SPC

5 ARTISAN CRAFT WORKS FROM ORIGIN TO CUP
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CHERRY FARMER CUPPER ROASTER BARISTA

UNIQUE FLAVOR PARTNERSHIP SWEET AND TAILORED ROASTING PASSIONATE
FROM TERROIR WITH FARM CLEAN TASTE FOR FULL POTENTIAL COFFEE AMBASSADOR

SPECIALTY COFFEE EXPERIENCE

COFFEEGNORKS
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V Whole Sales Bean Program
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Buying Power

& ‘Happy Farm Project’
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Roasting Technology
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V Roasting Center
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L 4 Specialty
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Coffee Experienc
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Coffee Bean
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