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INTRODUCTION

So, cold brew coffee. It’s considered by some to be the ultimate hipster accessory – flannel shirt, check; beard, check; tattoos, check; obscure, retro hobby, fixie bike, drummer in an indie band, check, check, check; swigging from a bottle of cold brew, super check. Cold brew is part of the world of speciality coffee and all it encompasses: lustworthy, high-tech machines, slow brewing, a geeky focus on quality and precision, Instagrammable café interiors and latte art. Viewed as such, coffee, and all it encompasses, could be seen as simply an extension of a bigger lifestyle picture, with cold brew just the most recently spawned trend.

But if you scratch beneath the surface, is there more to the trend than this purely superficial attempt to sell that cool, “creative” freelance lifestyle?

It can’t possibly have escaped your attention; cold brew is the current buzzword in coffee shops, cafés, restaurants and bars. Where the cool kids once ordered a flat white, then moved on to brewed pour-over-style coffee, they’re now ordering something a good few degrees more chill.

You may not be 100% positive quite what cold brew is, and yet don’t want to be *that* person ordering an iced latte when vogue demands that you should totally have gone for a cold drip. We get you. We’ve got your back here.

We’re here to explore the hottest trend for you, get to the very heart of cold brew coffee and give you all the tools that you need to truly master and embrace it for yourself.

That’s right, by the time we’ve finished with you, you’ll not only have got your head around the terminology but you’ll be buying coffee beans like a pro, making batches of your chosen cold brew religiously and you’ll know your immersion brew from your cold brew negroni and everything in between.

Now roll those flannel shirt sleeves up and let’s get involved.
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For this revised edition of Cold Brew Coffee, it felt timely to take our subject matter beyond the peripheries of cold brew coffee and look at the wider environment it reaches. To take cold brew – indeed coffee itself – into a newer space, one to which the world in general is also heading. To shine a different light on it.

If speciality coffee is the grownup older brother and cold brew is the hipster kid bro’, in this edition we’re encompassing and pulling together the family as a whole and engaging with what lies beneath – a truer self.

While grown-up older brother is fully immersed in the latest extraction methods and equipment – sourcing exquisite beans, fermented with cutting-edge technology to achieve optimal flavour – hipster kid bro’ is all about the scene, how it intersects with other industries, where and how it presents and integrates with society. The most on-trend social media is key here, not to mention media as a whole – he’s busy being visible.

The truer self is more interested in the cause and effect of coffee – on the body, the mind and the spirit – but also importantly on the extended body of the community, and all the places coffee touches and is touched by. If the brothers are all about the single sensory aspects of coffee and how it integrates practically with the world at large, then little sister – true self – is listening and engaging. She’s flowing with her environment, looking beyond the limitations of purely single sensory taste or aroma and embracing a multi-sensory approach. She’s incorporating many other modalities, not just projecting or reacting to what is around but adapting, flowing and co-creating that which is around her, in a far more feminine way.

Please note there is no sexism here, for we all contain aspects of both feminine and masculine within.

By drawing our family of individual parts together, we’re in effect taking all the components of coffee that have existed in isolation – call them waves if you like (Third Wave and Fourth Wave, for example) – and seeing how this evolved whole fits within society at large. We’re looking more closely at the landscapes that coffee now touches, those of community, sustainability and wellness, even within a historical context. This allows us to appreciate how coffee is pivotal, once again, in grounding society and reshaping it into a newer and fresher and, in this instance, potentially enhanced landscape.
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