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KAVA NAD ZLATO
/ Coffee over gold

Kavu, nebo ¢aj? Pivo, nebo vino? Vodu balenou, nebo kohoutkovou? At uz pijete radi cokoliv,
pokazdé byste se méli spokojit jen s tim nejlepsSim. Jestlize jsou velké rozdily v kvalité zdanlivé
obycejné vody, tak pro kavu to plati dvojnasob. P¥i jejim vybéru byste méli zpozornét, nechat
si poradit a nebat se experimentovat. Cerna horka tekutina totiz sama o sobé zdaleka nemusi
byt znamkou exkluzivity. Ani kavé se totiz svétové trendy nevyhybaji, a chcete-li jit s dobou,
rovhou zapomeite na prepalené italské espresso. Nejen Ze uz neni ,in”, i kdyz lidem stale
chutnj, ale predevsim nedava moznost vyniknout niéemu z toho, éim kava opravdu je.

ava je komodita, kterd uz desitky let hybe globalnimi
Ktrhy a po vodé a Caji je tfetim nejkonzumovanég|sim
napojem na svété. Jeji nejvyznamnéjsi plantdZze najdete
prevazne v tzv. Kavovém pasu mezi 23. severni a 25. jizn{
rovnobézkou. Nikoho tak asi neprekvapi, Ze Jizni Amerika,
Stredni Amerika, Asie a Afrika patfi mezi nejvétsi produ-
centy malych zelenych zrnek s pomysinou cenou zlata. Az
dvé tretiny svétové produkce pfipada na Latinskou Ame-
riku s plantdZzemi v Ekvéadoru, Peru &i Kolumbii. V posledni
dobé pak roste zajem o africkou kavu, kterad se od té ame-
rické zasadné lisi. Jejim spravnym prazenim tak Ize docilit
chuti, jaké se vymykaji v8em zazitym standarddm.

| pres gigantickou produkci, které africké kavové farmy
dosahuji, jsou Afri¢ané v piti kdvy na chvostu svétového
Zebficku. Tomu naopak kraluji Evropané v ele s Finskem,
které je s vice nez 12 kg surové kavy na kazdého oby-
vatele daleko pred v8emi ostatnimi evropskymi zemeémi.
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EN» As a commodity, coffee has been exercising its
influence on global markets for decades. It's the third
most popular beverage in the world after water and tea.
The largest plantations are primarily found in the so-called
coffee belt, which is situated approximately between 23
degrees north and 25 degrees south. It won't come as
a surprise to many that South America, Central America,
Asia, and Africa are among the biggest producers of the
little green beans notionally worth their weight in gold. As
much as two thirds of world production comes from Latin
America, with plantations in Ecuador, Peru, and Colombia.
Recent years have seen increased demand for African
coffee, which has some significant differences compared
to the variety from the Americas. With correct roasting,
a level of flavour can be achieved that far exceeds the
established standard.

Despite the gigantic production volumes of African coffee
plantations, Africans come in at the very bottom of the

| prvotiidni kdvu mizZete Spatnou pripravou znicit. Viyberte si proto dobie upraZenou kdvu od provéiené praziry a vénujte cas piipravé, nebudete litovat. / Even world-class coffee
can be easily ruined through incorrect preparation, so choose only properly roasted coffee from a trusted roasting house and take your time in making it. You won't regret it.

A to je co fict, protoze hned osm statd z top 10 nejvétsich
konzumentUl na svété najdete praveé v Evropé. Pojdme se
ale podivat na to, jak si kdvu opravdu uZit a dostat z ni
maximum mozného.

Prazenim k jedineéné chuti kavy

O samotném prazeni kdvy najdete tisice ¢lankl a v8echny
maji jedno spole¢né sdéleni — bez kvalitniho prazeni dob-
rou kdvu neudélate. Je to ¢innost, pfi které se musi prazi¢
piné soustredit, musi byt kreativni, umét experimentovat,
musi presné znat odrlidu kazdé kavy, aby dokézal spravné
nastavit prazici profil a predpovédét, jaky bude vysledek.

zrn, nebo prazeni? Jednoznaéné oboji, protoze i prémio-
vou kavu z nejlepsich plantazi svéta mizete doslova za-
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EN» rankings for coffee consumption. The big drinkers
are in Europe, where Finland easily tops the list with
more than twelve kilograms of coffee per person per year.
And that's saying a lot, because eight of the ten largest
consumers of coffee in the world are from Europe. But
let's look at some ways to truly enjoy coffee and get the
absolute best out of it.

Roasting for that unmistakable
coffee aroma

There are thousands upon thousands of articles on
the subject of roasting coffee, and they all share the
same basic idea: without quality roasting, there can be
no good coffee. It's an activity that requires complete
concentration on the part of the roast master, who also
needs to be creative, know how to experiment, and



bit Spatnym prazenim, a naopak prvotfidnim prazenim ze
Spatnych zrn chutnou kavu neudélate. Presto jsou na své-
t& zemé, které svym stylem prazeni chut kdvy vyrazné po-
tlaCuji a nenechajf ji naplno ukazat jeji chutovy potencial.

