
SPOTLIGHT ON:  
Kirinyaga KENYA 
We work with our on-the-ground partners 
every year to create this extra-special 
lot of Kenya as the backbone of Reservoir, 
our flagship blend. This involves cupping 
hundreds of lots in Kenya each year, 
putting aside the ones that hit the perfect 
notes, then blending the lots together at 
origin, boxing them up & shipping them home 
to Sydney. After more cupping & sample 
roasting, we lock in the roast profile that 
sings best for Reservoir. 

R O A S T E D  W I T H  L O V E  I N  S Y D N E Y 
S I N G L E O . C O M . A U

TASTE: 
Ripe stone fruits,  
vibrant acidity  
& structured finish. 

CURRENT ORIGINS*: 
Kirinyaga KENYA 
Sidamo ETHIOPIA

*We update with fresh coffee 
harvests, always blending to  
the desired taste profile. 

 

 

RESER- 
VOIR

D - 2 0 1 9
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ROBUR/MYTHOS: 
21g in / 50g out / 30 sec

F O R  M O R E : 
S I N G L E O . C O M . A U / B A R I S T A

This recipe is a great 
starting point, but as you 
know there’s rarely a one 
size fits all solution to 
coffee! Feel free to adjust 
as required.

http://singleo.com.au/barista

