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Roasters Guild Announces the 2011 Roasters Choice 

and Coffees of the Year Competition Winners 

Prestigious Awards for the Coffee Industry Given at SCAA’s 

Exposition in Houston, TX 

LONG BEACH, Calif. U.S.A. (May 9, 2011) --- The Roasters Guild, a trade guild of the 

Specialty Coffee Association of America (SCAA), the world's coffee authority and largest coffee 

trade association, held two competitions at SCAA’s 23rd Annual Exposition, April 28 – May 1, 

2011 in Houston, Texas at the George R. Brown Convention Center. The first of these, the 

Roasters Choice Competition, is designed to highlight the art and craft of coffee roasting. To 

compete in the challenge, members of SCAA’s Roasters Guild submitted Latin American 

washed coffee blends, which they had roasted to bring out the bean’s unique characteristics 

and flavors. All Expo attendees were asked to vote for their favorite in a blind tasting of the top 

ten coffees, which were determined prior to the event. The Roasters Guild is pleased to 

announce the winner of the 2011 Roasters Choice Competition is Dusty Ellison of Dillanos 

Coffee Roasters. The top three finalists were as follows: 

Roasters Choice: 1st Place 

Roaster: Dusty Ellison 

Company: Dillanos Coffee Roasters 

Name of Coffee: Sipilicious 

Origin of Coffee:  20% Sierra Azul, 30% La Finca Pastores, 50% Paso Ancho 

Tasting Notes: Rich complex notes of grapefruit up front followed by a sweet and clean finish 
of red berry.  

Contact: drummindre@yahoo.com  
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Roasters Choice: 2nd Place (Tie) 

Roaster: Steve Souphanthong   

Company: Social Coffee & Tea Company 

Name of Coffee: Pleasant Uprising          

Origin of each coffee: 50% Panama, 50% Bolivia                

Tasting Notes: floral, jasmine, prune, mango, orange, currant, sweet, balance, smooth, viscous 

Contact: steve@socialcoffeecompany.com  

Roaster: Shih-Ru Wang 

Company: Just Go Enterprises 

Name of Coffee: Flora Specialty Blend   

Origin of each Coffee: 40% El Salvador, 35% Costa Rica, 25% Panama Geisha 

Tasting Notes: Floral, vanilla flavor, sweet, clean and fruity, smooth acidity. Balanced, rich and 
elegant 

Contact: candy@justgotw.com  

Also held at the 2011 SCAA Expo was the Roasters Guild Coffees of the Year (COTY) 

competition, where ten of the world’s finest specialty coffees were showcased and made 

available for attendees to sample. In addition to the ten winners, a People’s Choice Award was 

awarded at the SCAA Expo by attendees who tasted and voted for their favorite. For the 

competition, more than 121 specialty coffee submissions, representing 17 countries, competed 

in the prestigious annual event to be recognized as the best specialty coffees from around the 

globe for the 2010/2011 crop. At the close of the Exposition, votes were tallied and the People’s 

Choice Award went to a lot from Finca Los Manzanos in Honduras. 

Coffees of the Year: People's Choice Winner 

Country: Honduras 

Score in overall competition: 86.68 

Farm Name: Los Manzanos 

Producer Name: Teodoro Amaya Montoya 

Processing Method: Wet mill 

Varietal: Catuai  

Contact: Orieta Pinto, email: oreo_nilotica@yahoo.es  

Congratulations to all the winning coffees of this year’s competition. Please visit 

www.roastersguild.org to view the complete list of winners of the 2011 COTY competition and 

for more information about some of the world’s most exceptional specialty coffees. 
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About SCAA 

The Specialty Coffee Association of America (SCAA) is the world’s coffee authority and largest coffee 
trade association with nearly 3,000 member companies.  SCAA members are located in more than 40 
countries and represent every segment of the specialty coffee industry, including producers, roasters, 
importers/exporters, retailers, manufacturers, baristas and coffee enthusiasts.  SCAA is dedicated to 
creating a vibrant specialty coffee community, recognizing, developing and promoting specialty coffee 
by setting and maintaining quality standards for the industry; conducting research on coffee, 
equipment and perfection of craft; and providing education, training, resources and business services 
for its members.  Visit www.scaa.org. 

About Roasters Guild  

The Roasters Guild is an official trade guild of the Specialty Coffee Association of America that 
consists of specialty roasters dedicated to the craft of roasting quality coffee and promotes quality as 
the principle standard for success. To be a member of the Guild, roasting must be an integral part of 
one’s profession. The Guild furthers roasters' knowledge of and skills in the history, fundamentals, art 
and science of coffee roasting and through an international community and year-round events. The 
Roasters Guild is the focused voice in the industry representing the interests of Roasters. The 
Roasters Guild Certification Program recognizes specialty roasters who achieve a high degree of skill 
and excellence in roasting, across three levels: Apprentice, Journeyman and Master. Classes 
towards certification in these levels are offered throughout each year at regional SCAA Skill Building 
Workshops, the Roasters Guild Retreat and SCAA's Annual Exposition. The Roasters Guild 
leadership is in the form of an Executive Council; who oversees and guides the Guild in vision and 
strategy. The Roasters Guild advocates linking quality product to quality ethical conduct.  Visit 
www.roastersguild.org.  
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