FARMER FEEDBACK REPORT

FOR: ECM | El Salvador Finca El Carmen
BY: DRIFTAWAY COFFEE
Roasted between: September 10th, 2023 and October 4th, 2023

Address: 85 Debevoise Avenue, Brooklyn, NY 11222, USA
hi@driftaway.coffee | +1(347) 762-8576 | https://driftaway.coffee



INTRODUCTION TO DRIFTAWAY COFFEE

Founded in 2014 by Anu Menon and Suyog
Mody in Brooklyn, New York.

We have a direct to consumer business .
model - no cafés! - and all of our coffees are T W
shipped directly to customers who make _—
coffee at home.

We offer coffee subscriptions, single bags |
and virtual tastings. R

We’'ve been featured in publications like the Today show, Wall Street
Journal, USA Today and more for the best coffee subscriptions, coffee
gifts and virtual coffee experiences.

WHERE WE ROAST

We roast & pack in a roasting facility in
Brooklyn, New York, on a Loring Kestrel
S35.

lan Terry roasts the coffee. and is also in
charge of green buying. We roast about
120K pounds of coffee annually.

ABOUT OUR COFFEES

o We roast five coffees every month,
each for 4 weeks, totaling 61 coffees
in a year.

e Every month, we have two light
roasts, a medium roast and two dark
roasts.

il e

WHY FARMER FEEDBACK REPORTS?

Coffee roasters ask a lot from the farmers we buy coffee from - including
detailed farm information (such as altitude and varietals), sustainable
practices, personal history with coffee, and pictures of them on their
farms or at their mills.

But we believe that transparency should go both ways. There is a
fundamental inequity in how coffee farmers are not proportionally
compensated for their labor. We hope that the information shared in this
Farmer Feedback report can lead to more equity in the future.

Also, we'd love YOUR feedback! If there’s anything you'd like to see more
of in this report, or information that you feel could be left out, let us know!



WHATS IN THE REPORT

Our customers can rate and review every coffee they receive online. For the
Farmer Feedback program, we share these customer reviews with you!

In this report, you'll find info about:
« How we roasted your coffee
e What countries it was shipped to around the world
e How we priced it
e And most importantly, what our customers thought about your coffee

WHO ARE DRIFTAWAY CUSTOMERS

They are “home consumers”: they did not buy your coffee |
in a café, but purchased it online, and we shipped it
directly to them.

Making coffee at home, they use a variety of different
coffee machines, such as electric drip, French press,
espresso, pour over and moka pot.

WHO RECEIVED THIS COFFEE

Driftaway Coffee customers are all over the United States and some in Europe.
We shipped this coffee within 24 to 48 hours from roasting.

» 1082 customers received this coffee in the mail

52 states and territories shipped to within the United States

Canada, Cyprus, Ireland, United Kingdom, Taiwan, Province of China,
Germany, France, Australia, Iceland shipped to outside of the US
685 cities and towns shipped to

34518+ cups of coffee were brewed

3.5 days average days from roasting for first brew

Northwestern

Labrador Sea




HOW DO CUSTOMERS PROVIDE RATINGS AND REVIEWS

All customers that received the coffee have access to a review screen (shown
below) in their online Account where they can rate and review every coffee.

The rating for coffees is out of 100
pts, 60 points being average.

Please note that these are not
cupping scores or any indication of

COY | COSTA RICA LA PERLA DEL CAFE MICROMILL

B Tt o Rty e quality - they are an indication of
how much each customer liked a
How much do you ke this coffee? cup of the coffee they made

. themselves. If they liked the coffee,
they would generally rate it 60 and
above.

RATINGS FOR THIS COFFEE
e Customer Ratings received: 40
e Mean rating: 80

Nutty X  Chocolate 3  Lemon X

Berry Floral Nutty Chocolate Spice Sour Smoky Caramel Bitter Lemon

Grapefruit

CUSTOMER TASTING NOTES

Not really tasting anything? Check out this video to help you identify more notesl!

milk chocolate
What were your impressions of this coffee? Something that made it memorable? Keep your notes here
dark chocolate
spice
BODY p
Describe the body of the cup. Was it closer to water or milk? I I utty
Light Heavy
Py
L 4
ACIDITY

The flavors above were recorded on

For coffee tasting, this refers to the perceived acidity -- is it flat, or does it have a zing

ke lime juice? the customer’s review screen (left) -
the larger and darker the font, the
. more responses with that flavor

All changes are automatically saved.

were recorded.




