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You own the reprint rights 
 
I believe this e-book contains vital information for coffee experts, so I am 
giving you free electronic distribution rights. Yes, it is yours FREE. 
 
This means you can give it away to other people, you can send it to your 
mailing list (but no spam please)! You can give it away on your website. 
The only restriction is that you must not change it in any way, which 
means that you must distribute it in its original pdf format in its entirety.  
 
 
 

Privacy 
 
We respect Australia's new SPAM Act that came into force on 10 April 
2004 and now regulates the sending of email, SMS and other electronic 
messages of a commercial nature with Australian Internet links.  
  
Montville Coffee will only email you information with your permission. 
You can unsubscribe at any time by contacting Montville Coffee.  
 
Your details will not be passed on to any other party. 
 
 
 

Disclaimer of Liability 
 
Every effort has been made to ensure the information contained in this 
book is complete and accurate. However, neither Montville Coffee nor 
the author is engaged in rendering professional advice or services to the 
individual reader. All readers should make their own enquiries and/or 
seek professional advice before relying on any material used in this book. 
Neither the publisher nor author shall be liable or responsible for any 
loss, injury or damage allegedly arising from any information or 
suggestion in this book. 
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So what’s in this special report? 
 

The information you need to choose a coffee supplier.  Since the year 
2000, we have been developing our expertise in the coffee industry. We 
are coffee roasters and nationally accredited barista trainers.  
 
Whether it is about equipment, coffee beans, marketing, or training, we 
have gathered a veritable wealth of information.  
 
This report contains essential information that every café owner or 
manager should know. We wrote the report in response to some of the 
many questions café owners, confused by the choices they have to make, 
ask us about coffee suppliers every day. 
 
Now, here is my plug…  
If you want to learn more specific coffee making skills, we highly 
recommend you invest in our Complete Espresso Making Guide.   
 

Absolutely everything you need to know to become 
an expert is included in the Guide.  At $29, you can’t 
afford not to when you consider how much the 
information and skills will boost your sales.  The 
training checklists and troubleshooting guides alone 
are worth  hundreds of dollars in saved calls to 
technicians and time spent training new staff. 
(Follow this link to find out more about it or there is 
more information about the Guide t at the end of the 
articles)  www.montvillecoffee.com.au/tricks.htm 
 

So make yourself a cuppa and enjoy! 
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9 Questions You Must Ask Coffee Suppliers 
1. When was your coffee roasted? 

Vacuum packing does not guarantee 
freshness. Sure, coffee, like bread 
can be stored but coffee is at its peak 
within 21 days of roasting.  

 
2. Where was your coffee roasted? 

Are you going to get local service 
and quality? 

 
3. What kind of beans do you use? 

There is a difference in quality. The 
cheaper the coffee, the lower the 
quality of the beans. 

 
4. What do I get for the per kilo 

price? Take note of  the service you 
will get (is there a local rep?) as well 
as any training, training resources, 
and marketing support. Are you 
paying for equipment in the per kilo 
price? If so, would you be better off 
leasing the equipment so you are 
building your own assets? 

 
 
5. Will you train my staff? Listen 

very carefully to this answer. Note 
how many hours of training will be 
provided and whether it will be on 
site. What training materials and 
systems will they leave with you so 
that you can train new staff? How 
often will they come back to follow 
up? 

Here’s what you get from Montville Coffee 
 
 
Fresh Coffee 
Roasted every week and delivered to you that 
same week. 
 
 
 
Local Australian Business 
Roasted in Montville…you can even come and 
watch the process! 
 
 
Premium Quality Certified Organic Arabica 
Coffee 
The coffees we roast are the best you can get. 
The best coffees continue to be grown in the 
traditional organic way. Because they are grown 
organically, you are protecting the environment 
and supporting coffee farmers around the world 
to make a fair wage. 
 
 
Commitment to quality and service 
You can call us or mail us any time you need 
support. We come in whenever you need us to 
check your equipment and answer any questions 
you may have.  
 
 
Café solutions 
We train on site on your equipment and 
guarantee our comprehensive 4 ½ hour training 
program will lead to you increasing your coffee 
sales. 
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9 Questions You Must Ask Coffee Suppliers 
 
6. Are your trainers accredited 

baristas? This is an important one. 
There is no use investing in out of 
date or bad practice. Ask to see their 
qualifications; they should be 
qualified to the Australian Standard.  

