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At Reunion Island Co�ee Roasters, we’re proud of 
our uncompromising commitment to quality and 
sustainability. Over the years, we’ve cultivated 
strong relationships around the world with an 
incredible group of leaders in sustainable co�ee 
farming and development. We’re constantly 
exploring the globe to source exceptional co�ees 
from emerging origins and innovative farms. From 
our roaster to your cup, there’s always something 

new to discover.

If you find yourself in Toronto, Canada, we encourage you to come see us at the Reunion Island Co�ee Bar. 
Located in the up-and-coming Roncesvalles neighborhood, Reunion Island Co�ee Bar opened its doors in the 
Spring of 2015. In the months that followed, our co�ee bar has quickly become a 'must-visit' spot for co�ee 
enthusiasts and has been named as one of Toronto's Best and Most Instagrammable Cafes by BlogTO, a local 
lifestyle news outlet. The Reunion Island Co�ee Bar is a labor of love and the moment you cross our infamous 

COFFEE tiles you'll fully understand what Reunion Island Co�ee Roasters is all about.

A B O U T
R E U N I O N  I S L A N D ABOUT REUNION ISL AND COFFEE BAR



Sustainability has become a central tenet of our business model, both in our work 
abroad and at home. We place the same care in our sustainability initiatives as we do 
in the quality of our co�ee, and over the past 12 years, we have come to realize that 
the two concepts are intimately intertwined. It is an undeniable truth in co�ee that 
as the quality of life for those growing it improves, so does their crop.

DEDICATED TO SUSTAINABLE COFFEE, 
FROM SEED TO CUP.



B Corporations are a new kind of company working 
toward one unifying goal: to incorporate social and 
environmental benefits into the definition of 
success in business. There are currently over 1,050 
Certified B Corporations from more than 60 
industries in 34 countries and we are thrilled to be 
one of only a dozen B Corp certified co�ee roasters 
worldwide. Over the past year, we committed to 
getting our feet wet within the local B Corp 
community by participating in numerous speaker 
panels and industry events where we’ve become the 
uno�cial co�ee supplier. We’re thrilled to have 
secured the B Corporation designation based on 
our holistic approach to responsible and 
sustainable business.
B Corps are important because they inspire al l  
businesses to compete not only to be the best in 

B-CORPORATION CERTIFIED
the world, but to be the best for the world. Certified B 
Corporations meet higher standards of social and 
environmental performance, transparency and 
accountability. As B Corp explains, “It’s like Fair Trade 
certification but for the whole business, not just the 
co�ee.”

The performance standards are comprehensive and 
transparent. They measure our impact on all of our 
stakeholders (e.g. employees, co�ee farmers, suppliers, 
community, and the environment). As Certified B 
Corporations, we are required to consider the impact of 
their decisions not only on our shareholders, but on all 
of our stakeholders.



There’s never been a more exciting time to be 
involved with the Fair Trade movement. We’re 
proud to work with Fair Trade USA as they explore 
new ways to expand the impact that Fair Trade has 
on the lives of co�ee farmers. Based on survey 
results from summer 2013, the majority of our 
customers rank Fair Trade as the most 
meaningful certification.

Fair Trade USA’s president and CEO Paul Rice 
comments, “Reunion Island’s exemplary 
commitment to farming communities and the 
environment serve as a prime example that 
sustainability and profitability can truly go hand in 
hand. The company’s deep relationship with 
growers, keen understanding of certifications and 
remarkable thought leadership within the specialty 
co�ee industry have been invaluable during this 
time of innovation and change in the Fair Trade 
movement. We value Reunion Island’s partnership 
and celebrate the positive impact that the 
company has had from farm to cup, empowering 
both farmers and consumers alike.”

In 2012, we set the ambitious goal of converting at 
least 30% of our co�ee purchases to Rainforest 
Alliance Certified™. Not only did we reach that 
milestone, but we exceeded even our wildest 
expectations by reaching a 60% level of co�ee 
purchased with RA certification.

Reunion Island is proud of our expanded 
commitment to supporting Rainforest Alliance 
Certified co�ee farming. Over the past eight 
years, we have had the opportunity to visit many 
certified farms including Finca La Soledad 
(Guatemala), Shangri-La (Tanzania), Finca Santa 
Anita (Costa Rica) and Daterra (Brazil), and have 
been consistently impressed with the tangible 
benefits that farmers gain by following Rainforest 
Alliance certification standards.

Growing consumer demand for organically grown 
products has resulted in increasing availability of 
certified organic foods, including great coffee. 

For a coffee to be certified organic, it must be 
grown in a manner that excludes the use of 
fertilizers, pesticides, hormone treatments and 
steroids. Organic farmers instead must rely on 
superior growing practices, natural fertilizers and 
alternative methods of pest and disease control.

