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Have you got what it takes?
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The London Coffee Festival  
close on 31 January 2017.

coffeemasters.org
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W E LC O M E

Tech takeover
It used to be that pulling the perfect shot or roasting the 
perfect bean was seen as an art, but it seems that the coffee 
industry is looking increasingly to technology to measure 
and repeat each process to achieve consistent results.

The automatic drip brewer isn’t a new invention – in fact, 
it has been around for more than half a century – but the latest 
wave of machines are convenient, good-looking and able to 
produce a tasty cup of coffee time after time. Turn to page 22  
to see our reviews of three of the latest to reach the market.

Technology can be used in many ways, not only to help us 
brew a cup of coffee but even perhaps to make coffee in the first 
place. On page 30, David Burrows explores the idea of synthetic 
coffee, made from scratch in a lab. With the challenges global 
warming brings, and diseases such as leaf rust threatening coffee 
crops, could this be the solution to our future caffeinated needs?

As much as global problems affect coffee, the coffee 
industry affects the world – and not always in the positive 
way we’d like to believe. On page 20, The Bitter Barista 
asks if the industry treads as lightly as we would like our 
customers to believe, and if we’re really in the position to 
save the world one coffee at a time as some think we are.

If your specialist subject is coffee, you might like to take our 
exam on page 18 for the opportunity to purchase one of only 
six bottles of Mr Black Panama Geisha left in the world. If your 
tastes are more modest, perhaps a coffee beer would be more to 
your liking. Turn to page 26 to discover the best on the market.

Lastly, on page 34, our roving reporter Brian Williams takes 
his ever-weakening Brexit pound and tries to buy a coffee 
in one of the world’s most expensive cities, Hong Kong. 

We wish you a very festive Christmas! See you in 2017! 
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email sales@brewedbyhand.co.uk

AN EARLY CHRISTMAS PRESENT FOR YOU. 
Save 10% when you shop at Hario.co.uk. 
Enter code CFM2016.
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W I T H  T H A N K S  TO

Contributors

GARY SMITH
Still-life photographer Gary is one of Caffeine ’s 
most regular contributors. His work can be 
seen adorning advertising billboards and on the 
pages of GQ, Wired and QP magazine. Having 
Workshop Coffee close to his Clerkenwell studio is 
a bonus, but Gary will happily walk the extra mile 
for a good cup of coffee. garysmithphoto.com
What coffee are you enjoying at the moment? 
“Natural Ethiopians are currently my favourite, 
particularly the Giesa from Round Hill Roastery, 
which is based near Bath.”

SCOTT BENTLEY
In his 20 years in the magazine industry, Scott 
has worked on nearly every major newsstand title 
in London. While freelancing on Elle and Esquire 
creative solutions he began secretly working on 
developing Caffeine. His company, Bentley Creative, 
now produces adverts and videos for the coffee 
industry, as well as publishing Caffeine.
What coffee are you enjoying at the moment?
“Needless to say, we get a lot of coffee through the 
door so I rarely taste a coffee more than a few times. 
However Caravan’s Special Bru is always a default.”

DAVID BURROWS
A graduate in agricultural sciences and a 
postgraduate in periodical journalism, David has 
spent the past 10 years as a writer and editor 
working for high-profile business publications. 
For the past four years he has been a full-time 
freelance writer. He specialises in environmental 
and retail topics and has also worked for 
Defra, covering waste and recycling policies. 
davidgburrows.wordpress.com
What coffee are you enjoying at the moment?  
“An Ethiopian Guji from Pharmacie Coffee Roasters.”

CHLOE CALLOW 
Caffeine ’s editor is also business development 
manager for Bespoke Water and lives a life of 
escapism via travel that inspires content for her 
freelance writing. You can follow her on Instagram 
and Twitter @faerietalefoody.
What coffee are you enjoying at the moment?
“It’s rare that I get to the bottom of a bag of 
coffee these days, so it speaks volumes that I’ve 
demolished a bag of Finca La Huerta Honduras 
from Pact. I’ve also had an excellent Onibus by the 
guys at About Life Coffee Brewers in Tokyo.”

JAMIE TREBY 
Jamie has worked in the coffee industry for 16 years 
and has done almost every job going – barista, 
trainer, manager, troubleshooter, roaster, cupper, Q 
grader and product innovator – before his current 
role setting up the roastery at Taylor St Baristas. 
For the past six years he’s been with the UK Barista 
Championship, serving as a head judge for the UK.
What coffee are you enjoying at the moment?  
“Honduras Finca Ocotal, which has a great 
‘classic’ coffee profile, with an undercurrent – pun 
intended – of blackberry. It’s great as a filter but 
also delicious as an espresso as it turns a little more 
like blackberry and apple crumble with milk.”

THIS 
ISSUE’S 
COVER
Photography by Gary Smith, 
garysmithphoto.com
Thanks to Bairro Alto for providing 
the props www.bairroalto.co.uk



“Signing a lease and handing over all your savings makes things pretty real. 
It’s definitely up there with the most stomach turning things you’re likely to ever do!”

Jodie Whitelaw, founder of Iris & June tells her story in our Journal.

Thinking of opening a coffee shop? Find more honest conversations with coffee shop owners on our website.

www.ozonecoffee.co.uk
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Four World Barista Champions
have been victorious using our legendary
75mm  at burr technology.

Now the Annm SCODY is available with
stepless grind adjustment for innnite grind 
settings and hands-free grinding.

Annm - The Choice Of Champions

NEW STEPLESS ADJUSTMENT

HANDSFREE GRINDING

 PROGRAMMABLE DOSES

75MM BURR

DIGITAL DISPLAY

TITANIUM OR STEEL

GRIND ON DEGRIND ON DEMAND

I N F O @ D M A U K . C O . U K   + 4 4  0 1 2 4 6  4 5 4 4 0 0   A N F I M . I T



During a cupping session, you’re always 
evaluating what’s going on with your 
taste buds. If the first coffee you try is 
outstanding, it’s hard to believe it will 
end up being the best. But as we made 
our way through the 40 or so coffees 
on the table at this issue’s session, 
which took place at Taylor St Baristas’ 
new roasting facility in Deptford, we 
kept going back to the first one. Even 
while tasting all the African coffees 
on offer, including some excellent 
Kenyans and good Ethiopians, our 
minds kept wandering back to this 
Don Nacho from El Salvador. 

The following day, back at Caffeine 
Towers, we brewed our top coffees 
again in various contraptions. And at 
the end of the day, the Don Nacho still 
felt like a clear winner. And it seems 
winning is part of this coffee’s heritage 
– Don Nacho was awarded the coveted 
first place in the El Salvador Cup Of 
Excellence in 2011 and has won the 
competition a further two times since.

During brewing, you get a faint whiff 
of the natural dark honey processing, 
but it isn’t overly funky or off-putting. 
Unlike some coffees, it tastes great 
while it’s quite warm and develops 
and opens as it cools, with a very 
nice rounded and balanced profile.
Don Nacho, El Salvador, £12 for 300g;  
assemblycoffee.co.uk 

SEASONAL COFFEE

DON NACHO
AS S EM B LY
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COFFEE ON FILM The Coffee Man follows barista Sasa Sestic, showing the lengths he’d go to for his passion, which culminated in his 
success at the 2015 World Barista Championship. The documentary has had 190 screenings in 37 countries in the past six months and 
will be available online from 30th November. Preorder on iTunes from 18th November to get a 25% discount. thecoffeemanfilm.com   

BOX OF DELIGHTS
Register now to attend La Marzocco’s symposium

BERNSTEIN’S BAR
73 CHATSWORTH ROAD, 
HACKNEY, E5 0LS 

This stylish bar is a collaboration 
between Ben Murtagh of Black 
Box Coffee, who’ll be making 
great espresso on Gwilym Davies’ 
old Victoria Arduino Lever 
machine, and Adam Bernstein 
of What The Dickens, who’ll be 
cooking classic Jewish food. 
There’s beer, soda and cocktails 
too, and it’s open from 8am to 
11pm. bernsteinsbar.com

CARAVAN BANKSIDE
30 GREAT GUILDFORD  
STREET, SE1 0HS 

Caravan’s latest branch, near 
Southwark Bridge, occupies the site 
of three former offices that have 
been knocked into one breathtaking 
bar and restaurant. This opening 
also sees the debut of Caravan’s 
own kombucha, shrubs (drinking 
vinegars) and sodas, alongside 
the wonderful food menu and 
ever-impressive coffee offerings. 
caravanrestaurants.co.uk

SILHOUETTE AT 
HUMMUS BROS
128 CHEAPSIDE, EC2V 6BT 

It was a sad day when Lee and 
Syirin’s Hackney café closed, 
but that sadness was tempered 
by knowledge that the couple 
had already opened this coffee 
concession inside Hummus Bros 
on Cheapside. It’s a rather different 
setting from the old business, but 
an ingenious way to serve great 
coffee in a busy City location. 
twitter.com/silhouette_ldn

WOOF COFFEE
31 BROAD STREET, 
TEDDINGTON, TW11 8QZ 

Speciality coffee has reached the 
suburbs of southwest London with 
this new establishment by the 
river in Teddington. Alessandro 
Bonuzzi, formerly coffee trainer 
at Artisan Coffee School, has 
teamed up with Tulio Nasca to 
open this friendly café serving 
coffee from top Italian speciality 
roaster Gardelli and Allpress. 
twitter.com/woofcoffee

NEW KIDS ON THE BLOCK
Phil Wain, editor of London’s Best Coffee, picks the capital’s top new launches

Caffeine is honoured to be the media partner of La 
Marzocco’s next Out Of The Box event, which takes 
place on 3rd December. The one-day event at Hackney 

House has become a sort of early Christmas party for the coffee 
industry and, as always, is free and open to all.

