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Brandon Despain of Caffe Ibis Wins  

2015 Roasters Choice Competition 
 

SANTA ANA, Calif. U.S.A. (date) --- Brandon Despain of Caffe Ibis in Logan, UT has been 

named the winner of the 2015 Roasters Choice Competition, which took place February 19-

22, 2015 in Long Beach, CA at the U.S. Coffee Championships. The annual Roasters Choice 

Competition is designed to highlight the art and craft of coffee roasting. The 2015 Roasters 

Choice Competition prize was made possible by the generous support of Roastar.  

The top three Roasters Choice competitors for 2015 are:  

1st Place: Brandon Despain  

Company: Caffe Ibis, Logain, UT 

Name of Coffee: Ethiopian Gedeo Worka 

Country of Origin: Gedeo zone, Ethiopia 

Farm/Coop/Estate Name: Banko Dhadhato cooperative 

Variety: Indigenous Heirloom Cultivars 

Tasting Notes: Delicate floral and intense blueberry aroma. Cacao and blueberry in the 

cup, syrupy body and a mint like finish. 

 



 

 
 

 

 

 

2nd Place: Clancy Rose 

Company: Wild Gift Coffee, Austin, Texas 

Name of Coffee: Kigeyo 

Country of Origin: Rwanda 

Farm/Coop/Estate Name: Kigeyo Washing Station 

Variety: Bourbon 

Tasting Notes: Creamy body, raisin, sweet citrus, clean finish. 

3rd Place: Stephan vonKolkow 

Company: Café Virtuoso, San Diego, CA 

Name of Coffee: Ethiopia Shilicho Red Cherry Initiative 

Country of Origin: Ethiopia/Dara District, Sidama Zone 

Farm/Coop/Estate Name: Shilicho Coop 

Variety: Indigenous Heirloom Cultivars 

Tasting Notes: Juicy but brisk, intricate. Honey, orange, mango, lilac-like flowers, 

roasted cacao nib in aroma and cup. Rich acidity; smoothly satiny, lively mouthfeel. 

Flowers and cacao nib in particular saturate a deep, crisply bittersweet finish. 

To compete in the challenge, members of the Roasters Guild submitted roasted coffee that 

they chose to represent and highlight their roasting skills. Selected in advance and the top 12 

coffees were showcased at the U.S. Coffee Championships. The coffees were served to 

attendees and were allowed to vote for their favorite in both Round 1 (Top 12) and Round 2 

(Top 6). The roasted coffee that earned the top score, as determined by a panel of judges 

during competition, has been named the winner. The winner of this competition was presented 

with a trophy and will receive the grand prize of an all-inclusive trip to the 2015 Roasters Guild 

Retreat, made possible by the generous support of the Roasters Choice travel sponsor 

Roastar. 

 

 

 



 

 
 

 

 

 

 

 

 
About Roastar 

Roastar is an all-digital printer and manufacturer of custom coffee & tea packaging.  Based in 
Central Wisconsin, Roastar’s all-digital printing process means no printing plates, no set up 
charges, and the shortest long lead times in the industry. 
   
About SCAA 

The Specialty Coffee Association of America (SCAA), is a non-profit trade organization and the 
world recognized leader in coffee knowledge development. With over 12,000 members located in 
more than 40 countries, including member companies and their employees, SCAA members 
represent every segment of the specialty coffee industry, including producers, roasters, 
importers/exporters, retailers, manufacturers, baristas and other industry professionals.  For over 
30 years, the SCAA has been 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 consumption, brewing and perfection of craft; and 
providing education, training, resources and business services for its members.  Visit 
www.scaa.org.   
  
 
About The 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.  

 


