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At Six Four Coffee™, we approach coffee with an unwavering
dedication to excellence, from the very moment we select the
beans to the meticulous crafting of roast profiles.

Our journey begins with a commitment to source the
finest green coffee beans, handpicked to match our
exacting standards. Direct sourcing ensures that each
bean embodies its origin's unique character and quality.

Our roasting process is an art form, guided by expertise
and precision. Every roast profile is meticulously tailored
to bring out the full potential of each coffee bean.
Whether it's a bold, rich flavour or a nuanced and
delicate taste, our roastery creates blends that capture
the essence of every origin. While we pour passion into
every cup, we also recognise the importance of
accessibility. Our products are competitively priced,

offering remarkable value without compromising on
quality. We consistently gauge our value proposition
against the industry standard, ensuring that your coffee
experience with Six Four Coffee is not only exceptional,
but also a smart choice.

From the moment of bean selection to the final sip, Six
Four Coffee invites you to join us on a journey of flavour,
quality, and dedication that transcends the ordinary.
Indulge in the artistry of coffee that's designed to
elevate your moments, each cup representing the
culmination of our commitment to excellence.
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HOUSE
BLENDS

Available in 500g and 1kg

Unlock a myriad of flavours
in Six Four Coffee's
house blend coffee beans

CHINOOK

“BODY THAT LIFTS”

A full-bodied, medium dark roast blend of 100%
arabica beans from Brazil and Indonesia, infused
with hints of stone fruits and delicious notes of nuts
and dark chocolate.

SEAHAWK
“UNIQUELY BALANCED"

A medium dark roast blend of 100% arabica beans
from Ethiopia, Columbia and Indonesia, infused
with notes of plum, blackcurrant, malt and honey.

APACHE

“STRIKING WITH FLAVOURS”
A medium roast blend of 100% arabica beans from

Brazil and Columbia, blending notes of milk chocolate

and hazelnuts for a long and smooth aftertaste.

SUNBIRD
“BOLD YET SMOOTH”

A full-bodied medium roast blend of Ethiopia, Brazil
and Laos beans, imbued with nuanced flavours of
dark chocolate, nuts and spices for an additional kick.



 Tasting notes: floral, bergamot acidity,
blueberry with earl grey finishing

+ Arabica variety: Ethiopian Heirlooms

» Region of origin: Yirgacheffe/Kochere

 Tasting notes: macadamia, milk chocolate,
red grape

+ Arabica variety: Catimor, Typica

» Region of origin: Aceh, Batak,
West-Central Sumatra
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 Tasting notes: mango, strawberry and I N{D P‘N E

prune acidity

« Arabica variety: Heirlooms
» Region of origin: Guji, Oromia, Sidama
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SINGLE ORIGIN COFFEE Our coffee beans are sourced carefully

Available in 500g and 1kg from a single origin at a precise altitude
and harvest period.




GET CONNECTED

Email: coffeeconnects@sixfourcoffee.com
Phone: 6633 6464

Website: sixfourcoffee.com
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