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A smooth, smoky and balanced blend. Great for breakfast.
Named after the quirky and delicious Birchwood Cafe in the 
Seward neighborhood of Minneapolis.

Roast Level: Medium-Dark
Acidity: Low-Medium
Body: Medium
Aroma: Roasted hazelnut, graham, smoke & vanilla
Flavor Notes: Bittersweet chocolate, honey, cedar, sweet carrot

Who grew these beans? Visit mapmybeans.com to find out.

A clean sweet light roast with a brisk finish and a 
mild berry/cherry aftertaste.

Roast Level: Light
Acidity: Medium-High 
Body: Medium
Aroma: Cocoa, honey & almond
Flavor Notes: Toasted walnuts, cocoa & wine-like

Who grew these beans? Visit mapmybeans.com to find out.

A dynamic blend of three coffees that highlights the 
individual flavors of each origin.

Roast Level: Light, Medium, & Dark
Acidity: Medium-High
Body: Medium-Heavy
Aroma: Orange, spice, earth, dark chocolate
Flavor Notes: Caramel, dark chocolate, graham, orange marmalade

Who grew these beans? Visit mapmybeans.com to find out.

BIRCHWOOD 
BREAKFAST BLEND

COLOMBIAN 
HEAVY PEDAL

BLUE OX BLEND

ourVALUES

QUALITY
We believe that exceptional-tasting coffee is the 
result of collaboration. We work with our partners 
from bean to brew to create outstanding coffees. 

COMMUNITY 
We believe in supporting the communities that 
support us. We trade fairly, pay small-scale farmers 
industry-leading prices, and pay our staff a living 
wage. Peace Coffee was founded as a project of the 
Institute for Agriculture and Trade Policy and a 
portion of our profits support their programs fostering 
sustainable food, farm, and trade systems.

SUSTAINABILITY
We believe in minimizing our impact on the planet. 
We buy only organic coffee and we place a high 
value on our producer-partners’ land stewardship. 
In our own operations, we strive to be as efficient 
and earth-friendly as possible.

TRANSPARENCY
We believe that companies should be open and 
honest about the way they do business. We regularly 
exchange information and share resources with our 
partners, from farmers to coffee drinkers. We offer 
diverse opportunities for people to see the faces, 
places and certifications behind their favorite brew. 

INDIVIDUALITY
We believe that organizations function best when 
they reflect more than one person or identity — 
much like coffee tastes best when it contains a 
complex array of flavors. We encourage all our 
employees to contribute their unique voices and 
styles to our operation, and we foster a workplace 
that is diverse, positive, respectful, and participatory.

To see more of the faces and places behind your beans visit mapmybeans.com.



A smooth dark roast with a rich cocoa and dark roasted 
walnut finish.

Roast Level: Dark 
Acidity: Low 
Body: Light-Medium
Aroma: Dark chocolate, toasted almond, caramelized sugar & smoke
Flavor Notes: Dark chocolate, caramelized cherry, anise, smoke, 
bittersweet chocolate

Who grew these beans? Visit mapmybeans.com to find out.

A clean sweet light roast with a brisk finish and a 
mild berry/cherry aftertaste.

Roast Level: Light
Acidity: Medium-High 
Body: Medium
Aroma: Cocoa, honey & almond
Flavor Notes: Toasted walnuts, cocoa & wine-like

Who grew these beans? Visit mapmybeans.com to find out.

A sweet, smooth blend with a robust, spicy flavor. 
Warming for blustery days.

Roast Level: Medium
Acidity: Low-Medium
Body: Medium
Aroma: Almond, white grapefruit, spice, malt
Flavor Notes: Caramelized sugar, toasted walnut, mulling spices

Who grew these beans? Visit mapmybeans.com to find out.

GUATEMALAN DARK ROAST

Sumatran 
Italian Roast

SNOWSHOE BREW

Taste: Light and beguiling. A unique, early spring green tea, 
the large leaves of this ancient varietal of tea will slowly unfurl 
as they steep. The resulting cup is delicate and fresh with hints 
of wildflowers and chestnuts without a hint of grassiness. Hand-
plucked in the 1500-year-old tea groves, these leaves can be 
steeped several times, yielding different flavors and nuances 
with each infusion.

Ingredients: Organic Fair Trade Certified™ green tea.

Origin: Mannong Manmai Ancient Tea Association, Yunnan, China.

