


At Fish River Roasters our coffee philosophy is simple: source the finest coffee beans we can and work out a way to roast them 
that brings out the best in every bean.  This cycle of roasting, tasting and refining ensures every single bag of coffee represents 
the very best we can do. 

Our performance in coffee competitions over the years shows this is a system that delivers great results. But excellent coffee is 
more than accumulating awards; it starts with a partnership between us and the businesses we supply.  What’s good for your 
café is good for our coffee business, which means we are absolutely focused on helping you make the best coffee possible. Our 
staff are seasoned hospitality professionals, who have managed or worked in cafés and restaurants; and this pool of collective 
knowledge and operational know-how is an invaluable resource for our clients. From supplying award-winning beans, and state-
of-the-art equipment; to staff training and machine maintenance, we offer our experience and support, so your customers can 
enjoy each and every cup. 

We work to minimise our environmental footprint, with highly efficient infra-red burner technology in our roasters, LED lighting 
throughout our premises and recycling our packing and materials. We also choose to partner with packaging companies that 
promote sound environmental practices. 
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Fish River Roasters is a boutique coffee business owned by  Peter and Sonia Harrison. We are located in Bathurst NSW and have 
been roasting since 2006.

Our aim is to roast great coffee and build relationships with dedicated, passionate café owners, managers and their staff.

Our coffee has now won 37 medals in national coffee competitions, demonstrating not just high-quality coffee roasting, but 
consistency over time.

Fish River Roasters coffee comes in various blends and single origins and we also offer high-grade loose-leaf teas, chai powder, 
drinking chocolate, sugar, syrups as well as branded eco-friendly takeaway cups and lids.

All roasting and production is done onsite at our bespoke factory in Bathurst. Our dedicated team are continually refining the art 
of roasting with continued learning, cupping and espresso tasting all very much part of the process.

An integral part of the Fish River Roasters service is providing and maintaining coffee equipment. To this end we run a scheduled 
preventative maintenance programme on all equipment we supply. Equipment is either loaned or leased, depending on the 
volume of coffee purchased.

We also train our customer’s baristas either on site at their café or in our training room here at fish river HQ. Over the years we have 
trained 100s of baristas and have developed customised programmes that can see progress across all skill levels.

Our approach is to offer an all-round service which includes café consultancy. This aims to help cafés improve their systems, 
service, atmosphere, and ultimately profitability. This service is unique to our coffee roasting business and is perfect for ambitious 
café owners keen to get the whole package right.

After years of running our own cafés we wanted to create a coffee company that we, as café owners, would want to work with. As 
a result, we make all aspects of our business work around our café customers. This shows in our streamlined ordering systems, 
which are customised to suit your hours, through to our scheduled servicing of your machine. Our office is open Monday to Friday 
during business hours and we have a number for out-of-hours equipment or coffee emergencies.

our story
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Roasting & Packing

Peter Harrison Chris Fordyce

We have a roasting team with decades of experience and a dedication to roasting high quality, consistent coffee.

Chris Fordyce heads up our green coffee buying, roast profile development and micro lot program, new product development and 
quality control. Chris comes to us with knowledge and experience leading a roast team at a large metropolitan roaster.

Gavin Paine and Todd Nixon handle our production roasting. Both share an attention to detail and a commitment to producing 
consistently great coffee. Both are also trained chefs and bring this approach to the reproduction of roast ‘recipes’.

We use a green bean density and moisture meter to ensure the quality parameters of our raw coffee are being met. Each roast 
has its own profile, a time and temperature record, that follows a set pattern to ensure consistency. Once our coffee is roasted 
the roast degree is determined by a laser colour analyser to check that the roast has finished within our specific parameters. A 
batch sample is kept from each blend so that we can evaluate and taste our production roasts. 

We roast on a Diedrich CR 25 coffee roaster in 25kg batches and we use a Diedrich IR 12 as back up. The Diedrich roasting 
system gives us the ability to roast using a combination of conductive heat (from the roaster’s drum) and convective heat (from 
the enormous fan), as well as the radiant heat from the beans and drum surface toward the end of the roast. 

The use of an infra-red burner (rather than an atmospheric one that most roasters use), gives us the heat we need without the 
gas emissions meeting the beans themselves. 