CUSTOMER REVIEWS

Just a bit too bold for me to drink black but will be
great w oat milk. Cheryl M. KS, US

This is definitely a very bold coffee but smooth flavor.
Vicki S. MI, US

Excellent! Such a joy to start my day with this coffee.
Jennifer G. CA, US

This coffee is amazing!! | love the subtle taste profile.
Thank you for your work! Jonathan Y. IN, US

Very Good! William B. MA, US



HOW WE SOURCE, QC & ROAST

HOW WE SELECTED THIS COFFEE

For Driftaway, choosing a coffee depends on how it tastes and how it will
fit into our unique lineup, as well as financial and social equity concerns.
We roast 5 different coffees every month, each from a different country,
and assign each one a roast level, from light to dark.

It's extremely important that we take financial and social equity into
account when selecting a coffee. For any coffee, we ask ourselves: Do we
have enough information to know that we are paying a fair price? Is this
coffee from producers who have historically had less access to the market,
or to resources?

Roast Level: Dark
Coffee Profile Name: Extra Bold Profile
SCA Cupping Score: 86.5

This is an extremely well-run specialty estate, and the family
oversees every detail of the coffee’s journey, from growing and
harvesting to washing and drying. El Carmen strikes an excellent
balance between rich, chocolatey sweetness and complex layers of
sugary flavors.

Quality Control Tasting Notes

The following flavors were recorded chooolate browrie

during our cuppings each week at
the roastery, beginning with the dqu Chgcgloﬁe

initial sample of the coffee which ' COCOG

was approved when we bought the
coffon caramel




WHAT DRIFTAWAY CUSTOMERS RECEIVED

This is your The label

coffee’s bag sticks onto

label: each of our
bags:

We send a coffee information card with every bag of coffee to the
consumer, so they know more about where the coffee came from and
how we roasted it. Here’s the information card we sent with this coffee.

EL SALVADOR i EL SALVADOR FINCA EL CARMEN
FINCA EL CARMEN ' GROWERS Fernondo Alfaro & family  PROCESSING Washed
TASTING NOTES WARIETALS Red Bowrben ALTITUDE 1300m
Roosted Muts,

Cocx SEND THE FARMER YOUR FEEDBACK!

Rate the coffee & send your notes to the farmers, in o first-of-its
COFFEE PROFILE & LABEL COLOR
Extra-Bold | Pink/Purple

ROAST LEVEL: D:rlrllil-

kind two way tronsporency, driftowoy. cotfeefarmer -feedbock

COFFEE PRODUCER'S STORY
Finca El Carmen has been formed by the Alfaro family fer over o
century, It sits inside El Solvadar's Apaneca-llomatepec mountain
range, one of Central America's prime specialty coffee preducing
oreqs.

BROASTER'S NOTES

Finca El Carmen returns ofter faking o yeor off fram our menu, It
was difficult to get El Solvodorion coffee from our normal suppliers
over the past couple of years due to the coffee and ferfilizer markets
being valatile. El Salvodor was especially turbulent, and there were
some shake-ups that dissupted the normal supply chains., Maw that
things are settling back down, it's nice to revisit a special El
Salvedarion coffee that we remember fandly, This coffee has always
been consistently sweet and nutty with @ rich body, This will be the
\ first year we roast it os an Extra Bold,

'l

SCAMN THE QR CODE FOR MORE DETAILS

Poootope Drevisit driftowaoy.cotfee/eom

Ttgﬂ,:& Last date to crder more: dth Ocr 2023

E.. S Ty cord wos e o 00% secpled gaper
l*lll AV




COFFEE WEBPAGE ON WEBSITE

We also create a unique web page for each coffee - here’s the URL for
your coffee: https://driftaway.coffee/ecm/

This page shares the information that we received about the coffee -
either from you, the importer and/or the exporter. It also shares why we
chose to buy the coffee, and the decisions we made while roasting it.

