
Thank You 
For Your Support.
If this event has energized you, 
consider purchasing a mug, t-shirt, 
or donating to The Depot so we can 
continue developing community 
events just like this one. Cheers!
ExperienceTheDepot.org
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Home Brew
Recipe

This pour over recipe, 
discussed by Jake 
Underwood in his 
11:30am presentation, 
is a perfect starting 
point to brew great 
coffee at home.

You’ll need a flat-
bottom brewer (Kalita 
Wave, April, etc.), a 
scale & timer, boiling 
water and 18 grams of 
fresh coffee, ground 
medium-fine. The goal 
is a 1:15 coffee/water 
ratio and 2:30-3:15 
minute total drip time.

FIRST POUR

@ 0 SECONDS

50g circle pour, 50g 
center pour, within 
10 secs

SECOND POUR

@ 35 SECONDS

50g circle pour, 50g 
center pour, within 
10 secs

THIRD POUR

@ 65 SECONDS

40g circle pour, 30g 
center pour, within 
10 secs

Come Curious.
Leave Caffeinated.
Grab a cup and enjoy a balanced 
blend of activities, from coffee chats 
and eye-opening exhibits to live 
demos and a high-pressure latte art 
competition. There’s fun activities 
for future coffee fans. Shop gifts from 
makers and artists to elevate your at-
home coffee experience. Keep your 
energy up with food and beverages 
from local roasters, brewers, bakers 
and restaurants. Above all, have fun 
and take in the heartwarming aroma 
of a coffee-loving community. 
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Gaming Tent From The Loch Café & Games

10:00am Open Game Play 
 Azul, Boss Monster, & SushiGo

11:00am Magic The Gathering Commander  
 with our Decks

Noon The Loch Special Dungeons &  

 Dragons Oneshot

2:15pm Learn how to Play Magic 
 (Beginners Cube)

4:30pm Open Game Play 
 Azul, Boss Monster, & SushiGo

Lounge Tent

Grab a cup of java and take a load off.

Ask The Expert Tent

Drop by to get tips from our local coffee experts.

Event Dining Tent

Find a seat here to enjoy your brew or chew on 
tasty treats.

Essprestival Tents
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Coffee
190˚ Coffee and Tea
Alakef Coffee Roasters
Almanac Coffee
Coffee Womple
Duluth Coffee Company
Ember and Bean Coffee Co
Fika Coffee
Norte Café
Portage Coffee
The Loch Café & Games
The Spice and Tea Exchange
Underwood Coffee

Food & Artisans
Ann Brennan Design
Aonehc Aonehc
Bread in the Meadow
Crêpes Amour
Duluth’s Best Bread
Enkoos Handmade
Engwall Flowers
Everyday Antonia Mae
Flagship Apparel
Flicker & Fizz
Lake Superior Art Glass
Liberation Bakery, LLC
Lift Bridge Bagels
Little Leaf Goods
Majora’s Bakehouse
Moon Dog Ceramic Studio
Muddy Trails
Minnesota Nice Design
Minnesota Nice Dog Company
Naturally Knotty
New Scenic Café
P.S. I Love You DeSigns
Songbird & Co.
StoneDog Ridge, LLC
Top Dog
Wonderfully Made with
 Duluth Studio Market

BROUGHT TO YOU IN PART BY

CAMP ESQUAGAMA
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10:30am    History of Women in Coffee Industry

 Carol Reinert, 190˚ Coffee & Tea

11:30am Brewing Better Coffee at Home

 Jake Underwood, Underwood Coffee 

12:30pm How to Make Good 

 Espresso Beverages

 Calvin Waddle, Coffee Smith
 
1:30pm An Industry of Waste

 Reice Amundson, 190˚ Coffee & Tea

2:30pm Coffee’s Culture & Process

 Sam Levar, Duluth Coffee Company

3:00pm Counter Culture

 Local Barista Panel

3:30pm Bienvenue Latte Art Throwdown

 Brought to you in part by Duluth 
 Coffee Company

All Day Coffee Cocktails 

 Brought to you by Minnesota Ballet

Presentation 
Programming

11:00am    Public Coffee Cupping

 A coffee tasting event to understand the  
 intricacies of flavor, aroma and origin.

1:00pm Industry Insiders Cupping

 A cupping event designed for roasters 
 and other professionals.

Coffee Cupping
BROUGHT TO YOU IN PART BY AL AKEF 

COFFEE ROASTERS

IN THE DEPOT THEATRE

Find a variety of activities for 
children throughout the day in
The Depot Rehearsal Room.