What does this mean for the coffee?

It means that we can use different heat transfer methods for each type of bean. This gives us a sweeter, cleaner cup while still 
allowing us to fully develop the flavours within the bean. We roast to a medium colour for the majority of our roasts. We find that 
for most of our customers this allows full development of flavours and allows our coffee to ‘cut through’ in milk based coffees.

Once our coffee is roasted, we then blend it in our custom-built blender and transfer it into our packing room via a vacuum 
system. It then goes into the packing room and straight into bags, usually within hours of being roasted. 

Coffee is sealed in a bag with a one way valve which allows it to degas. This lets C02 from the roasting process out without 
oxygen getting in. Our coffee has a roasted-on date on the bottom of the bag to help with stock rotation. 

We recommend that our coffee is left to rest for at least seven days from when it was roasted before consuming.

Gavin Paine Todd Nixon Skye Carpenter
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coffee range: our blends
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The Avenue Blend was created for  
the O’Connell Avenue Café which is  

just down the road from our old  
roastery in the Fish River Valley.

SUMATRAN 
Wet hulled coffee from 
the Lake Toba region. 
Big, earthy, dark berry 
flavours. 1250m to  
1450 MASL. 

COLOMBIAN 
Fully washed arabica 
coffee from the Bogota 
region of Colombia.  
1400m to 1800 MASL.

BRAZIL 
Pulp Natural processed 
arabica, bourbon varietal. 
1200m MASL. 

GUATEMALAN 
Smooth & sweet. This is a 
complex coffee from the 
oldest growing area in 
Guatemala.

TASTING NOTES 
Medium body, 
smooth and sweet 
with hazelnut 
and dark caramel 
flavours.

ESPRESSO RECIPE
20.5 grams dose 
+ 30 second 

extraction 
= 48 grams out

STRENGTH
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Our espresso blend is a traditional  
Italian espresso blend using the classic 

Brazil-Colombian combination as a base 
with a PNG and Indian coffee  

for complexity. 

COLOMBIAN 
Fully washed arabica 
coffee from the Bogota 
region of Colombia.  
1400m – 1800 MASL.

BRAZIL 
Natural processed arabica, 
this coffee adds sweetness 
and nut characteristics.

PNG 
Pulp natural processed 
from the Mt Hagen region 
of PNG. 1500 MASL.

INDIAN
A Honey Process coffee. 
This unique and highly 
sought-after coffee  
adds body and depth  
to the cup.

TASTING NOTES 
Hazelnut aroma, 
smooth, milk 
chocolate 
sweetness.

ESPRESSO RECIPE
20.5 grams dose
+ 27-30 second 

extraction 
= 48 grams out

STRENGTH

*********************
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A blend of some of the world’s best 
Fairtrade Certified, organic coffees. 

Fairtrade ensures stable prices for  
farmers and decent working  

conditions.  

SUMATRAN GAYO 
Wet hulled coffee with 
a full, rich, dark berry 
flavour. 

EAST TIMORESE 
Hand picked and sorted 
with a soft, nutty flavour 
and lovely balance.

PAPUA NEW GUINEA 
Rich cup from the  
Goroka region of the 
Easter Highlands  
of PNG. 

TASTING NOTES 
Big body, berries 
and cocoa with a 
fine, clean finish. 

ESPRESSO RECIPE
20.5 grams dose 
+ 30-33 second 

extraction 
= 48 grams out

STRENGTH

size:160X(230+45)mm

BLACK Spot BlueSpot  Black White

Please note that after laminating with metallised �lm or alumi nium foil, the actual �lm colour will be slightly darker or du ller than the one you see in IRIS proof.

Date
Version

Customer Signature

2020.9.30
No.1

LOGOS Packaging

4 colors

Spot Blue

65%Spot Black

Spot Black

Barcode:85%

Our Hub Blend brings together some  
of the world’s best coffee origins  

into one, balanced blend.

COLOMBIAN
Fully washed arabica  
coffee from the Bogota 
region of Colombia. 

SUMATRAN 
Wet hulled coffee from  
the Lake Toba region. 

KENYAN AA
Washed Arabica from 
Eastern Kenya. Bright  
and complex.

