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STREETS OF PARIS

Coftee Cafés

by Jenenifer Ladonne

heres a mew revolution
underway in Paris, and like
most French revolutions,
it began in a caf and con-
fromts an injustice: the very
bad coffee.
To lament the caustic
Parisian brew that often passes for espresso—
an express, or petit noir—is by now a given, but
urrtil 2005 few cafié custorners took much no-
tice. It was eusy to averlook the coffes for the
ritual: the demitasse, the tidy sugar packets,
the people-watching and newspaper reading,
the table outside in the sun (maybe), the right
to linger all morning or all day for the price
ofa cup. This Is caff cultune, but ifs not coffes
culture—a distinetion central to the mave-
reent that |s rapldly gaining momentum in
the French capital

Considering the state of coffec pretty much
anywhere, its not exacly sporting to pick an
the French, but we forgigners do because we
expect them to know better, Why wouldn't
a people that ralsed food to an art form cane
rvore dbout the first thing they toss badk in
the morning? Whey is a superb meal in a great
restaierant destined for a bitter end?

“It's what the French are used to,” says
Artoing Netien, co-cwner of Cowtwme Café,
oneaf Pariss pioneering nowvelle wague coffee
shops and roasters. And mare to the point,
“they don't know any better”, Metien speaks
from experience. A Lyonnals working In cin-
ema, e moved 1o Melbourne, “where even
the gas statlons serve great coffee” be says, and
had his first taste of an Australian espresso.
Metien was hooked, and ended up learning
the trade, first with one of Melbournes tap
cioffes afi ciomados and later with a prords et
raaser. He won Australia’s prestigious Golden
Bean Award in 2007 and carned the status of
MASIET TASLET,

Acoording to Metien, the French petdt nodr,
or express, & bitter cup in the best of times,
bcame more wniformiy so in the 15960, when
big suppliers, like Cafés Richard, made an
offer café owners couldn't refuse—free
machings and beans in réturn for brand
loyalty. “Coffee becamie like any other café

staple: beer, wine, sugar, ioilet paper)” says
Metien, “The calfes all carme from the same
supplier, and it was all standard issue” Café
workers weren't adequately trained, madhines
weren't properly deaned and the beans were
a routine blend of Robusta, one of two coffee
varictals, and not the goed one, (The other
is Arabica.)

The Guatemala cormection

It towak a bit of diplomacy 1o get the word out,
and the goods. Enter Gloria Morntenegro, the
undisputed doyenne of the Paris coffee revo-
Thutiom. Mormbenegro was well acquainted with
bath sides of the coffes coin, having grown up
im Guatermala near the growers from swhom
her mothier woukd buy beans 1o roast at home,
“When we were children, my mother would
put a few drops of coffee in our milk” she
recounts. After years of tasting good coffee
from the bocal growers, Montenegro learned to
be discerning, And s the former Guatemalan
Ambassador 10 France, she was well con-
nected, a handy asset when she opened her
oiwry cafif, thee first in Paris dedicated o very
high quality, single-origin coffees.

Since 2000, Montenegro had been irave-
g thie weorld, meeting groweers and supplies,
organizing tastings and educating herself in
coffes culture, from bean 1o barista, *When
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you pick a coffee cherry the quality of your
cup is already determined. All the rest is
enhandng or destroying what natume created”
says Miomtenegre, Her salf-appointed task was
to see that the noble caffee cherry received
the treatrment it, and the consumer, deserved,
from gtart to finigh, That meant education at
every step of the process—the science of cof-
fee, or, a3 Montenegro lerms it, coffesology.

T 2001, ghe b-psan hmH:nE an m:suing
series of tastings at Café Procope, Parish old-
estcafé, where the city's first cup of coffies was
served in 1686, From these dégustanions, she
and a domen other connoisseurs designed an
“menologhc” protecol to arganize the world's
coffees. Adopting wine terminology, their
classification emphasizes the notion of fer-
rvir amsd the geographic, geologic and dimatic
tactors—altitude, proximity to a volcano,
d.egr::{ll';lu?:, 'I;:il;rdnrmit]r and rmore—that
determine the specific aromatic qualities of the
final brew, They abso set out to award “grand
cru” status to certain fernods—no mean Beat,
with some 5 million caffee plantations in 72
coffee-producing matioms,

Finally, in 2005, Montenegro opened La
Cafénthique. Tidked i a | th-century build-
ing an an old cobbled street near Parishs cty
hiall, it was soom a haven for coffee kvers, who
camie as mauch for the fragrant, velvety espresso
as for the camaraderie, As word got out, the
little coffechouse morphed Into a sort of pil-
grimage stop for international abcionados and
enthissiasts seeking & good cup of joe.

Passionate baristas

The point of Montenegro’s efforts was to
educate the consumer, and the best way o do
that was to serve great coffee, Once the best
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beans were identified, imported and properly
roastod, it essentlally carme doswn to the person
at ened af the caffes dhain, who could make or
break the final product: the barlsta. A great
barigta, according to masier of the trade Emilio
Rodrigues, as quoted in La Caféothéque’s
Coffeeology marmual, is “part sommelier, part
censagist, part bartender and part artist” He
might have added pant entrepreneur.

