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The first branch of Raees Coffee was established on December 11, 2001, with the intention of providing our customers
with coffee drinks with international standards. We started with the world's finest coffees before establishing our
roastery in the industrial city of Qazvin which enabled us to adapt the most high-quality coffees from Africa and
South America to Iranians' preferences. Raees Coffee customers deserve the best.



Colombian coffee reviews
note it as medium-bodied
with a3 rich taste and
medium acidity. They are
known for being smooth
and easy-drinking, the
characteristics that have
made them popular in
many countries.
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Brazil is the biggest coffee
producing country in the
world. Both Arabica and
Robusta are grown in this
region, and the climate,
soil quality and altitude
determine which variety
grows best in which
region. A fine cup of
Brazilian coffee is clear,
sweet, medium-bodied,
and low-acid.
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Blending coffee is a fine art
that marries coffee beans
from different origins to
enhance the best qualities
of each. Roasters select
coffees that are compati-
ble and complete each
other in different ways
Raees coffee blend is a
coffee that is made of fine
coffee beans from Latin
America
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House blend is a coffee
blend that highlights and
showcases a  roaster's
specialty and expertise,
regarding various features
of coffee, such as flavor,
body and aroma. Raees
House Blend is a blend of
fine, high-quality Latin
American coffee beans,
roasted to a glistening,
dark chestnut color.
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Espresso roast is a kind of
roasted coffee that is used
in preparing the perfect
espresso .it's also perfect
for making latte or
cappuccino,Raees Espresso
Roast is a blend of fine
coffee beans from south
America and Asia, roasted
to highlight a soft acidity.

obd K s glp
iy jloe  Sguwpwl
g Grwlio by 9 394 0
o w0 oS b al augs
Gy gupgwl 0968 il
als jl (blend) aisol (o)
9 o> SOl oo slo
cuy U aS ol L
o Mo Gl g

294 (0 Ay

ESPRESSO ROAST

&)

RAEES (OFFEE

ESPRESSO
ROAST

4600004
MEDIUM ROAST

0% ARABICA
30% ROBUSTA

2509

ESPRESS
ROAST

COFFEE BLEND

[ (5) Whole Bean Medium Roast

GROUND

(o]

RAEES COFFEE

ESPRESSO
ROAST

4400400
COFFEE BLEND

1 kg



ROAST

I @ {
LIGHT MEDIUM DARK

80% ARABICA

W @ ROBUSTA

ESPRESSO
BLEND

The basic theory behind
espresso blending is to
create a layered set of
flavors. This layering allows
the roaster to control the
sensory balance of acidity,
sweetness, body and other
critical features of coffee.
Raees Espresso Blend is a
blend of fine African and
Latin  American  coffee
beans.
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ITALIAN
ROAST

Raees lItalian Roast is a
kind of roasted coffee that
is recommended for
preparing the perfect and
exemplary espresso. It's
also perfect for making
latte or cappuccino. Raees
Italian Roast is a blend of
fine coffee beans from
South American and Asian
coffee farms, roasted to
highlight a soft acidity.
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Colombian coffee reviews
note it as medium-bodied
with a3 rich taste and
medium acidity. They are
known for being smooth
and easy-drinking, the
characteristics that have
made them popular in
many countries.
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A wide range of flavors are
present in  Guatemalan
coffee This medium-to-high
bodeid coffee has a depth
and coplexity of taste.

Guatemalan coffees are

true central American
coffees.
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Turkish coffee refers to a
brewing method in which
extra fine ground coffee is
used. Though Robusta,
Arabica or coffee blends
are used for this method,
Arabica coffees are
considered best. Raees
Turkish coffee powder is
produced with fine
brazilian coffee beans.
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