With all this transparency, we hope to gain our customers’ trust. By
giving them a peek into the coffee supply chain, we aim to showcase
the immense value of the coffee, so they can know how much time,
work and skill goes into producing a high quality specialty coffee.

o
BILTY ACCOUNT @

L diniapa i
0} Thiz coffee rovellad 3,337 milas 1o the
A Dirifiuwary Colles roastery in Quesns.
e &
o el L -5 P Lewe the coffea? You con shere your
i ’uw.,,,.‘ Santa Ana ke womplimenis & iosling chservations with
i . thetarmers.
o i - :
Gl e U
o dlyerace
T i

ECM | El Salvador Finca EI Carmen -

Exira Bole Profle | Dork rocst.
Tosting Neves Roosted Nurs Melasses, Cocaa Pader Go gle

cnersces suery detenl of the cof o Frm qrowng and

THE STORY BEHIND THIS COFFEE

> fT > \JE

harvesting 1o washing and eeying Vsirikes an excellent

balance betwean rich, chocalatey sweetness and comples layers of

augery lavars

d s k i
leruzn 2025 [
T ALL STARTS AT THE COFFEE FARM S -
This callee was grawn by the Alfera farmity on El T El el oo T

~-Cocoda Powder

LEARN h [} :
Fernanda Alfaro ~Roasted Nutsi =
Cocog Powde
The beurn, the il ares then weszh vz, e suredried o oy
potica. Clay potios are great for consistent coffer drying berause they absork heat, allaving the 86.5 8x 69k 3 years 100% (in 2022)
cofiee 1o dry mare evenly. _
SCAM Cuppng Sear Bings purchased enarh of praducer reletonship Transparent caffers purchased
El Cormnenisinthe hiear of wher's nvown as E| Sobador’s moin ‘protected bighway of forest, o
cological C
lvndor. whers more than 80% of the offee 1 produced under shode, =,
“ dmindy inthe velles | .
. v dx
= Fernanda Allaro
Anote fram lan T,
TRACEABILITY PRICE TRANSPARENCY Lead Roaster & Green Coffee Buyer

DUNTRY MPORTER L $3.98 "Finca El Carmen returns ofter taking o year off from our menu. It was difficult 1o get El Salvadarian coffee from our neomal
LI Subeosdor Mes urber ive puid by Drillow, = g
il Y suppliers cver the past couple of yeurs due to the coffes and fertilzer markets being volarile. El Selvador was especiolly volatile
and there were some shoke-ups thot disrupted the normol supphy choins. Now that things are sertling back down it's nice fo rewisii
Ahuschagan
Not available a special El Salodosan coffes that we rermember fondly. This coffes hos alwoys been consistently swest and nutty with a rich
. eeon ourd price .
bodty. This will e the first year we roast it ax an Exrra Bold
I who Alloro & Woshed 300 meters
iy
B over §2.80
arm Cale prie
DIRYOUENGW
They graw both red and Baurban varieties, and they e picked wh
perfesily i Je-pulpped the same day. They process the red and orange .67
Iy - this ot thatws have s ol Red Bourbo. e HOW DID WE ROAST THIS COFFEE?

$1.47
Collee C-Murket price per pourd

$0.05
Driliaawesy's Weorld Colles Ressarch contribulion po
f— This coffee is being raosted by lan T. from September 100

Ohetober A in Lrouklyn, We use the Luring Kesirel rowsler o this

prdile. We have strict guidelines for cach of the caffee proles, and

this roast b fa pass the developrment time ratic fest ox measured
il : im el firme by tha rmasting soffwars, Cropster. Onee it does, i
(e appresed for production.
el

heetorin,


https://driftaway.coffee/ecm/

COST BREAKDOWN OF 12 OZ (340g) BAG OF COFFEE

RETAIL PRICE = $13.50

e Gross profit doesn’'t account for overhead costs,
such as marketing, etc.

PAYMENT PROCESSING: $0.78  » Credit card processing fee

PACKAGING LABOR: $1.97 » For filling coffee bags and packaging coffee

ROASTING: $1.50 ¢ Includes labor, gas & equipment payment

PACKAGING: $1.07 e For coffee bag, info card and shipping mailer

GREEN BEANS EXW FOR 14 OZ:
$3.48

e 12 oz of roasted beans uses about 140z of green

beans
GREEN BEANS FARMGATE: e EXW price is the final price paid by Driftaway,
$2.45 including farm gate, import and export costs

ABOUT THIS INFORMATION

e These costs are representative of Driftaway’s business model and may
not apply generally to other coffee shops, wholesale roasters or other
roasters.

* These are real costs based on this coffee and a 120z roasted coffee
bag size. Costs for other coffees and other sizes vary.

HOW DID WE GET TO THIS PRICE?

We try to estimate our cost of goods, including packaging, labor and
shipping, and then we add a layer of margin on it.

Secondly, we look at the market: if everyone else is selling their coffee
at a certain price, and we need to sell it for that price to be competitive,
that means sometimes we’ll have a slimmer margin, or we'll find ways of
optimizing our cost of goods to be able to make more of a profit.



