Europa-nyhed: Revolutionerende ny kaffebrygger

Estate Coffee i København er de første i Europa til at introducere den unikke nye kaffebrygger: Clover

Clover repræsenterer vores kaffer på den ypperste måde.

Det er mere end en ny maskine – det er en helt ny metode til kaffebrygning, som tilgodeser de bedste principper for ekstraktion af kaffe. 

Med Clover 1 er alle parametrene for kaffebrygning: formalingsgrad, dosering, vandtemperatur og –mængde samt bryggetid i baristaens hænder. Ligesom i en stempelkande har kaffen i Clover fuld kontakt med al vandet, hvilket sikrer den bedste udtrækning af smagen og aromaen i kaffen. Men modsat en stempelkande, som skal trække i 4 minutter, brygger Cloveren en enkelt kop kaffe ad gangen på ca. 40 sekunder.

”Cloveren er den bryggemetode, jeg har smagt, der kommer tættest på den oplevelse, vi professionelle har, når vi cupper kaffen” udtaler Klaus Thomsen, Barista Verdensmester 2006.
Historik

En lille gruppe af entusiastiske mennesker fra kaffe-byen Seattle har sammen startet The Coffee Equipment Company og lanceret deres første produkt Clover 1.

I løbet af de sidste 10 år har markedet for specielkaffe udviklet sig meget positivt. Forbrugerne har i højere grad fået øjnene op for at kaffe, ligesom vin, er påvirket af de betingelser den er dyrket under, sorter, jordbundsforhold, mikroklima etc. Hos Estate Coffee ønsker vi at præsentere karakterfulde og velsmagende kaffer, der hver for sig er fornemme udtryk for de naturmæssige og menneskelige forhold, som har skabt dem. Store portioner filterkaffe, brygget på maskiner der ikke leverer den korrekte vandtemperatur og –mængde, ødelægger ofte de fine smagsudtryk. Vores foretrukne bryggemetode har derfor været stempelkanden, men i et kaffebarsmiljø er dette en langsom og til tiden besvær måde at brygge kaffen på.

Idéen bag Clover 1 var at brygge kaffe i same kvalitet som en god stempelkande, men på langt kortere tid.

Målsætning

At skabe interesse blandt både forbrugere og café-, restaurant og kaffebarsejere for Clover 1 (og Estate Coffee). Estate Coffee er distributør af Clover 1 i Danmark og vil gerne sælge den ind til alle caféer over hele landet.

Målgruppe

1. Almindelige forbrugere (cafégæster og kaffedrikkere). Kaffen kan prøves på vores kaffebar, Gl. Kongevej 1. 
2. Ejere af kaffebarer, caféer, restauranter, hoteller m.v. hvor Clover kunne tænkes at passé ind. De kan bestille maskinen gnm CC.
Medier

Blade der er optaget af gadgets. Det er jo en sej maskine, der tiltaler fyrene.
HoReCa-sektorens blade.
Det er en Europa-lancering – nyhedsværdi.

Facts

Vedhæftet prod.sheet.

Se de to artikler nedenfor + Clover hjemmesiden

Billedmateriale

Logo vedhæftet

Lancering

Mandag d. 25. September 2006 kan Estate Coffee Kaffe & Chokoladebar præsentere Clover 1

(det er samme uge Nordic Barista Cup finder sted – forhåbentlig stor medie-bevågenhed på kaffe generelt I de dage, samt mange udenlandske kaffegæster)

The Coffee Equipment Company Launches Revolutionary Brewer 
Seattle, WA

Introduction of Clover 1™ brings the specialty coffee industry its highest-quality filter coffee, by the cup, in under a minute.

Starting Tuesday, January 10, some of North America’s premiere coffee roasters will take delivery of a breakthrough new coffee brewer, Clover 1. Vancouver B.C.’s Caffè Artigiano will be the first to launch Clover 1, the only commercial, single-cup brewer that delivers speed and flexibility along with un-compromised coffee quality. Vince Piccolo, owner of Caffè Artigiano, beams “We are so proud to be the first shop in the world to use this innovative machine.” Shortly thereafter, Roast Magazine’s 2006 Roaster of the Year and the runner up to this prestigious award will both add the machine to their arsenals. Stumptown Roasters of Portland Ore. and Intelligentsia Coffee Roasters of Chicago are set to begin pouring Clover coffee for their customers over the course of the next several weeks. Not to be outpaced, Seattle’s Victrola Coffee Roasters, and Vancouver’s Elysian Coffee are slated for their own machines in the very near future. 

Why the excitement over Clover 1? The development of the specialty coffee industry has taken an interesting course over the last twenty years. Though the traditional coffee beverage of the North American consumer has been filter coffee—affectionately known as “drip” after its most common brewing method—the principal focus of quality-minded roasters and cafés has been on espresso. Many technical improvements have been seen in espresso machines and much labor given to espresso blends over this time, leaving filter coffee to languish, ageing in air pots or burning on the office coffee maker. 

Yet roasters have always understood the glory of individual, single-origin coffees. Much like wine, coffees exhibit the complexities of place, season, and process, bringing forth characteristics of each growing region, each coffee varietal. Until now, roasters have been hamstrung by the state of filter brewing technology, either making large batches that stale, or delivering individual servings in a painstaking, messy and time consuming process. As Doug Zell, CEO of Intelligentsia, says “Clover will revolutionize our customers’ appreciation of single-origin coffees.”