Attendees will be able to join the conversation with Q&A 
panels including Caffeine, Falcon Coffees, Re;co, Ikawa 
Coffee and more. You’ll also be able to see the finals of SCAE 
UK’s Coffee In Good Spirits and Latte Art contests, and watch 
masterclasses by cocktail connoisseur Grey Goose and home-
roaster manufacturer Ikawa Coffee. 

The True Artisan Café will bring together industry leaders 
from across Europe, including Nømad Coffee from Barcelona, 
Café Lomi and Coutume from Paris and Five Elephant from 
Berlin. UK roasters, meanwhile, will be brewing up a storm 
on the first floor using a Modbar. There will also be product 
demonstrations from Marco Beverage Systems and cuppings 
with Falcon Coffees. In the evening, you can expect live music, 
street food and prizes (and perhaps an alcoholic beverage or 
two) at the La Marzocco Christmas After Party.

Spaces are limited, so you must register to attend. On 
registering you will also be entered into a prize draw to win an 
Ikawa Home Coffee Roaster or a trip to La Marzocco’s factory in 
Florence. See  ootb16.eventbrite.co.uk for details.
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UK COFFEE WEEK Early-bird registration is now open for 
the 2017 event, which takes place from 10th-16th April. The 
fundraising kit costs £20 per store. ukcoffeeweek.com

2016 World AeroPress 
Championship Annual

One for all AeroPress lovers, 
this is a 300-plus page-
by-page retrospective of 
the 2016 World AeroPress 
Championship season, made 
in conjunction with Standart 
magazine. Inside you’ll find 
every national poster and 
winner’s recipe, alongside 
lots of photographs from 
the events themselves 
and useful information on 
beverage consumption.

The annual was launched 
as part of the World AeroPress 
Championship’s rebrand by 
organisers Tim Williams and 
Tim Varney, and it captures 
perfectly the playfulness of the 
contest, which sprudge.com 
co-founder Jordan Michelman 
describes is as “a kind of 
free-wheeling ‘fuck off’ to the 
all-too-serious world of coffee 
competitions – the World 
AeroPress Championship is 
independent and it does not 
suck.” Santa would surely 
approve. Alternatively, buy 
one for all your friends – bulk 
orders are available. $29, 
worldaeropresschampionship. 
com/the-annual/

DEAR SANTA…
Feel that your groaning bookshelves could do with a few more 
tomes about coffee? We take a look at some of the new releases 
you may want to add to your Christmas wish list

Liquid Education: 
Coffee, From Bean 
To The Perfect Brew 
by Jason Scheltus

You can’t have too many 
coffee table books about 
coffee. This one, beautifully 
illustrated by Daniella Germain, 
is written by Jason Scheltus, 
co-founder and co-director of 
influential Melbourne roastery 
and café Market Lane. 

Liquid Education: Coffee 
covers all the basics, from the 
difference between arabica and 
robusta beans to extraction and 
brewing methods. It’s common 
ground but Jason draws on his 
years of industry experience to 
give us a unique perspective. 
£9.99, amazon.co.uk

“MATTHEW ALGIE 
HELPED INCREASE  
OUR HOT BEVERAGE  
TURNOVER BY A  
STAGGERING 137%”
www.g1group.co.uk

Coffee Schools in London, Dublin and Glasgow.

www.matthewalgie.com

www.espressowarehouse.com

BEANS  
MACHINES     
TRAINING   
EXPERTISE
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THE NEW BLACK In an era of identical-looking coffee shops with exposed Edison-style lightbulbs and recycled scaffolding planks,  
Singapore export The New Black on Philpot Lane in the heart of the City has certainly caught our attention with its Modbar, Steampunk  
and strong graphic interior. We’ll give the team a couple of weeks to settle in before we judge the coffee. thenewblack.coffee

The wider public are being given a chance to glimpse inside the 
world of the coffee obsessive with This Beautiful Addiction, a series 
of 12 10-minute episodes from filmmaker Jason Breckenridge, 
covering four years of coffee competitions. Behind-the-scenes 
footage and interviews with competitors, judges and coaches 
bring a human element to a part of the coffee industry that is 
often seen as inaccessible to the regular coffee 
drinker. Jason’s immersive approach captures 
moments of pure emotion, from anxiety and conflict 
to triumph, that are often overlooked in favour 
of slick performances and technical detail.

The series launch takes place at Prufrock 
Coffee on 16th November, and the entire series 
is available to watch online for £7.99. See 
thisbeautifuladdiction.com for more details.

PUTTING COFFEE ON THE MAP
Set yourself a tasty challenge with a poster from 33 Books Co

We have long loved the range of 
dinky tasting journals from the 
33 Books Co, which allow for the 
logging of key information about 

everything from coffee and beer to wine 
and doughnuts. So the company’s new 
poster range soon caught our attention. 

The large Around The World In 40 Cups: 
Unique Coffee Tasting Map is printed on 
heavy, 100% recycled paper with attractive 
metallic ink detail, highlighting 40 countries 
producing some of the highest grade speciality 
coffee. The idea is that you log a coffee from 
each of these countries, noting its origin, 

Speciality coffee is spreading 
across the UK, picking up 
speed as it goes, and the 
country’s coffee guides are 
working hard to keep up. The 
first Independent Coffee Guide 
to the southwest’s scene was 
published in 2014, and was 
quickly followed by a guide to 
the north the following year. 
A second southwest edition 
then appeared, followed 
by one for Scotland. 

Now a third edition of the 
South West & South Wales 
Independent Coffee Guide has 
been released, covering 150 
of the region’s best speciality 
coffee shops and roasteries, 
hand-picked by leading coffee 
experts including Andy Tucker 
of Clifton Coffee and Ed 
Gooding from Bunn. As well 
adding South Wales to the 
region, there are more fold-out 
maps and behind-the-scenes 
coffee features. “The southwest 
is full of great coffee in stunning 
locations, and this guide will 
show you exactly where to 
find it,” says Dan Fellows, UK 
Barista Champion 2016.

Our only criticism is the use 
of fluoro yellow type that is 
almost unreadable in places. 
£7.99, indycoffee.guide

SOUTH WEST 
COFFEE GUIDE

CAUGHT  
ON CAMERA
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roaster and variety directly on the map, using 
the flavour wheel to assist with tasting notes.

“When I was researching [the book] 33 Cups 
Of Coffee, one of the things that captured my 
imagination was thinking of the far-flung places 
and people responsible for the coffee in my 
cup,” says founder Dave Selden. “I wanted 
a way to memorialise each cup in a way that 
paid homage to that wide world. Putting the 
flavours on the map really brings the journey 
to life. It makes a nice wall hanging too.”

We agree – and we’re accepting the map as 
a bit of a challenge. For more information on 
the books and posters, go to 33books.com.
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COMPACT COLD DRIP 
COFFEE MAKER.
MAKE YOUR OWN COLD 
BREW COFFEE WITH 
THE DRIPSTER!

FIND A PLACE IN 
EVERY KITCHEN WITH 
IT ’S  COMPACT DIMEN-
SIONS AND MODERN, 
ELEGANT DESIGN.

