa, the birthplace of arabica beans. Ethiopia and Kenya have the altitude, soil, and climate necessary to produce truly outstanding, world-class coffees that balance good body, fine acidity, and strong aromatics. Caballero buys only the region's finest shade-grown and certified organic coffees, and its partnerships with Ethiopian growers are founded on fair-trade agreements. 

Ethiopian Coffees

Ethiopia is the birthplace of arabica coffee beans, and Caballero's Ethiopian Harar, Yrgacheffe, and Sidamo blends are made from only the highest-quality arabica beans, chosen for their rich color and distinctively rich flavors. Shade-grown in this ancient coffee-growing region under conditions that don't compromise quality, Caballero's Ethiopian coffees have proven to be our most popular single-origin coffees. 

Harar 

Produced in Ethiopia's eastern highlands, Caballero's Harar coffee yields a rich, full-bodied blend with mocha highlights and medium acidity. 

Yrgacheffe

Hailing from Ethiopia's highland coffee-growing regions, Yrgacheffe is a star in the constellation of world-famous coffees. Grown at more than 6,500 feet (2,000 meters) this deeply flavored coffee boasts a rich mocha thread, and fine body and acidity. 

Sidamo 

A sweet, almost lemony personality is the best way to describe our Sidamo coffee, one of our most dependable—and popular—blends. Characterized by a medium mocha flavor, and balanced body and acidity, this coffee is grown in Ethiopia's southern regions. 

Pangaea blend

Caballero's tasters have combined our finest single-origin coffees to create Pangaea, a singular blend that brings the richness of our Yrgacheffe coffee together with the full-bodied character of our Harar and the concentrated intensity of our Indonesia single-origin coffees. Because this blend brings the characteristics of far-flung places together we named it Pangaea, the name of the original continental landmass.

Kenyan Coffee

Kenya has a reputation as one of the world's top-quality coffee producers. Caballero's Kenyan coffee consists of the highest-quality arabica beans, bringing together almost wine-like and acidic characteristics reminiscent of Central American coffees. Kenyan coffee is grown at fairly high altitudes in temperate climates and in volcanic soil. These elements and seasonal rains yield harder beans that produce mellow and well-balanced coffee.

This coffee has a hint of blackberry and citrus fruit. It's a medium-bodied, organic coffee with plenty of acidity, and like all of our coffees, it is cultivated by experienced growers under fair-trade conditions. 

Caballero's Africa Decaf Blends

Caballero's decaf Ethiopian and Kenyan coffees offer the full richness of those single-source beans without the caffeine. These are full bodied, well-rounded, and well-balanced coffees. 
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Caballero Pacific Coffees
Many of the world's finest coffees originate in New Guinea and Indonesia. Caballero's Pacific coffees are grown in rich soil at high altitudes and in tropical climates; those factors combine with 300 years of tradition to produce some of Caballero's best coffees. Our Pacific coffees come in dark and extra-dark roasts and, like all are products, are organically grown in shade-tree conditions through fair-trade agreements with our partner growers. 

New Guinea Coffee

New Guinea produces some of the world's best coffee, much of it from Papua. Caballero's New Guinea coffee is grown in the rugged valleys of the western highlands in the area around Mt. Hagen. There, the rich, volcanic soil and some of the most ideal climatic conditions combine to produce a mild and mellow yet aromatically complex coffee, which many consider one of the world's best. This coffee has many devoted fans among our customers. It has good body, moderate acidity, and broad flavor.

Indonesian Coffee

Java, Sumatra, and Sulawesi are Indonesia's main coffee-producing islands. All produce quite full-bodied beans that stand up to the rigors of dark roasting. Sumatra coffees in particular often are often blended with beans from Central America or Kenya and have a very full body and very concentrated flavor. The flavors are sweet and the coffee contains an earthy richness with pronounced herbal nuances. 

Pangaea Blend

Caballero's tasters have combined our finest single-origin coffees to create Pangaea, a singular blend that brings the richness of our Yrgacheffe coffee together with the full-bodied character of our Harar and the concentrated intensity of our Indonesia single-origin coffees. Because this blend brings the characteristics of far-flung places together we named it Pangaea, the name of the original continental landmass. 

Caballero's Pacific Decaf Blends 

Caballero's decaf Indonesian and New Guinean coffees offer the full richness of those single-source beans without the caffeine; they are well-rounded, well-balanced, and full bodied coffees. 

Central America Coffee Product Line
Overall, Central American coffees tend to have a bright, clean, and acidic taste. These coffees, which come in medium roast, often have a mild favor with many subtle nuances. 

Costa Rican Coffees 

Costa Rican fair-trade coffees are produced on farms where the owners live and are active in production. These are full-bodied coffees with excellent acidity and a deep and pungent flavor with hints of smokiness. 

Guatemalan Coffees 

Skillful growers, high altitudes, and rich volcanic soil yield top-quality Guatemalan coffees. The temperate Guatemalan climate allows coffee to mature slowly, which results in a concentrated flavor. Guatemalan coffee has a lively acidity and overtones of spice and chocolate.

Colombia
Colombia is the world's second-largest coffee producer. It's also one of the biggest producers of robusta coffee, a medium-roast coffee. Newcomers to Colombian coffee won't find the sparkling acidity of other coffees or some of the unusual and exquisite flavors that characterize some specialty coffees, but it's a good, all-around coffee with a full body; good, balanced acidity; and a sweet rounded flavor. Colombian coffee is also used to make a variety of espresso products 

Purists sometimes avoid Colombian coffees. There have been some complaints in recent years that bean consistency has come at the price of quality. In addition, Colombian coffee is often decaffeinated using a methyl-chloride process; methyl chloride is added to the water causing caffeine molecules to attach to the methyl chloride. 

