
About Grounds for Change
Grounds for Change is a family-owned organic coffee roaster located in the Seattle area. The coffee 
beans they roast are 100% Fair Trade Certified, Organic Certified and Shade Grown. They also were 
the first roaster in the country to receive the CarbonFree Certified Product Label. So enjoy the aroma 
and taste of the coffee and know that you have helped provide a living wage to the farmers, assured 
the health of the soil, protected the forest canopy, and offset the carbon emissions of your coffee 
through reforestation programs. Nothing tastes better!

Triple Tree
415.558.8839
fundraiser@TripleTreeKids.com

Coffee Menu

Bolivia “Los Yungas”
Smooth and balanced with a fragrant aroma, this high-grown Bolivian coffee possesses 
a rich, full body. When roasted to a medium level, it has a sweet flavor with notes of 
almond and hazelnut.

Medium Roast

Whole Bean or Ground

“Cafe Femenino” Peru 
Cafe Femenino Peru is a medium bodied coffee with a fine acidity, sweet aroma, and 
hints of baker’s chocolate that are accentuated by a slow, dark roast. Cafe Femenino 
empowers female coffee farmers by involving them in every step of the coffee 
production process. This coffee is grown, processed and traded exclusively by a 
group of women in northern Peru. The women control the proceeds from the sale of 
their crop and are fully involved in planning for the next year.

Dark Roast

Whole Bean or Ground

First Light Decaf Blend
For those who want a great all-day decaf, this full bodied blend is roasted to a 
medium-dark level to bring out a delightful aroma and smooth, mild flavor. Swiss Water 
Process decaffeinated.

Decaffeinated

Whole Bean or Ground

Agate Pass Blend
Agate Pass Blend is a full-bodied combination of South American and Pacific coffees 
that are roasted to a medium-dark, highly aromatic level. This blend has a smooth nutty 
flavor with caramel, almond and subtle chocolate notes.

Medium-Dark Roast

Whole Bean or Ground


