La Table des Amis de Provence
invites you to join us for a

Coffee morning and Decent
Espresso seminar with optional
lunch at Domitia Restaurant,
Beaumettes

10h30 - 12h00
11 September 2023

La Table des Amis members Bugs Harpley and
John Buckman will give a presentation on the art
of making coffee with their fabulous espresso
machine and accessories.

Their company, Decent Espresso is based in
Hong Kong. Fortunately for us, they live a good
part of the year in the Golden Triangle of the
Luberon in the lovely village of Beaumettes.



Harriet (Bugs) Harpley
(founder/CEQO) has an advanced
degree in conservation
management, a degree in
astrophysics and previously
worked in London for Frontier
Economics, the largest UK-based
economic consultancy.

John Buckman (founder/CTO) is
a software programmer with a
history of creating companies that

cause some heck. He founded the
fair trade music service
....................................... and the bOOk_

swapping service | )
He is the former Chairman of the

(https://decentespresso.com/)


https://decentespresso.com/

Croissants/pain au chocolate will be served from
Nicoline Patissier who just won first prize for the
best butter croissant in the Vaucluse for
2023. (https://www.facebook.com/glaciernicoline/?
locale=fr_FR)

The coffee used will all be speciality and will be
sourced from the most famous coffee roaster in
the world, Scott Rao from his roastery in Boulder,
CO USA (https://getprodigal.com/).

Domitia - Maison de Cuisinier is an up and
coming restaurant with very good value. They
have a 27€/35%€ fixed price multi course lunch.

(https://www.instagram.com/stories/highlights/
17975236303942944/)

Lunch attendees will need to choose their menu
choices at the start of the seminar so the chef can
cater accordingly.


https://www.facebook.com/glaciernicoline/?locale=fr_FR
https://www.facebook.com/glaciernicoline/?locale=fr_FR
https://www.instagram.com/stories/highlights/17975236303942944/
https://www.instagram.com/stories/highlights/17975236303942944/

Cost for the seminar: €5 for members, €7 for
non-members. Pay at the restaurant for the
lunch, credit cards accepted.

Book and pay online at www.latabledesamis.com

Please let us know when booking if you are opting
into the lunch.
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http://www.latabledesamis.com

This event has been organized by La Table des
Amis de Provence, a non-profit association that

connects wine and food lovers to a table of
friends.

Membership fees: 15 € single, 25 € couples






