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Julia and her husband own a cozy coffee shop nestled in the heart of a bustling city. Their passion for
coffee and dedication to quality have driven them to explore innovative brewing techniques and
flavor combinations. One of their most exciting ventures has been experimenting with blending a
city roast Colombian coffee, aiming to create a unique and memorable coffee experience for their
customers. This article delves into their journey, the nuances of city roast Colombian coffee, the art
of blending, and how their experiments have transformed their coffee offerings.

Understanding City Roast Colombian Coffee

What Is City Roast Coffee?
City roast, also known as medium roast, is a level of roasting that reaches the coffee beans to a point
where they develop a balanced flavor profile. It’s characterized by a rich aroma, a medium-brown
color, and a slight sheen of oils on the surface of the beans. City roast preserves much of the bean’s
original flavor while adding a layer of caramelization, resulting in a harmonious blend of acidity,
body, and flavor.

The Unique Attributes of Colombian Coffee
Colombian coffee is renowned worldwide for its high quality, clarity, and bright flavor profiles.
Grown in the Andean mountains, Colombian beans benefit from excellent altitude, climate, and soil
conditions. Some key attributes include:

Bright Acidity: A lively, crisp taste that energizes the palate.

Sweetness: Notes of caramel, chocolate, and tropical fruits.

Full Body: A smooth, satisfying mouthfeel.

Clean Finish: A crisp, refreshing aftertaste.



The Inspiration Behind the Experimentation

Seeking to Enhance Flavor Profiles
Julia and her husband wanted to create a coffee blend that could highlight the best aspects of
Colombian beans while adding their own twist. They believed that blending different roast levels and
origins could produce a more complex and appealing flavor profile.

Responding to Customer Preferences
Listening to their customers’ feedback, they noticed a growing demand for balanced coffees with
rich aroma and smooth taste. This inspired them to experiment with a city roast Colombian coffee,
aiming to achieve a harmonious blend that caters to both traditional and adventurous coffee lovers.

The Process of Blending Colombian Coffee

Selection of Coffee Beans
The first step involved sourcing high-quality Colombian beans. Julia and her husband visited local
roasters and farmers’ markets to select beans with distinct flavor notes. They prioritized:

Beans from different regions within Colombia, such as Antioquia, Huila, and Nariño.

Freshly roasted beans to ensure optimal flavor extraction.

Experimenting with Roast Levels
While Colombian coffee is often roasted to a medium or dark level, Julia and her husband focused on
a city roast to maintain brightness and acidity. They tested:

Pure city roast Colombian beans.

Blends with lighter or darker roasts for contrast.

Creating the Blends
They crafted several blends, varying the proportions of different Colombian beans and roast levels.
Their goal was to find the perfect balance that highlighted:

The bright acidity and fruity notes.



The sweet caramel undertones.

The smooth, well-rounded body.

The Results of Their Coffee Experiments

Flavor Profiles Achieved
After multiple tastings and adjustments, Julia and her husband developed a signature blend that
features:

Bright citrus and tropical fruit notes.

Rich caramel sweetness.

Medium body with a clean finish.

This blend has become a customer favorite, appreciated for its complexity and balance.

Enhancing the Coffee Shop’s Offerings
The successful blend allowed their coffee shop to stand out in a competitive market. They now serve
their signature Colombian city roast blend as a flagship offering, emphasizing:

Freshly brewed pour-overs to showcase the nuanced flavors.

Specialty espresso drinks highlighting the blend’s complexity.

Educational tastings to introduce customers to the art of coffee blending.

Benefits of Experimenting with Coffee Blends

For the Coffee Shop
Innovative blends attract new customers, increase loyalty, and elevate the shop’s reputation for
quality and creativity. Experimentation fosters a deeper understanding of flavor profiles and brewing
techniques.



For Coffee Enthusiasts
Blending provides an educational journey, allowing customers to appreciate the nuances of different
beans and roast levels. It also offers a chance to discover personalized flavor preferences.