Hot chocolate is one of most peoples’ favorite wintertime beverages, 
yet few recipes combine the oldest traditions with the purest natural 
ingredients. Peace Coffee’s coffee roaster and former gourmet chef 
agrees that it is rare when hot chocolate measures up to it’s full 
potential. After he sampled his first cup of this hot chocolate he 
said it was way above the mark in terms of smoothness and 
chocolate perfection. The 16oz tin of Lake Champlain Hot 
Chocolate contains 100% fair trade and organic ingredients. 
It is also gluten free, vegan and kosher.

Rishi Loose Leaf Tea: 
Emerald Lily

Lake Champlain Fair 
Trade & Organic 
Hot Chocolate

Taste: Classic, spicy, and warming. Full-flavored, malty Dian Hong-
style black tea harvested from the ancient tea forests of Yunnan is 
blended with traditional Indian Masala spices. The result is a very 
traditional chai blend that’s filled with cardamom and ginger with 
accents of pepper, clove, and cinnamon. Brew it strong and serve 
with your favorite milk and sugar combo (honey’s delicious too!).

Ingredients: Organic Fair Trade Certified™ black tea, Organic 
cardamom, Organic ginger, Organic cinnamon, Organic clove 
and Organic black pepper.

Origin: Rishi’s artisan tea blenders.

Rishi LOOSE LEAF TEA: 

Masala Chai



Great for tea on the go. These easy to fill, chemical-free, fully 
biodegradable natural tea filters are made with cellulose and 
manila hemp and can be used in any cup, mug, or pot to make 
your favorite loose tea or herbal infusion.

100 filters per box.

Rishi Loose Leaf 

Tea Bags

ourhistory

The story goes that PEACE COFFEE was born out of late-night, possibly beer-fueled, conversations between 
the local policy organization/think-tank/local non-profit Institute for Agriculture and Trade Policy (IATP) and 
a group of Mexican farmers. One thing lead to another and soon IATP was the serendipitous founder of a fair 
trade coffee company. The year was 1996, coffee prices were at all-time lows, and fair trade certification had 
yet to make its way to the U.S. Since then, the challenges facing coffee farmers continue to evolve and we 
continue to lead the way in finding innovative, collaborative solutions to those problems in partnership with 
coffee growers.

From that first 38,000 pounds of Mexican coffee, the company has grown dramatically; what has remained 
is our uncompromising commitment to coffee farmers and to innovation in trade. While many companies 
source their beans via a broker’s cupping table, having gone straight to the source the first time, we couldn’t 
imagine doing it another way. To further those goals, we co-founded an importing co-op, Co-operative 
Coffees, to allow us to buy our 100% fair trade, organic beans directly from the farmers who grow them. 

We travel regularly to origin to visit the growers we work with. Knowing the hard work that goes into each step 
of the coffee’s processing as it travels towards us inspires each of us to do our best every day. The efforts of 
everyone who roasts, packages, and delivers our beans are focused on highlighting and preserving the best 
in each unique coffee. Our crew of dedicated baristas at our Wonderland Park location complete our supply 
chain, ushering our stewardship of the bean to its conclusion: a finely crafted cup. 
 
We firmly believe that a good cup of coffee is neither a fortuitous accident nor rocket science. We’re eager 
to share what we’ve found and to continue coffee’s centuries-old tradition as a centerpiece of conversation 
and community. 

An amazing and unique coffee, roasted to showcase the 
characteristics found only in this origin.

Roast Level: Light
Acidity: High
Body: Light-Medium
Aroma: Lemon, bergamot, spice & mandarin orange
Flavor Notes: Spice, citrus & apricot

Who grew these beans? Visit mapmybeans.com to find out.

A pleasant, low acidity, sweet & mild decaf.

Roast Level: Light-medium
Acidity: Medium, mild and slight
Body: Medium-low, thin & buttery
Aroma: Raisin, nutty & malty
Flavor Notes: Milk chocolate, golden raisin, roasted almond 
& cinnamon

Who grew these beans? Visit mapmybeans.com to find out.

A clean robust dark roast. Big up front with a clean finish.

Roast Level: Dark
Acidity: Low
Body: Light
Aroma: Molasses, smoke, butter, dried herb
Flavor Notes: Caramel, dark chocolate, graham, orange marmalade

Who grew these beans? Visit mapmybeans.com to find out.

Ethiopian Yirgacheffe 
Light Roast

DECAF FULL CITY ROAST

FRENCH ROAST