ETHIOPIAN YIRGACHEFFE
Dried and washed coffee 
from one of Ethiopia’s  
most outstanding  
growing regions.

INDIAN-MT MERTHI
A Honey Processed coffee. 
This unique coffee adds 
body and depth to the cup.

TASTING NOTES 
Dark Chocolate, 
cocoa, earthy,  
dark berry notes

ESPRESSO RECIPE
20.5 grams dose 
+ 30-33 second 

extraction 
= 48 grams out

STRENGTH
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Named after the Fish River  
valleys most numerous reptile,  
Tiger Snake has become a firm  
favourite in our coffee line up. 

SUMATRAN MANDEHLING 
Wet hulled coffee from 
the Lake Toba region. 
Big, earthy, dark berry 
flavours. 

COSTA RICAN TARRAZU
Washed Arabica from  
the Tarrazu region.  
Sweet caramel and  
malty flavours.

KENYAN AA
Washed Arabica from 
Eastern Kenya. Bright  
and complex.

ETHIOPIAN YIRGACHEFFE
Washed arabica coffee 
from one of Ethiopia’s 
most outstanding 
growing regions. 

TASTING NOTES 
Big body, cocoa 
and chocolate 
sweetness.

ESPRESSO RECIPE
20.5 grams dose
+ 32-35 second 

extraction 
= 48 grams out

STRENGTH
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Farm Name: Finca El Recuerdo

Farmer: Oliva Elago

Region: Cauca

Country: Colombia

Processing: Washed

Altitude: 1650m

Varietal: Castillo

Oliva’s farm is part of a cooperative called CEnCOiC. 

Cencoic seeks to support indigenous farmers in the 

Cauca region of Colombia. CEnCOiC provides support 

by the sharing of agronomic inputs, basic goods and 

infrastructure.

micro lot coffee program

East Timorese Organic
East Timorese Coffee has been improving 
year on year with improvements in 
production and processing. This Fairtrade 
certified coffee has caramel notes and 
subtle floral aromas.

Ethiopian Yirgacheffe
One of the worlds great coffees. A favorite 
of all of us here at Fish River Roasters. 
Bright acidity with fruity and floral notes. 
yirgacheffe is one of the best growing 
regions in Ethiopia, the birthplace of 
coffee. This coffee is a washed arabica 
from a mixture of different heirloom 
coffee varietals.

Colombian Supremo
This Colombian coffee is the most popular 
of our single origin coffees. This coffee 
comes from one of the best growing 
regions in Colombia. It gives a distinctive 
chocolate flavour with a medium body, 
natural sweetness and mellow acidity.

Guatemalan Antigua
This coffee is refined and complex. It is a 
highly sought-after high-altitude coffee; 
it has a rich chocolate flavour with a 
lemony brightness. It has a medium body 
and is great as espresso.

Sumatran Fairtrade
A big coffee from Northern Sumatra 
around the lake Toba region. This coffee 
has some dark berry aromas, medium to 
heavy body with a dark chocolate finish.

coffee range: single origin

Swiss water decaf 
The Swiss water method uses water 
rather than chemicals to remove 
caffeine from the beans, resulting in 
a full bodied, smooth coffee.

decaf coffee

coffee range: Micro Lot Program

This exciting new addition to the Fish River Roaster’s range was created by our new green bean buyer and roaster Chris Fordyce. 
Chris has been at the cutting edge of the Australian coffee roasting scene for the past few years and he brings with him excellent 
knowledge and skills. Chris has extensive knowledge of the coffee scene in general and the Micro lot coffee space.

Chris organises all aspects of this program, buying, cupping, testing and often liaising directly with the farmer or the washing 
station. It’s ethically sound coffee that is very high in quality, it is roasted a little lighter than our other coffees and is geared 
towards the coffee enthusiast. A truly great way to taste the nuances of high-end, high quality coffee.

Chris roasts the Micro lots in small batches and rotates 2 new ones through every month. The Mirco lot Coffee is particularly 
good as black coffee.

Some examples of the Micro lots we have presented this year:

colOmbia finca la maria

Farm Name: Finca La Maria

Farmers: Antonio Gutierrez

+ the Solarte family

Region: Narino

Country: Colombia

Processing: Washed

Altitude: 1900m

Varietal: Castillo,Typica

The Solarte family delivers their coffee cherry to Antonio (who 

is continually learning and experiment with coffee processing) 

who pulps the cherry, then ferments it in a slow controlled way. 