Tips for Coffee Lovers Interested in Blending

Start with Quality Beans: Always choose high-quality, freshly roasted beans for the best
results.

Experiment Gradually: Mix small batches to test different proportions and roast levels.

Keep Detailed Notes: Record your blends, tasting notes, and brewing parameters for future
reference.

Attend Tasting Sessions: Participate in cupping events or organize your own to refine your
palate.

Trust Your Taste Buds: Personal preference is key—don’t be afraid to explore
unconventional combinations.

The Future of Julia and Her Husband’s Coffee
Innovations

Julia and her husband continue to innovate by exploring new coffee origins, roasting techniques, and
blending ideas. Their experiments with Colombian city roast blends exemplify their commitment to
quality and creativity. They plan to introduce limited-edition blends, host workshops, and share their
knowledge with other coffee enthusiasts.

Expanding Their Coffee Knowledge
They are also traveling to Colombia to connect directly with coffee farmers, aiming to source beans
that meet their exact flavor profiles and sustainability standards.

Building a Community of Coffee Lovers
By sharing their journey and hosting tasting events, they foster a community passionate about coffee
exploration and appreciation.



Conclusion
Julia and her husband’s journey with blending Colombian city roast coffee exemplifies the art and
science of coffee making. Their experimentation not only resulted in a distinctive and flavorful blend
but also enriched their understanding of coffee’s complexities. For coffee enthusiasts and shop
owners alike, their story demonstrates that with passion, curiosity, and attention to detail, creating
exceptional coffee experiences is within reach. Whether you’re a seasoned barista or a home brewer,
exploring the world of coffee blending can be a rewarding adventure that elevates your appreciation
and enjoyment of this beloved beverage.

Frequently Asked Questions

What inspired Julia and her husband to experiment with
mixing different coffee roasts?
They wanted to create unique flavor profiles that would stand out and appeal to diverse customer
tastes, leading them to experiment with blending different roasts like City Roast Colombian coffee.

How does mixing a City Roast Colombian coffee impact the
flavor of their blend?
Mixing City Roast Colombian coffee adds a balanced richness with bright, fruity notes and a smooth
finish, enhancing the overall complexity and appeal of their signature blend.

Are Julia and her husband planning to introduce more
experimental coffee blends in their shop?
Yes, they are continuously exploring new combinations and roasting techniques to develop
innovative blends that attract coffee enthusiasts and keep their menu fresh.

What has been the customer response to the new coffee blend
created by Julia and her husband?
Customers have responded positively, praising the unique flavor profile and the bold, yet smooth
taste, which has boosted the popularity of their coffee shop.

What challenges did Julia and her husband face while
experimenting with mixing roasts?
They faced challenges in balancing flavors, ensuring consistency, and understanding how different
roasts interact, but through trial and error, they perfected their blend.

Does their coffee shop offer tasting events to showcase their



experimental blends?
Yes, they host regular tasting sessions allowing customers to try new blends like their City Roast
Colombian mix and provide feedback.

How does experimenting with coffee blends benefit Julia and
her husband's business?
It helps differentiate their shop from competitors, attracts coffee connoisseurs, and fosters
innovation that keeps customers excited and loyal.

Are Julia and her husband planning to expand their
experimental coffee offerings beyond their current shop?
They are considering expanding their unique blends to other locations and possibly offering them for
retail sale to reach a broader audience.

Additional Resources
Coffee Innovation

Introduction: A Passion for Coffee and Creativity

Julia and her husband, Mark, are not your average coffee shop owners. With a deep love for coffee
and a keen curiosity for flavor experimentation, they have built their small but thriving coffee
business on a foundation of innovation and quality. Their latest venture involves a daring
experiment: blending a city roast Colombian coffee with other bean varieties to craft a unique and
memorable brew. This endeavor exemplifies their commitment to elevating the coffee experience
and showcases their dedication to craftsmanship, flavor profiling, and customer engagement.