WHOLESALE/  TRADE 
PRICELIST AVAILABLE 

£44.99 + VAT

MAKE YOUR OWN COLD 
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KEEP ON GRINDING Bar-and-restaurant chain Grind is showing no signs of slowing down any time soon. As well as opening new premises 
in Clerkenwell this November, the company’s first restaurant, London Grind, will soon relaunch with a massive extension, bigger kitchen and 
new 60-seat dining room to take advantage its wonderful building near London Bridge. grind.co.uk

If you feel that the run-up to 
Christmas has little to offer 
the truly dedicated coffee 
lover, here’s something 
that may just change your 
mind: a beautifully designed 
advent calendar from Pact.

The specially-crafted box 
contains 25 20g sachets of 
different direct-trade coffees. 
They’re unlabelled to add to 
the surprise, but include six 
super-limited-edition lots. 

Information about each coffee 
and its farmer is included on 
a spiral-bound countdown 
calendar. The coffees are 
ground to suit either cafetière 
or drip brewing, and V60 
filters are also provided.

The advent calendars are 
available from 18th November 
and cost £39 each, but stocks 
are limited so you’ll have to be 
quick. See pactcoffee.com for 
more information.

COFFEE COUNTDOWN

ESPRESSO AND PECAN BROWNIES
Need something comforting on a cold winter’s afternoon? Try Diana Henry’s delicious treats

I adore the combination of coffee and 
chocolate. Even as brownies go, these 
are a little over the top – they’re glazed 

– but they’re very good. You’ll need instant 
espresso powder, but don’t be snobbish!
 
You’ll need 
(Makes 12)
2tbsp instant espresso coffee powder
110g butter, plus extra for greasing
250g soft light brown sugar
5 medium eggs, lightly beaten
2tsp vanilla extract
100g plain flour
30g cocoa powder
50g plain chocolate, chopped into chunks
75g pecans, toasted and roughly chopped
 
For the glaze
100ml double cream
1tbsp instant espresso powder
4tbsp soft light brown sugar
75g dark chocolate, broken into small pieces
 
Mix the coffee with 1½tbsp boiling water 
and stir to dissolve. Leave to cool. Preheat 
the oven to 180°C/gas mark 4. Butter and line 
a 20cm square cake tin so the greaseproof 
paper hangs over the edges (this’ll help 
you to lift the brownies out later).

Beat the butter and sugar together until 
pale and a little fluffy. While still beating, add 
the eggs a little at a time, then the vanilla and 
the coffee. Fold in the flour and cocoa powder 
and, lastly, the chocolate chunks and pecans. 

Scrape into the tin and bake for 24 minutes. 
They’ll be done when the centre is still slightly 
soft. Leave to cool for 15 minutes and then 
carefully lift the brownies out of the tin and 
set them on the paper on a cooling rack.

To make the topping, put the cream, 
espresso powder and sugar in a pan and 
heat gently, stirring to help the sugar and 
coffee dissolve. Take the pan off the heat 
and add the chocolate. Stir so the chocolate 
melts, and mix until smooth and glossy. 
Leave until it’s just firm enough to spread 
over the brownies, then do so with a palette 
knife. Leave to set, then cut into squares.



BREXIT BEANS Steve Leighton of Has Bean has written a great 
blog post on his experiences of coffee buying and how Brexit will 
affect the price of your daily cup. hasblog.co.uk/brexit-hangover

There was a 50/50 split between 
African and South American 
coffees in our huge haul this issue. 
Although we have a natural 
predilection for African coffees,  
it was actually the South Americans 
that owned the cupping table. 
Honorable mentions go to The 
Barn’s Finca El Durazno and the 
Ethiopian Bildiimoo from Notes.

TAYLOR ST BARISTAS
Kayon Mountain, Ethiopia;  
£9 for 250g
This interesting coffee is the first 
time we’ve tasted parma violet 
and lavender in a coffee – a 
welcome taste from our childhood. 
We received the same coffee 
from Curve, but a little roasting 
trick has taken this version to 
the next level. taylor-st.com

PACT
Los Deseos, Honduras;  
£6.95 for 250g
Subscription coffee specialists  
Pact now allows one-off purchases. 
This Honduran has the simple 
descriptor of “blackcurrant juice”; 
we’d argue it’s more blackberries, 
but why split hairs? Sweet and 
silky smooth, with a touch of 
acidity. pactcoffee.com 

BAILIES COFFEE 
ROASTERS
Kainamui, Kenya; 250g for £8.50
The Irish roastery sent us two  
quite excellent coffees this month 
– an Ethiopian Reko and this 
Kenyan microlot. The latter edged 
it for us by being very clean and 
juicy with a bit more development 
bringing out the deeper fruiter 
flavours. bailiescoffee.com

WEANIE BEANS
Finca Isnul, Guatamala;  
£8.50 for 250g
This Guatamalan doesn’t completly 
conform to the typical chocolatey 
tasting notes you’d expect from 
this terroir. It has another, more 
complex side with great acidity and 
a touch of juicy fruit, and it gets 
even better as it cools. An excellent 
pacamara. weaniebeans.com

NEW COFFEE

IN THE 
HOPPER

www.sanremouk.com



Mexican-Dutch storyteller Gabriela 
Sánchez y Sánchez de la Barquera 
– born and raised in Mexico City 

and a graduate from Design Academy 
Eindhoven – articulates her tales through 
textiles and illustrations from her studio, 
GSYSB. Coffee, Rituals, Magic and Fortune 
Telling is a series of drawings exploring “the 
darkness and power of the beverage, its 
connection with earth, its history, its cultural 
force, the importance of its producers and 
processes and the shared adoration for a 
coffee moment”. The collection is on display 
at Reykjavik Roasters, Iceland, until 16th 
October and will then be shown at 
Almanegra Café in  Mexico City. For more, 
see gsysb.com or @gsysb on Instagram.

LIVING IN A BOX We weren’t fully prepared for how quickly Boxpark Croydon, located next to East Croydon station, would pop up or to 
find such a good selection of dining options – 35 in total – crammed into the lower level arena. Among the food and drink offerings are 
Department Of Coffee, Mud and Knot Pretzels serving Union Hand-Roasted. We are impressed. boxpark.co.uk
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MAGIC BEANS
New series of illustrations 
shows artist’s take on the 
impact coffee has on our 
culture and landscape





GET COOKING #CookForSyria is a nationwide fundraising initiative curated by Instagrammer @clerkenwellboy and Suitcase magazine 
that aims to get everyone from UK’s top chefs to us at home to raise money for Unicef. During the month-long November campaign, many 
restaurants – including all three Caravan sites – will feature a classic dish with a Syrian twist, with £2 from each sale donated to the cause.
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Full name  

Address  

Subject: Coffee Studies
Unit: 1A

Q1 To be considered speciality grade, coffee must score higher than:

  70  80  90  (1 mark)

Q2 Coffee originated in: 

  South America  India  Africa (1 mark)

Q3 Geisha is the most prized genus in coffee. It originated from:

  Ethiopia  Costa Rica   Panama  (1 mark)

Q4 Identify the top three organic acids found in freshly brewed arabica coffee:

  Chlorogenic  Quinic   Citric  Lactic
 
  Phosphoric  Caffeic   Mallic   Acetic (3 marks)

Q5 Geisha coffee is typified by which flavours? 

  Pineapple, peach, grape   Floral, jasmine, bergamot 
 
  Hazelnut, molasses, cacao  Plum, raisin, prune (1 mark)

Q6 Geisha plant leaves can be described as:
 
  Wide and short   Thin and elongated  (1 mark)

Q7 What is “first crack”?

 Answer ___________________________________________________ (2 marks)

Q8 Identify the chemical reaction with the largest contribution to flavour during  
 the coffee roasting process:
  
 Answer ___________________________________________________ (2 marks)

C
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For a chance to purchase one of only  
six bottles of Mr Black Panama Geisha  
left in the world (£115 per bottle).
Send your completed exam paper to:  
Mr Black, Suite G0121, 265-269  
Kingston Road, London SW19 3NW.  
Alternatively, take the test online at  
mrblack.co/geisha.

Examiner’s use only

Examiner’s initials

Question Mark
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7

8

✁

Postcode Daytime tel no



“It’s rare that something
so easy produces

something so great”

e:info@fbtuk.co.uk t:+44 01246 454400
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NOT SO SUPERSONIC Following a threat of legal action by US fast-food chain Sonic over possible trademark infringement, independent 
Californian roaster Supersonic Coffee is rebranding as AKA Coffee to allow it to open a retail arm of the business. The team are positive 
about the change, with co-founder Bjorg Brend Laird saying the company is free to “finally do what it really wants”. aka.coffee

THE BITTER BARISTA
Our industry insider discusses if speciality coffee's support of nobel causes can really make a 
significant difference or is little more than tokenism.

