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At Flava, our team of passionate coffee lovers believes that great coffee
starts with great beans. We source only the highest quality beans
worldwide, carefully roasting them to perfection to bring out their unique
flavors and aromas.
Our story began when a group shared their love for coffee. Each team
member had traveled the world and was inspired by the diverse coffee
cultures and flavors they encountered. They wanted to bring these
experiences back home and share them with others. They started
roasting their beans in small batches, experimenting with different blends
and techniques until they found the perfect balance of flavor and aroma.
They were impressed by the rich, complex taste as they shared their
coffee with family and friends. Word quickly spread, and Flava was soon
born. The business has grown from a small operation to a full-scale
coffee roasting business, but our commitment to quality and passion for
great coffee remains the same.
At Flava, coffee should be an experience - something to savor and
enjoy. That's why we offer a wide range of beans worldwide, each with
its unique flavor profile. Whether you prefer a bold, dark roast or a
smooth, light blend, there's something for every taste.
But we continue at great beans and believe in sustainable and ethical
sourcing. We work directly with farmers to ensure fair wages and
environmentally-friendly practices so that you can feel good about your
coffee.
Our vision for the future is to continue to innovate and push the
boundaries of what great coffee can be. We constantly experiment with
new blends and techniques and can't wait to share our latest creations.
Thank you for joining us on this journey. We hope our coffee brings a
little bit of Flava to your day.



OUR APPROACH
TO COFFEE
 We roast our coffees to produce a flavorful and transparent 
cup. The intention is to highlight its inherent quality and

complexity, reflecting the hard work and passion behind it. Our

approach to coffee is simple: source quality green coffee and

roast it specifically to a profile that accentuates its best features. 



CREATIVE

EXCITING

COMMITMENT

BRAND VALUES



PASSION,
INTENTION 
& COMMUNITY 

FLAVA is a curator of fine coffees, a museum and analogy to fine art and a revolution to the coffee system. We
aim to reflect the passion behind each coffee we roast as a curator of coffee. New and unique coffees that

expand consumer taste. We are providing the market with something new, that they did not know what they
need, rather than giving what they need.. We buy coffee with the intention to provide our market with the new

and unique coffees that expand consumer taste and experience. As a roastery, we believe it is our
responsibility to help our coffee community grow by giving them access to quality and sustainable coffee.



Maja represents Diversity. Maja with the meaning of Unity
gives you a Balance Cup of coffee. With this coffee, you will
feel the Harmony cups with Aroma, taste, aftertaste, and
body.

Calla means beauty that represents culture, nature, and people.
With this coffee, you will feel the Elegant cups that will remind you
of how beautiful your life and this world is.

Saka means slope/hills, that represent a place that is growing coffee
and gives you a sensation of when you are in mountain area. It will give
you classic cup of coffee with good body in the same time still gives you
a sensation of floral aroma and balance coffee with Smooth aftertaste.

SIGNATURE
Maja 

 Uganda, Congo, & Burundi
Strawberry, Grape, Caramel aftertaste

Espresso

Calla

Burundi, Kenya, & Congo
Floral, Green apple, Apricot, Candy sweet finish

Espresso & Filter (Omni)

Saka

Brazil & Uganda
Dark Chocolate, Almond, Caramel

Espresso & Milk Based



Brazil - Fazenda Santa Cecillia Natural
Pistacio, Chocolate, Caramel
920 M.A.S.L | Catuai

ESPRESSO

Kenya - Bungoma Kakamega Fully washed
Floral, Caramel, Cinamon, Dried Cherry, and Sweet aftertaste.
1600-2100 M.A.S.L | SL-34

Uganda - Bugisu Natural
Caramel aroma, Mandarin, Nutty, with an aftertaste of caramel.
1800 M.A.S.L | SL-24 & SL-14

Congo - Rwenzori Fully washed
Star anise, Green Grape, with a long lingering aftertaste of
lemongrass.
2100 M.A.S.L | Bourbon



FILTER

Kenya AA - Bungoma Fully washed
Honey, Cardamon, Salted Caramel, Dark Chocolate.
1600-2100 M.A.S.L | SL-34

Burundi - Kirundo Natural 
Vanilla, Green Apple, Dried Apricot
1800 M.A.S.L | Bourbon

Congo - Rwenzori Natural
Choco, Strawberry, Plums, Red Grapes, Smooth body.
2100 M.A.S.L | Bourbon



Brazil - Fazenda Santa Monica Anaerobic
Caramel syrup, Dulce de Leche with cashew nut,
Pineapple, with Sweet and long finish
1200 M.A.S.L | Catuai

SINGLE ORIGIN -
SEASONAL

Kenya AB - Bungoma Fully washed
Stone fruit, Molasses, Hint of Apricot, and Panella
sugar aftertaste
1600-2100 M.A.S.L | SL-34

Ethiopia Yirgacheffee -  Harusuke Washed
Bright juicy notes of Pineapple, Star fruit, Hint of
Passion fruit, lemon grass, and lively acidity
2100 M.A.S.L | Heirloom
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YOU


