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E - Letter Specials
Stay up to date with Sisters events and Sisters Co�ee specials. Go to our 
website and click the “Events and Specials” link. www.sistersco�ee.com

EXTRAS

COFFEE

STABILITY

COMMUNITY

MINISTRY

Photos

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

QUOTES

For everyone who 
has been born of 
God overcomes the 
world. And this is 
the victory that 
has overcome the 
world—our faith. 
- The Bible
- 1 John 5:4

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.

Aspects of Coffee What to Look For in the Cup
by Harrison Womack

 If you have been around co�ee nerds very much you have probably heard them talk 
about the di�erent dimensions they taste in co�ee. Here’s a brief article to help you under-
stand the lingo and the di�erent aspects of a cup of jo:
 1) Fragrance: Also called the “Dry Aroma.” �is stage is best experienced right a�er 
co�ee is ground and only last for a few minutes a�erwards in its potency. Words such as 
�owery and sweet o�en describe this step.
 2) Aroma: Also called the “Wet Aroma.” �is happens as the hot water reacts with 
the co�ee grounds. Usually words like fruity, nutty, and herby. �is is where initial taints in 
the co�ee are noticeable.
 3) Taste: �is is how the freshly brewed co�ee tastes on the tongue. A wide range of 
adjectives are used for this step including Earthy, Musty, Tangy, Soury, Bland, Sweet. �is 
would be like plugging your nose and just tasting what your tongue picks up.
 4) Nose: Happens at the same time as Step 3 but this is how the freshly brewed co�ee 
smells when it is in your mouth. Generally much more descriptive terms than on Step 3. 
Smoky, Lemony, Blueberry[y], Woody, Apple. 
 5) A�ertaste: sensation that lingers in the back of the palate when the co�ee has 
been swallowed. Smooth, Bitter, Short, Long, can all be used for this step.
 6) Body: �is is a described in terms of intensity and refers to the “weight” of the 
co�ee on the tongue. Also known as Mouthfeel.

5:00pm Friday, 
August 7th

Uganda Kabum
Coffee with Purpose
by Harrison Womack

 �is is awesome too!

Wholesale
Quick Facts

Roasts over 150,000 lbs 
of co�ee every year

Employs six full-time 
employees.

Ships personal co�ee to 
all 50 states.

Has accounts in nine 
states

Serves over 200 
accounts on a weekly 

basis.

Wants to serve you too!

Call us Today:
541-390-1046

Elliot in Town by Jessica Yankey

 Save the date! Sunday, August 7th at 5pm, the band Elliot on their LOVE IS 
ACTION tour, will be making a stop at the Sisters Co�ee Company in Central Oregon. 
Come savor the acoustic worship music with some New York style cheesecake, french 
press co�ee and Italian sodas in our new glass mugs. Hope to see you there! 
 From their website: 
“Elliot is a �ve-piece rock 
band from the Paci�c North-
west playing energetic, acous-
tic and melodic rock with a 
heart for social justice. With 
smooth, pop-in�uenced 
vocals, wide open electric 
guitars, rhythm pianos and 
soaring harmonies, Elliot's 
sound is modern and tasteful.”

August 2011
7th - 5:00pm -- Fri.
ELLIOT CONCERT
Love is Action Tour

@ Sisters Co�ee Co. (Hood St.)

NO COVER

19th - 7:00pm - Fri.
S. DOUGLAS CONCERT

College Befe�t 
@ Sisters Co�ee Co. (Hood St.)

Donations accepted

12th -6:30pm - Fri.
STARRY NIGHTS
High Street Band

@ Aspen Lakes Clubhouse Lodge

$60 @ Door

20th - 7:00pm - Sat.
LINE DANCING

no experience necessary
@ Sisters Co�ee Co. (Hood St.)

$5 door charge

27th - 7:00pm - Sat.
LINE DANCING

no experience necessary
@ Sisters Co�ee Co. (Hood St.)

$5 door charge

The Biggest Little Show in the World - Sisters Oregon

KABUM No Better Coffee, No Better Cause
 If you haven’t already heard about Kabum 
Co�ee, here is what they are about in a nutshell. From 
their website:
 “Kabum is a di�erent kind of co�ee company. 
We're born entirely of altruistic, humanitarian interests 
with one goal in mind: to make as much money as 
possible for the people of Uganda by allowing them to 
bypass typical middlemen and sell their co�ee direct to 
buyers on the world market. By doing that, they're able 
to sustain themselves and begin turning their country 
and their economy in a di�erent direction.
 “Because co�ee is such a huge commodity, it 
brings with it tremendous earnings potential. As a result, countless farmers and growers in 
emerging cultures have been exploited over the years. �at quickly became clear to our 
founders back in 2003 when we �rst ventured to the western slopes of Mt. Elgon to help 
drill a well that would provide clean drinking water to the community of Kapchorwa.
 “A�er succeeding in providing the village with a clean water source and spending 
several years to set-up and administer a child sponsorship program, we began to realize the 
tremendous co�ee growing potential the area had and how, if that system could be e�ec-
tively put into place, it would be a classic case of ‘teach a man to �sh and you'll teach him to 
eat for a lifetime.’
 “While we've been in the region working since 2003, our movement is now reaching 
the tipping point. Years of hard work have paid o� and Kabum's True Trade concept is gain-
ing momentum. Which is great, because we don't plan on stopping at Uganda's borders. 
Our next goal is to take our concept of maximizing pro�ts for local farmers to di�erent 
agricultural industries and di�erent countries around the globe — all in an e�ort to free the 
oppressed, empower the weak and provide for those who can't provide for themselves.”

Elliot is in Town
by Jessica Yankey

 Save the date! Sunday, August 7th at 5pm, the 
band Elliot, on their LOVE IS ACTION tour, will be 
making a stop at the Sisters Co�ee Company in central 
Oregon. Come savor the acoustic worship music with 
some New York style cheesecake, french press co�ee or 
an italian soda in our new glass mugs. Hope to see you 
there! (no cover charge)
From their website: “Elliot is a �ve-piece rock band 
from the Paci�c Northwest playing energetic, acoustic 
and melodic rock with a heart for social justice. With 
smooth, pop-in�uenced vocals, wide open electric 
guitars, rhythm pianos and soaring harmonies, Elliot's 
sound is modern and tasteful.”