Tym rodinné praZirny Coffeespot pred svou vyrobnou v Babicich na Moravé.
/ The team of the family-run roasting house Coffeespot in front of their
production facility in Babice, Moravia.

Kvalitné upravenda kdva maze mit vynikajici ovocnou, nebo
naopak ¢okolddovou chut a vhodné zvolenym stylem pra-
Zeni muzZete vytvolit népoj takové kvality, jakou jste do
té doby nepoznali. Napfiklad Italové, ktefi jsou davani ve
zpracovani kavy za vzor, Casto potladuji jeji pfirozenou
chut, aroma i barvu tim, Ze ji extrémné prepaluji.

., PraZeni je uméni a prepalit kdvova zrna na uhel, aby byla
horka a Cerna, v tom zkrdtka Zadné uméni neni. Navic
timto zplsobem znicite vSechno, co déla kavu kavou.
Celym procesem praZeni zédsadné ovliviiujeme vyslednou
chut, aroma, tény. Pohrat si s jejim profilem je préce
kazdého schopného prazice, “ popisuje Jifi Plsek, majitel
jedné z nejuspeésnégjsich rodinnych praziren Coffeespot
v Ceskeé republice.

., Casto se nds zékaznici ptaji, jak kvalitni kdvu kupujeme
a odkud ji bereme. Neinvestovali jsme miliony korun do
technologii, abychom pak Setrili na tom nejddleZitéjsim,
kdvovych zrnech. KaZda prazirna, které jde o kvalitu a ne-
jen o cenu, musi postupovat stejné jako my a zpracovavat
pouze surovinu té nejvy$si kvality. Za deset let v oboru
jsme si vybudovali takovou sit dodavateld, Ze si vybirame
zrna, o kterych vime, jak chutnaji, odkud pochazi, jak jsou
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EN» be very familiar with each variety of coffee in order to
correctly configure the roasting profile and predict the
end result.

How about this: what's more important, the quality of the
coffee bean, or the roast? Both, actually, because even
premium coffee from the best plantations in the world
can literally be killed with bad roasting. But it works the
other way around, too; that is, you can't make world-
class coffee out of bad beans no matter how refined your
roasting technique is. Nonetheless, there are countries
whose roasting style considerably suppresses the flavour
of the coffee, preventing it from reaching its full potential.

Properly processed, coffee can have an outstanding
fruity flavour or, at the opposite end of the spectrum,
a chocolaty one, and with the right style of roasting,
it's possible to create a beverage of a quality you've never
known before. For instance, the ltalians, often given as
the model for excellence in processing coffee, tend to
mute the natural flavour, aroma, and colour of coffee by
severely over-roasting it.

‘Roasting is an artform, and burning coffee beans to
a crisp to make them bitter and black... There’s no art in
that. Moreover, when you do that, you destroy everything
that makes coffee coffee. With the roasting process,
we're fundamentally influencing the resulting flavour,
aroma, and tones of the coffee. It's the job of any capable
roast master to play around with the profile,” explains Jifi
PlSek, owner of Coffeespot, one of the most successful
family-run roasting houses in the Czech Republic.

‘Our customers frequently ask us how we buy quality
coffee and where we get it from. We didn't invest
millions of crowns into technology to then turn around
and skimp on the all-important coffee beans. Any roasting
house that looks at quality and not just the price has to
do what we’re doing and process only the highest-
quality coffee beans available. In the ten years we've
been doing this, we’ve built up a remarkable network of
suppliers that allows us to choose beans that we know
the flavour of, we know their origin, how old they are,
who picked them, and who packed them. Knowing the
complete pedigree of each bean means we can even
take the liberty of offering so-called white coffee. These
are coffees that our importers seek out in person on the

stard, kdo je sbird i kdo je bali. Tim, Ze zname kompletni
rodokmen kaZdého zrna, muZeme si dovolit nabizet i tzv.
White Beans. Pod timto oznadenim najdete kavy, které
nasi dovozci osobné hledaji pfimo na farmdch s jedinym
cilem: Najit na nejlepsich plantazich svéta chutové nejzaji-
maveéjsi zrna z cerstvych sklizni, ” fiké Plsek.

Technologie pomahaiji

Stovky praziren po celém svéte dnes a denné pouZivaji
dobre znégjici mantru: jsme malé a prazime pro své vérné
zédkazniky s laskou a citem. Ano, urcité to funguje v komu-
nikaci a marketingu, ale z hlediska kvality a Urovné prazeni
ma tahle laska k femeslu své limity.

