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By Sarah Bailey 

Don’t forget about retail this holiday 
season. Get creative. You can sell 
anything from gift baskets to à la 
carte items, and here are some ideas: 

 

You could sell a Flamenco mug 
stuffed with a few packets of single-
serve Ghirardelli hot cocoa and 
single-serve Big Train Chocolate 
Chai and a few Ghirardelli dark mint 
squares.  

Wrap the mug with some green 
cellophane and a bright red bow and 
you have an easy holiday gift! 

 

Also, you could build on that idea 
with a gift basket. Fill your basket 
with Flamenco retail coffee, a 
Flamenco mug, a tin of David Rio 
tortoise chai as well as Fabbri’s 
Amarena cherries (available in 
beautiful gift jars) and more 
Ghirardelli chocolate squares. 
Wrap up the basket and top with a 
gold bow!  

Contact a sales representative for 
more retail sales ideas and pricing. 
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By Patrick Vanderkolk 

In case you haven't been able 
to pop your head outside while 
we arrive with a delivery, our 
van had gotten a java 
makeover as of October 11th.  

Now portraying our original 
flamenco dancer design with a 
smattering of beans from the 
tires, we can be easily spotted 
on the streets of the Twin 
Cities.  

 
Next time we stop by, make 
sure to get a quick peek.   

Also, remember for an 
updated offerings list or to see 
a larger image of the van, you 
can always check out 
Flamenco's homepage 
(www.flamencoorganic.com).  

And if you see us on the road, 
give our friendly delivery driver 
Pat a honk! 
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UMG Damaged/Shortage 
on Product Policy 

Due to some recent shipping 
and warehouse changes with 
Upper Midwest Gourmet, it has 
been brought to recent attention 
that there has been an increase 
in the number of pieces of 
damaged or missing product.  

Please know that UMG is taking 
these issues very seriously and 
is proactively working to remedy 
these problems.  However, in the 
meantime, I wanted to forward 
on the below policy that UMG 
and our vendors have in place in 
the event of products being 
damaged or shortages along 
with some reminders mentioned 
below. 

One of the most important things 
with each order is that, upon 
receiving ANY shipment, you 
count in the order .  This is a 
must.  Note any shorts on your 
invoice and contact Eric at UMG 
immediately 
(Eric@UpperMidwestGourmet.com 
or 612-728-7208). 

Damaged Goods  

If you see and can get to the 
damaged goods, you are to 
refuse it with the driver and let 
us know right away. If you see 
and cannot get the damaged 
good (like if it is on the bottom of 
the pallet or box) you need to 
note this, contact us, and if 
possible take a picture of it and 
send the photo to Eric at UMG at 
Eric@UpperMidwestGourmet.com.  

 

 

Bottom line is, you need to make 
sure you note any problem on the 
invoice, contact our UMG office 
right away on this and, if at all 
possible, take a picture.  This is 
the only way we can get 
assistance from our vendors.   

Hidden Damages that couldn’t 
be seen with the naked eye  

If you are unloading a pallet or 
boxes and notice damaged 
product that could not be seen by 
the naked eye upon receiving, you 
are to take a photo, immediately 
send it to 
Eric@UpperMidwestGourmet.com 
along with the description of how 
much and what product was 
damaged. 

To the right are the official vendor 
Policy/Guidelines.  However, 
please don’t hesitate to contact 
Eric if you have any questions. 

Thank you for your understanding 
on this matter. 
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By Eric Schwarz 
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Seasonal flavors are making a 
huge impact this holiday season.  
By November 1st we’d already 
doubled our sales of Pumpkin Pie 
syrup this season.  Why? 

Customers are always looking for 
something new and exciting to try.  
One only needs to look at 
McDonalds and the massive 
McRib promotions going on right 
now to know that even the big 
guys offer specials and something 
new all the time.  

