
The source
At Dutch Coffee Lab we source green coffee 
from all over the world. This happens via 
long-term relationships we have established 
with reputable importers.

The crack
Coffee is a potent source of healthy 
antioxidants with caffeine providing a short 
term memory boost. One cup has virtually 
no calories or carbs, no fat and is low in 
sodium.

Technology
Every step of a unique roasting process 
is documented and repeatable so we 
can reproduce roasting formulas.

Wholesale Coffee RoasTeR

let’s talk about 
your roasting 
needs

Dutch Coffee Lab
255 St Vincent STREET  
 Port Adelaide SA 5015
Tom 0412 345 678

Production
Our production process is meticulously 
managed from start to finish, from 
selection, roasting, packaging through 
to delivery.



exPeRienCe 
is eveRyThing

RePeaTable, 
Reliable anD 
enTiRely youRs

your coffee 
starts here

Koffiebrander

From a green bean in house at Dutch Coffee 
Lab, the process is managed from the first 

crack moment through to liquid gold.

find your  
roast profile

build your 
business a 
signature 
coffee bean

youR neW 
suPeRPoWeR
The DuTCh 
smuggleR
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To re-order
Simply email or phone us to 
put in your order.
Available in bags of 250, 
500, and 1kg. Minimum 10kg 
order/week.

Kickoff
We talk to you 
about what kind 
of flavour profile 
you’re looking for.
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origin
Then we select the 
right bean from the 
right location, always 
harvested at the 
appropriate time.
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Cupping 
We have a systematic 
cupping process based 
on small batch roasts, 
ensuring the flavour 
is exactly what you’re 
after.
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Roast profile
Once happy with the roast 
and flavour profile, we 
create a roast process using 
our Giesen roaster with 
the temperature dialled in 
accurately for a completely 
repeatable process. This 
becomes your very own 
custom roast profile.
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Roast-ready
From then on we can supply 
fresh roasted coffee to your 
specification with fast turn 
around times, delivered 
within 36 hours (local) and 
72 hours (Australia wide).