, Chcete-li nabizet to nejlepsi, tak k tomu musite mit
podminky. KaZdy podnikatel néjak zacinal. VZdyt i Bill
Gates zacCinal v garaZi a dnes zné pribéh jeho Microsoftu
kaZdy. Na své cesté ale musel i on, stejné jako vSichni
podnikatelé, ktefi nechtéji z(stat jen v té garaZi, riskovat,
délat velka rozhodnuti, a pfedevsim investovat do dalsiho
rozvoje. My jsme uplynulych 8 let pouze a jen investovali
do firmy. Poridili jsme napfiklad nejlepsi praZici stroj
z Kalifornie, ktery si nepofizuji ani praZirny s ndsobné
vétsim obratem. KdyZ ale vim, Ze je néco nejlepsi,
usnadni mi to praci, zefektivni vyrobu a pozvedne jesté
vice uroveri kvality, tak to neni o tom, jestli to chci, ja to
zkratka potrebuji. A rozdil? Jako kdyZ vyménite dvacet let
staré auto za nejnovéjsi Bentley,” vysvétluje Jifi PlSek,
podle kterého je prazeni kdvy véda, kterou bez patficného
vybaveni zkratka nejde délat.

Byt maly a délat néco s laskou je hezké, ale jen to uZ
dnes nestali. Naroky zakaznik( stale rostou a téch
vzdélanych za nami chodi ¢im dal vic. Takovym lidem
nemdZeme nabizet jen primér. Musime byt porad pfed
nimi a neustéle pfichazet s néc¢im, co je bude bavit,
a motivovat k tomu, aby se vraceli. Upfimné fikam, Ze
bez narocnych zakazniki bychom se nedostali tam, kde
jsme, ” priblizuje s pokorou svou byznysovou filozofii.

Detaily tvori celek

| dokonale upraZzenou k&vu vS8ak muzete nakonec zkazit.
Kdyz uz si poridite prvotfidni k&dvu s chuti jahod, broskvi,
Svestek, bortvek nebo exotického ovoce, nad kterou stra-
vili lidé z celého svéta stovky hodin ¢asu, méli byste vé-
novat pozornost posledni ¢asti celého procesu — pripravé.
.. Pro nékoho je piti kdvy obfad, pro nékoho je to bézna véc
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ENM» plantations with a singular goal: to go to the best
farms in the world and find the beans from fresh harvests
with the most intriguing flavours,” says PlSek.

Technology helps

Day in and day out, hundreds of roasting houses all
around the world rely on a nice-sounding mantra: ‘We're
small and we roast for our loyal customers with love
and affection’. No doubt it works in communication and
marketing, but from a quality standpoint and in terms of
the level of roasting, this love of the craft can only go so far.

Jifi Plsek v akci. Na americkém stroji Loring upraZi kaZdy rok pres 70 tun nejlepsi
kédvy z celého svéta. / Jiif Plsek at work. Using an American Loring coffee roaster,
he roasts more than 70 tons of the best coffee beans from all over the world
each year.

‘If you want to offer the best, you have to have the
conditions forit. Every enterpriser had to start somewhere.
I mean, even Bill Gates started out in his garage, and
today there isn't a person alive who hasn't at least heard
of Microsoft. But along the way, he too, just like everyone
else who wants to make it out of the garage, had to risk
and take big decisions and, mainly, invest in continued
growth. In the last eight years, we haven’t done anything
besides invest in the company. For example, we bought
a top-of-the-line roasting machine from California that
roasting plants several times bigger than us don't even
have. When | know something is the best, it makes my
job easier and streamlines production while raising the
level of quality, so it's not about whether or not
I want it — | need it. And the difference? It's like replacing



a pije ji jak vodu. Ani jedno neni spatné. V obou pfipadech
je podstatné, jak — respektive na ¢em — kavu pripravujete.
Stejné jako architekt resi na stavbé kaZdy detail, aby byl
vysledek dokonaly, tak pri chybném vybéru pristroje na
kdvu miZe tento zdanlivy detail pohrbit celé vase snaZe-
ni, “ upozorfiuje Jifi.

NA CO BY SI TEDY ,KAFARI“ MELI DAT POZOR?
Zakladem Uspéchu je pochopitelné kvalitni voda,
proto je nejlepsi pouZivat vyhradné cerstvou,
filtrovanou. Podle typu kavy, profilu prazeni
a osobnich preferenci pak zvolte zplsob pfipravy.
Dnes velmi oblibené automatické kavovary jsou
sice rychlé, ale nikdy s nimi nedosahnete vysledkl
jako s profesionalnimi espresso kavovary. Navic pro
méneé prazené kavy jsou vhodnéjsi spiSe alternativni
zpUsoby pfipravy, jako je drip, aeropress, chemex,

vakuum pot nebo french press.

