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WAKE UP!

There are a lot of misconceptions about the Caffeine found in coffee. If you ask the 
average Joe which cup of joe will give him the biggest caffeine boost, he’ll probably 

tell you that espresso or a full, dark roast have the highest caffeine levels...and he is 
dead wrong. 

Many assume that a strong, rich flavor indicates a higher caffeine content; however, 
that is not the case. Contrary to popular belief, the lighter the roast, the higher the 

caffeine. Because the roasting process effectively burns off caffeine, those looking for a 
deeper buzz are better off reaching for a light roast.

Furthermore, a lot of people believe that espresso is the most effective way to consume 
caffeine. While espresso has the highest caffeine concentration by volume, a shot of 

espresso is not particularly strong. In fact, the average 8 ounce cup of coffee has more than 
twice the caffeine found in a double shot!

And never forget: decaf does not mean caffeine free!

THE TRUTH ABOUT COFFEE’S CAFFEINE 
CONTENT

Caffeine levels in 
typical servings
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That Flavored Fiend!
The Hidden Dangers of 

Flavored Coffee 
We have 

been asked by many 
customers why we don’t offer fresh 
roasted flavored beans, and the answer is simple; 
we prefer to serve our customers coffee, not chemicals. 

You may smell and taste a seasonal autumn flavored roast and imagine that it 
was created by roasting the beans with nutmeg, cinnamon sticks, perhaps even cloves 

and you couldn’t be more wrong. That tasty autumn roast was created by mixing preroasted (usually low quality) beans with 
flavored solvent that was chemically engineered in a food lab, its primary chemical additive being propylene glycol. Propylene 
glycol acts as an adhesive between the flavoring chemicals and beans...As an antifreeze and paint solvent. While the FDA has 
approved its consumption in small amounts, flavoring containers warn that it can be deathly in large amounts. This is a risk we 
chose not to take, for us and for our customers.

For those of you still longing for a cup of java that’s more dessert than coffee, we suggest you introduce your palate to the 
subtle, yet natural flavor notes of different coffees. Different factors from soil, to originating country, to freshness can 

affect the flavor nuances of beans, effectively creating more possibilities than wine! For you berry lovers, we would suggest a 
fruity Ethiopian. If it’s chocolate you crave, a naturally chocolaty Brazilian blend is just the ticket. Still not sweet enough? We 
offer a variety of all natural syrups as well as classic flavorings such as cocoa, honey, cinnamon, sugar, and maple syrup. Your 
palate and body will thank you.
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To Pour 
or Not 

to Pour
...THAT IS THE 
PROCESS

When it comes to brewed coffee, 
the possibilities are endless! Each 

process comes with its own strengths, 
weaknesses, and flavor nuances. We 
are here to make our case for our 
favorite process, the pour over.

The pour over process begins by filling a filtering paper cone with 
coffee grounds; this cone may be held by a variety of different 

instruments, each of which can add a slight flavor nuance. A slight 
amount of water is then sprinkled over the grounds. When the grounds 
are dampened, they begin to bloom, opening up and deepening their flavor. 
After the beans have bloomed so that they have a consistent coloring 
throughout, water is then poured over the beans in a circular motion, 
working outwards-in. This is where the pour over gets its name. The water 
then sifts through the grounds, into the reciprocal bellow, and into your 
cup.

The two biggest advantages to pour overs are the flavor depth and 
control that it gives you. Pour overs preserve the natural oils of the 

grounds, leading to a more developed flavor to the final drink. While a 
submersion technique, such as a French press, gives a deeper flavor, many 
find coffee brewed through submersion to be too agressive. 

Unlike a traditional drip coffee, you have full control of the pour over 
process. Because you can control how long the grounds bloom and 

how long the water steeps, you control the depth of flavor that the 
coffee achieves. While drip coffee is more economical, the superior cup 
comes from a pour over.

WHAT IS A POUR OVER?

WHAT MAKES IT BETTER?
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Who 
We Are

Tamp? What in caffeine’s name 
is a tamp? What sounds like a 

dirty word or insult is actually a 
vital tool to the espresso making 
process. Espresso is made by 
forcing hot water through finely 
ground coffee beans. Before water 
is introduced, a tamp is used to 
compress those fine grounds, 
removing air and improving flavor. 
Check out our video on the espresso 
making process!

Our quest to create the tastiest coffee started in 2009 when 
our owner and founder, Julianna DuMaurier, decided to follow 

her passion and open her own shop. A music major at the time, 
Jullianna worked as a barista at her college town’s local coffee house; this job inspired 
her lifelong love for all things coffee. After graduating and entering the professional 
world, she found herself missing her time as a coffee artisan, so Julianna left her music 
career and began Tamp.

Julliana’s love and respect for coffee translates to an exceptional coffee experience. 
Our goal is to celebrate the flavor and nuances of coffee, not hide it. We aim to give 

our customers a premium experience, from their drinks to our shop atmosphere.

WHAT’S IN A NAME?

OUR STORY

Footage used by permission, courtesy of Jordan Rogers
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