There are many issues facing 
the world, but few that can’t be 
solved by drinking coffee – or so 

the baristas’ narrative goes. The range of 
ills coffee is can remedy is ever-growing: it 
can fight Mondays, repair liver damage and 
potentially delay the onset of Alzheimer’s. 
Coffee drinkers also have their heartstrings 
pulled by numerous good causes, as 
coffee businesses try to claim the moral 
high ground on issues ranging from 
homelessness to rehabilitation. It seems no 
aspiring coffee establishment can be without 
a wrong to right. For consumers, coffee with 
a conscience is beguiling – for the price of 
a coffee you can get your caffeine fix and 
save the world. If only it were that easy.

The coffee industry has always pitched 
itself as a force for good, and it has made 
progress on a number of fronts. Coffee 
shops have played a role in reviving the high 
street, championing seasonal produce and 
encouraging ethical sourcing. But some 
causes championed by cafés are so far 
removed from core competencies and so 
veneer-thin they’re probably best interpreted 
as a tokenism and at worst, marketing.

Don’t get me wrong, speciality coffee 
is obliged to meet its responsibilities. In 
August, the London’s Best Coffee app had 
277 listings in the capital – about the same 
number as there are Starbucks stores. We 
are no longer the insurgent, but part of the 

mainstream. If we’re still concerned with 
doing good, it seems only fair to consider 
speciality coffee’s impact. That is tricky 
because the sector is so fragmented, and 
herein lies the problem. Let’s run a thought 
experiment. One of the most pressing 
global issues is climate change, but who 
has the lower carbon footprint – one 
business that is measuring its environmental 
impact, or hundreds of businesses each 
duplicating infrastructure and logistics? 
We’ve done a number of good things but, 
despite all our ideals, others are better 
positioned to tackle climate change.

In fact, baristas aren’t well-equipped to 
tackle any of the big issues. The Economist 
Intelligence Unit lists an economic slump 
in China, fracturing of the EU or eurozone, 
jihadi terrorism, a Trump presidency 
and rising political popularism in OECD 
countries as five of the greatest global 
risks. But instead of having a modicum 
of humility and acknowledging that 
a beverage brewed from the roasted 
endosperm of a particular tree’s fruit might 
not contain all the answers to the word’s 
problems, some baristas’ first thought will 
be how they can counteract these risks.

Most baristas are so well-meaning it’s 
difficult to fault their efforts without sounding 
nasty. But the scale of the chasm between 
our collective aspiration and our collective 
impact is cringeworthy. As we head towards 
Christmas, it’s a good time to look back 
30-plus years to when a group of musicians 
endeavoured to ameliorate famine in 
Ethiopia with a song. Band Aid is a good 
comparison as there’s a bit of Bob and Bono 
in many of us. Not only do we want to change 
the world for the better, we believe the world 
would be better if made more in our image.

The rise of “coffee aid” coincides with 
a crisis of confidence in selling coffee 
on the basis of quality. Speciality coffee 
has never fitted neatly into commodity 
certifications such as Fair Trade. Instead 
of providing greater transparency over 
the supply chain, some parts of the 
community have sought to fashion a 
halo of virtue around their coffee. These 
shaman advertise coffee as a cure to all 
sorts of ills, and ask you to pay for it.

Coffee drinkers aren’t aware that, by and 
large, the entire industry gets its coffees 
from the same small group of suppliers. 
The idea that small or even medium-
sized businesses can operate outside 
this infrastructure is misleading. More 
importantly, the idea that coffee can pay 
for something other than the ingredient 
and its supply chain is feeding the false 
perception that coffee is overpriced. It 
isn’t – coffee producers are often paid little 
more than the cost of production. I seldom 

suffer bouts of conviction, but my belief that 
more money should reach coffee producers 
is sincere. If we don’t, it could be fatal for 
the entire industry. Coffee aid’s attempt 
to justify coffee’s value through causes is 
worth railing against because it undermines 
the correlation between quality and price, 
and makes it more difficult for money to 
reach producers. Coffee might not be able 
to do everything, but to be truly virtuous it 
should strive to do the fundamentals well.

Coffee drinkers are already bewildered by 
the variety of coffees available to them, but 
a significant proportion are willing to pay a 
penitence premium for this everyday luxury. 
So with a lack of industry-wide certifications, 
how can a coffee drinker know their money 
is well spent? The simple answer is pay for 
what you love. Coffee should take a lesson 
from others in hospitality. Staff in bars, pubs 
and restaurants will tell you they work in 
hospitality; baristas will tell you they work 
in coffee. One focuses on people, the other 
on a product. If we continue to sell just the 
product, coffee drinkers will only be happy to 
pay the ingredient cost. There’s a great value 
to be created in the daily grind for drinkers 
by baristas, roasters and producers. To 
make the industry more sustainable, coffee’s 
service proposition is in need of some aid. 
In this case, charity does begin at home.

BARISTAS AREN’T  
WELL-EQUIPPED  
TO TACKLE ANY OF 
THE BIG ISSUES
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The new wave of auto drip brewers promise a  
perfect cup of coffee at the touch of a button, but  
can they deliver? We put three through their paces

utomatic drip coffee 
makers have been 
around since the 1950s 
but came to prominence 
in the 1970s and 1980s, 
when they became a 

mainstay of office kitchens and cafés 
the world over. But while these mass-
produced machines promised perfectly 
prepared coffee at the touch of a button, 
the reality was that passing boiling 
water through cheap, dark grounds 
and leaving the brew to sit and stew on 
a scalding hot plate for hours on end 
could only ever result in bad coffee.

The growth of the speciality coffee 
industry was in part a reaction to 
such undrinkable concoctions, and 
for a couple of decades the auto 
drip brewer fell out of fashion. 
Now, however, a combination of the 
newfound interest in the science 
behind brewing and an increasing 
love of convenience and automation 
means it’s making a comeback. 

Some die-hard third-wave coffee 
gurus have even admitted to using an 
auto drip brewer at home. And let’s be 
honest here for a moment – even for 
the most militant coffee snob, hand 
brewing with a Chemex at 6.30am is 
an arduous task when all you want is 
a caffeine hit as soon as possible. Who 

A
wouldn’t be tempted by a machine 
that promises to brew your favourite 
Kenyan while you take a shower 
and acclimatise to the new day? 

The grandaddy of the premium 
auto drip brewers is the Technivorm 
Moccamaster. The Dutch brand, which 
celebrated its 50th anniversary in 
2014, transformed coffee drinkers’ 
expectations of what automatic brewers 
could achieve. The hand-built machines 
quickly bring the water to the correct 
temperature without boiling it and 
steep the coffee grounds for the optimal 
time, producing consistent results. 

In response to the Moccamaster’s 
success, other manufacturers have 
upped their game and produced their 
own high-end machines. In fact, there 

BENTLEY CREATIVE

Automatic
for the 
people

O N  T E S T
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are now so many available we thought 
it was time we put some of these models 
to the test, specifically the Ratio Eight, 
Hario Smart7 and Chemex Ottomatic. 

None of these coffee makers are cheap, 
especially compared with the price of a 
pour-over cone and some filter papers, 
but with the increased cost comes more 
convenience and consistency. They all 
look great too, and would take pride 
of place on any kitchen counter.

Of course, aesthetics are only a  
small part of the equation. As we  
put our three chosen brewers through 
their paces, we wanted to see how 
long it took each machine to bring 
the water to the correct temperature, 
the amount of time it then took to 
brew the coffee, and the quality of 
the final drink. We also looked how 
intuitive each brewer was to use, and 
the durability of the accessories.

When it came to the coffee itself, we 
chose a Guatemalan Huehuetenango 
from The Barn and The Department 
of Brewology’s collaboration and 
a natural Ethiopian Kocherre from 
Quarter Horse Coffee in Birmingham. 
Each coffee was brewed in equal 
amounts and ratios in each of the 
brewers (30g coffee to 500ml water). 

