
Australian Air Roasted Coffee



Our coffee is perfect

Kaldi Coffee 10-point guarantee
• Unique Australian Air Roasting technique.
• Freshness guarantee, beans not used within 14 days of roasting 

will be replaced.
• Supply only coffee associated products.
• Supply and install (contract free) commercial espresso machines 

and equipment.
• Provide 24-hour maintenance of machines and equipment.
• Provide two grinders allowing you to offer consumers different 

coffee blends.
• We contact you to make sure your coffee is perfect and to 

check your stock levels.
• Barista training program, on-site or at one of our own 

espresso bars.
• Eight different blends, 100% Arabica, rich and packed with fl avour. 
• Flexible credit arrangements and professional business approach.

Our unique Australian Air Roasting process
We use a patented Australian designed and built electric air roaster. We 
use this process as we believe the gas fi red drum roasters used by most 
of our competitors produce inconsistent roasting and can expose the 
delicate coffee beans to noxious gases. 

Our fl uidised electric air process roasts every bean consistently using 
clean heated air to blow the coffee beans around in a chamber (similar to 
producing popcorn). 

Our freshness guarantee
Kaldi coffee uses the word fresh with confi dence and pride.

Unlike most imported and big brand names, we distribute your coffee 
immediately after roasting. Imported coffee and many large commercial 
roasters can take up to 12 months from roasting to delivery. Why drink 
old coffee when you can have freshly roasted coffee.

Our freshness guarantee is that all beans not consumed within 14 days of 
roasting will be replaced with fresh ones.

Our products
You should notice our product range is specifi c and limited to only 
products directly related to coffee. We are coffee specialists devoting our 
time exclusively to assisting our customers improve and perfect their 
businesses. When consumers see the Kaldi logo they should expect to 
be served a perfect coffee.  
• Australian Air Roasted Arabica coffee
• Swiss water-fi lter decaffeinated coffee
• Chai-Latte tea (Vanilla & Spice) 
• Flavoured syrups
• Dark drinking chocolate
• White drinking chocolate
• Sugar sticks
• Vanilla marshmallows
• Black, herbal and organic teas
• Cups/mugs/takeaway cups
• Espresso machine cleaning powder
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Our espresso machines and equipment
As importers and authorised distributors of the famous Italian La San 
Marco espresso machines we can supply, install and maintain the 
world’s best espresso machines and grinders. We can offer our 
customers new or reconditioned machines either to purchase 
outright or on a contract free monthly rental plan.

Our contract free arrangements are signifi cant as we do not lock our 
customers into complicated, long term, expensive contracts. If you 
are not 100% satisfi ed with our products and service you can 
terminate the arrangement at any time.

Our 24-hour machine maintenance
Kaldi understands the importance of a robust, reliable espresso 
machine, because your commercial coffee machine is often the 
heart of your business. We also understand the importance of 
maintenance, and our team of machine technicians, employed 
directly by the Kaldi group will ensure your equipment is operating 
perfectly and all maintenance is carried out methodically as and 
when it is required.

Our technicians are available 24/7 for emergency breakdowns to 
either diagnose and advise on the appropriate corrective action over 
the phone, or respond with a fast visit to keep any inconvenience to 
you and your customers to the absolute minimum.

Our two-grinder offer 
Our coffee is sourced from various countries all around the world and 
each coffee has unique characteristics and qualities. We blend these 
individual beans at our Australian roasting house to uniquely balance 
the four key characteristics of coffee the fl avour, acidity, body and 
aftertaste producing the perfect blends for our consumers. 

Kaldi has eight different blends each with their own unique tastes and 
characteristics. To allow the Kaldi consumers to experience these 
differences we offer two commercial dosing grinders so as you can 
serve your consumers different Kaldi blends.

Our contact you policy
Our goal is to develop a relationship with our customers assisting 
them with improving and perfecting their businesses. Our coffee 
specialists will contact you regularly to check that the coffee is 
pouring perfectly and to check your stock levels are adequate. We 
also provide a 1300 number toll free Australia wide.

Our barista training program
Kaldi is a strong advocate of hand’s on barista training, actually 
serving to customers rather than simulated training in an artifi cial 
classroom environment.  The Kaldi group also includes Kaldi 
espresso bar, these company owned espresso bars are exclusively 
available to assist our customers with their training needs. We 
therefore offer our customers training by our professionally trained 
baristas either on-site at your cafe or at one of our own espresso 
bars.



Kaldi blends
Kaldi Signature (medium)
Medium strength, slightly softer and sweeter than most 
with a caramel like fl avour.

Kiko (strong)
Intense, full bodied, forest fl oor earthiness, fi nished with 
lively African overtones.

Chigu (medium to strong)
Well balanced, good acidity, soft body with chocolate 
winery notes and a sweet fi nish.

Hasi (medium)
Central American based, rich and mellow body 
combined with citric like acidity.

Bagot (medium)
Heavy liquored body with rainforest earthiness and a 
sweet aftertaste. 

Nachi (medium to strong)
Smooth, elegant cup with mellow overtones producing 
a wonderful espresso.

Somali (strong)
Very aromatic, African currant/plum like overtones with 
good acidity.

Don Decaf (medium)
Decaffeinated by the non-chemical, Swiss Water 
process, clean and delicate with bittersweet acidity.

Our professional business approach and fl exible 
credit arrangements

There’s nothing worse than signing a coffee contract and 
then being forgotten or treated as a number.

At Kaldi or professional business approach recognises the 
onerous amount of time many business people spend on 
their bookkeeping and administration. To reduce this 
workload Kaldi offers all approved customers 7 day End of 
Month credit facilities allowing you to settle your account 
with us monthly.

At Kaldi we believe your business is our business. We’re 
experienced in the coffee business and are a hand’s on, 
caring company.

Coffee is a crowded, tough and competitive business. 
Only quality companies like Kaldi survive.

1 300-0-KALDI (1300-0-52534)
info@kaldi.com.au
www.kaldi.com.au

We roast right here in Australia