 
 
7. Do you train to the Australian 

Coffee Standard? Again, check 
qualifications. This is a national 
accreditation. If the baristas aren’t 
accredited, what are they teaching? 

 
 
8. Who do I contact if I have a 

problem? Is there a technician 
available 24/7? What about training 
support. Does the local rep know 
enough to help you if the grinder 
needs adjusting? 

 
 

9. If we choose you as a supplier will 
you guarantee we will increase 
our coffee sales? 

Here’s what you get from Montville Coffee 
 
Nationally accredited baristas  
All our trainers are passionate baristas who 
train to the Australian Coffee Standard so you 
know you are getting the RIGHT training. 
 
Equipment support 
Call our technician anytime for immediate 
support. If it can’t be fixed within 4 hours, a 
replacement machine is left with you while 
your equipment is fixed. 
 
Advice and mentoring 
Need to know what equipment you need or 
how to set up a new café? Call or email us any 
time and we will get back to you promptly 
during regular business hours. 
 
Our guarantee…you will increase your 
coffee sales! 
We do this through 

�� You and your staff utilising the skills and 
knowledge provided in our intensive 
coffee training/profit boosting courses 

�� Your café exclusively using our unique 
blend of coffees 

If you and your customers are not completely 
satisfied with the coffee you are serving, we 
will  

�� Work with you and your staff to ensure 
your customers expectations are met 

�� Provide you with the next 4 weeks 
supply of coffee free of charge 
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Conclusion 
I hope you have found the information in this report valuable. More 
importantly, I hope you will use it. Ask your customers and friends what 
they love and hate about cafes and the coffee that is served there. Be brave 
and ask for some honest feedback about your own coffee. Above all else, 
taste coffee everywhere and develop your own palate.  
 
If you haven’t already, sign up for our email newsletter “Tricks of the 
Trade”. This is the email for the coffee industry. It is free and full of great 
ways to improve your coffee making skills and increase your profits. 
 
Sign up at www.montvillecoffee.com.au/tricks.htm 
 

Want to seriously improve your coffee making skills? 
 

Take action. Invest in our Complete Espresso Making Guide. 

 
 
This manual forms the basis of our nationally accredited espresso-training 
course. In fact, there isn’t another espresso coffee training manual of this 
standard available in Australia. 
 
The Complete Espresso Making Guide includes illustrated step-by-step 
instructions for every aspect of espresso coffee making: from preparing the 
work area to setting the grinder to texturing the milk to cleaning the 
espresso machine.  
 
As an added feature, we have included training checklists and 
troubleshooting guides. Our clients tell us these are worth hundreds of 
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dollars to them in saved calls to technicians and time spent training new 
staff. 
 
To be honest, you don’t need anything else but this guide, a bag of fresh 
beans and a place to practice. Whether you have ever seen an espresso 
machine or not, you will be able to significantly increase your knowledge 
and skills. What this means to you is better coffee and either increased 
employability or increased profits. 
 
We guarantee if you invest in this e-book, you will significantly increase 
your coffee making skills. At $29, for the e-book ($49 for a printed copy), 
you can’t afford to not make the investment.  Buy it now by following this 
link to our secure order form www.montvillecoffee.com.au/ssl/orders.htm  
 
Our absolute guarantee… 
If you do not find the manual to be the most valuable espresso coffee 
resource you have ever seen, we will refund your entire investment, no 
questions asked. 
 
Here is what one of our customers says about us 
 
 
“When I bought our coffee machine I wouldn’t have had a clue where to 
start. Right from the first day, Karen was there with training and support. 
This has been an ongoing process leading to today when we can all make a 
high quality coffee, which is essential in today’s competitive market.  
Mark Inch, Owner, Totally Delicious, Sunshine Coast 
 
 
Please do invest in yourself and order our book or call me if you would like 
more personalised assistance. 
 
Enjoy your coffee! 

 
Montville Coffee 
T: 07 5478 5585 
E: info@montvillecoffee.com.au  
www.montvillecoffee.com.au 


