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came close to that of Italy. He didn’t believe me. The Italian
border was only an hour away. There couldn’t be that much
difference across an imaginary line, could there?
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““Ok. Let’s go,” I suggested. “Let’s hop on that sexy
Triumph motorcycle of yours and ride into Italy
to see who’s right.”

Clearly, the art of brewing the perfect cup is so
fine that it can’t be replicated without training
from a master. Despite all the high-end coffee
shops springing up, the bourgeois tastings, and
availability of organic, shade-grown beans, there
is nothing that beats an Italian coffee. Or so I
thought…

Two hours later, after taking the scenic route
along the shimmering coast, we arrived in a Ventimiglia, Italy. We parked the bike and wandered
up the steep, cobblestone streets towards the
cathedral in search of an oh-so-average coffee
shop. Nothing fancy, just run-of-the-mill. I took
an espresso; Roy took a café-au-lait. Ahhh! Even
the Italian corner stores serve a killer espresso!

Years later and I was immersed in another perfect day in Paradise. The market was buzzing with
vendors of jewelry, handbags, fresh almond milk,
and organic vegetables. A family of five – each
member sporting an afro - rocked funk and blues
from the stage while retired hippies and young
farmers boogied in a garden of mango trees.
Clothing designers, filmmakers, writers, choreographers, farmers, painters, and yoga instructors
were all found lounging at the outdoor tables,
sipping on cappuccinos, or mingling in the
crowd - a melting pot of social and artistic flavors. What brings them all together? Why coffee,
of course.

We hopped back on the bike and returned to
France. There was no sight-seeing to do – we
were on a mission. Just over the border we found
an average-looking restaurant on the side of the
road. Again, I ordered an espresso, and Roy a café-au-lait. Mine was watery, weak, and blah; his
came with a plastic creamer on the side – not
steamed milk, but plastic cream. I raised an eyebrow at Roy.
Ok. You win,” he conceded. “Incredible!”
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Well…not just coffee. Every Sunday during the
high season Baja Beans café and roasting company hosts an organic market. There’s not so
much going on in this part of the desert, and the
Sunday market is the social event of the week - a
great place to meet with friends, buy produce,
shop for artisanal pieces, and get a good dose of
live music. For many, it’s also an excellent excuse
to enjoy a cup of Baja’s best.

fell into place like dominos,” says April. In November of 2010 they opened shop, serving what may
be the best coffee in the country.
Sadly, your average coffee in Mexico is pretty
bad, while coffee in an upscale shop doesn’t
usually register beyond “decent.” You can imagine my surprise then, when in the middle of the
Baja desert, an hour from the closest city, I found
myself sipping on a cappuccino that was on par
with Blue Bottle Coffee in San Francisco, or…
dare I say it…an Italian coffee! I needed to know
their secret.

I returned to the Pescadero café – about an hour
north of Cabo San Lucas – on a Tuesday afternoon to get the inside scoop from Canadian
owners, April and Alec Tidey. Like many expats
who end up in the Todos Santos-Pescadero area,
April and Alec came for a visit, fell in love, and
bought property. A few years later, they decided
to start a coffee roasting company. “Everything

“Of course, every step of the way is important in
making a good cup of coffee,” April asserts.
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That much is clear. The difference between Baja
Beans and other roasters is found in every part
of the process. To begin with, they use the “cadillac of coffee roasters,” as Alec refers to his Probat-L12. “The beans go in at about 450°F – 500°F
and begin sucking the energy out. The cast iron
tub inside turns like a washing machine, rotating
the beans. Once they’re roasted, they come out
onto a cooling tray where the hot air gets sucked
down and out. Then the beans need about 24 to
48 hours to degas before they’re ready for brewing.” A fifteen minute run through a machine?
That seems simple enough.

Roasters and baristas aren’t the only ones putting
their love into the elixir. Everything begins with
the bean. Most roasters buy beans from a broker. The Tideys lucked out when they met their
grower at a Mexico City coffee show. The owner
of Finca Los Puentos had been a successful businessman in the country’s capital when he decided to restart his grandfather’s farm in mountains
of Puebla. The finca produces all shade-grown,
Arabic coffee of the Garnica varietal, using only
the seeds from the best plants. It’s a single-origin
product with UTZ certification – a European
standard of sustainable farming.

But the process has only just begun. Once the
beans have made their way into the café, they
need to have the perfect grind, the right water,
and the perfect barista. “There are just
so many variables for how you extract
water from the coffee,” says April. “And
milk is a huge factor!” The perfect latte,
she tells me is with just a little foam,
creamy, and not too hot – you don’t
want to scald the milk. “It’s good to
understand that,” she says. So the next
time you get a latte that’s not as hot
as you expect, you know the barista is
actually doing the right thing.

“Shade-grown coffee is often blended with other beans, but you wouldn’t know it unless you
visited the farm and saw first-hand,” Alec tells me.

“The barista is so important! I can’t
stress that enough.” April exclaims. She
explains to me how even the mood
of a barista can affect the outcome
of the coffee. Baja Beans keeps superstar, Anna Maria, running their espresso machine six days a week. This
consistency, as well as their top-notch
training, keeps their baristas (and their
coffee) up to standard.
“Every cup of coffee that goes across
the counter we want to be amazing,”
says April. “We all have that philosophy – that we put our love into our
coffee.”
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“This is the importance of the relationship with
the grower.” Alec visits the finca regularly, to cultivate that relationship, and to better understand
his beans.

States and Canada, building the distribution part
of their business. Shipping abroad from Mexico
is outrageously expensive, and thus far, has kept
their beans bound within the nation’s borders.
But the couple is looking to change that. They’ll
soon be selling through Amazon, making their
beans available to those who can’t take a Baja
vacation.

At one point, the Tideys looked for other Mexican beans to give their customers a variety of
choices, “but we just haven’t found better!” says
April. Why diversify if all your other choices are
second-rate?

For those coffee lovers who are planning an escape from the winter freeze, however, let me just
point out that you’ll get no hot sun and surf in Italy this time of year – no whale watching or snorkeling with sea lions, and no desert hot springs.
Baja, on the other hand, is just a short flight away.
I’ll see you at the Sunday market for the best cappuccino you’ve ever tasted.

Baja Beans sell to restaurants and resorts in the
area – easily recognized as the best on the market. Their café location is idyllic, they work with
the best product available, are sustainably and
socially conscious, and they do a rockin’ business.
So where do you go when at the top of your
game? North, that’s where.
Alec and April have their eyes on the United
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