Turn the page to see how the three 
automatic drip coffee brewers got on.
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RATIO EIGHT
You’ll need a large counter top to 
accommodate this big old lump, but 
with heft comes quality. It’s made almost 
entirely from metal, glass and wood, and 
is hand-assembled in Portland, Oregon. 
We love The speed at which the Ratio 
brings water up to temperature and 
starts brewing – in our test it took 
25 seconds from touching the start 
button to the first drips hitting the 
coffee grounds, dispensing all the 
water in three and a half minutes. 
The water is flash-heated to 94°C 
(within SCAE guidelines) so it’s more 
consistent through the brew cycle. 
A magnet in the bottom of the carafe 
prevents brewing unless it’s under 
the spray head, which is handy but 
does mean you can’t use a different 
carafe if the provided one breaks.
We don’t love How water can splash  
out of the carafe as water is dumped  
on to the coffee bed. Another minus 
point is the carafe handle – with the 
machine’s sturdy wooden sides and  
the fact that you have to tip the fully 
laden carafe under the spray head, 
there’s a risk you may knock and  
break it. More problematic is the fact 
that the machine is still awaiting CE 
certification to allow it to be sold in 
Europe and is only available from 
US, so you’ll need a plug adaptor (a 
220v version is available). However, 
the machine as a whole is big and 
built to last, although it comes at 
a price with very few extras.
Max capacity 40oz (1.18 litres)
Price $495-$595, ratiocoffee.com

HARIO SMART7 
We tested the pre-production model of 
the Smart7, although we understand 
Hario is working on a Bluetooth version 
that can work with a smartphone app.
We love The size, which makes it perfect 
for almost any kitchen. It also works 
with any pour-over equipment, although 
it comes with a standard glass V60 
and serving jug. There are a number of 
preprogrammed settings to simplify the 
process, as well as four programmable 
modes which allow you to can tweak 
everything from temperature to water 
volume, preinfusion and pour stages.
We don’t love The position of the 
water tank. The flap on the water 
reservoir opens towards you, so you 
have to reach around to fill it or twist 
the machine. And while the machine’s 
infinite programmability will excite 
some, it’s also the biggest barrier to 
the home consumer, made more tricky 
by an interface that isn’t the most 
intuitive. Once you’ve grasped the 
logic, however, it’s easier to navigate.

The Smart7 was also the slowest 
of the brewers on test. The other two 
flash-heat water as it’s drained from the 
reservoir, but this machine heats all the 
water in the tank whether it’s being used 
or not. In our tests, it took a whopping 
four and a half minutes for the first 
water to hit the coffee, and took seven 
minutes to brew 500ml coffee. We also 
found that the brewer used more water 
than we programmed, as our 500ml 
test brews came around 50ml over.
Max capacity 700ml
Price tbc – see hario.co.uk

CHEMEX OTTOMATIC 
This offering from the darling of the 
speciality coffee world works in a 
similar fashion to the Ratio Eight 
brewing all the water in the tank, so 
you’ll need to measure it first. It comes 
with a six-cup carafe, but can be used 
with a five- or eight-cup Chemex.
We love The addition of a timer plug is 
a simple hack that would allow you to 
wake up to freshly brewed coffee in the 
morning. It also has a beautiful wooden-
collared carafe and a heated base. 
Like the Ratio Eight, it brews to SCAE 
guidelines of 92-96°C and the water is 
flash-heated, which means it hits the 
coffee grounds around 20 seconds from 
cold and at a consistent temperature.
We don’t love That the Ottomatic 
doesn’t perform a typical preinfusion, 
unlike the Ratio Eight and Hario 
Smart7. This means the water just 
pauses for a few seconds during 
the brew cycle rather stopping for a 
preinfusion, which explains how it 
brews quicker than the Ratio Eight. 
Also, although the Ottomatic is 
available to buy in the UK, it comes 
fitted with an EU mains plug, which 
means you’ll need to use an adaptor.

Overall, the Ottomatic looks and 
feels a little bit cheaper than the 
Ratio Eight (which, to be fair, it is) 
and has fewer tricks than the Hario, 
but this is reflected in the price. 
Max capacity: 40oz (1.18 litres)
Price: £280, hasbean.co.uk

We found no difference in taste between 
the coffee brewed by the three machines.
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All formats are available in 14 fantastic flavours:

BLACK TEAS

English Breakfast
Sapphire Earl Grey
Organic Darjeeling

Spiced Chai
Decaff Ceylon

GREEN / WHITE TEAS

Dragonwell Green
Organic Jasmine

Pai Mu Tan
White Pear & Ginger

HERBAL INFUSIONS

Egyptian Mint
Citrus Chamomile

Persian Pomegranate
Wild Encounter
Spicy Rooibos

Introducing... Novus award
winning leaf teas!

12 Pack
Unit 1 x 12 

Case 10 x 12 

100 Pack
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Case 1 x 50

Loose Leaf
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Case 10 x 250g / 100g
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Coffee and beer have more in common than you might 
think – and enthusiasts around the world are combining 
them to produce radical, delicious new drinks. Jamie 
Treby looks at the process and tries some of the best

offee and beer, on the 
face of it, may not 
appear to share many 
things in common. 
One’s a stimulant; 
one’s a relaxant. 

One’s mostly drunk in the morning; 
one’s mostly drunk at night. But as 
we all know, opposites attract, and 
the marriage of these two beverages 
has been giving pleasure to drinkers 
for the past couple of decades. 

It’s impossible to know exactly when 
home brewers put the two together 
but it’s been happening since at 
least 1991, when beer writer Charlie 
Papazian published The Complete Joy 
Of Home Brewing. This best-seller not 
only suggested coffee as an ingredient 
but also discussed the intricacies of 
overextracting coffee, the temperature at 
which to brew the coffee and the effects 
it has on a beer’s flavour. In the recent 
fourth edition, Papazian mentions that 
coffee beers are now available from 
both craft and large breweries. The 
US Open Beer Championship now 
has a coffee beer category (number 
73, to be exact), while the World Beer 
Awards honours chocolate and coffee 
flavoured ales. Meanwhile, home-
brewed beers also made an appearance 
at this year’s CupNorth in Manchester.

And despite those superficial 
differences, beer and coffee pair 
remarkably well for a number of reasons. 
When making beer, malt is toasted to 
produce similar flavours to coffee, and 
it’s even rested in a much the same way, 
allowing for the aromatics and flavours 
to balance. Stouts and porters – while 
they may not use the detail of a roast 
curve, with its balance of Maillard 
and caramelisation processes – are the 
prime candidates for partnering with 
coffee flavour-wise, and yield the most 
commonly found results. However, 
you’ll find more and more variations are 
appearing – perhaps the beer brewer’s 
equivalent of discovering a lighter roast.

One interesting parallel is the 
understanding of water, and how it 
affects the brewing process in both 
drinks. As champion barista Maxwell 
Colonna-Dashwood and chemist 
Christopher Hendon explained in their 
exploration of water chemistry for 
coffee, the pH level and mineral content 
of water are crucial to coffee – and the 
same is true for beer, where they play a 
big part in style and behaviour of a beer, 
controlling many elements in the wort 

C

(the liquid extracted from the mashing 
process), protein formation and clarity. 

Temperature also plays a key role in 
the extraction process and the balance 
between hops and bitterness. During 
the boil – the part of brewing when the 
hops are added in stages to produce 
bitterness, flavour and aroma (in that 
order) – a beer brewer is using their 
knowledge of temperature and timing 
to produce the desired effect, in a 
manner not far removed from what 
you might see in a coffee bar. Since it’s 
starting to seem that coffee and beer 
actually have more things in common 
than points of difference, perhaps the 
next crossover will be a way to measure 
the IBU (international bitterness unit, 

BENTLEY CREATIVE

C O F F E E  B E E R S

C A F F E I N E  -  2 6  -  D E C  1 6 /J A N  1 7

Brews
brothers

the means of measuring the bitterness 
of beer) of a coffee as standard… 

So what next? Given the growth 
of both speciality coffee and craft 
breweries, including the founding of 
some breweries by ex-coffee people, 
there will undoubtedly be more 
collaborations to come and more 
products to enjoy. Perhaps in an 
unexpected way – using spent grain to 
make bread and smearing it with Square 
Mile’s chaff butter? Using wort as an 
alternative to sugar in a café? Whichever 
it is, it will help us gain a deeper 
understanding of the fundamentals 
of brewing, extraction and flavour.

Turn the page for our pick of the 
best coffee beers we’ve tasted.  
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NORTHERN MONK  
& NORTH STAR
Leeds-based Northern Monk, which 
started brewing in 2013, has produced a 
number of coffee beers in collaboration 
with North Star Coffee Roasters, 
including Northern Star Mocha Porter 
(5.9%), which is a part of its core range. 

We tried two of the three beers 
created for the Northern Monk 
Patrons project, an initiative set up 
to foster collaboration, creativity and 
community between artists, athletes 
and creatives across the north of 
England. As well as the two below, 
there is a Rwanda Gashonga.