Coffee Glossary
Although many of Caballero's customers are diehard coffee enthusiasts, many of them are also new to the incredible pleasures of this ancient beverage. For those of you unfamiliar with the language of coffee, we've included below a brief glossary of key coffee terms. 

acidity: The taste and sensation characteristics of coffee (not the acid content); often described as the "tartness" or "twist" of the coffee.

arabica coffee: Coffee grown primarily in mountainous areas of tropical regions. Flavored according to the breed of coffee as well as region of origin. Arabica coffee flavor is highly dependent on freshness, and how the beans are harvested and roasted.

blended coffees: Coffees created when beans of two or more geographic or harvest origins are mixed, resulting in a unique taste.

body: The feel and sensation of coffee in the drinker's mouth. A coffee that feels like drinking water would be described as "light-bodied," whereas a coffee that feels like drinking whole milk might be describes as "heavy-bodied."

fair-trade coffee: An economic practice that strives to provide a living wage to coffee growers in developing nations. Such coffees are often organic and shade-grown.

organic: Foods produced according to U.S. federal organic standards. Among other restrictions, such foods cannot be genetically modified, nor can synthetic pesticides and fertilizers be used in their cultivation.

robusta coffee: Coffee made from a hearty plant that can grow in a wide variety of climates and is easy and inexpensive to produce but less subtle and has a more bitter flavor than arabica coffee. Robusta coffee beans are used to make instant coffee and many mass-produced coffees. Robusta coffees account for a majority of the coffee market.

shade coffee: Instead of clearing the forest, farmers plant the crop among forest plants, as opposed to on clear-cut fields, thus saving the local ecosystem. The cultivation of shade coffee provides habitats for birds, protects coffee plants from harsh elements, and attracts birds that provide natural pest control, which reduces the need for synthetic pesticides. Many coffee drinkers find shade-grown varieties less bitter than those grown in the sun. Along with songbird migration, a great number of other endangered creatures increasingly rely on these special places to survive.

single-origin coffees: Coffee beans that come from a single geographic region. As with fine wines, many connoisseurs of specialty coffee like to experiment with the unique and subtle variations of taste of coffees from around the world.

specialty coffees: Coffees that are well prepared, freshly roasted, properly brewed, and have distinctive character. 
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Product Strategy 

As many of you at Caballero are aware, Caballero is assessing its product portfolio of single-origin bean and blended coffee products. Below is an outline of the company's core product strategy you can refer as you think about any changes to Caballero's product range that might enhance its current portfolio. Please feel free to contact me with any questions or concerns you have regarding this strategy. 

Positioning Statement 

For consumers who value premium-quality coffee that meets their high standards of taste, variety and social and environmental responsibility. 

Differentiation/Benefits Offered 

Caballero offers a select array of organic products. The Caballero product research team is committed to ensure that all Caballero products represent the highest level of quality. Our policy is to ensure that all Caballero coffee products are sold to the consumer in the freshest possible condition, at no more than two weeks after roasting, and thus deliver the highest-quality taste experience to our customers. Caballero focuses especially on sustainable coffee producers (organic, shade tree, and fair trade) and offers the broadest range of highest quality coffees to its socially conscious customers. 

Attributes 

Beyond Caballero's concentration on premium coffee products, consumers expect that products with the Caballero label will contain only the finest beans and will be processed, roasted, and distributed to satisfy their high expectations. Because of their repeated positive experiences with Caballero coffee, customers assume that all Caballero products are of the same high quality. This expectation of high quality is key to the strength of the Caballero brand. 

Product-Line Strategy 

Caballero will provide new and unique products that are processed, roasted, and distributed using methods that ensure the highest level of taste quality possible. Caballero will continue to ensure that its coffee beans are sourced from the highest quality growers possible. The company believes there is a significant market for its coffee products outside of Caballero coffee houses and that both its existing customers and potential new target market will embrace its product in a new distribution channel. 

Types of Products 

Caballero has chosen to offer a limited range of coffee and coffee paraphernalia. Within its coffee line, Caballero markets a broad range of specialty products, including single -origin and blended coffees of various roasts and decaffeinated coffees. 

Distribution 

Caballero's products currently are sold primarily in its own coffee stores. Caballero also markets its products through a website. Caballero seeks to distribute its fine coffee beans through selected other trade channels that can ensure that its products are handled and sold in keeping with the company's rigorous quality guidelines. 
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To help you with your project, I've summarized Caballero's product policy below.

To keep our place as a leader in delivering the finest tasting coffee to discerning coffee drinkers, we have to be committed to quality in every aspect of our business. Our customers expect us to deliver the greatest variety of the best tasting coffees. Our customers also expect us to be environmentally mindful of the way our coffees are grown and socially responsible in our dealings with growers. We won't disappoint them!

How will Caballero achieve sales growth this year? As always, we will continually seek ways to go above and beyond our already stringent standards for product and service excellence.

Our product policy is uncompromising. It forces us to never lose sight of our customers or our profit goals. As a rule, Caballero chooses those products that will satisfy our customers and meet our profit goals. This is built into the company policy, which mandates that all new products meet the criteria for quality, production capacity, and financial goals as shown below:

Quality 

· meet stated market need or market gap 

· offer a wide variety of high-quality coffees 

· partner only with environmentally and socially responsible importers and growers in conformance with Caballero policy 

· Production Capacity 

Caballero will distribute only the quantity of coffee beans that adheres to the company's high standards of freshness and quality 

Financial Goals 

· reach at least $1 million retail sales within 12 months 

· achieve at least 10 percent net profit margins within 12 months of launch 

Add to these goals our unparalleled customer service, and it's no wonder Caballero expects to continue to grow its business! With these standards of service and product development, expansion and profit growth are sure to continue--as long as you keep up the extraordinary work! 
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