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GABEE. since 2004 GA B E E .

SINCE 2004
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2004 ~ 2008

19975F BRI AMRIFEFRELEIVEAMBEITSE
20045F f¥ 17 GABEE.

20045F SEMBEAENLLERE

20055 R Latte Art MIBERITE--- EspressoEd 4 YRy SE R IE
20055F S E2MBEAEMEL EF =

20055F Z=[EH M BF AR EMEL ZE5F 2=

20065F SEMBEAENLLERE

20065F kR GABEE. & EE Bl = MGk

20065F L£i8 illy cofé¢ HBM DMK ERFARERRES
20075 tHERMIBEAREMLLERNRESF

20085F HY{SEEIPROBATINME KL 4S IR 38 =

20085F tHERMIBEARENLL E S & EF AR



2009 ~ 2010

20094F tH SR MIBEAREMLL & 5858 F 4R

20095 ek REaMNBEARDEL BT 2=

2009F HEMBHERIAIHERERZE

20095F BN REIERSEEZIIZEXRBITMBEEECafé Kitchen

20105F BN SR FGaoBuffalo/ A T]#EIL” F ” Buffalo Kitchens MIBFEE R
20105F oo M= MIBEARETLL EFE S

2010 BIESItMBRE XS

20105F EERMBEARENLLET S

20105 F AL SLLEFE S

2010%F TED x Taipei ;@& Al A S E BN H#

2010 SR LEEMETEENB

20104F Coffee Tea & ice cream it A EEE MR



2011

20114F TED x Taipei B BHHMIPEEE

20115 &HFETE Birista Jam =&

20115F ZREMIBEAREMEL EFF

20115F Fr0E MIBEARHLL EF 5L

20115 HFEMB R IELLETE

20115 EPIMIBEAREMEL EFFZE

20114F #BNEi B A Sl 1L StayReal Café by GABEE. [flBEEE
20114 TOFFIE FOOD FESTIVAL and CONFERENCE B3 E MR E
20115F &BEMBEAENELERETH

20115 SIbEIPRERETEN A Z B &

20115 PREIMIGEAREMEL EIREF =

20115 RS KEWRCFEE

20115 SNX20 MBI R FFEIAET BE B



2012

20125 HIBB YR HAEEBSETNACERNETRE R
20125 1257 MIBEAEMEL & 5 /& 8 F R

20125FF EEANEPOEISMBEEF=

20124F EEZR PR CTI Conference if & R E:EEN

20124F LiTVchannel x GABEE. ;EEIS 1E

20125 PREIMIBEAREMEL E R REFTF

2012FF BEEBEFRBAE-FNNEESEASHEE

20125F 1B S Star Light MIBFEE R B AR E mERE
20125F {HBNAYIIEE2RAEE Carffee cafe MIBEEE

20128 TEFE McCafe Conference S = EH 3K 8B i85 Bl

2012FF EXHEEEEERAD
20125F {EHEIE @ DB ERIIEEA
20125 PE FEENMBEARMLELERESZES

2012%F TED x Taipei BRI+
2012%F World Coffee Events Espresso Bars I FS & BIH
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2013

20135 HARAMS RBEWRCGTFEEKRESE

20134F World Coffee Events Brew Bars [JIBES EBh&

20135 PEAMIBEARENLEERBEE KA

20135 PEIMIBERITERETELEEFA

20135 EHIFIEZENSIHRBIAIL FabCafé Taipei MEEEE

20134F 13BN E AT IT StayReal Café by GABEE. IilIFEE
SPIEE FBIE - BB StayRed BB RNEEZBF

2013 EMHIUEEES20EFENEREIRERS

20134 HEHSEEZEScafé ;8SPIIN™ Press Conference 2 Bl £% (¥

20134F TED x Taipei 5 BhES
20134F World Coffee Events FKEFHOST Allstars JIBES EBh&E

2013%F The Barista Camp _E8EZENS1E




2014

20145F HE McCafé 15840 iR BT EEEKE RN

20145 BRI RMUETH S ELRIZEBAPEEMBERSEm
20145F R BGCEFARPEEMIBEEEERRIERIRAL —
20145F EMMIBEYREE+H BFEREREEHSZEE

20145F F25THEH GABEE. x Tiamo x WPM 3% RN ME1#

20145F 52 5THEHGABEE. x Tiamo MIBEEMTHEI R 5IZFE

2014%F FabCafe Barcelona BHzER178)