,Ja osobné mam nejlepsi zkusenost s prekapavanou
kavou. Kvalitni espresso pfistroj vam sice udéla péknou
pénu, ale nikdy nedocilite takové chuti, jakou vam nabidne
ta pfekapavana. Zistavaji v ni vSechny chuté, kvili kterym
jste si ji poridili a kvdli kterym jsme ji my pracné vypraZili, ”
fikd nekompromisné.

Kvalita rozhoduje. Tak co, neméte chut? / Quality is the deciding factor. So, are
you in the mood for a cup?
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EN» your twenty-year-old car with a brand-new Bentley,’
says Plsek, who sees coffee roasting as a science that
can only be conducted with the right equipment.

‘Being small and doing something with love is great, but
it's not enough anymore. Customers are increasingly
demanding, and we get more and more educated ones
coming in. And you just can't offer people like that
a mediocre product. We have to stay two steps ahead of
them and keep coming up with things they enjoy and that
motivate them to return. In all honesty, we would never
have got where we are without demanding customers,’
he modestly says by way of describing his business
philosophy.

The details make the whole

Even a coffee that's been roasted to utter perfection
can be spoiled in the end. Now that you've purchased
yourself a first-class coffee with hints of strawberry,
peach, blueberry, or an exotic fruit, one that people
from all over the world have spent hundreds of hours
producing, it would be a pity to drop the ball in the final
stage of that lengthy process — making the coffee.

‘For some, drinking coffee is a ritual, for others,
it's something ordinary, and they drink it like water.
And neither of those scenarios is bad. In both cases,
the important thing is how — or with what — you make
your coffee. An architect must address every last detail
at a building site in order to ensure a flawless structure,
and with coffee, the choice of a coffeemaker is the kind
of detail that can decide the outcome of your efforts,’
explains PlSek.

WHAT IS IT COFFEEPHILES NEED TO WATCH
OUT FOR? Naturally, the key to success is quality
water, so it's best to use only fresh, filtered.
Next, choose the method of preparation based
on the type of coffee, the roasting profile, and
personal preferences. The highly popular automatic
coffeemakers may be fast, but you'll never achieve
the results you can get using a professional
espresso machine. What's more, the less roasted
a coffee is, the more suited it is to alternative

methods of preparation such as drip, AeroPress,

Chemex, vacuum, or French press.
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Pred koncem loriského roku si z prodejny Coffeespotu odnaseli zékaznici témér 200 kg kavy denné. / Prior to the end of last year, customers were taking home nearly 200 kg of

coffee from Coffeespot every day.

Podle Jifiho je hlavnim cilem v8ech praZi¢d to, aby méli
lidé z piti jejich kavy radost, odpocinuli si a na malou chvil-
ku se zastavili. Mimochodem, aby se kavou ¢&lovék pre-
dévkoval, musel by vypit desitky $alkl za den. To je roz-
hodné dobra zprava pro vSechny, ktefi radi zkouseji nové
chuté. Prazirna Coffeespot nyni nabizi pfes 20 druhl kav
a svUj sortiment prlbézné obménuje, takze vzdycky se
najde néco nového.

. Stdle hledédme nova zrna na svétovych trzich a zlepSu-
jeme zpusoby praZeni. Je to femeslo, kterému se Clovék
uci cely Zivot. | proto se snaZime o osvétu v oblasti pfi-
pravy. Znehodnotit praci mistra prazica odflaknutym po-
stupem si totiZ tento napoj nezaslouZzi, “ uzavira Jiri PISek.

Skoro to vypadéd na dream job. Ale stat 18 hodin denné u praZiciho stroje neni
pro kaZdého. Tohle uZ je za odménu. / It almost looks like a dream job, but
standing in front of a coffee roaster 18 hours a day isn't for everyone. This is the
reward.
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EN» ‘Personally, | get the best results with brewed
coffee. A high-quality espresso machine will give you
a nice crema, but you'll never achieve the flavour that
brewed coffee gives you. It preserves all the flavours
that you bought the coffee for in the first place, the ones
that we put all the effort into roasting it for,” he says
unapologetically.

According to PlSek, the main goal of any roast master
is to see that people get enjoyment from drinking their
coffee and have a chance to take some time out and
relax. Incidentally, in order to overdose on coffee, you'd
have to drink dozens of cups per day. That's definitely
good news for anyone who likes trying new flavours.
Coffeespot now offers more than twenty types of coffee
and regularly updates its selection, so there's always
something new to choose from.

‘We're constantly on the lookout for
new beans on world markets, and we
also continue to improve our roasting
techniques. It’s a craft that you learn
your whole life. And that’s why we're
also working to increase awareness in
the area of preparing coffee. Ruining
the work of the roast master with
sloppy coffeemaking is something this
beverage simply doesn’t deserve,’
says Jifi PISek, an accomplished roast
master in his own right.



