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Espresso culture as worldwide unique project in Hamburg Eppendorf 

From 15 July 2011 to 6 August 2011, the Hamburg Eppendorf-based restaurant ‘Trific’ hosts a worldwide unique project for everyone interested in coffee. Germany’s 11 best and most cooperative coffee roasters and some of Europe’s most famous baristi are part of it.
Daily from 11am, the ‘Trific’ is a top-notch coffee bar. Besides perfectly drafted espressi, there will be top-class trainings, presentations, tastings and, of course, culinary delights. This project’s main goal is to intensify cooperation among people in the coffee business to improve coffee quality. It also aims at inspiring other roasters in Europe to bring the idea of ‘Roasters and Baristi’ to their cities.

The concept of ‘Roasters and Baristi’ was developed by Mario Joka (roestbar Münster) and Andreas ‘Pingo’ Felsen (Quijote Kaffee). Both of them are roasters of a generation that strives to improve the quality of speciality coffee in Germany by stimulating cooperation and innovation.
These 11 roasters take part in ‘Roasters and Baristi’: backyard coffee, Black Delight + Quijote Kaffee, Erste Tegernseer Kaffeerösterei, Kaffeemanufaktur Machhoerndl, Kaffeemuseum Berlin, Kaffeerösterei Alber, Mondo del Caffè, PHOENIX COFFEEROASTERS, Rehorik Kaffeerösterei, roestbar Münster, Speicherstadt Kaffeerösterei.
Each of the mentioned roasters presents one drip coffee and one espresso roast. The coffee wil be brewed by German, Austrian, and Swiss barista champions and other barista professionals from Europe and overseas.
Excitement for the project is already big: 250 coffee business guests, 19 sponsors and hundreds of Facebook friends will attend.
‘Roaster and Baristi’s kickoff event is a Barista Jam at 15 July, starting at 5pm, giving everyone the opportunity to lay hands on an espresso machine.

Starting 16 July, the ‘Trific’ is a café in the daytime, where everyone can taste the roaster’s coffees and talk shop with baristi and roasters.
In the first week, Kitchen Guerilla’s chefs will approach the German cuisine from the angle ‘Be Wild!’ and prepare whole animals, wild herbs, present small breweries and apply the ingredient coffee to all of it.

In ‘Roaster and Baristi’s second week, it’s coffee in theory and practice in the daytime and in the evening. For barista professionals, the sponsoring offers free barista and championship trainings, conducted by Nora Šmahelová, one of Germany’s most successful barista and member of numerius national and international jurys.
There will be trainings for barista beginners and coffee enthusiasts also.
Additionally, there will be a small espresso machine on three days of the week. Every barista-turned guest can try drafting espressi and cappucini as long as he or her is satisfied, all under professional guiding. Also, two importers of green coffee will conduct cuppings and show interested guests how it works, how one sips coffee for a professional verdict.
Furthermore, one can check out the influence of water on the quality of coffee and learn about Europe’s fascinating coffee culture in 17th and 18th century.

From 2 August, 7pm, landlord Oliver Trific takes over his own kitchen again and, on the first evening, trains 18 guests in cooling like a pro. The next two days, he offers dishes from coffee origin countries with a ‘Flying Buffet’ and the next day, a secret, five courses coffee menu.



For more info, visit http://www.roasters-and-baristi.de/
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