
Coffee Beans

YOUMECA's coffee beans are specialty coffee*.

We always provide delicious beans which are roasted within the last 10 days.

Enjoy a relaxing time at home.

*Meets the criteria for clean cup quality, sweetness, acidity characteristics, mouth feel, flavor characteristics/flavor profile,

aftertaste impression, and balance.

Indonesia Bali Arabica Shinzan

Well-balanced flavor of deep richness and mild sweetness.
【Body】★★★【Acidity】★★★【Bitterness】★★★【Sweetness】★★★

100g/1,400 yen（including tax）

Indonesia Mandheling Tobacco

Spicy and full-bodied.Sweetness like dark chocolate.
【Body】★★★★【Acidity】★【Bitterness】★★★★【Sweetness】★★

100g/1,450 yen（including tax）

Kenya Victoria Mountain

The British Royal Family's favourite coffee.It has a crisp, citrusy acidity.
【Body】★★★★【Acidity】★★【Bitterness】★★★★【Sweetness】★★

100g/1,200 yen（including tax）

Costa Rica Floral Honey

Berry-like sweetness and a flavor reminiscent of cacao. Mellow taste.
【Body】★★【Acidity】★★【Bitterness】★★★【Sweetness】★★

100g/1,200 yen（including tax）

Yemen Mocha Matari No.9

Unique spicy flavor reminiscent of dried fruit.
【Body】★★★★【Acidity】★★★★【Bitterness】★【Sweetness】★★★★★

100g/1,200 yen（including tax）

Guatemala Antigua La Azotea Farm

Acidity and a fragrant aroma like caramel.
【Body】★★★★【Acidity】★★【Bitterness】★★★【Sweetness】★★★

100g/1,200 yen（including tax）

Tanzania Kilimanjaro Kibo

Rich, aromatic and deep flavorful coffee.
【Body】★★【Acidity】★★★【Bitterness】★★【Sweetness】★★

100g/1,150 yen（including tax）

Papua New Guinea Paradise Premium

A coffee grown from Blue Mountain seedlings. It features a rich body and wonderful aroma.
【Body】★★★★★【Bitterness】★★★★【Sweetness】★★

100g/1,100 yen（including tax）

Single Origin Coffee



Ethiopian Mocha Yirgacheffe

Citrus acidity and a clear, sweet aftertaste reminiscent of Muscat.
【Body】★★★【Acidity】★★★【Bitterness】★★【Sweetness】★★★★

100g/1,150 yen（including tax）

Honduras Santa Rosa SHG

Soft sweetness and a gentle mouthfeel.
【Body】★★【Acidity】★★★★★【Bitterness】★【Sweetness】★★

100g/1,100 yen（including tax）

Brazil Aroma Chocolata

Nutty and chocolate flavors and fruity sweetness.
【Body】★★★★【Acidity】★★★【Bitterness】★【Sweetness】★★★★★

100g/1,150 yen（including tax）

Colombia Paraiso Bucaramanga

Fragrant flavor and strong acidity with a robust body and rich taste.
【Body】★★★【Acidity】★★★【Bitterness】★★★【Sweetness】★★

100g/1,100 yen（including tax）

UMAMI Blend

YOUMECA's signature blend. A well-balanced blend.
【Body】★★★【Acidity】★★【Bitterness】★★【Sweetness】★★★

100g/1,050 yen（including tax）

KOKUMI Blend

A pleasantly smooth, full-bodied blend.
【Body】★★★【Acidity】★【Bitterness】★★★【Sweetness】★★

100g/1,050 yen（including tax）

MAROMI Blend

A smooth and pleasant blend.
【Body】★★【Acidity】★★★【Bitterness】★【Sweetness】★★★

100g/1,100 yen（including tax）

MOCHA Blend

Enjoy the rich aroma and smooth body.
【Body】★★【Acidity】★★★【Bitterness】★★【Sweetness】★★★

100g/1,100 yen（including tax）

GOURMET de ICE Blend

This blend is ideal for iced coffee, offering a rich, full-bodied flavor that fills your mouth and
finishes with a clean, refreshing aftertaste.
【Body】★★★★★【Bitterness】★★★★★【Sweetness】★★

100g/1,050 yen（including tax）

Tsuboi Original Blend 100g/1,100 yen（including tax）

Blended Coffee



This premium coffee is made from specialty beans hand-selected by former professional
baseball player Tomoya Tsuboi, who is known as a coffee connoisseur, and blended by
himself.
【Body】★★★★【Acidity】★【Bitterness】★★★★【Sweetness】★★★

Tsuboi MELLOW Blend

Soft and mellow flavor.
【Body】★★【Acidity】★★★【Bitterness】★★【Sweetness】★★★

100g/1,200 yen（including tax）

APU Blend

APU (Ritsumeikan Asia Pacific University) Coffee Club's original blend. They represented
their image of uniqueness, harmony, and connection through the blend, under the theme of
"Producing the very first cup of coffee that will make people fall in love with coffee".
【Body】★★★【Acidity】★★【Bitterness】★★★★【Sweetness】★★★

100g/1,250 yen（including tax）

Takumi - Nakatsuka CEO Blend

CAFEC CEO Nakatsuka devised this blend with the desire to have people enjoy truly delicious
coffee at home every day. It’s a carefully balanced dark roast that brings out the full-bodied
richness and sweetness.
【Body】★★★★★【Bitterness】★★★★【Sweetness】★★★★

100g/1,100 yen（including tax）