After fermentation, parchment is washed, and dried in parabolic 

dryers and is dry after about 12 days. 

micro lot coffee program

PERU FLOR DE SELVA 

Farm Name: Peru Flor de SelvaFarmers: A community of two dozen producers from the Gallitode las Rocas committee
Country: Peru
Processing: Washed
Altitude: 1550m – 1900m
Varietal: Caturra, Pache
These farmers process their coffee via mechanical depulpers, without the use of water, so the maximum mucilage and sweetness remains in contact with the coffee seed. After de-pulping, they are then dry fermented inside bags or tanks and then washed. The coffee is then meticulously dried for around 15 – 20 days, on raised beds.

micro lot coffee program

Burundi Runyinya Tunnel Dried

Farmers: All farmers are

members of The Akawa Project 

Region: Runyinya

Country: Burundi

Processing: Washed

Altitude: 1700m

Varietal: Red Bourbon

Tasting Notes:

Treacle, plum, pineapple.

Espresso Recipe:

20.5g dose for a 48-50g yield, pouring in 25-30 seconds, 

ideal as a black coffee.

micro lot coffee program
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Wholesale café enquiries

+ café consultancy 
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Ross McDonald

All wholesale enquiries are funnelled to Ross McDonald, Ross will assess each enquiry and facilitate the process of becoming a 
Fish River Roasters café customer. As well as managing enquiries Ross also actively finds new wholesale café customers on his 
travels around NSW, you may have met him already! Ross prides himself on finding good humans to work with.

As we have evolved as a company, we have identified that it is super important to actively help our new café customers.

It’s a transparent process, the better the café does, the better we do.

Ross has owned his own successful and multi award-winning café that he operated for a decade. Ross has extensive hospitality 
experience; his particular specialty and area of obsession is creating great atmosphere and workflow in cafés. Good atmosphere 
can happen when you have a bit of a go, but truly great atmosphere arrives when all the components of running a café are 
examined and continually improved upon.

The vibe in a café is not always considered and it absolutely should be, it’s up there in relevance with great coffee, drinks and food.

Ross can provide a free consultancy package for all Fish River Roasters customers. The consultancy can include:

A lot of these topics you may have already considered and that is great, but knowledge is key and seeing these topics from a 
slightly different point of view can help strengthen your ideas.

It is a wholistic personalised service, tailored to every customer. It is not a generic homogenised document; it is information that 
will help you succeed.

Ross will also help co-ordinate in conjunction with the office:

Social media + website consultancy with Max Simmons our online specialist.

Training with the fish river roasters barista trainer Sandra Gibney.

Once you are up and running Ross will continue to keep in touch and is always available to talk through any thoughts that you 
may have. Either by phone, zoom or in person.

you will also have regular contact from:

Gina, Susan, Denise + Melissa from the office.

Clinton, Bronson + Gavin from the servicing and maintenance department.

The owners Peter + Sonia Harrison, either on the phone or in person from time to time.

Our aim is to be available and accountable; we have all worked in hospitality and we have a good idea of what you want and 
importantly don’t want from your coffee supplier.

* How to increase turnover

* How to increase profit

* How to keep wages under control

* How to keep cost of goods under control

* How to attract different demographics

* How to get regulars and how to keep them

* Atmosphere advice

* Lighting policy

* Music policy

* Coffee trend advice

* Equipment assessment and recommendations 

* Front of house layout advice

* Kitchen layout advice

* Workflow advice

* Interior design advice

* Recruitment advice

* Menu advice

social media

+ online consultancy

Max Simmons

Our in-house online marketing consultant Max Simmons comes with 12 years’ experience in the 
hospitality/events/arts marketing sector. The competitive, cutthroat nature of our industry means 
Max’s role is vital to our growth and adaptation, in an ever-changing environment.

your social media success becomes our social media success. To this end we now offer all our new 
and existing customers a free online social media consultation session with Max.
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Bronson Sheedy

education + training
Have you ever wondered why some cafés are busier than others? The answer is that the cafés 
putting out great shots and spinning great milk will always do better than those that are putting out 
inferior shots and milk. Barista training is the key to being the café that does it right. 

