
school excursions
2026



ABOUT the
coffee commune

BasedinBrisbane, The Coffee Communeis a shared ecosystemdesigned to
 

accelerate potential. It provides ro asters,cafe owners,and enthusiastswithaccess to
commercial-grade infrastructure - including industrial roasting machines and
advanced brewing labs - without the burden of high overhead costs. It’s more than just
a facility; it’s a vibrant, collective community. By fostering transparency and shared
expertise, the Coffee Commune ensures that members don’t just work side-by-side,
but actively support one another through the complexities of the global coffee trade.



1.

2.

3.

roast & blend
masterclass
sensory
smackdown
fundraising
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roast & blend
masterclass

 EXPERIENCEDURATION 

GROUP SIZE

2 hours

Minimum 10 pax, maximum 25 pax

EXPERIENCE COST $50pp + GST

EXPERIENCE OVERVIEW

A hands-on, immersive coffee experience for teams or groups, combining
education, sensory exploration, and creativity. 
Students tour the roasting facility, taste and identify coffee flavours, craft
their own unique blend using personality and origin cards, and watch a live
roasting demonstration. 

Each student takes home a 250g bag of their custom coffee blend. 

This experience builds collaboration, creativity, and sensory skills while
offering a memorable, interactive activity.



Why Your School Should Join Us:
Explore the Journey of Coffee (Global Trade & Logistics): Students take a
guided tour of our industrial roasting and production facility. They will witness
the transformation of green beans into a finished product, discovering the
complex supply chain, international trade, and craft behind a global
commodity. Sharpen Your Senses (Biology & Chemistry): Students engage in
an
interactive "cupping" session—the industry standard for sensory analysis.
Students learn to identify subtle flavor compounds and aromas—from
chocolatey and nutty to floral and fruity—while developing their scientific
observation and sensory awareness skills. Create Your Signature Blend
(Strategy & Mathematics): Using "origin profiles" and "personality cards,"
students must use critical thinking and strategy to craft a unique coffee blend.
This task encourages collaboration and experimentation as they refine ratios
to achieve a balanced flavor profile. Witness the Science of Roasting
(Physics & Thermodynamics): Watch a live
demonstration as green beans undergo a chemical transformation into rich,
fragrant coffee. Students will understand how heat application and roasting
times directly affect taste and aroma, providing a practical look at
thermodynamics in action. Take Home a Tangible Achievement: Every
student leaves with a 250g bag of their custom blend. This serves as a
tangible reminder of their creative problem-solving, teamwork, and the
professional standards of the hospitality industry



sensory
smackdown

 

GROUP SIZE

EXPERIENCE COST

EXPERIENCE DURATION

EXPERIENCE OVERVIEW

2 hours

$50pp + GST

Minimum 20 pax, maximum 30 pax

An interactive, competitive team experience where students test their
senses, sharpen their coffee knowledge, and engage in fun, friendly rivalry.
Teams identify flavours and aromas, take part in blind tastings, and compete
for a trophy while learning about coffee origins and profiles. Each student
receives a coffee history book to continue the learning at home.



Why This is the Ultimate Educational Challenge:

Industry Immersion (Production & Technology): Students tour our professional roasting and
production facility to see exactly how green beans are transformed into aromatic coffee.
They will gain firsthand insight into the high-grade infrastructure required to run a local
hospitality business.
Test Your Senses (Practical Biology): Teams compete in the "Sensory Smackdown," where
they must identify specific flavors and aromas. This activity sharpens their sensory recognition
and encourages students to articulate complex observations—skills essential for both science
and hospitality vocations.
Blind Tasting Adventure (Critical Analysis): Students participate in a blind tasting session to
challenge their taste buds with different coffee profiles. This exercise helps them uncover
subtle flavor notes while learning how origin and processing impact the final product.

Win & Celebrate (Collaborative Achievement): To foster teamwork and communication, the
winning team takes home a trophy. However, every student walks away with a fascinating
coffee history book to continue their learning and research back in the classroom.

The Sensory Smackdown combines interactive learning and competition in a coffee-filled
adventure that builds confidence, communication, and industry knowledge



fundraising
opportunity

 We proudly support Coffees fora Cause, providing schoolsand
community groups with a risk-free platform to raise funds through the sale
of premium beans and pods. 

To further elevate your school's presence, we offer custom-labelled coffee
bags that feature your logo or crest. 

This transforms a high-quality essential into a professional fundraising tool
or a sophisticated "thank you" for your community, associating your
school's identity with excellence and energy.

More information: www.coffeesforacause.com.au 



THANK YOU AND
CONTACT US

GET IN TOUCH

www.coffeecommune.com.au

shari@coffeecommune.com.au

0413 272 877

82-84 Abbotsford Road, Bowen
Hills, Qld
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