Northern Monk Patrons 1.02 Coffee 
Porter Costa Rica San Isidro (7.4%) 
Surprisingly hoppy, good green 
sweetness and fresh fruity dried 
pineapple notes. Caramel and 
treacle undertones pair well with the 
honeyed sweetness and balanced 
fruit tones, moving a little more 
to red berry as it sits and warms. 
Impressive amount of coffee character 
shining through. A good pairing. 

Northern Monk Patrons 1.03 Coffee 
Porter Nicaragua Cerro De Jesus (7.4%)
Tarter than the 1.02, leaving a slightly 
drier aromatic tone to the toasted malt. 
With a cleaner, clementine/mandarin 
quality to the fruity side, the lightness of 
acidity doesn’t quite sit as well with the 
expected body, but it’s a pleasant drink 
nonetheless. The mandarin moves more 
to orange peel as the drink opens up, but 
not in a way that truly feels balanced.

MAGIC ROCK &  
DARK WOODS
With its promise to deliver a “taste 
experience… magically removed from 
the mundane”, it makes sense that 
Magic Rock has paired up with its 
Huddersfield counterpart Dark Woods 
Coffee. While Dark Woods has been 
making quiet but consistent inroads 
to the northern coffee scene, Magic 
Rock achieved the rating of “2nd Best 
New Brewery in the World 2012” on 
beer scoring website RateBeer, and 
regularly produces “hop forward 
beers” – think big explosions of flavour 
– and some cracking artwork too.

Common Grounds Triple  
Coffee Porter (5.4%) 
Brewed not only with coffee but with 
cacao nibs and vanilla too, this is 

about as close to a mocha as you’ll 
find in a can. There’s a pleasing 
mouthfeel, good lingering sweetness 
and a touch of balancing bitterness 
that works really well. I can’t help 
but think of ice cream with this one 
– it would be fantastic after lunch. 

SIREN & TAMP CULTURE
Siren Craft Brew, based south of 
Reading, has a great line-up of 
adventurous beers. Among its core 
offering is Broken Dream, a breakfast 
stout developed with fellow Reading 
stalwart Tamp Culture Coffee. 

The brewery has also recently 
launched Blacklight Banana, an imperial 
stout/imperial brown ale hybrid 
developed for the Rainbow Project. 
This project, initiated by Siren in 2013, 
sees seven breweries come together 
each year to brew beers inspired by 
the colours of the rainbow. Blacklight 
Banana was brewed for indigo, as ripe 
bananas glow bright indigo under UV 

lights. The coffee in this was stored first 
in sour mash bourbon barrels before 
being hand-roasted and used in the beer, 
enhancing the coffee notes of the stout 
and introducing a slight whisky edge. 

Siren Craft Brew Broken Dream 
Breakfast Stout (6.7%)
A simple yet not displeasing stout, with 
a touch of bitterness and a lactic tang 
for a little edge. Toasty, with oats and 
coffee more dominant than any hops. 
This was made using Sumatran coffee, 
and the simplicity of this belies a well-
made beer. Up against a challenging 
field, this beer doesn’t shine, but 
pitted against a broader selection it 
would more than hold its own. 

Siren Craft Brew/Garage Project 
Blacklight Banana (9.2%)
There’s definitely a touch of banana 
from the yeast, but it isn’t as dominant 
as in a wheat beer. The whisky edge is 
there, but much more subtle than you’d 

C O F F E E  B E E R S



perhaps expect, and it’s all the better 
for it. The alcohol level reminds me a 
touch of Bush and other Belgian-style, 
high-alcohol, malt-heavy beers, with 
treacle notes and heavy sweetness, 
although the coffee definitely adds 
depth to this hugely complex beer. 
It’s one that will no doubt cause a 
disagreement or two about which 
flavours are contained within. 

WEIRD BEARD  
& HAS BEAN
The highly regarded Weird Beard 
Brew Co, based just off the M4 in west 
London, has been experimenting with 
coffee beers for some time. Its original 
concoction is a milk stout called 
Black Perle, brewed in conjunction 
with Has Bean, which is one of the 
company’s core beers. Double Perle 
is Weird Beard’s 100th brew, and has 
a few tweaks, less water and a little 
more kick. It uses the ever-awesome 
Finca Limoncello pacamara from Has 
Bean, and is available as a regular in 
Weird Beard’s line-up but in limited 
quantities owing to its popularity. 

Weird Beard Double Perle  
Coffee Milk Stout (8.6%)
This is dark and the pour made 
me think it would be syrupy, but it 
actually displays a pleasant, honey-
like body. The milk comes from using 
lactose, or milk sugar, which makes 
it a sweet stout and works well with a 
great balance of dried fruit and coffee 
notes. There is no aggressiveness 
despite the 8.6% strength, and there’s 
a complexity to this that really 
reveals itself during a slower drink. 

The UK’s best?      

Electric Bear Mochachocolata Ya Ya!  
Caramel Coffee Milk Stout (5.1%)
This beer from Bath brewing company Electric 
Bear was judged the UK’s Best Chocolate & 
Coffee Flavoured Beer at the World Beer 
Awards. Electric Bear is a relatively new 
brewery that sits nicely alongside the region’s 
speciality coffee companies. The nose on this 
beer is flowery and zesty, with a dried floral 
aromatic quality and incredible lightness. The 
distinct coconut note works excellently with 
the caramel tones, and the coffee, though not 
from a speciality roaster, is there, albeit in a 
supporting role. Understandably an award 
winner, even against some stiff competition.

An evolution 
of a classic. 
We’ve taken our loved 60’s machine, 
the Princessa, and evolved it into 
a modern day classic.

For more information or to fi nd out where you 
can see our next demonstration, please email 
info@conti-espresso.co.uk or visit our website 
www.conti-espresso.co.uk

01763 249 398
CONTI-Espresso UK, 
Unit 7, The Quadrant, 
Newark Close, 
Royston SG8 5HL
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Would you buy a synthetic coffee concocted in a 
lab? What if it was significantly cheaper and more 
environmentally friendly? David Burrows dons his  

white coat to see what the future may bring

ould you drink wine 
made not from grapes 
but a bunch of flavour 
compounds created in a 
laboratory? How about 
if it promised to be 

identical to a classic vintage at a fraction 
of the cost? What if it was better for the 
environment, or for you? Connoisseurs 
may scoff, but Alec Lee claims his batch 
of synthetic wines is just the start of 
things to come. “Wine is technologically 
a low-hanging fruit,” he says. “We’ll be 
able to rapidly bring products to market 
that not only match but surpass the 
quality of their natural counterparts.”

Taste tests carried out on the Moscato 
d’Asti mimic Lee’s team has produced 
suggest there’s a long way to go, but that 
doesn’t stop him dreaming about the 
possibilities – many of which could lie 
beyond wine. “I see a future where any 
food we want is available at the touch 
of a button,” he says. Food would be 
cheap, plentiful and sustainable.

MOLECULAR PUZZLE
Such claims should always be taken 
with a pinch of salt (Lee is a man who 
insists he can turn water into wine in 
15 minutes). Still, it makes you think: if 
it’s possible to recreate wine in the lab, 
could the same be done with coffee? 

“I haven’t looked at its molecular 
profile to get a really good sense of it, 
[but] I do think that’s a possibility,” says 

W
Lee. Texture and caffeine would be the 
most straightforward bits, while flavour 
and aroma would be the most difficult, 
he assumes. Others agree it’s possible, 
but that doesn’t mean synthetic coffee 
would be easy, cheap or acceptable. 

Christopher Hendon, a postdoctoral 
associate in the chemistry department at 
Massachusetts Institute of Technology, 
has worked with three-time UK barista 
champion Maxwell Colonna-Dashwood 
to determine the best type of water to 
use in coffee. He sees “no particular 
reason we couldn’t create a coffee from 
the ground up”, but says to turn theory 
into practice you must first consider two 
things: complexity and cost. 

To make their synthetic products, 
Lee and his team at Ava Winery in San 
Francisco essentially deconstruct wines 
to identify flavour compounds. They 
can then build “bio-identical” matches 
by combining ethanol with flavour 
compounds such as ethyl hexanoate, 
which has a fruity, pineapple-like 
aroma. It isn’t easy, but molecularly 
speaking it’s not that difficult either. 

GARY SMITH

Imitation  
game
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“The big secret is that most compounds 
in wine have no perceptible impact on 
the flavour or the aroma,” Lee admitted 
in an interview with New Scientist.

COMPLEX COMPOUNDS
The same approach – capturing 
the precise chemical composition 
and mixing these chemicals in the 
same concentrations as found in 
nature – could be used to make 
synthetic coffee, but it would 
likely take much, much longer. 