2014%F Fab10 Barcelona BB HFHESSZEE

20145 GABEE. Mico-lot FEEMIBEES RSIIET L

20145F HE(EBEARMEoffline coffee FlIIZRZEEM

20145F _;5ERHHMINI x GABEE. x Freshgreen BB SEE]

20145F TED x Taipei EEBNEE1F

20145F S8 BB ERERMERBH

20145F 173Bh7E18 StayReal Café by GABEE. P&

2014%F FabCafe Tokyo Coffee Jam jEEJ D EEH

20145F FERAL AN EE B i F AR

20145F WCE Tamper Tantrum Live in Taiwan BRI ND E:5H
2014%F FabCafe HK pop-up 2 HAES B& 5 Al 3T
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Seed grbean

Esocarpo }mng
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" Silvery Film
IRE

Pergamino
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¢ 41% RA KR (Pulp and skin)
¢ 18% %% (Slime part of the bean)
® 2% NERE (Pergamino skin)
e 39% M FAMNIME S X ERFZ (Bean and silver skin)
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i BE Btk R A AR

732\ ﬁ[é E,‘J 1% % 7‘5- -it : ) (\{'j) Contact

(1) g ‘o aa
(2) %57 @ _ :
(3) 85 51 E i -

- - Radiation
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ARG EEENNEE ; #E1E  ReeANNEE s RmAEREH -
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MEE S A IERRELBIENA:
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(1) Endothermic phase (IR [ %)
MEER EEL---BRE LFH ~ K3 -~ L
# iz fE(Exothermic)Fits ~ BEFE 1L N
(50-100%) & B B8 % (12-20%)

(2) Exothermic phase ([ ER)

U e 5% BB = L (a) 7K 53 2% 3%

(b) B Z&{LixRmE
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Acidity E& Rk &N B
Body OB/FHHHE Y& N D
Bitterness &k oA &N
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Extraction yield Z2El & 1N B
Soluble solids & f#HI& )1 B
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Safety Cut Off Switch N 25

>
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~. ROAST QUALITY
~._ SPECTRUM
N

Upper Usable _| N

Temp Limit e
2ND CRACK ENDS e

\
~_ FINAL DEGREE OF ~

2ND CRACK STARTS

1ST CRACK ENDS il “

Range T e S
Charging ! > e S

Temp. AST CRACK STARTS e PR, Y a

1STCRACK  2ND CRACK 2ND CRACK
ENDS STARTS ENDS
A SELECTIVE RANGE FOR

Range Of i | ALTERING TEMPERATURE

Initial -+ RAMP

Temp Drop al

TURNING
POINT
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Cinnamon American Medium City Full City
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Fragranceﬁﬁé;ﬁ
Aroma Z 8 &
Taste IRB B =
Nose EX1Z IR & & =2

Aftertaste BN 28 B
Body B 2 &




A L E L E R L R L L e L L e e e L e L e L P L P L R L L R L E L L L R L E L L LT L

- FEHHT

- I - BRNTAE

- THIE L RS §ﬁ%'
- ISR '
- B~ B




...................................................................

I EHAR

TREFEAR

, EH )K
BAS AR

B
B3I

R N=EERER
e ERHEFR

12

EAI7S

[IRI}

IE
7\

\gﬁ'éjj(\

% B~ Rk




K % R

Roaster: GABEE. Van Lin
Origin: Kenya
Farm: Wakulima
Altitude: 1500m ~ 1800m
Process: Washed
Varietal: DL28/34
Taste descriptors:
Fruit , Chocolate , Sweet

IK R IR

WASHED
PROCESS

M5 FE PR S INOR BN REES - PRR AP R
SARHMONENFRAERAER BRT
ERENFESRGUE  BNREINAR
R > SMEFOATTLYME ALK - EIN
ERORBENEE FERAELHESEN
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Roaster: GABEE. Van Lin
Origin: El Salvador
Farm: Finca El Rio

Altitude: 1460m
Process: Honey

Varietal: Bourbon

Taste descriptors:

Blackberry, plum, brown

FHE R

MIEL
PROCESS

KA RNZN WK ZN RS S WBFR
RREE MMM T IARES - AR
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Roaster: GABEE. Van Lin

Origin: Ethiopia YirgaCheffe

Farm: Aricha Station

Altitude: 1800~2000m

Process: Natural

Varietal:

Tas

Et

niopia Original

e C

escriptors:

Flower, Fruit , Sweet
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