The Backstory: From Passion to Profession

Julia's journey into the coffee world began in her early twenties when she traveled through
Colombia, exploring the origins of some of the world's finest coffee beans. Inspired by the rich
culture and distinct flavors of Colombian coffee, she developed a fascination with the nuances of
different roasts and how they could be manipulated to create new tasting experiences.

Mark, a seasoned barista and roasting enthusiast, shared her enthusiasm. Together, they decided to
open a cozy neighborhood coffee shop—The Brew House—where they could experiment freely and
share their discoveries with their community. Their focus was always on quality, sustainability, and
innovation, which led them to explore various roasting profiles, brewing techniques, and blending
methods.

The Inspiration Behind Their Experimentation

The idea to experiment with a city roast Colombian coffee stemmed from their desire to push
boundaries and offer something distinctive. City roast, characterized by a medium roast profile,
emphasizes the coffee’s brightness, acidity, and intricate flavor notes while maintaining a balance



between origin-specific nuances and roast character.

Colombia, renowned for its high-quality Arabica beans, offers a bright, well-balanced cup with notes
of caramel, citrus, and floral undertones. By choosing a city roast Colombian coffee, Julia and Mark
aimed to preserve its lively acidity and complex flavor profile while exploring how it could be
enhanced or complemented through blending.

Their goal was to develop a signature blend that would stand out in a competitive market, appeal to
coffee aficionados, and deliver a sensory experience that was both familiar and novel.

---

Understanding the Base: The City Roast Colombian
Coffee

The Characteristics of Colombian Coffee

Colombian coffee is globally celebrated for its consistent quality and distinctive flavor profile. Grown
primarily in mountainous regions, the altitude and climate contribute to beans that are dense,
flavorful, and aromatic. Key characteristics include:

- Bright acidity: Often citrus or apple-like, providing a lively, refreshing quality.
- Balanced body: Not overly heavy or thin, offering a smooth mouthfeel.
- Flavor complexity: Notes of caramel, berries, and floral hints.
- Clean finish: A clear, crisp aftertaste that leaves a pleasant impression.

The City Roast Profile

A city roast (also known as medium roast) is roasted to a temperature that allows the beans to
develop a rich brown color, with some oil beginning to appear on the surface. This profile:

- Preserves most of the bean's original flavor nuances.
- Enhances sweetness and reduces the perceived acidity slightly from the lighter roasts.
- Offers a balanced flavor, making it versatile for various brewing methods.

For Julia and Mark, choosing a city roast Colombian coffee meant capturing the vibrant, bright
qualities of Colombian beans while providing a solid foundation for blending experimentation.

---

Experimental Blending: Techniques and Considerations

Why Blend Coffee?

Blending allows roasters and baristas to craft unique flavor profiles, balance acidity and body, and
create signature products that distinguish their brand. It also offers opportunities to:



- Enhance specific flavor notes.
- Achieve consistency across batches.
- Introduce complexity and depth.

Julia and Mark approached blending as both an art and a science, considering the following factors:

- Bean origin and profile: Combining beans with complementary flavors.
- Roast levels: Mixing different roast profiles for balance.
- Proportions: Adjusting ratios to emphasize certain characteristics.
- Brewing compatibility: Ensuring the blend performs well with various brewing methods.

The Blending Process

Their process involved several stages:

1. Selection of beans: They sourced additional beans, including a lightly roasted Ethiopian Sidamo
for floral notes and a darker roasted Sumatra for earthiness.
2. Trial blends: Small batches were prepared with varying ratios, such as:
- 70% Colombian city roast + 30% Ethiopian Sidamo
- 60% Colombian + 40% Sumatra
- 50% Colombian + 25% Ethiopian + 25% Sumatra
3. Sensory evaluation: They brewed each blend using pour-over and espresso methods, tasting and
analyzing flavor, aroma, acidity, body, and aftertaste.
4. Refinement: Based on feedback, they adjusted ratios to balance brightness, sweetness, body, and
complexity.