“Coffee is substantially more 
complex than wine or beer, because 
the mechanism for the formation of 
organic compounds throughout the 
roast process is still not known,” 
says Hendon. “You would need to 
perform a very complex series of 
molecular isolations to determine 
each component in a coffee after it 
was brewed to taste ‘good’. This is 
more challenging than it may appear. 
Several [hundreds] of compounds in 
coffee are so dilute we would need to 
brew a huge quantity to get them to the 
detectable limit for such separations.” 

Others also believe it could be a wild 
goose chase. “With all of the things that 
could alter the flavour of a particular 
coffee, who’s to say what that coffee 
should taste like?” says Thomas Haigh, 
head of Coffee by Tate. “The coffee will 
also go through processing, storage, 
transport, roasting and brewing before 

COULD THE 
COMPLEXITIES 

AND SUBTLETIES 
OF COFFEE BE 

MANUFACTURED?
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it’s tasted, any one of which will change 
the potential flavour in that coffee.” 
Haigh admits he can’t comprehend how 
the complexities and subtleties of a 
coffee could ever be manufactured. 

There would be other challenges too, 
says Chris Stemman of the British Coffee 
Association. Not only might it prove 
impractical to copy these compounds, it 
would also be “very, very expensive”.

For wine, the economics make sense 
(a bottle of Dom Pérignon mimic could 
cost as little as £40), but synthetic coffee 
may not have the same commercial 
benefits.The price of a laboratory 
chemical is determined by several 
factors, one being how “synthetic” it 
actually is. This puts us in a chicken and 
egg situation, Hendon suggests. 

“Most pure chemicals come from 
cracking oil or the by-product of various 
reactions performed on an industrial 
scale,” he says. “Most coffee compounds 
aren’t produced in nature, but by 
roasting [which is a chemical process 
after the natural process].” Designer 
coffee would therefore be “immensely 
expensive”, while the best source of 
coffee-containing compounds would be, 
you’ve guessed it, roasted coffee.

A GREENER OPTION?
But while synthetic coffee looks 
like a commercial non-starter, could 
environmental benefits tip the balance? 
Ava Winery claims its wines use “50 
to 100 times” less water than natural 
wine, and the coffee industry is 
starting to sweat about climate change. 
Research published by the Climate 
Institute in Australia concluded wild 
coffee – an important genetic resource 
for farmers – could be extinct by 2080. 
Increasing temperatures and extreme 
weather events will also cut the area 
suitable for production in the world’s 
“coffee belt” by up to 50%, as well as 
erode quality and push up prices.

Mass-producing synthetic coffee 
that hits the same flavour and aroma 
notes without damaging the planet 
offers hope, then? Not quite. We have 
to tread carefully, warns Mark Driscoll 
from sustainability experts Forum for 
the Future. “While [these alternatives] 
may go some way towards providing 
alternative choices and raising 
consumer awareness, they’re not a 
panacea,” he says. “Their production 
also involves the use of scarce 
resources, and not enough is yet known 
of these experimental products to 

comprehensively map out and measure 
their environmental and social impact.”

What’s also unclear is whether 
people will buy them. All trends point 
towards us choosing more natural 
ingredients because we perceive them to 
be healthier. And coffee has some health 
benefits, too – would these be lost in 
synthetic versions, or even enhanced?

“It’s not enough to create the product, 
you also need to create demand,” 
says Driscoll. “Is it possible to get a 
critical mass of people to consume a 
faked version if the real thing is still 
available?” That could be a challenge 
for Ava, but one it’s well-placed to 
overcome if it offers decent, affordable 
copies of very expensive wines. 

The same argument could be aimed 
at Impossible Foods, which has spent 
millions of dollars creating a meatless 
burger that looks, smells and tastes 
meaty. The Impossible Burger is 
plant-based rather than synthetic, but 
compared with its beef-based cousins 
uses 95% less land, 74% less water 
and results in 87% fewer greenhouse 
gas emissions. Reviews have been 

mixed. But in the company’s favour is 
a big trend towards eating less meat for 
environmental, health or ethical reasons. 

DIVERSITY IN VARIETY
The ethics of synthetic food and drink 
are intriguing: are these replacements 
fair on the farmers? These producers 
help to create the diversity we crave 
in our food and drink: coffee’s flavour 
and aroma potential is significantly 
influenced by the varietals, altitude, 
soil composition, picking and harvest, 
as well as processing, washing, storage, 
transport. “Each coffee harvest from the 
same farm tastes slightly different,” says 
Haigh. “This creates huge diversity of 
flavour potential within small pockets 
of coffee production across the world.”

During roasting, the chemical 
compounds in coffee change, react, 
transform and degrade, offering the 
roaster the chance to manipulate and 
innovate in order to create sweetness, 
acidity, bitterness, body, balance and 
solubility in the coffee. Brewing also 
creates vast differences in flavour 
and aroma, and coffee continues to 
transform in the cup as it cools. 

Coffee is created by everyone from 
the farmer to the barista, something 
synthetic coffee can never match. “The 
whole delight in experiencing coffee 
is knowing many people from many 
cultures have come together to produce 
each cup,” says Haigh. “Why should we 
want to bypass all of that?”

SY N T H E T I C  C O F F E E

“IT’S NOT ENOUGH 
TO CREATE THE 
PRODUCT, YOU 
ALSO NEED TO 

CREATE DEMAND”

Bairro Alto brewers 
and flasks are 
available from  
www.bairroalto.co.uk
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alk into most coffee 
shops in Hong Kong and 
you could be in London, 
New York or Melbourne. 
The coffee culture 
here is very western 

in influence, with most cafés serving 
food that wouldn’t look out of place in 
Shoreditch – smashed avocado, eggs 
benedict and muesli all make regular 
appearances. You’ll also find your 
favourite coffee origins from around the 
world, most of them roasted locally.

What might surprise you are the 
prices, which can be twice what you’d 
expect to pay in London. Filter coffee 
in particular attracts a premium: it’s 
not uncommon to pay £10 for a single-
origin pour-over. Despite the prices, the 
coffee scene is thriving, based around a 
series of small café-roaster chains and 
a smattering of independents. Most 
are located on Hong Kong Island’s 
north shore, but good coffee can be 
found all across the island as well as 
in Kowloon and the New Territories.

Coffee is seen as a western lifestyle 
choice in Hong Kong, and all things 
western attract a premium. With that in 

W
mind, we started our tour in the heart  
of Hong Kong Island.

BARISTA JAM
In a city full of mini-chains, we started 
at Barista Jam, a one-off that does a little 
bit of everything: it’s a roaster, retailer, 
equipment supplier and coffee shop. It’s 
located in the heart of Sheung Wan and 
is surrounded by towering skyscrapers. 
The compact spot is spread across 
two floors, and while it can feel a little 
cramped at times, it oozes character.

Downstairs, the café doubles as a 
coffee-bean emporium, while upstairs 
is also a showroom for imported coffee 
equipment, ranging from knock boxes to 
espresso machines. Seating is limited, 
with a few stools at the counter on 
the left as you enter and a couple of 
tables at the back. Upstairs a single, 
large communal table is surrounded by 
equipment stacked against the walls.

Hong Kong takes its speciality coffee 
seriously and, like everywhere we 
visited, Barista Jam does a full range of 
pour-overs as well the usual espresso-
based drinks. There’s a house blend 
on espresso, three single origins on 

Our roving reporter Brian Williams travels a little further 
than usual this issue and discovers plenty for travellers 

and ex-pats who are missing their home coffee comforts

HONG 
KONG
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ice-drip and no fewer than 10 more 
available as filter, all of which are 
also available to buy as beans. After a 
lengthy discussion with the barista, 
we chose a honey-processed West Java 
from Indonesia, served in a very narrow 
glass flask with a small glass on the 
side. The coffee was bold and full of big 
flavours, well-rounded and balanced.

Another common theme in Hong 
Kong coffee shops is food. Barista Jam 
typifies many small establishments, 
with a little kitchen tucked behind 
the counter producing an impressive 
array of western food. The scrambled 
eggs on toast were done to perfection.
Barista Jam, Shop D, G/F,  
126-128 Jervois Street, Sheung 
Wan; baristajam.com.hk

THE CUPPING ROOM
At the other end of the scale is The 
Cupping Room, a mini-chain of three 
shops in Central, Sheung Wan and 
Wan Chai. In recent years, the brand 
has become well-known in World 
Barista Championship circles, with 
Benny Wong finishing third in 2016’s 
World Brewers Cup, Chan Kwun Ho 

finishing fourth in the 2015 World 
Barista Championship and Kapo 
Chiu coming second in 2014. 