How has this been accomplished? "We set out to design a brewer from a unique point of view.” says Zander Nosler, The Coffee Equipment Company's president. “We asked ourselves, if we were a roaster/retailer, what kind of filter coffee maker would we want? We arrived at three key principles to guide our design process: brewed quality, speed, and customization. Clover 1 is an embodiment of those principles." The machine employs the innovative Vacuum-Press™ technology, which borrows from the two traditional methods considered best for brewing filter coffee: the “French press” and the vacuum brewer. Both of these technologies were developed well over 100 years ago, and take five minutes minimum to deliver their brew. Now mechanized with Clover 1, the brew time is shortened to about a minute, while the quality remains. Other developments that help achieve this enormous leap include computer-controlled water temperature regulation and volumetric sensors for correct water dosage. The most important aspect of all of these technological advances is that they are completely customizable. 

Recognizing the individuality of single-origin coffees requires that each bean receive its own treatment. Grind size, coffee dose, water temperature & volume, extraction time, all these parameters are at the barista’s fingertips. As Elysian Coffee’s Alistair Durie articulates, “Clover takes full control of the brewing variables, yet still allows complete and precise control to the barista. Its ‘open-kitchen’ architecture reveals the beauty of preparing coffee with results that can be depended on in each and every cup.” And since each cup is brewed individually, these can be reset cup by cup, using Clover 1’s intuitive user interface. All of sudden, the roasters’ customers can chose any of their coffees and receive the highest-quality brew in about a minute. Tony Konecny, head roaster at Victrola, comments, “Not to get too grandiose, but once you’ve crossed over into accepting only flawlessly brewed cups of coffee, a new horizon appears. The ability to brew a lightning-fast, perfect cup of any of the beans in your line-up on demand could arguably be a big boost in whole bean sales and quickly turn customers into connoisseurs.” Clover 1 delivers not only quality with speed, but provides enhanced retail sales opportunities for the benefit of both customer and business. 
Clover 1 is just the first in a line of commercial level, single-cup coffee brewers planned by The Coffee Equipment Company. Headquartered in the hub of North American coffee culture, Seattle, the company is a research, design, and manufacturing company focused on creating the most innovative hardware solutions to the specialty coffee industry’s unique needs. The single group Clover is available now with a list price of $7995. Multi-group models will be available mid-2006.
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Is the world ready for an $8,000 drip coffee maker? The Coffee Equipment Co., an eight-person startup in Ballard, has bet $1 million that it is.

Co-founder and president Zander Nosler, 34, said he has loved product design all his life, inspired at age 11 by the distinctive action and sound of the turn-signal stalk in a new Honda.

In May 2004, when he perceived a gap in the expanding market for coffee products, he wrote a business plan and left his job at Seattle industrial design firm Teague to produce the ideal drip coffee maker.

Dubbed the Clover, it's claimed to be the first commercial-grade machine to give baristas consistent, independent control over the four variables of drip coffee: water temperature, coffee grind, coffee-to-water ratio and brew time.

Investors -- mainly family and friends, but also some Seattle-area venture capitalists -- have pumped just more than $1 million into the company since mid-2004.

The Clover is intended to complement top-quality espresso machines now finding their way onto the market from companies such as Seattle's Synesso.

High-priced equipment may yield commensurate rewards in the big business of coffee, which grew to $9.62 billion in 2004 (the latest year for which figures are available), from $8.96 billion in 2003, according to the Specialty Coffee Association of America.

Coffeehouse receipts are growing at roughly 5 percent per year -- not counting Starbucks -- with some 82 percent of Americans drinking coffee, up from 79 percent two years ago, according to the National Coffee Association of USA.

And coffee quality, along with coffeehouse location, is the factor visitors cite most often in naming their favorite place to drink coffee.

Nosler and his partner, development-team head Randy Hulett, got the use of 800 square feet for a lab, workshop and offices in the back of some friends' business space.

A six-person board of directors, including former Arch Venture Partners managing director Alex Knight and barista Chris Tacy, guides the company.

Coffee Equipment Company has sold six Clovers to date and anticipates selling 100 this year, 250 next year, and "in the low thousands per year" thereafter, Nosler said.

Future versions could be more elaborate and expensive -- completely automated for office use, for example -- or simpler and costing between $100 and $200, for home use.

Revenue could hit $2 million next year, Nosler said. From there, "we want to get big, to grow out of this space as fast as possible," adding one new product every year, he said.

Using parts of stainless steel and other high-grade materials, the company's employees hand-assemble each Clover, at least for now.

Demonstrating the machine, Nosler rotated three knobs to select an 8-ounce cup brewing for 37 seconds. With an impressive series of hydraulic whines and whirs, a filter piston moved downward to accommodate coffee grounds mingled with heated water.

After steeping, the liquid was sucked down through the filter and pumped out into the waiting cup. The cake of wet grounds popped up, to be dragged into a waste receptacle.

Those 75 seconds yielded a cup of coffee -- from Idido Misty Valley Natural Ethiopian beans -- that Nosler said tasted of blueberries. Those who drink coffee with gobs of milk and sugar, like a recent visitor, aren't likely to appreciate or even detect those nuances. But more and more roasters, coffee shop owners and coffee drinkers are refining their palates and moving into single-bean coffees, whose unique taste can be discerned using makers such as the Clover.

Exotic, expensive beans, when properly brewed, are as distinctive as wines made from the same grape by the same winery, but in different locations.

"The most exciting thing about this machine is how it lets us understand coffees better," said Duane Sorenson, director of coffee at Stumptown Coffee Roasters in Portland, Ore., who bought one of the first Clovers in January. "It's helping us improve our quality."

Caffe Artigiano, which has five coffee shops in British Columbia, has seen specialty coffee sales increase "quite drastically" since it began offering customers samples made using the Clover, President Vince Piccolo said.

Despite Clover's enthusiastic reception, the start-up's employees realize they're stepping into the unknown. "Everyone is taking a lot of risks being here," Nosler acknowledged. "But it's refreshing to work on a product where the results are visceral and immediate, all measurable with a stopwatch and tongue."

