From Bean to Bag: Explore the Journey of Small
Batch Roasting

There’s something truly magical about a fresh cup of coffee — the aroma, the warmth, the first
sip that wakes up your senses. But have you ever stopped to wonder how those flavorful little
beans made their way to your mug?

At Frontier Coffee Roasters, we believe great coffee is about more than taste — it's about the
journey. That’s why we roast in small batches, taking the time to honor every step from bean to
bag.

So come along as we trace the path of small batch roasting — from the first green bean to the
final, freshly sealed bag of flavorful goodness.

Step 1: Sourcing Exceptional Beans

The journey begins far from our roastery — in the rich soils of coffee-growing regions across the
globe. From the highlands of Guatemala to the lush slopes of Brazil and the volcanic regions of
Central America, coffee cherries grow in climates where altitude, rainfall, and sunlight converge
to create exceptional beans.

At Frontier, we seek out high-quality, ethically sourced beans. That means working with farms
and cooperatives that:

e Prioritize sustainability
e Support fair labor practices

e Take pride in their harvest

We believe that the better the bean, the better the brew — and our commitment to small batch
roasting begins with choosing only the best green coffee to work with.

Step 2: Processing the Harvest

Once harvested, coffee cherries go through a careful processing method — either washed,
natural, or honey-processed, depending on the region and the desired flavor profile.



e Washed Process: Beans are separated from the cherry pulp and fermented to remove
mucilage, resulting in clean, bright flavors.

o Natural Process: Beans are dried inside the fruit, creating fruity and full-bodied flavor
notes.

e Honey Process: A hybrid of the two, with partial pulp left on, yielding a balanced, sweet
cup.

Each method brings out unique characteristics, and knowing how our beans are processed
helps us design the perfect roast for every origin.

Step 3: Shipping & Storage

After drying and milling, the green beans are bagged and shipped to roasters like us. At Frontier
Coffee Roasters, we inspect every shipment for quality and freshness before carefully storing
the beans in climate-stable conditions.

This ensures our raw coffee stays at peak potential — ready to be roasted to perfection, one
small batch at a time.

Step 4: Small Batch Roasting Begins

Now comes the heart of the journey — the roast. This is where the magic happens.

Small batch roasting means we roast just a few pounds of beans at a time (often between 1-30
Ibs), allowing our roasters to:

e Monitor the roast closely
e Adjust temperature and timing on the fly

e Develop the unique character of each bean

Unlike big commercial roasters, where batches are controlled by machines and pushed out in
bulk, small batch roasting is done by hand, with eyes, ears, and noses on full alert.

We listen for the first crack, watch for color changes, and smell for sweetness in the air. Every
roast is customized to bring out the best in each origin.

Whether it's the bold strength of our Gunslinger Mexico, the smooth espresso profile of
Shaman, or the bright and zesty tones of Schoolhouse Costa Rica, we craft each roast with
precision and purpose.



Step 5: Cooling & Degassing

Once the beans reach their ideal roast level, they’re quickly transferred to a cooling tray —
stopping the roast in its tracks to prevent overdevelopment.

After cooling, the beans rest for a short period to degas, allowing built-up CO- to escape. This
step is vital — it stabilizes the flavor and prepares the beans for packaging while preserving
peak freshness.

Step 6: Packaging with Purpose

At Frontier Coffee Roasters, we seal every small batch in valve-sealed, resealable bags that
lock in freshness and aroma.

Each bag includes:

e Roast date
e Variety and origin
e Tasting notes

e Brewing suggestions

We want every customer to know exactly what they’re getting — and how to get the most from
their brew.

Because the bags are packed fresh and shipped directly to you, your coffee arrives full of flavor
and ready to impress.

<r Check out our Small Batch Coffee Collection

Step 7: Brewing the Perfect Cup

Once it’s in your hands, the journey continues with you! Whether you prefer a French press,
pour-over, drip brewer, or espresso machine, how you brew matters.

Here are a few quick tips:

e Grind fresh — Use a burr grinder and grind just before brewing.


https://frontiercoffeeroasters.com/collections/small-batch-coffee

e Use good water — Filtered water helps bring out the best flavors.
e Mind your ratio — Aim for 1 to 2 tablespoons of coffee per 6 ounces of water.

e Enjoy the ritual — Savor the aroma and take your time. It’s worth it.

Why Small Batch Makes a Big Difference

The journey from bean to bag in a small batch operation is hands-on, detail-focused, and full of
flavor-enhancing steps. It's not just about size — it's about quality, care, and craft.

With small batch roasting, you get:

e Fresh, flavorful coffee roasted to highlight origin-specific notes
e Roasts crafted by real people, not industrial machines
e Ethical sourcing and sustainable partnerships

e A more personal, transparent experience

Dive Deeper Into the Craft

Want to learn even more about small batch roasting, origin stories, or brewing techniques?
We've built a special hub just for coffee lovers like you:

< Visit the Small Batch Coffee Hub

You'll find brewing guides, tasting tips, behind-the-scenes looks, and even a few frontier-inspired
coffee tales.

Final Thoughts: Every Bag Has a Story

Small batch roasting isn’t just a method — it's a mindset. It's about slowing down, doing things
right, and celebrating the story in every bean. At Frontier Coffee Roasters, we're proud to share
that story with you, one roast at a time.

So next time you open a fresh bag of coffee, take a moment. Breathe in the aroma. Think about
the journey. And enjoy every sip of something truly handcrafted.

<~ Start Your Journey Here — Shop Our Small Batch Roasts


https://sites.google.com/view/frontiercoffeeroastershub/home/small-batch-coffee
https://frontiercoffeeroasters.com/collections/small-batch-coffee
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