After La Cafothéque, it teok some five
years far the next wave of coffes-centric cafis
o emerge, driven largely by a group of pas-
siomate young baristas, well-schooled in the
global coffee movement. Irankan- American
ex-Mew Yorker Merce Muse was first on
the new scene. Nostalgic for her East 10th
S et I.'Ii:it[llhtl:l'.'l.l.'ll:ld. cade, in fune 2010 shie
apened Meree and the Muse, a funky East
Village-siyle coffeshouse in an undiscovered
corner af the upper Marais. Furnished with
mismatched fumiture and e madkeet finds,
the café lsas a kaid back feel —except when
it comes to the coffee, Muse traveled to the
hallowed Coffee Collective in Copenhagen
for her barista training, invested in the best
machinery and took the plunge, Serving
imaginative food, Muse’s homemade pas-
tries and outstanding coffee, the café drew
e tham just foreigners and local hipsters—
aspiring baristas also took note.

Frog Fight

In thie last two years at beast five more cof-
fee cafés have sprung up, each with its own
distinct appeal and personality.

"We were like a commumity of surfers in
the middle of the Sahara;” says Micolas Clere,
co-ownier of Télescope, near the Palais Royal,
the city’s newest—and most elegant—onfiec
outpost. A Parisian photographer and coffee
lereer, Clere Sound his way to the Caféathégque,
where he met American David Flynn, abarista
there whod learned his trade st Murkoy, a
Washington, DLC, mecca, in his student days,
Clerc traveled to Mew York for barlsta trakn-
ing before teaming up with Flynn to open
Télescope. Chean-lined and calm, the café 2 a
great place to while away a morning, savoring
a pagtry and an armbeosial coffee. But it’s the
partmers’ pure pleasure in what they're doing-
and soeme af Pariss mostmasterfully prepared
coffee—that gives the place its glow,

E"J:,rnn is also the founder of FI.'IJLI; IEH]'iL, a
mienthly roving barista contest where six o
eight baristas compete in frant of a jury of
peers and anyone else who pops in for the
fun. More party than competition, criffee ix
savored and a good time is had by all.

The terrace of La Bal Cofe

A sometime Frog Fight host, seek Le Bal
Café is an art gallery, bookstore, restaurant
and café on a cobbled, out-of -the-way enclave
in the 18th arrondissement. A year agno, ind-
ing it was a challenges now, just exit the Mace
de Clichy Métro station and follow the signs.
Brunches at Le Bal are a congenial if crowded
affair, the spare, well -kt roam and 1|.'||:'p-|;rp|,:||.=.r
terrace aftract a teeming mélange of young
farmilies, expats, tourists and groggy Parisians
in desperate need of & fine coffee wakeup,

Founded by two chels, Le Bal is a rare calé
where the feod s as good as the caffes, or vice
versa. Sandand British dishes with a French
twhst—rabbit and lrdon ple replaces steak
and kidney—are fresh, imventive and markst -
driven. Le Bal has given a group of talented
baristas an important outlet, and the com-
munity spirit is palpable,

That spirit defines Paris’s new coffee
cultime, Like any revolution, 1 takes a com-
munil‘:.rqd:a.'r*ﬂ:.lil:p-mindﬁ.! peaple, They're
passlonate about coffee and enthuslastic
about each other—the young barista at the
excelbent Kooka Boora café refers to David
Flynn &5 “awesome, the barista at Coutume
Café recommends the new boutlque-café
L& Rocketship, where the coffee is “pretty
serious”, They're dedicated to spreading the
wiord, and havinga great time along the way,
Télescope and Coutume affer seminars los
professionals and amateurs, and Télescope
hiits pop-up calés around town, Bean sam-
ples are shared like cherished recipes, and
while Hheere's |.'|::‘I.a.i.11.h.- oompetition, if thie ]":rl:ntl;
Fight fun is any indication, its friendhy.

Paris i mwpmmﬂ for thie third wanve of col
feeculture, With several cafis already planning
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offshoots, its only a matier of time befone the
revalution transfrrms the Paris coffee sene. As
Nicolas Clerc says: “Omoe yoru taste i, therds
na going back™ m

Coutume Café 47 rue de Babylane, 7th.
La Calothbque 52 rus de THéted de Ville,
dth. wwwlacafeothague, com
Mierce and the Mo 1 bis rue Chasdes-
Frangois Dupuis, 3rd,

W prereedrdt iemisge com

Téescope 5 rue Villedo, 15,

wiwnt felescopecafe.com

Le Bal Café & impasse de la Défense, 18th
wiwwt le-bal fr

Kooka Boora 62 rue des Martyrs, 9th

L& Rocketship 13 bis rue Henry Monnler,
Sth. wwwelerocketsidp, com

Fur more Strocts of Paris
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