Since 2007, our roasting facility has been 
inspected and certified by the Organic Crop 
Improvement Association (OCIA) for the 
processing of organic coffee. The OCIA is one of 
the world’s oldest, largest and most trusted leaders 
in the organic certification industry. As a coffee 
roaster, the OCIA works with us to ensure that all 
of our organic coffees and teas strictly adhere to 
the organic standards and to ensure that any 
organic private label product is easily traceable to 
us. Their standards are in compliance with both 
USDA Organic and Canada Organic. They are a 
non-profit, member-owned agricultural 
organization and are dedicated to providing the 
highest-quality organic certification services and 
access to global organic markets.

OUR 
CERTIFICATIONS
FAIR TRADE USA

ORGANIC CERTIFICATION RAINFOREST ALLIANCE



DIRECT TRADE
The Las Hermosas farmer relationship project started in 2004 when we discovered 
an exceptional Colombian coffee from a farming co-operative called Cafisur, in 
southern Tolima. In an effort to give back to this community, we donate funds each 
year to support projects that improve the local standard of living. Thanks to our 
customers, we have been able to donate tens of thousands of dollars to this small 
farming co-operative, which has not only improved the quality of the coffee, but 
also the quality of life for those growing it. 

Better social and economic conditions also create an environment where premium 
quality production is possible. As evidence of this, farmers from the Las Hermosas 
co-operative have placed first, third and seventh in Colombia’s Cup of Excellence 
competition. 

The newest funds are being channeled into the Los Jovenes del Café program, 
which aims to keep youths in coffee farming by purchasing small one-hectare plots 
of land and seedlings for promising children of coffee growers. The youths are 
trained to plant and care for coffee and when they graduate from school, each will 
have a working plot of land. In the traditional coffee supply chain, coffee may be 
sold from farmers to a local mill that in turn will sell the coffee to an exporter. An 
importing company from a consumer country will purchase the coffee and resell it 
to the coffee roaster. This model reduces the percentage of revenue that makes its 
way to the farmer and minimizes communication between the farmer and roaster.

In our direct trade relationships, we purchase coffee directly from the farmers. By 
visiting each of our direct trade partners, we can see firsthand the quality of 
workmanship and the standard of living for farm workers. While this is a more 
involved purchasing process, it gives us better control over our supply chain and 
maximizes the revenue for the farmers.

COLOMBIA LAS HERMOSAS PROJECT



TREES FOR THE FUTURE

BULLFROG POWER

Through seed distribution, agroforestry training and other 
programs, Trees for the Future has helped rural groups to 
restore tree cover to their lands. Planting trees protects 
the environment and helps to preserve traditional 
livelihoods and cultures for generations.

Trees for the Future also plays an important role in our 
Sierra Verde Project. This program showcases co�ees 
grown organically and under the Rainforest Alliance’s 
exacting standards to bring our customers a cup that is 
always seasonally fresh and of the highest caliber. Through 
Trees for the Future, we plant two trees in a developing 
co�ee-producing country for every pound of Sierra Verde 
co�ee sold. 

With our customers’ support, we have been able to help 
Trees for the Future plant 545,019 trees in Haiti, Brazil 

In early June 2008, Reunion Island became Canada’s 
largest co�ee roaster to be bullfrog powered with 
100% green electricity.

Choosing green, carbon-free power is an easy way to 
do our part to help fight climate change and create a 
healthier environment for future generations. It is a 
fantastic way to support a cleaner and more sustain-
able energy future. To date, we have reduced our 
carbon footprint by over 500 tons of CO2, 600 kg of 
NO, 1100 kg of SO2 and 45 kg of high-level radioac-
tive waste. The CO2 removed from the atmosphere 
alone is the equivalent of taking over 100 cars o� the 
road. Bullfrog Power has been a terrific partner for us 
in our e�orts to become the most sustainable co�ee 
roaster in North America. 

and Tanzania thus far, and we have recently signed a 
five-year agreement to ensure that the project continues 
successfully.

OUR INITIATIVES
GROUNDS FOR HEALTH
Grounds for Health’s mission is to create sustainable 
and e�ective cervical cancer prevention and 
treatment programs in co�ee-growing communities. 

In developing countries, cervical cancer kills more 
women than any other type of cancer. The good news 
is that it is one of the easiest cancers to detect, treat 
and cure when caught early. Grounds For Health 
provides life-saving screening and treatment services 
for thousands of women each year. Reunion Island 
proudly donates a portion of the proceeds from our 
Bullet Espresso to Grounds for Health.