We visited the Wan Chai branch, 
which in terms of aesthetics couldn’t 
be more different from Barista Jam. It’s 
all clean lines and uncluttered space, 
with an elegance veering towards the 
austere. Although it too is arranged over 
two floors, large glass windows flood the 
interior with light. Downstairs there’s a 
row of tables in the front window and 
a counter at the back. Upstairs, there’s 
another row of tables at the front, as 
well as a large, communal table. The 
Cupping Room offers speciality service 
to go with its speciality coffee. You’re 
greeted at the door and shown to a table, 
the barista returning to take your order. 

Unusually for Hong Kong, The 
Cupping Room doesn’t roast its own 

coffee, choosing to import it from 
US roaster Sweet Bloom. A gleaming 
Victoria Arduino Black Eagle dispenses 
the house blend espresso, with a choice 
of five single origins on pour-over 
using a Melitta ceramic filter. There 
are also two specials that attract a 
premium, having been used in Dublin 
for the World Brewers Cup. We were 
recommended the Costa Rican, which 
arrived in a narrow-neck carafe. The 
coffee was easily the best we had on 
the trip: sweet, fruity and delicate, and 
more than holding its own as it cooled. 
The Cupping Room, 32 Swatow 
Street, Wan Chai; facebook.
com/cuppingroomwanchai

THE COFFEE ACADEMICS 
This chain was started by Jennifer Liu in 
2012 and has its flagship roastery/café in 
Causeway Bay. There are five branches 
in Hong Kong, including one in Repulse 
Bay and another in Kowloon in the 
massive Harbour City shopping complex 
in Tsim Sha Tsui. Further afield, there 
are branches in Singapore and Shanghai.

In look and feel, the branch in Wan 
Chai is probably the most western of all 
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the coffee shops we visited – it wouldn’t 
be out of place in Soho or Shoreditch. 
If you’re looking for a late-night coffee 
fix, The Coffee Academics is for you, 
as it opens until 10pm during the week 
and 11pm on Fridays and Saturdays.

As with The Cupping Room, The 
Coffee Academics places a premium on 
service, in this case with a glossy, 16-
page brochure-cum-menu. This details 
the coffees on offer, plus the extensive 
food options including breakfast, 
lunch and desserts. We ordered four 
crisp, deep-fried churros, coated in 
cinnamon sugar and served with ice 
cream and chocolate fudge sauce.

When it comes to coffee, The Coffee 
Academics makes much of its three-
group Slayer espresso machine, but we 
were drawn to the filter coffee, with 
a choice of the house espresso plus 
four single origins, each matched to 
its own preparation method: Clever 
Dripper, AeroPress, Chemex or ice-
drip. We selected a washed Ethiopian 
Kochere, which arrived in a chemistry 
beaker with a small glass to the side. 
It was served at the perfect drinking 
temperature, and was a subtle, well-
rounded and beautifully balanced brew. 
The Coffee Academics,  
35-45 Johnston Road, Wan Chai;  
the-coffeeacademics.com 

18 GRAMS
Another homegrown chain is 18 Grams, 
which began in 2010 and now has eight 
branches, including a flagship roastery/
café in Wan Chai, two in Mong Kok, one 
in Harbour City and one in Sai Kung. 

There are also two 18 Grams 
in Causeway Bay: one on Cannon 
Street and the one we visited in the 
basement of the soaring Times Square 
shopping complex. We’re very fond of 
the Cannon Street branch, but chose 
Times Square to highlight the variety 
of speciality coffee available in Hong 
Kong. It’s located inside the CitySuper 
store and is a kiosk-like arrangement 
with an L-shaped counter – easily 
the smallest coffee shop we visited.

At the counter you can choose 
to sit on one of the transparent bar 
stools next to the espresso machine 
or by the till. Either way, you can’t 
really avoid chatting with the friendly 
barista (as a rule we found Hong 
Kong’s baristas to be friendly, engaging 
and knowledgeable, with excellent 
English). Be warned, though: we only 
popped in for a swift espresso, but 

were talked into trying a V60 of an 
Ecuador Finca San Alego single origin. 

Interestingly, 18 Grams roasts a 
range of espresso blends, with the 
branches using different blends. 
Cannon Street, for example, uses the 
Black Sheep blend, while Times Square 
uses Big Bad Wolf, a blend of beans 
from Papua New Guinea, Indonesia, 
Colombia and Brazil. This is big, bold 
and fairly bright, contrasting with the 
more mellow Black Sheep. The V60 
proved even more of a contrast, steadily 
improving and evolving as it cooled. 
By the time we reached the bottom 
of the cup, it was very fine indeed.

Not surprisingly, given its size, the 
Times Square branch doesn’t serve food, 
but it’s another great late-night option, 
staying open until 10pm in the week 
and 11pm on Fridays and Saturdays.
18 Grams Times Square, 1 Matheson 
Street, Causeway Bay; 18grams.com 

N1
Although the majority of the places 
we visited were on Hong Kong Island, 
there’s plenty of good coffee in Kowloon 

and the New Territories, so we thought 
we’d finish at N1 Coffee & Co in Tsim 
Sha Tsui in southern Kowloon. It’s part 
of a small group of affiliated cafés that 
all use the same roaster – each coffee 
shop is operated independently, serving 
different espresso blends and single 
origins. The bulk of the roasting is done 
at a facility in the New Territories, 
but a 1kg roaster sits in the window 
at N1 roasting some single origins.

Our trip here brought us full circle 
in terms of decor and atmosphere, N1 
having more in common with Barista 
Jam than the other coffee shops we 
visited on our short tour. The premises 
are long and thin – more a corridor than 
a shop, with a small seating area at the 
back. Once you’ve passed the roaster, 
the counter’s on your left, with a narrow 
bar against the right-hand wall. Stretch 
out both arms and you could rest one 
hand on the wall and the other on the 
gleaming Black Eagle. Beyond the 
small, behind-the-counter kitchen, N1 
widens out, with space for a handful of 
two- and four-person tables. Seating is 
provided in the form of barrels and tree 
trunks, along with the occasional chair.

THE DEDICATION 
TO QUALITY  

WE FOUND IN 
EVERY SHOP IS 
BEYOND DOUBT
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N1 has two espresso blends and a 
single origin, plus three more on pour-
over through V60, AeroPress or syphon, 
while ice-drip is also available. The 
single origins change every week, with 
the roastery having up to 20 different 
green beans to choose from. We tried 
the house blend, which turned out to 
be a classic, well-balanced espresso 
with a hint of acidity. We followed 
that with a flat white, where the coffee 
was in perfect harmony with the milk, 
and rounded things off with a slice of 
the excellent blueberry cheesecake.
N1 Coffee & Co, Shop G, 34 Mody 
Road, Tsim Sha Tsui; facebook.com/
N1-Coffee-Co-473097382816950/ 

We only just scratched the surface 
of Hong Kong’s varied coffee scene. 
What’s beyond doubt is the dedication 
to quality we found in every shop 
we visited. The future of speciality 
coffee in Hong Kong looks bright.

Brian writes Brian’s Coffee Spot 
(brian-coffee-spot.com), a blog 
dedicated to sharing great places 
to drink coffee around the world.

 T. +44 0203 362 4333
www.blog.curtisbrewersuk.com 
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The award-winning actor, best known for his portrayal of Hercule Poirot and soon to appear 
as The Landlord in the next series of Doctor Who, loves making espresso at home on his La 
Marzocco Linea Mini. We put his little grey cells to the test with our coffee conundrums 

David Suchet
30 SECONDS WITH...
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ESPRESSO OR FILTER

KENYAN OR BRAZILIAN
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GREEN TEA OR BUILDER’S
RUSTIC CHARM OR SCANDI CHIC
 GOOD BOOK OR SOCIAL MEDIA

BAD COFFEE: KEEP IT OR SEND IT BACK
HOT CHOCOLATE OR GINGERBREAD LATTE
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Available exclusively through
www.climpsonandsons.com

With our focus on innovation in coffee, 
we knew we needed something special to 
showcase our beans. MOCU by Mato caught 
our attention…

Drawing on wine glass geometry, Mato has 
taken what wine lovers have long known and 
applied it to coffee. The MOCU coffee cup has 
a wide bowl for aeration and a tapered 
rim which draws the aromas to your 
nose for a fuller tasting experience.



3/12/2016 HACKNEY HOUSE
EC2A 3LT LONDON

http://ootb16.eventbrite.co.uk

scae competitions, industry panels,
interactive workshop, la marzocco giveaways,

live music and much more.


