


Hotel blend 

Taste notes - Milk chocolate | Nut Mix | Molasses 

Roast Profile: Medium light (Level 5/5) 

Acidity: Level 2/5 

Country: Thailand 

Region: Chiang Rai, Mae Suai, Rom Yen 

Processing: Fully Washed 

Variety: Bourbon, Typica, Catimor  

This medium to dark roast coffee is suitable for all types of coffee drinkers as this coffee 

has a medium to high sweetness which shines through when enjoyed as a long black. For milk 

coffee drinkers this coffee also presents itself well with a double shot espresso base this coffee 

has notes of nut mix and sweetness like molasses, perfect pairing with a well steamed milk.  

This organic coffee is grown through a collaborative project between Earth Net Foundation 

and farmer groups to conserve and rehabilitate the watershed forests through sustainable prac-

tices. 

The groups consist of 344 small-scale farming families working on an area of over 

3,123 hectares in the watershed forests of Mae Suai district in Northern Thailand’s Chiang 

Rai province. Grown at an altitude of 1000 - 1250 m.a.s.l. 



 



 The perfect way to experience Thai cacao, Bittersweet bar use 70% dark 

chocolate bar bursts with subtle, yet rich and exciting taste of the nutty and 

earthy, and slightly bitter from Siamaya Chocolate 

 Siamaya Chocolate was founded in Chiang Mai in 2017 by Kristian 

Levinsen and Neil Ransom. Their bean-to-bar chocolates are made from Thai 

cacao beans locally sourced from reputable suppliers,  

and no additives are used in the manufacturing process. Focusing on sus-

tainable farming and the transformation of cacao into delectable chocolate 

bars, Siamaya Chocolate constantly works to reduce the environmental 

footprint by using recycled paper, soy-based inks,  

reducing waste streams, and lowering the electricity consumption. 

 





    Bitters occupy a curious niche in the history of food and drinks, especially given 

their early history as patent medicines with rather dubious reputations. Take one of the 

oldest, Angostura. Originally, the company’s greenish-tinted bottles contained an 

herbal concoction made from roots, bark, and spices.  

   The “Aromatic Bitters” took their name from the Venezuelan city where they were first 

created (Angostura was subsequently rechristened Cuidad Bolivar in 1846). Interest-

ingly, early botanists also gave the name Angostura to three different species of trees, 

including Galipea officinalis. Because the bitters’ recipe is a tightly guarded secret, 

locked in a vault and known by  only five employees, whether the trademarked concoc-

tion once contained the bark from any of these Angostura's remains something of a 

mystery.   

    Around 1824, Johann Siegert, who was a doctor in Venezuela, began making An-

gostura as a stimulant for the troops to help them with malaria and keep them on their 

feet. As we get to the golden age of the cocktail, the late 1800s, bitters became more syn-

onymous with cocktails no matter what bar you went to.  
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