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NEW-AGE CAFES

TEXT PRACHI JOSHI

 The latest trend in the coffee world is cold 
brew, which uses the extraction method of 
making coffee. This produces a smooth brew 
with low acidity, though it has quite a caffeine 
kick since the coffee to water ratio is usually 
1:4. Want to brew it at home? It’s a fairly 
simple process:

 Use coarsely ground coffee.

 Place it in a container and slowly add water, 
stirring to make sure the grounds are 
moistened completely.

 Cover and let stand at room temperature for 
8–12 hours.

 Pour the coffee through a fine sieve (or 
cheesecloth) and your coffee brew is ready. 

 Add milk or cream to taste, or pour into a 
glass filled with ice cubes for a refreshing 
iced coffee.

 You can store the brew for up to two weeks in 
the refrigerator.

F
rom Berlin to Amsterdam and 
from Melbourne to New York, 
third wave cafes have been 
at the forefront of a coffee 
revolution. The focus is not just 
on serving high-quality coffee 
but also on improving the entire 

supply chain; from sourcing coffee from local 
growers and small-batch roasting to cool 
brewing techniques, these cafes take pride in 
knowing the exact provenance of their beans. 
In a traditional tea-drinking country like India, 
coffee has made major inroads in the past few 
years and not just in the southern states where 
coffee consumption has always beaten tea. We 
look beyond the chain cafes at independent 
coffee shops that are putting a premium on 
the coffee experience.

Jet Airways operates regular flights to Mumbai, New Delhi, Bengaluru and Jaipur from 
multiple destinations across the country
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Opened in 2012 in New Delhi, Blue Tokai was 
one of the first artisanal coffee shops in India to 
champion specialty coffee. The company sources 
single-origin coffee from nine estates in Karnataka 
and one in Tamil Nadu, each of which has a unique 
flavour profile, and which are roasted by rotation 
at the individual cafes. If you prefer dark roasts, 
we recommend the Karadykan Estate Vienna Roast 
for its amazing body and faintly fruity undertones, 
while the Attikan Honey Sun Dried is perfect for 
black coffee aficionados. The cafe also retails starter 
kits with coffee grounds, equipment (French press 
or pour-over or cold brew), and detailed instructions 
to help you brew coffee at home. Blue Tokai has 
two locations in New Delhi (Hauz Khas Market and 
Saidulajab) and one at Mahalakshmi in Mumbai.
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NEW-AGE CAFES

Clockwise from above: 
Women and men don 
various accessories during 
festivals; A member of 
the Nocte tribe; Cane and 
bamboo are an important 
craft of Tirap, especially of 
the Wancho tribe. 

Cool Fact: A cold 
brew is different 

from iced coffee in 
that cold brew has 

been steeped in room 
temperature water for 

approximately 24 hours 
before it is served.

Blue Tokai Coffee 
Roasters, 
New Delhi & Mumbai
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Clockwise from above: 
Women and men don 
various accessories during 
festivals; A member of 
the Nocte tribe; Cane and 
bamboo are an important 
craft of Tirap, especially 
of the Wancho tribe. 

NEW-AGE CAFES

T he  

This is one of the few cafes that grows its own coffee, 
allowing them to experiment with cultivation and applying 
various processing techniques to create subtle nuances and 
coffee blends. Their estates in Coorg stand amidst citrus, 
vanilla and spice plantations, and some percentage of 
coffee is even grown wild. This brings out unique flavours 
in your cuppa. The Flying Squirrel roastery and cafe is 
located in the hip locality of Koramangala in Bengaluru 
where you can sample coffee brewed in multiple ways. 
Try Parama for its velvety chocolate and caramel notes or 
Sattva, which makes for a great espresso with floral notes. 
Flying Squirrel also offers a special cold brew blend. 

Cool Fact: Cold brew 
is being promoted 

as ‘ideal’ for people 
who have acid reflux 
because it can have 
a slightly higher pH, 

which means it’s 
less acidic. 
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GETTING THERE

Tirap is 119 km from Dibrugarh.

ACCOMMODATION

Areas around Tirap provides 
accommodation facilities.

FOR MORE INFORMATION 

Visit www.arunachalpradesh.gov.in

 QUICK FACTS

Jet Airways operates daily 
direct flights to Guwahati 
from Kolkata and New Delhi 
and daily direct flights to 
Dibrugarh from here.

 
It’s not just the metros that are a part of the specialty coffee movement. Sleepy Jaipur also 
hopped onto the third wave coffee bandwagon when Curious Life Coffee Roasters opened a 
few of years ago in C Scheme near Deer Park. The small cafe has limited seating but there’s 
a pleasant al fresco section to enjoy the Jaipur weather. The cafe sources its single-origin 
beans from Araku Valley in Andhra Pradesh as well as from the coffee strongholds of Coorg 
and Chikmagalur. The folks here are serious about their coffee – the French press comes with 
a timer so that your drink is beverage brewed, not over or under-extracted.

Above: The traditional 
weave of the region is 
dominated by red colour.
Below: Traditional bamboo 
looms continue to be in 
use at various places in the 
region.
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NEW-AGE CAFES

Opened earlier this year, Koinonia has quickly 
become a favourite haunt of coffee connoisseurs 
in the city. Despite its tiny size and odd location 
in the narrow streets of Chuim Village, Koinonia 
(Greek word for community) is big on bold flavours 
such as the organic medium-roast Poabs coffee 
from Kerala and the treacly, dark roast Marvahulla 
from Tamil Nadu. Apart from these two coffee 
estates, Koinonia also sources beans from two 
estates in Karnataka. The cafe serves no eats other 
than the petite chocolate cakes and buttery oat 
biscuits that come gratis with the coffee.



Cool Fact: Cold brew 
coffee doesn’t go 
stale as quickly as 
regular coffee. A 

batch of cold brew 
coffee will keep fresh 
in your refrigerator 

for up to two weeks!

Koinonia  Cof fe e 
Roas ter s ,  Mumbai


