
** Photos on our Web site, www.hamptoncoffeecompany.com. 
Click-on "News & Events" and then "Photo Album".  ** 

 

What's Brewing  ™ 
    …News Release From Hampton Coffee Company… 

______________________________________________________ 
Hampton Coffee Company ο 869 Montauk Highway ο Water Mill, NY 11976 ο (631) 726-COFE 

Contact: Jason Belkin                                                      For Immediate Release  
(516) 658-9583 • HamptonCoffee@aol.com                                November, 2009 
 
 

Following The Coffee From Port To Roastery 

Hampton Coffee Company's Roastmaster Dwight Amade and Co-Owner Jason Belkin took part in a special 
educational coffee field trip organized by the National Coffee Association recently.  The goal of the tour was to 
educate people in the specialty coffee business about the complicated and multilayered journey that the green coffee 
bean takes to get from the huge container ships docked at the ports to a coffee roastery like Hampton Coffee's 
roastery in Water Mill. 
 
The tour left from the National Coffee Association's convention in New York City and headed to the Port Newark 
Container Terminal in New Jersey.  Once there, the Yard Operations Manager took the group through the entire 
process showing them how coffee containers are unloaded from ships by huge machines and put onto the correct 
tractor-trailers that are lined-up for miles waiting for a specific shipment. From there, Dwight, Jason, and the group 
followed a container to a typical first stop, the RPM Warehouse nearby.  Here, they watched as the seal on the 
container got broken for the first time since the coffee left its country of origin.  The burlap sacks of green beans are 
then inspected, weighed, checked-in, and unloaded by hand.  A fork lift then places the shipment in a specific area 
of the miles-long warehouse where it waits for it to be purchased and picked-up by another truck which will bring it 
to someone's coffee roastery. 
 
“The Port to Roastery Tour was really fascinating,” said Hampton Coffee Company's Jason Belkin.  “Every week a 
pallet or two of coffee beans arrives at our door in Water Mill, but we never knew how it got from Peru or Tanzania 
or another coffee country to that delivery truck that comes to us.  It's amazing how much goes into what happens 
before we get it.”  As part of the tour, the group sampled this year's “Cup of Excellence” coffee from Costa Rica and 
discussed how to purchase coffee directly from the farmers at origin.  “We already purchase our Hawaii Kona and 
Jamaica Blue Mountain beans directly from farmer cooperatives so that they receive good prices for their beans, but 
it was interesting to hear how we can expand our Fair Trade buying,” said Roastmaster Dwight Amade.  “That is 
something we are going to do more of in 2010.” 
 
All Hampton Coffee Company locations feature estate-grown coffee hand-roasted by their own Roastmaster at their 
Water Mill Roastery and served by professional Barista.  Besides freshly-roasted coffee and espresso, Hampton 
Coffee Company features muffins, croissants, their famous scones, cinnamon rolls, and cookies all freshly-baked 
each morning on the premises; a complete lunch menu featuring homemade soups, fresh salads, and made-to-order 
sandwiches and Panini; and, a variety of delicious desserts. 
 
For more information about Hampton Coffee Company, downloadable menus, or directions, visit their Web site at: 
www.hamptoncoffeecompany.com.  Now fourteen-years-old, Hampton Coffee Company is Long Island, New 
York's largest independently-owned roaster-retailer.  Its locations include cafés located in Water Mill and 
Westhampton Beach in The Hamptons and a first-of-its-kind Mobile Espresso Unit van bringing a complete 
espresso bar to corporate, social, and private events. 
 