We have been training our customers’ baristas for 12 years, and can get staff up to a good commercial 
standard either at FRR headquarters or at our customer’s site. Barista training is provided free-
of-charge to start with, and then we offer a programme of updates to keep staff motivated and 
informed about the latest coffee-making techniques. 

Having good quality well maintained coffee equipment is critical to making a great cup of coffee. 
keeping the machine working is also crucial to your café business. For this reason we have a 
dedicated Service Manager, Clinton Webb, to keep all the equipment we supply and the customer 
owned equipment performing at its best, as well as looking after the roaster and related equipment 
in the mechanised packing room.

Clinton has over 15 years experience in coffee machine maintenance in the uk, Sydney and 
Melbourne. 

Our approach to maintenance is to schedule regular visits with you so that we can minimise 
problems and find indications of faults before they affect your operation.  This approach maximises 
uptime and minimises emergency calls (good for us and you).

He also coordinates the other servicing technicians: Gavin Paine who does this role as well as 
roasting and Bronson Sheedy who combines this role with working in the packing room. Bronson is 
also passionate about all coffee making, and in particular alternative brewing. He has a number of 
alternative brewing videos that you can link to via our website. 

Service out of hours and on weekends for breakdowns is a critical part of what we do. We always 
have one of our team on call to help you. In the event of an emergency call the main office number 
02 6331 7171, and press ‘2’. you will be put through to an after-hours service technician.

Clinton Webb

Bronson Sheedy

Scheduled Maintenance
+ Machine Breakdown Resolution 

Gavin Paine

Our Barista trainer, Bronson Sheedy, brings an unparalleled combination of skills to the coffee training role at Fish River Roasters.

Bronson has spent many years as a barista and combines this skill with a degree in Education. This gives us a more structured 
approach to training. We have a sequence of learning and a learning curriculum. This systemised approach includes evaluating 
staff and where they are as individual learners which allows us to tailor a learning plan to get the maximum degree of improvement 
in the time available.

A typical session will go for 2-3 hours and cover subjects such as:
* Espresso recipes   * The espresso menu

* Grinder adjustment   * Coffee machine cleaning and maintenance

* Milk Texturing   * Pouring the coffee menu

* Coffee origins

In addition, Bronson is also part of our maintenance team so his coffee knowledge extends to coffee machinery as well.

We expect all commercial customers to make coffee shots at between 28 – 32 seconds and to ensure the milk is textured 
properly. There are different coffee recipes for our different blends. The coffee recipe is the amount of coffee in the filter basket 
in grams, with the amount of time it takes to extract, and the amount of grams out (yield of coffee).

Milk quality is all important and can be the source of many coffee flavour problems.  We will assist you in making sure that the 
milk, and alternative milks, you use are the best to complement our coffee. 

Training sessions usually last around 2.5 to 3 hours.  This will help get your staff underway but multiple visits will be needed to 
get commercial competency.
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Breeze Barriers
Breeze barriers – As a fish river roasters customer we can 
supply you with 1m or 2m breeze barriers. To cut down on 
waste and to keep our brand fresh we refurbish the barriers if 
they get weathered.

A Frames
New to our range of promotional materials are our locally 
produced A-Frames that allow for blackboard writing on both 
sides. 

Ceramic mugs and cups
Once you decide to come on board with Fish River we supply 
you with a start up pack of ceramic mugs, coffee cups 
and espresso cups. These are free on loan and you pay for 
replacements as you need them. 

Take away cups
We have two types of take away cups to pick from, black 
double wall BioPak cups and white single wall Castaway cups.

branded items

BLEND cards
For each of our blends we have cards that list the beans in the 
blend. They also have tasting notes and suggested espresso 
recipes.

BRANDED ITEMS  |  17



La Marzocco Linea
new
Ideal for cafés that use:
Very high volumes of coffee

Main features:
These incredible machines have stainless 
steel through all major components 
and are incredibly rugged and reliable. 
These machines feature multiple boilers 
which have PID temperature controls for 
greater temperature stability.

