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Devotion, total commitment, fanaticism: 31v1S3 ND.I.BN?S&T{EI

these are good words to describe the

power-coffee duo of Gregg Charbonneau
and Barth Anderson. They founded Barrington Coffee Roasting 1SVOY HON3NS

Co. in 1993, responding to the need of many fine, local restau-
rants for locally roasted, high quality coffee. Barth, an environ-
mental scientist by education, was drawn to coffee when he
worked as a barista. Gregg started roasting coffee during his
college years for a local coffeehouse and continued while building
a career in art restoration. Local success has brought them E
national customers, but they remain devoted to the Berkshires, m
where they roast and package all their coffees. P g
=z =
French Roast / Costa Rica < i
smoaoth, rich and seductive with a dark chocolate finish. Purchased % e
from the Vargas family farm since 1996, this coffee was a First Place o E
Winner at the Sinter Café Cupping Competition (&)
. o
Barrington Estate Blend =z
Coffee beans from Asia, Africa, and the |:
Americas seamlessly combine to create ud:,
a lovely brew. Balanced perfection! o
. o
Barrington Estate Blend Decaf w
Balanced perfection without the buzz. E
, L
Barrington Gold Espresso Blend (o)
Syrupy smooth, low acid, full body (&) w
=z =
w
All are vacuum-packed: s O B
12 oz, whole bean, freshly roasted and % s E E
packed right before delivery. - 8 > =
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* $12.00 each * L i o =
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*PLEASE ENTER YOUR TOTALS /CHECK FOR ACCURACY! * ¥




Shirl’s Cranherry-Almond
Granola

The granola that Shirl Gard,
pastry chef at Old Inn on the
Green in New Marlborough, made
was so popular that guests asked
to buy some to take home with
them. And so began the success
story of Shirl's Granola. Crispy,
crunchy, sweet and tart, this
deluxe granola is made with oat
bran, puffed wheat, wheat germ,
cranberries, almonds, golden and
dark raisins, sunflower seeds,
flax, and local honey.

11b. bag of freshly made Granocla
$9.00
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Berkshire Bark is handmade right here in the pristine Berkshire
Mountains. Top quality Belgian chocolate is the luscious founda-
tion of six different varieties of Berkshire Bark. Bound together
by the chocolate are lots of whole roasted nuts, fresh citrus zest,
and dried fruits. No preservatives, no shortcuts, just natural,
honest ingredients. Berkshire Bark is better with every bite!

Batch of Bark, six varieties, in clear bag wrapped witharibbon ~ $30

PHONE NUMBER

PRETZELOGICAL
kan dark & milk chocolate, homemade caramed,

. i

Beigian dark chocolate, fresh moasted
almonds & hazeinuts, dried cranbemes, fresh | =
orange zest

MOCHA BLIZZ

Bedgian milk chocolate, fresh roasted
almonds, homemade caramel, cocoa nits,
arushed coffes beans

TROPICAL HEAT
NUts, , ]
dried mango, dried pe dned_ neapple

WHITE LIGHTNING

HOMEROOM
BERKSHIRE BARK
CUSTOMER NAME

STUDENT NAME
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*PLEASE ENTER YOUR TOTALS /CHECK FOR ACCURACY! %
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Berkshire Mountain Bakery
Richard Bourdon brought his passion for Old World style baking to the
Berkshires in 1986, Originally from Quebec, Richard settied in Housatanic,
where he opened his Berkshire Mountain Bakery in an historic farmer paper
milll. The bakery uses whaolesaome high-guality, organic ingredients and the
natural sourdough process to produce spectacular breads and other baked 0 E
goods. ‘ ¢ o
w =
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Sourdough Pizzas m .
Pizzas are made with the bakery's famous crust, hand-stretched and o =
hearth-baked. Mix and match varieties. 9" Pizza, delivered frazen. E Q
Pesto & Goat Cheese N o
Sun-dried Tomato o
* $9.00 sach E
L
Bread & Chocolate e
For chocolate lovers, this bread d
is the ultimate treat. One-third af o
its weight is Callebaut chocolate E
chunks, delivered frozen. IE
* £8.00 each Z
3
w
Holiday Bread (nov.-Dec. only) s S
A Dutch-style stollen bread loaded % w %
with fruit soaked in rum for three < s (1l o
weeks with a roll of almond paste. E O E %
+ §10.00 each z < "!3 o)
Ui -
] o w
s = w = |
= o O
w o m

*%PLEASE ENTER YOUR TOTALS /CHECK FOR ACCURACY! * ¥



X

aﬁ_‘&f

$ § § IIVSIVIOL

HARNEY & SONS

Harney & Sons Fine Teas ,:z—@

|john Hamey started his tea business in 1983 in the

1419 301dS
NOWVNNIDO 1LOH

basement of the family house in Salisbury, Connecticut.

Now located in Millerton, New York, Hamey, with sons Michael and
Paul, enjoy a comfortable standing among some of the finest tea
blenders in the world. Business takes them to the far comers to find
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ONOT-V-OVL

the finest teas and herbs, but they always find their way back to
the Berkshires to create and pack their inspired blends. Enjoy a
selection that features aromas and tastes that will take you around
the worid.

Tag-a-Long Gift Stack $20

An assortment of fine teas packed in
silken sachets in individual tins. Each tea
stack may include caffeinated and
noncaffeinated blends such as
lavender/chamomile, Japanese bancha,
earthy rooibos, white Earl Grey, and citrus
green tea, Stack of 5 tins wrapped in a
beautiful ivory organza bag.

Hot Cinnamon
Spice Gift $30

For Hot Cinnamon fans. Whether you
buy it for yourself or a friend, the
recipient will have many pleasurable
cups of tea. This gift-wrapped box
includes Classic Hot Cinnamaon Spice
(20ct sachet), HT Hot Cinnamon

Sunset (20ct sachet) & Tag-a-long (5ct
sachet), a box of Premium Hot
Cinnamon Spice (20ct teabag) and an
aromatic beeswax candie of Sweet

Orange-Clove bud.

STUDENT NAME

PHONE NUMBER

CUSTOMER NAME

HARNEY & SONS FINE TEA

HOMEROOM
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