This iterative process required patience, keen palates, and a willingness to experiment beyond
conventional boundaries.

---

The Final Blend: "City Harmony"

After several months of trials, Julia and Mark settled on their signature blend, "City Harmony." This
blend combines:

- 70% Colombian city roast: The vibrant backbone with bright acidity and caramel notes.
- 20% Ethiopian Sidamo: Contributing floral aroma and fruity notes.
- 10% Sumatra: Adding a subtle earthy depth and body.

Tasting Profile of "City Harmony"

- Aroma: Bright citrus, jasmine, with hints of dark chocolate.
- Flavor: A harmonious balance of lemon zest, tropical fruit, and a touch of spice.
- Body: Medium-full, delivering richness without heaviness.
- Acidity: Crisp, lively, but well-integrated.
- Finish: Clean, with lingering fruity and floral notes.

This blend exemplifies their philosophy of creating complex, well-rounded coffees that excite the



palate while maintaining approachability.

---

Brewing and Serving the Blend

To maximize the flavor potential of "City Harmony," Julia and Mark recommend specific brewing
techniques:

- Pour-over (V60 or Chemex):
- Use freshly ground coffee (medium grind).
- Water temperature: 92-96°C (198-205°F).
- Bloom for 30 seconds to release CO₂.
- Pour in slow, circular motions for even extraction.
- Brew time: approximately 3-4 minutes.
- Espresso:
- Dose: 18-20 grams.
- Yield: 36-40 grams in about 25-30 seconds.
- Fine grind setting.
- Cold Brew:
- Coarse grind.
- Steep for 12-24 hours.
- Results in a smooth, refreshing beverage highlighting the blend’s fruity and floral notes.

Serving suggestions include pairing "City Harmony" with light pastries, citrus fruits, or even cheese
to complement its bright, complex profile.

---

Customer Reception and Market Impact

Since introducing "City Harmony," Julia and Mark have received enthusiastic feedback from their
customers, many of whom appreciate the innovative approach and nuanced flavors. The blend has
become a signature offering that differentiates their shop from competitors.

Some notable impacts include:

- Increased customer engagement: Customers enjoy learning about the blending process and tasting
notes.
- Brand differentiation: The unique flavor profile positions their coffee shop as a destination for
coffee connoisseurs.
- Expansion opportunities: They are considering retail sales of "City Harmony" in packaged form for
home brewing.

Their experiment underscores the importance of creativity, quality sourcing, and sensory expertise
in modern coffee entrepreneurship.



---

Lessons Learned and Future Directions

Julia and Mark’s journey with blending city roast Colombian coffee offers several insights for
aspiring roasters and coffee shop owners:

1. Start with high-quality beans: The foundation of a good blend is excellent raw material.
2. Understand flavor profiles: Knowledge of origin characteristics guides effective blending.
3. Be patient and methodical: Multiple trials and tastings are necessary to perfect a blend.
4. Engage customers: Sharing stories and tasting notes builds loyalty and enhances the experience.
5. Innovate continuously: Coffee is an evolving craft; experimentation leads to unique offerings.

Looking ahead, they plan to explore seasonal blends, incorporate new origins, and perhaps develop a
line of single-origin coffees that highlight their experimentation process.

---

Conclusion: A Testament to Coffee Creativity

Julia and her husband's experiment with mixing a city roast Colombian coffee exemplifies how
passion, knowledge, and innovation can transform a simple cup of coffee into an extraordinary
experience. Their dedication to understanding each bean’s unique qualities and their willingness to
experiment with blending techniques have resulted in a signature product that delights palates and
elevates their brand.

Their story encourages coffee enthusiasts and entrepreneurs alike to embrace curiosity, explore new
flavor combinations, and push the boundaries of traditional coffee craftsmanship. In a world where
coffee is more than just a beverage—it's a form of art and expression—their journey stands as a
compelling testament to the endless possibilities within every bean.
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