The ‘saturated group’ design also gives 
great thermal stability. This machine 
needs a 32 amp three pin single phase 
power point. 

Options:
Available by negotiation

Wega Polaris

3 Group + grinder
new
Ideal for cafés that use:
25+kg per week

Main features:
Designed for high volume cafés and can 
cope with the busiest service periods 
while maintaining boiler and steam 
pressure.

Wega Polaris

2 Group + grinder
new
Ideal for cafés that use:
0-25kg per week

Main features:
This model has two group heads, two 
steam arms and a hot water outlet for 
tea. It also features a shot clock to keep 
track of this key barista measurement.

We supply espresso machines (new and refurbished) and grinders to customers throughout New South Wales. We do this in two 
ways: Free on loan OR as part of a rental agreement. Both options include grinder, installation, scheduled maintenance as 
well as emergency repairs.

Our equipment of choice is the latest model Wega Polaris Tron coffee machine partnered with the latest generation Mazzer 
electronic Grinders, the Major V and the Robur S.

The Wega Polaris Tron coffee machines are packed with great features: lever steam taps, high groups, down lights and shot 
clocks. They are very reliable and make a great cup of coffee, they are robust, yet refined.

The Mazzer new generation electronic grinders are fast, reliable, accurate and are very easy to operate. They are perfect for 
every café.

CAFÉ EQUIPMENT SUPPLY 

Ideal for cafés that use lower volumes and looking 
for lower costs.
Our refurbished Wega coffee machines have been 
serviced by us or we can supply a new Iberital IB7.

Options:
Free on loan
For volumes over 10kg per week

All machines need a cold water inlet tap nearby. We 
provide pressure limiting valves and water filters 
at installation. A waste water point is also required. 
Two group machines will need a 20amp single phase 
power point and three group machines will need 25 
amp single phase power point. 

Wega Polaris 3 Group
Refurbished  

Wega Polaris 2 Group
Refurbished

Iberital IB7
NEW

CAFé EQuIPMENT SuPPly  |  1918  |  CAFé EQuIPMENT SuPPly



coffee     
espresso blend 
hub blend
guatemalan antigua
colombian supremo
ethiopian yirgacheffe
tiger snake blend
the avenue blend
swiss water decaf

250g  1kg 

fairtrade certified coffee
fairtrade organic blend
sumatran organic
east timorese organic 

250g    1kg

micro lot coffee
POA

wholesale price list

fish river roasters
branded takeaway cups
single walled Castaway cups
(discount box price on cups)

8oz cups
sleeve (50 cups)
box (1000 cups)  

8oz lids 
sleeve (40 lids)
box(1000 lids)

12oz cups
sleeve (50 cups)
box (1000 cups)

16oz cups 
sleeve (25 cups)
box (500 cups)            

Biodegradable Lids – one lid fits all
sleeve (100 lids)
box (1000 lids)

plain cups
4oz cups
sleeve (50/sleeve)

4oz lids
sleeve (100/sleeve)

fish river roasters branded 
takeaway cups
double walled Bio cups
(discount box price on cups)

8oz cups 
sleeve (50 cups)
box (1000 cups)

8oz lids
sleeve (50 lids)
box  (1000 lids)

12oz cups 
sleeve (40 cups)
box (1000 lids)

16oz cups
sleeve (40 cups)
box (600 cups)

12/16oz lids
sleeve (50 lids)
box (1000 lids)

4 cup cardboard take away trays
(box 100 trays)

2 cup egg carton style take away trays
(box 200 trays)

4 cup egg carton style take away trays
(box 100 trays)

group cleaning powder
900g

sugar sticks
(frr branded - 2000 sticks/box)
raw sugar & white sugar

drinking chocolate
500g
2kg
1kg (premium)   

chocolate coated coffee beans
50g bag
250g bag
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pyramid tea infusers (50 infusers/bag)

English Breakfast
Earl Grey 
Peppermint
Chamomile
Gunpowder Green
lemongrass/Ginger
lPF (liquorice,peppermint,fennel)

Black Tea (leaf)
English Breakfast
Earl Grey
250g 500g     1kg

estate & special blend teas (leaf)
assam 
darjeeling 
mrs grey
200g 500g 1kg

herbal tea (leaf)

