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FOR IMMEDIATE RELEASE

SPECIALTY COFFEE TASTING EVENT PLANNED TO SELECT OLD TOWN FAVORITE

Steeltown Coffee & Tea To Host A Coffee Tasting For Local Residents To Select New Coffee-
house’s “House” Brew.

Pittsburg, CA - July 6, 2009. - Steeltown Coffee and Tea, a soon-to-open neighborhood espresso bar
and coffeehouse, has announced plans to hold a community coffee-tasting event that will allow local
residents to help choose the company’s “house” brewed coffee. The coffee tasting will be held at the
Pittsburg Elks Club on Wednesday, July 22n at 7 p.m.. All local residents are welcome and encouraged
to participate.

“Every type of coffee has a unique flavor created by the combination of agriculture, processing and
roasting. Different flavor profiles appeal to different people. We want to involve the local community and
Old Town Pittsburg residents in choosing the ‘house’ coffee we serve when we open,” said Adrian
Badger, owner and creator of Steeltown Coffee & Tea. “This coffee tasting event will be fun and educa-
tional for everyone involved.”

Participants will learn about the history of each coffee bean, discuss the aroma and fragrance of the
ground coffee, and then sample the brewed coffee. Everyone will then vote for their favorite. The win-
ning coffee will be unveiled at Steeltown Coffee & Tea’s grand opening later this summer.

Event Information:

What: Specialty Coffee Tasting

When: Wednesday, July 22nd, 2009. 7 p.m. - 9 p.m.

Where: Pittsburg Elks Club - 200 Marina Boulevard, Pittsburg, CA 94565
Contact: Adrian Badger, Steeltown Coffee & Tea - 925-246-5840

More Info: www.steeltowncoffee.com/tasting

Steeltown Coffee & Tea is currently under construction inside the lobby of the Mechanics Bank on Rail-
road Avenue at East 7t Street, and will open later this summer.

About Steeltown Coffee & Tea

Steeltown Coffee and Tea (http://www.steeltowncoffee.com) is East Contra Costa County’s only inde-
pendent, third-wave espresso bar and coffeehouse specializing in top-quality espresso, coffees, teas
and blended beverages while remaining dedicated to social responsibility and minimizing its global
footprint.

#H##