F R O M  O U R  C O F F E E  B A R  T O  Y O U R  O F F I C E

We don’t know how it happened but somewhere along the 
line, people started accepting that office coffee didn’t 
have to be great – just convenient. Here at Reunion 
Island Coffee Roasters we believe that every cup of 
coffee you drink should be worth it. This is the approach 
we take to Office Coffee. We take everything we’ve 
learned over the 20 plus years we’ve been roasting noth-
ing but specialty grade Arabica coffee, pair that with 
everything we’ve learned from operating Reunion Island 
Coffee Bar in Toronto and we’re confident that we can 

make office coffee great again.

Whether you’re looking for a single-serve option that 
allows everyone to pick their own brew, whole bean coffee 
for a slick Bean to Cup machine, or are batch brewing the 
old-school way, we’re confident that our coffee will bring 
café-quality coffee into the office. We just wouldn’t have 

it any other way.

OUR GOAL IS TO BRING
CAFE QUALITY COFFEE

INTO YOUR OFFICE



Z E R O  W A S T E
C O F F E E  P O D S

Everybody loves the convenience and variety offered by the single cup brewing systems that have become increasingly 
popular over the past decade. Reunion Island is proud to offer a green single cup coffee alternative with our compostable 
coffee pods. 

To the best of our knowledge, we produce more compostable coffee pods than any other coffee roaster in North 
America. We are proud of the work we have done to meet consumer demand for single cup with a product that offers 
multiple advantages from a quality, environmental and cost standpoint. In particular, our standard weight 11g pods with 
direct trade, Fair Trade and Rainforest Alliance-certified options marry the convenience of single cup with authentic 
specialty quality.

SINGLE CUP SOLUTION



ANATOMY OF
A ZERO WASTE
COFFEE POD
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1/3 Abaca Filter Paper (Natural Fibres, 
natural fertilizers, Air + Sun Dried)

100% Arabica coffees roasted in our 
facility powered by 100% renewable 
energy

1/3 Abaca Filter Paper (Natural Fibres, 
natural fertilizers, Air + Sun Dried)

Packaged in 100% Compostable Film

4

T H E  L I F E  O F  A  Z E R O  WA S T E  C O F F E E  P O D

For an item to be marked compostable, there must be scientific evidence that the materials in the item break 
down, or become part of, usable compost in a safe and timely manner in an appropriate composting facility. 
Compostable items must completely break down and not release any metals or toxins into the compost, unlike 

biodegradable products, that can leave metal residue in their return to nature.

The ASTM D6400 specification for compostability is a pass/fail test with three parts. All three parts have to 
be passed for a material to meet the specification.

1. The material has to reach 60% biodegradation within 180 days.
2. The residue has to have disintegrated so that the size of the remaining pieces are under a maximum threshold.

3. The residue contains less than certain specified limits of heavy metals and other contaminants.

A product that meets the ASTM D6400 standard for compostability needs a facility that processes to these 
standards. Some facilities meet this standard, some don’t. If the composting facility ships residue o� to landfills 

after only 60-90 days then the D6400 cut-o� of 180 days is negated.

It is important to check with local composting facilities to see what standards they process to.

Pod + Film can be 
composted

No special transport is 
needed

The composted pods and film return valuable 
nutrients back to the soil 

Enjoy your single serve 
co�ee!

Our Co�ee Pod comes in a 100% 
compostable package



A bean-to-cup machine o�ers a true café experience at the o�ce. The 
machine grinds fresh whole beans to suit your preferences, expertly pulls a 
shot, and blends it with steamed or frothed milk to create a café-quality 
drink. It does all the work of a barista and remembers “your usual” with 
pre-programmed settings with the same freshness and variety you’d find at 
your favourite co�ee shop. Choose from a wide range of options from our 
extensive whole bean co�ee menu, which includes access to our innovative 
Small Lot Series, sourced from our constant travels in search of the most 
interesting co�ees from around the world. We carefully roast these co�ees 
in limited batches to reveal the complexity of the bean and the nuances in 

flavor – a perfect cup for the discerning co�ee drinker.

B E A N  T O  C U P

BENEFITS
Fresh whole bean co�ee is ground on demand for each cup •

Access to entire co�ee menu (incl. Small Lot Series) • 
Easily programmed to achieve co�ee specific taste profiles • 



In a busy o�ce, sometimes simpler is better. You don’t need to be a barista 
to figure out how to enjoy our fraction packs – just open a pack and brew a 
great cup that your whole team will love. 
We o�er classic blends and flavors that will appeal to the self-described 
co�ee snob and to someone who just needs their morning ca�eine to 
kickstart the day. There’s no fancy equipment, no fiddling with grinders or 
settings, no guesswork. We make it easy for everyone to enjoy. It’s all the 
convenience of old-school o�ce co�ee from the pot with all the taste of 
exceptional specialty co�ee from a café.

P O R T I O N  P A C K

BENEFITS
• Pre-dosed packages take the guess work out of how much co�ee to use
• No grinder maintenance necessary
• Easy to clean and maintain


