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Far better is it to dare 
mighty things, to win 
glorious triumphs, even 
though checkered by 
failure... than to rank 
with those poor spirits 
who neither enjoy nor 
suffer much, because they 
live in a gray twilight 
that knows not victory 
nor defeat.
- Theodore Roosevelt

"When Aslan Bears his teeth winter meets its death. When he shakes his mane, we shall have spring again."
— C.S. Lewis

“Be more concerned with 
your character than your 
reputation, because your 
character is what you 
really are, while your   
reputation is merely what 
others think you are.” 
-John Wooden

QUOTES STORIES
How We Perceive Flavor part II
A brief look into taste by Harrison Womack

 Last issue we looked at the reality that our sense of �avor is much more 
complicated than just what is on our tongue. We saw that what we sense when 
we are eat or drink something is linked not only to what we taste on our tongue, 
but also what we smell, what we see, and what we feel. �is issue we will look 
more closely at just one aspect: the tasting.
 When we taste something on our tongue what is happening? It used to 
be thought that the tongue could only detect four di�erent tastes. Early “tongue 
maps” also grouped these four into di�erent areas of the tongue where they were 
primarily perceived. �ese early thoughts about taste however have been found 
lacking. New studies suggest that the entire tongue can detect all the tastes and 
that there are not just four categories, there are at least �ve. 
 So here’s how it works: We have anywhere from 2,000 – 8,000 taste buds 
on our tongue, each of those taste buds is a group of 50 – 100 taste-receptor cells. 
So we have anywhere from 100,000 – 1,200,000 taste-receptor cells on our 
tongue! �ese are located all around the tongue and give the ability to taste. 
Each bud has the ability to detect all �ve of the basic categories: Sweet, Salty, 
Sour, Bitter, and most recently Umami or savory. Once the receptors in the bud 
detect a taste it sends a signal to the brain stem through three major nerves. �e 
brain stem then transmits the information to the brain.
  So that’s how we taste in short. Next issue we’ll look at how we smell.

Better Tasting
Getting to the bottom of the cup by Harrison Womack

 Everyone seems to drink co�ee a little di�erently. Gulp, swig, sip, spit, slurp… down the hatch it goes no matter how 
you take it. But some people, generally the suppers prefer to take a little more time and enjoy the black beverage a little longer. 
So how do you go about getting the most �avor out of every cup? It doesn’t start with co�ee.  
 If you want to be good at detecting �avor, it starts with your reference points. Your sense of taste is actually a combina-
tion of smell and taste, and this is strongly connected to your memory and emotions. So, the best way to improve what you 
taste in co�ee, is to make memories of other things you taste.  Make memories of what you eat, plain things, like an orange, a 
lemon, cinnamon, butter, chicken, beef, corn, etc... Make memories of things you smell like roses, basil, mildew, gasoline, 
pepper, oregano, etc...  �e more things you make memories of the easier it will be for you to distinguish a taste or smell in 
co�ee. �ese memories should be as diverse as you want to experience in your cup.
 A�er you have a plethora of smells and tastes in your memory bank, start by smelling the co�ee.  Open up the bag 
before you brew it and take a big whi�. See if the smell has any similarities to anything else you’ve smelled. Buttery? Smokey? 
Is it sweet? Fruity? Spicy? 
 A�er you’ve smelled the dry co�ee it’s time to brew it up. Once it’s brewed see if you can distinguish any di�erent 
smells. �en move on to tasting the co�ee. �is is my favorite part and can last as long as the co�ee does. First sip it loudly and 
spray the insides of your mouth. Make note of the intensity. If you taste a zingyness on the tip of your tongue that is probably 
the acidity of the co�ee. Test how the co�ee feels in your mouth next… this is the body. Heavy, light, slippery, gritty, etc.. And 
�nally, test the a�ertaste. Is it pleasing or do you need to brush again? Any new tastes once you’ve had a drink?
 So if you’re looking to get more out of your co�ee, or if you want to test the quality of the co�ee you are drinking, start 
by tasting and smelling a variety of things, and then see if you can apply those memories to when you smell, taste, and feel 
your morning cup.

Sisters Coffee in 
the Pearl
 In case you haven’t heard we’re 
opening up a location in the Pearl District. 
�is new location will be Durham-family 
owned and operated with a country lodge 
theme and excellent co�ee.  Look for it 
opening up later this spring on the corner 
of 13th and Marshall in downtown         
Portland.
 If you’re excited let us know! Email: 
harry@sistersco�ee.com or give us a 
shout-out on Facebook. 

Coming Soon....  

How We Perceive Flavor part III
A brief look into smell by Harrison Womack

 Every day we smell thousands of chemicals that reach our nostrils; every-
thing from our car’s exhaust to our evening meal. As we saw last issue our taste 
buds are only capable of detecting about 5 main tastes, but our noses can detect 
10,000 di�erent odors! And yet, we o�en have a hard time actually describing 
what we are smelling: “We are surrounded by odorant molecules that emanate 
from trees, �owers, earth, animals, food, industrial activity, bacterial decomposi-
tion, [and] other humans. Yet when we want to describe these myriad odors, we 
o�en resort to crude analogies: something smells like a rose, like sweat, or like 
ammonia.”  �is article from the Howard Hughes Medical Institute goes on to say 
that we have put very low value on “olfaction” and therefore we o�en have a hard 
time explaining what we are smelling, even though it is such a rich world!
 So how does the nose work? It’s probably like you expect… you breathe in 

and molecules in the air 
trigger the millions of smell 
sensors (called olfactory 
receptor neurons) that are in 
the top of your nose. �eses 
sensors are also triggered by 
air �owing up from the back 
of your mouth, thus when you 
chew something you are 
smelling it too! A�er the 
initial trigger the sense is then 
transferred down the olfactory 
nerve to the olfactory bulb 
under the front of the brain, 
and this piece is how we know 
we are smelling smells. 

Olfactory nerve

Sinus

Palate

Teeth Nostril
Roof of your mouth

Our smeller!

The “C” Market 
Coffee as a commodity
by Harrison Womack

 As many of you well know, 
co�ee, like oil, is a largely traded com-
modity.   Co�ee has been steadily 
increasing for many years and  since 
2008 the market has more than 
doubled. In the last 6 months it has 
gained nearly 150%. �e most recent 
rise marks a 34 year high in the co�ee 
market and has prompted co�ee retail-
ers to raise their prices, including giants 
Starbucks, Peets, Folgers, and Dunkin’ 
Donuts. �is fast-paced rise in the 
market price is not expected to end any 
time soon. 
 �e rising cost is associated 
with two main things: Lower produc-
tion and outside investors. Co�ee crops 
around the world have been hit with 
drought and frost while the worldwide 
demand has remained steady or grown. 
�e other in�uence is investors who 
wisely see that commodities are on the 
rise and can be one of the safest places 
to put money when the dollar is weak-
ening. Demand for the upcoming year 
is expected to remain steady while the 
supply is expected to remain low. 