Peppermint/chamomile/lemongrass/lemongrass & ginger 
Refresh - blend of peppermint & lemongrass
Relax - blend of peppermint & liquorice
100g 200g

Sencha Green Tea (leaf)
200g

Chai (leaf)
200g 500g 1kg

Chai Powder (cinnamon & vanilla honey)  
200g 1kg

syrups  
DaVinci: caramel, vanilla, hazelnut, (750ml)

Alchemy: butterscotch, rocky road, mint turkish delight 
(750ml)

Alchemy: white chocolate (2 litre)

Raw: liquid sugar (2 litre) 

Turmeric elixir: 500ml 1 litre

milk jugs
360 ml
600 ml
950 ml

cloths
Barista Cloth
Carista Cloth Set   

tamp
Tamp Flat 58mm
Click Tamp 58mm

barista scales
2kg
3kg

tamp mats
Small Flat
Medium Flat
Medium Corner

knock tubes
Bench Top
Floor Standing
Replacement Rubber Hose
Replacement Rod and Rubber Hose

thermometers
Thermometer Strip
Stainless Steel Clip On (short) 

Group Head Cleaning Brush

Grinder Cleaning Brush 

Cocoa Shakers

Espresso Machine Cleaner (puly caff) 900g tub

Blind Filter

alternative brewing
Hario Craft Coffee Maker Se

Hario V60 dripper

Hario V60 paper filters, pack of 40

Rhino Dosing Cup

Rhino Compact Hand Grinder

barista tools price list
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The office is run by the Office Manager Gina Jessett and assisted by Denise O’Grady, Melissa Cope 
and Susan who is specifically in the accounts department of the company. The office coordinates all 
deliveries, invoicing and payments as well scheduling machine maintenance and barista training.

the office

Gina Jessett

* All wholesale coffee is sold directly by Fish River Roasters.

* Various cafés and retail outlets around Australia.

* Or from Aaron Molenkamp, Aaron runs the coffee van outside Fish River 
Roasters and he can make you a delicious takeaway cup, or sell you a 
bag for home. Aaron has worked in most areas of the business and had 
a big hand in the creation of the Tiger Snake blend which he mostly uses 
in the van. The Van is open from 7.00am – 10.30am Monday – Friday.

where can you buy fish river

roasters coffee from?

Aaron Molenkamp

Ordering

Fish river roasters are streamlining customer ordering practices by offering a new online ordering platform called Ordermentum, 
which enables our customer to pay via credit/debit card or direct debit and processes the orders prior to dispatch, or according 
to the terms of the customer account. 

up until the introduction of Ordermentum, we were taking orders over the phone/via email. However, it became apparent to us 
that we sometimes contact customers at a less than optimal time (e.g. during a busy service period). With Ordermentum the 
customer can place their orders at a time best which suits the business, and works most beneficially with their own preferred 
ordering times.

Ordermentum is a web-based solution which can be used on any device with connection to the internet (smart phone, tablet, 
or computer), however we feel that using the Ordermentum app will work in the customer’s favor as it is by far the most user-
friendly option. 

Should you wish to visit the website do so at ordermentum.com

If you are agreeable, we will send an email invitation for Ordermentum, including a step-by-step guide which will walk you 
through the process of downloading the Ordermentum app, setting up your account and then placing your order.

Should you have any questions regarding the above we welcome a conversation. 

Deliveries

We ship coffee around the country using a combination of couriers, Australia Post and our own vehicles. Ross McDonald who 
manages wholesale inquiries will let you know how your coffee will get to you. Once you are up and running the office will 
coordinate all logistics.
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Where do you want to take your café business? We can help you get it there. We are looking for the right people to partner 
with to help build their coffee business. 

Call Ross McDonald, our wholesale manager, he will coordinate samples, answer your questions and make the process fast 
and transparent. 

Cheers

Peter Harrison

how can we help you?

contact us
All wholesale enquiries are managed by
Ross McDonald his details are: 

Ross McDonald

0403770306

ross@fishriverroasters.com.au

All other enquiries: 

Fish River Roasters

67 Corporation Ave 

Bathurst NSW 2795

Call 02 6331 71 71

mail@fishriveroasters.com.au

fishriverroasters.com.au
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