


We specialize in Vietnamese-grown specialty 
coffee for the premium market.

Our competitive edge is the ability to offer
expertise in the regional Vietnamese coffee 
drinking culture and
experience for our customers.



SHIN Cà Phê is a result of a coffee-
connoisseur that manufactures
specialty coffee with passion, expertise 
and experience of our founder – Nguyen 
Huu Long, a certified Q-Grader.
Our coffee beans are sourced from 
small and medium sized farms in
Vietnam that are owned and co-owned 
by our company.



Our production is based on our desire to 
make only 100% natural coffee, without 
additives, artificial coloring and
preservatives, together with
production cycles that follow traditional 
and modern processing techniques to 
produce specialty coffee that meets the 
desired taste of our customers.

Integrity, Originality and Teamwork

PHILOSOPHY

CORE VALUES



Nguyen Huu Long
Founder of SHIN Cà Phê & S.O.C

“We’ve been working with coffee for over twenty years, with passion and 
love. I think it’s fair to say that we truly know and appreciate coffee”.



It all starts with the finest, 
selected coffee beans in 
choice regions of Vietnam.



At SHIN Cà Phê, the cherries are selectively picked – 
only the ripest red cherries are picked. Although this 
method is time-consuming, we can ensure the
consistency of the coffee cherries for our customers.



Our green beans are roasted in compliance 
with ISO 22000, HACCP, and halal certified. 
Production lines are imported from Europe 
with production capacity of 1,000 MT/year.
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To get certified in August 2019
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not fully utilized, this machine is a "monster" - 60-kg batch, fully automatic, full-professional-package imported directly from EU that can operate consistently 24/720-ft container to load 24 pallets @ 500 kg/pallet > 12 MT/containeron average, exports cap. is 3 containers per month



Bühler Smart machine, 60kg/batch, hot air
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 Espresso E1:
Tasting notes: Gentle aroma, strong body, sweet after-
taste
 Espresso E2:
Tasting notes: Gentle aroma, balanced, sweet aftertaste
 Espresso E3: 
Tasting notes: Strong aroma, bright acidity, creamy, sweet 
aftertaste
 Phin F1:
Tasting notes: Flavorsome, strong body, sweet aftertaste
 Phin F2:
Tasting notes: Gentle aroma, balanced, sweet aftertaste
 Phin F3:
Tasting notes: Strong aroma, smooth, sweet aftertaste

1. ROASTED COFFEE BEANS:

Vietnamese specialty coffee blend  (Arabica & Robusta):

PRODUCT LINES



KHE SANH

PLEIKU

DA LAT

SON LA

KHE SANH: The rise of the coffee 
land.
With perfect soil and climate for 
coffee trees, coffee beans in Khe Sanh 
bring strong flavor and bright acidity.

Coffee varieties: Arabica
Altitude: 1,000 meters
Characteristics: Sweet aftertaste 
(orange-like acidity), prolonged sweet 
aftertaste
Roast level: Medium

DA LAT: The quintessential land 
for coffee
In Da Lat, SHIN Cà Phê’s farm is 
located peacefully in Cau Dat. This 
land is known for and acknowl-
edged as the best Arabica growing 
area in Vietnam. Coffee has been 
planted within Cau Dat since the 
French colonial period of the 
1930s.

Coffee varieties: Arabica 
Altitude: 1,400 meters
Characteristics: Fruity flavor, 
bright acidity, slightly bitter taste, 
sweet aftertaste  
Roast level: Medium

SON LA: As solid as the northwest of 
Vietnam
Located in the rugged northwestern 
region of Vietnam, with harsh climate, 
heavy rain, very similar to the Sao 
Paolo region (Brazil). Coffee from Son 
La is very similar in character to the 
culture of the locals.
Coffee varieties: Arabica 
Altitude: 1,000 meters
Characteristics: Slightly fruity flavor, 
bright acidity, sweet aftertaste. 
Roast level: Medium

Coffee varieties: Robusta 
Altitude: 738 meters
Characteristics: Strong body
chocolate, honey, sweet aftertaste. 
Roast level: Medium

PLEIKU: An ideal land for Robusta
The Robusta coffee in Pleiku offers 
strong body, sweet aftertaste and a 
honey-like aroma.

Regional Vietnamese specialty coffee:
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Tong san luong dap ung trong nam 2019500,000 > 1,000,000 MT per annum
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40 hectares of premium coffee, from chosen farmssome micro-lots of bourbon, catura, catuai, pacamara with clearly-defined growth plan to improve the overall crop qualitysome farms are 1,500 msal, that is really good for premium/specialty coffee production (cupping score over 86, by SCA cupping form)
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Area > 1,000 hectares, consisting of ~ 100 farmers
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Fine robusta, with cupping score from 86-88 points



2. SHIN DRIP BAG COFFEE BLENDS:

1. Tear along the dotted line 2. Place hangers onto cup 3. Pour 200ml of boiled water 4. Remove and enjoy



SHIN Cà Phê Co., LTD
- Office: 18 Ho Huan Nghiep St, Ben Nghe, Dist. 1, Ho Chi Minh City, Vietnam

- Factory: Lot A12a , No. 1, Hiep Phuoc Industrial Zone, Long Thoi Commune, Nha Be, Ho Chi 
Minh City, Vietnam

- Website: www.shincaphe.com
- Email: huong.tt@shincaphe.com

- Phone: +84 938 152 878