If you don’t want something too 
exciting like Pumpkin, 
Gingerbread or Eggnog, you can 
still run great specials using 
flavors you may already have in 
stock year round.  Flavors like 
English Toffee, Cinnamon and 
Toasted Marshmallow are great 
flavors to feature during the cold 

fall and winter seasons.  Add one to 
your favorite Chai tea for another 
neat seasonal treat.   

Marker and Chalk boards, along with 
counter signage are key to spurring 
those additional sales.  

Do you have a flavor that simply isn’t 
moving?  Now is a great time to 
come up with a seasonal special and 
move that dusty bottle off the shelf.  
You may find it becomes an amazing 
seller once you feature the flavor.  
Remember, features do not mean 
discounts.  On the contrary, you can 
usually charge an extra .25 - .50 a 
drink!  
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By David Chall 

Just in time for the holidays, 
Upper Midwest Gourmet can 
provide you with custom retail 
coffee bags to accompany your 
favorite coffees. Simply email 
your UMG sales representative 
with an image of your family 
portrait, your costumed dog, or 
anything else and our design team 
will customize a label. Choose 
from a variety of coffee origins 
and blends, bag styles, and even 
flavorings.  

What is the best part about having 
your own customized coffee for 
gifts?  

We don't charge you for the 
personalization! You are only 
responsible for paying for the 
coffee, and we will handle the 
additional costs involved with 
designing, printing, and bagging. 

Orders are required to have a 10 
bag minimum per origin or 
blend. Decaf and flavored 
coffees may be slightly more 
expensive. 

 

Contact your UMG sales 
representative right now with 
questions and pricing; the sooner 
that you can submit your design 
inquiries, the quicker you can 
send out your fresh-roasted 
gifts! Thanks and happy 
holidays! 
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By Alan Erbach 

As the holiday season approaches, 
you may consider coffee as a 
Christmas gift for your coworkers, 
distant family, and neighbors. And 
just maybe, you'd be interested in 
using Flamenco Organic coffee as 
your gift of choice. But did you 
know that Flamenco Organic 
offers more options for retail 
coffee? 

 

� �
 Another great way to add flavor to 

your drinks is by adding a pump of 
syrup to your whipped cream 
canisters.  Imagine your customers 
face when they find cinnamon 
whipped cream topping their 
pumpkin pie latte!  Speaking of 
flavored coffee, did you know we 
are the only roaster in the Midwest 
with certified Fair Trade Organic 
flavored coffee?   

Many other roasters take their FTO 
coffee and flavor it with non-organic 
flavor in effect rendering that coffee 
non-organic.  Almost all of our 
flavors are certified Organic so you 
can still offer fully certified FTO 
flavored coffee to your customers.   

We roast all of our flavored coffee 
to order so it’s always fresh and 
delicious.  There you have it, 
feature your flavors and keep your 
promotions as fresh as your coffee.   

Happy almost New Year! 
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By Jesse Grote 
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1901 Traffic St. NE 
Minneapolis, MN 55413 

 
Phone:   612.728.7208 

Fax:   612.728.7227 
E-mail: 

info@uppermidwestgourmet.com 
Website: 

www.UpperMidwestGourmet.com 
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Proceeds from this year's 
event will be going to 
House of Charity, a local 
non-profit who provides 
countless services to 
those in need.  It's a fun 
event, a great opportunity 
to sample different 
roasters' offerings side by 
side, and a wonderful 
cause worth supporting.   

We hope to see you there! 

Flamenco Organic 
Coffee Co. would like to 
invite you all to come out 
and join us as we 
attempt to dominate 
Calhoun Coffee Fest for 
the fourth year in a row.  

Roasters from all over 
the region sample their 
finest coffees to 
attendees who are 
encouraged to vote on 
their favorites.   

Calhoun Coffee Fest 2011 
 

When:  
Saturday, November 19  

10:00 am - 3:00 pm 
 

Where: 
Calhoun Square  

(3001 Hennepin Ave South) 
Minneapolis, MN 55408 

 
Cost: 

$10 at the door. 
 

For more details, please go to: 

www.calhouncoffeefest.com 
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