MM wale s srRING -mr

BN E o TV LT — E — KB OB [Blue Botle Studio) 129w T,
: Th—KF A~ QREDS 2~ AR 7Y —< IS,

Wi Brttle
Colfee

VA, ole

V\Ay TS }

M
Noanedy 29 R
a9 » {

W20 4 L ADRE
LMoL,

Xa2e3v
BRBAIbE Y HACBEL
TWELL, W, mhE, FB2E-T &N
nfu—mrnﬁ*xémn:u»,mnm
DRE 2 xR 1 YREESELT,
Ch¥&ohitiz,

[Ta—Fbra—p-
EBPE BROI -~ (k8" 255 52
a2?) &

YLB3E30u0 %01, 29K
YEoirt, KB LBHRRL - ¢ -0hNE
WED. ToVHEs S M RAEL A RS
It 2—e—OFMRRa- ¢ —Y L Bl
COTHRAMD T Y FRTFR, v 7w
W2 OO MLVOTY, BBOAS
MR, 3 - e—OfeHE
.
BLT, BEO 1 FEBaiLES

- —pAOBE, 1k 2 IERREH R
LT BREROTHERELHI TS,
JEACHAT. FAROMBURFE OV
FATTD, 27 2 LB INEDO L VT L
KRB v A-2b0, 2—e—E@LIZY
5 92 23N, ENTHH BRIZAS
MHEHIBTEEL, 2 —E—RR/PTELS

Uo-TLEVETrbA

3 A 31 HicEd8 T2 -7 L1 'Blue Bole
Swdio Kyoto-| i1, £ 4 k2 »LBME
5 S A-REra—e— §lBE 7z RUH
2Bz H D 27, [Swdio] LAHFTOR
sdio & > 5 HM BRI D T A
0 7Rl 10, Fp B2 M EVRRTR
BT B LA —IHHEPLT. B
Lig - OANERERA TR T,

James Freeman, founder of Blue Bottle Coffee, talks about Blue Ronle Studio,
a new cuffee experience he has been conceiving for many years
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Blue Bottle Studio

Shonly before COVID transformed the world,
1 was i Japan for a few days. [ trayeled to
Tokyo, Kobe. and Kyoto to visit Blue Botrle
cafes. I also visited various other unigue cafies.

This led me to think, "What should the best
coffee experience at Blue Bottle Colfee be?
First, 1t's imporrant to identify the essence of
carefully selected, quality coffee and find the
best way to bring out its allure. The process is
extremely simple because the only ingredients
are coffee beans and hot water. But because it is
so simple, it 1s difficult 10 adjust the flavor. Based
on our knowledge and experience, we panenty
test the hot water s mineral composition and
temperature, the amount of coffee, how w grind

which 1 recently read abour A cafe has enough
if it has comforuable chairs and a wooden counter
to relax with a cup of coffee at your side. That s

because if there's o much informaton in
vour field of view. you can t concentrate on
your coffec

Blue Bottle Studio -Kyoto- opened on March
31 1t's on the second floor of Blue Bottle Coffee
Kyoto's front building, which is & renovated
100-year old machiya townhouse with that
understated atmosphere | mentioned. We like
baving the word "Studio” in the name hecause
it suggests a place where problems get solved
tdeas develop. and improvements are continy
ously happening
Blue Boutle Studio Kyoto- offers an clevated
Coffee Course that we currently consider our
pinnacle coffec expenence, The course includes
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a coffee flight with three diffierent rypes. s
gvailable three times a day, with only four seats
cach time Right now we have coffees from
Yemen, Panama, and Califomia, all of which are
scarce. We proudly believe that we are the only
place in the world where you can try all three of
these coffees at once. | have a strong personal
attachment to the California coffee, which was
harvested about 45 miles from my home. The
course also includes Nel Drip coffee. which
reproduces kissaten coffec’s texture, one of my
favorites, but by using only light roast besms, as
well as an origina! cascara fizz drink made with
dried coffec cherries and two types of sweets,
the latter supervised by Tangentes. Each session
Jasts 90 minutes The barista tries w serve the
coffee And iweets 4ty pace that suits each guest.
1'was defighted to visit Japan for the opering
of Blue Bottle Studio -Kyoto (fortunately dunng
the cherry blossom season ') and to welcome
guests at the counter, even if it was only for two
days. | rarely step behind the counter these days,
but [ still love brewing coffee for my guests
1 look forward 1 seeing everyone again at Blue
Bottle Swdio someday wn Kyoto, or perhaps in

another city
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it's spring, and maybe you ve started a new ob or
schoot and you'rg living on your own | also left home
when | entered university and started hving in Tokyo.
After 1egistering with the university and acchmating
mysell to ile i Tokyo, Ihad little time G rest thad
parental supporl. but | was at an age whero | wanted
to spend more an fashion. 8o | startod working
part-time at acafe
Speaking of cotlee, when 1 lived witn my parents. |
drank whatever they brewed | diin t care i it was dark
or hght roast o7 where it came from 11ust had what they
gave me The cafe | worked at served coffees like
blend American, and cate latte We also sold beans

Mocha K Jare. M and Blue
Mountain | was 5urDrised 10 leam there are so many
types!

Thanks to ray part-time job, Nearned a lot abyout many
typas of coflea. After | quit in the mig-g0s, the number
ot mogern cafes, different from the traditional kissaten,
explodedin Tokyo. and | absolutely loved drinking
coffee there. Coftee menus had become much more
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vared than whao | worked part -tme Halian names ke
espresso and cappuccina had become espocially
well-known.

I started about fleg | brew at home
and 1 went through many personal fade | heard that
the way the beans swell when you pour hot water on
fresh-ground coftee is the sign of a tasty drink so |
tought a cofee grinder When | liked to take my coffee
hlack but with a fruity flavor | ordered beans 1o get
that Aftera trip to italy | wanted to drink a cappuccl
no at home with frothy mifik and an esprésso maching
When | drank a cup brewed by @ fnend who's good at
making pour over coflee. | tried 10 do hkewise by
carefully measuring lne hot water s temperature and
volume When | wasbusy | would drink good coffee
outside and nstart af home! As you get more exper-
ence with coflee. you can make a cup tha!'s o your
preference or fits your Ufestyle and whatever's best at
that moment Nowadays | use deep roas! beans
because | want my coffee with milk | ke French roast
with acup that's 20% milk and 80% coffee:

For me. coffee is what marks a switch after the meai
1t's e a ritual that gets me fred up and ready o go 1o
work. | also like black tea and Japanese tea. but
colfee is what really swilches my mood It stans with
he aroma while brewng !t starls while it's brewing
- 1he aroma goes straigh! 1o my head and gets me
ready tor what's next. For peapie starting a new life
now Iwondes with all the changes thal thay I exper:
ence in the niext 10 years, or even 20 years, will the
coffee they like change and find their favorite cofiec
1oo? 1 wonder wha il arink when 'm older too. 1 am
excited to find out!
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M Along with mocaling. has
numarous fashion and itestyle baoks Thoughl up the
character Opantey-kun i 2020 Also started making
Piciure botks and plushioys and exhdiling her works.
Haa a wide-ranging fan base Blue Bottie Cofleo s near
her office, Drinks new Oiieans with oat milk Likes
ealing enocolate chip cookes

instagram: @ kanako totaproduct




