


There have been significant developments in the coffee industry since the 

1800s, with the fourth wave on the horizon.  These developments are referred 

to as the first, second, and third wave movements.

FIRST WAVE  
In the 1800s it was all about mass production and convenience 

(yep, instant coffee!). 

SECOND WAVE  
Starting in the early 1970s, coffee chains now considered higher 

quality espresso coffee as an important factor. At this point, 

consumers were chasing the ‘café experience’.

THIRD WAVE  
By the 2000s, the third wave was driven by the desire to draw out the 

best cup qualities from the beans. Roasters, coffee professionals, and 

baristas are distinguished by their education of bean to cup and their 

dedication to delivering an exceptional coffee experience.

FOURTH WAVE  
While it isn’t entirely coined, the fourth wave movement is looking more 

at how we can ingrain the farming and processing stages to improve 

the experience. Cafés looking to push the industry to the next level will 

need to look at the education and delivery to the customer. 

New brewing methods are driving a change in the industry. Alternative coffee 

brewing methods are being explored and perfected by cafe owners in order to 

attract new customers, and keep things exciting for existing customers.  

What makes brewing coffee interesting are the multiple ways of getting from 

bean to beverage, each offering different taste possibilities. At the heart of 

this new brewing movement are the same principles shared by coffee lovers 

everywhere - the pursuit of spectacular tasting coffee. 
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Starting the discussion of social responsibility can help you succeed in 

creating the ultimate coffee experience. Most often, the conversation 

is about the roasters  and the baristas who deliver our coffee as an 

important element of being successful, but what about the coffee farmers?  

Many of us, including customers, are so far removed from the harsh 

realities of the coffee industry. 

Coffee prices have been pushed down as a result of industry competition, 

however, we aren’t always conscious of how this affects coffee growers 

at the start of the chain.

Owner of Melbourne coffee shop Proud Mary, Nolan Hirte is passionate 

about connecting with the wider coffee community all over the globe 

including farmers, roasters, and baristas. He explains how far removed 

we are from the reality of where coffee comes from. 
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It comes down to awareness and educating your 
customers to be mindful of where their coffee 
comes from and what it takes to maintain and 

produce a quality product.

People don’t realise how hard and challenging 
it is for coffee farmers. I know a coffee roaster 
who barely makes enough annually to cover the 
cost of production, let alone enough to make a 

living and support a family. 

“ “

Owner of Melbourne coffee shop, 

Proud Mary

Nolan Hirte



Why should your café adopt alternative coffee 

brewing methods? Coffee is moving away from 

being just coffee. It’s turning into an experience 

where exceptional taste, surroundings, and good 

company are what people look for when they’re 

enjoying their daily coffee. 

Coffee is now leaning towards less of the 

functional catch-up coffee, and is more focused 

on the experience and craftsmanship. Coffee 

lovers are appreciating how it is roasted and 

being brewed.

Here are some tips from Australian café owners 

on creating the best coffee experience.

PART 3 OF 8

BREWING THE PERFECT ALTERNATIVE COFFEE EXPERIENCE

How to create a stand out coffee experience 

3



VARIETY

It’s about providing choice for your customers.

FEEDBACK

Don’t be afraid to ask for feedback. If you know the 
customer doesn’t enjoy an aspect of what you’re 

providing, then you have the chance to fix it  
straight away. 

SERVICE

Give more detailed care. After all, the main aim in 

this industry is to provide good customer service. 
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Adam Wang | Coffee Anthology
WINNER OF BEANHUNTER’S BEST CAFE IN AUSTRALIA AWARD

Coffee Anthology focuses mainly on coffee and a small 

range of light, healthy food. Adam said, “We really encourage 

our customers to try and experience different coffees. We 

are all about exploring. We are not about saying, ‘Oh this 

coffee is the best, you can only drink this one.’” 

Here are Adam’s top three tips:
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CONSISTENCY

Making sure your service and coffee remains 

consistent is key.

NARRATIVE

Trying out new things will help you build your 
brand narrative and bring in an incremental new 

customer base.

PASSION

Love what you do and your customers will too.
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Kieran Westlake | Project 41 Café
Owner of Project 41, treasurer of Australian Specialty 

Coffee Association, and Coffee Manager for Silver Chef, 

Kieran sources all of Project 41’s coffee with the goal of 

showcasing Australia’s best boutique coffee. The coffee 

offering encompasses small batch beans with a focus 

on local, boutique roasts plus one rotating invitational 

roast. To accompany the coffee, Project 41 offers a 

range of delicious eats to entice people to visit the café 

every day. 

Kieran summarises creating the best coffee experience 

in three powerful words:
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DISCIPLINE

You have to be incredibly disciplined in the 
consistency of delivering that experience.

STAFF

Your staff have to understand the weight of the 
professionalism that they have to deliver  

to the customer.

EQUIPMENT

It pays to have the right tools for the job.
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Mahalia Layzell | Mahalia Coffee
The core philosophies of Mahalia Coffee are the 

pursuit of perfection and variety in flavour through the 

natural intrinsic flavours of coffee. Mahalia said that 

by embracing alternative brewing methods, it gives 

consumers another avenue to experience the beautiful 

aromatics and delicate flavours of having a brew instead 

of espresso. 

Mahalia’s top three tips are: 
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Drinking coffee is a culture, and as a barista or cafe owner 

you probably know this, however the modern coffee 

drinker is evolving. Business owners need to have a deeper 

understanding of what their customer likes; are they willing 

to try new blends and new brewing methods? 

Customers are no longer satisfied with just a quick caffeine 

fix. They have become more discerning in their preferences, 

they want to expand their coffee knowledge and with this, 

comes greater expectations on baristas and café owners to 

deliver coffee with more complex flavours.

Alternative brews, with their ability to highlight the unique 

characteristics of coffee, are able to cater to this customer 

want, and offer the added advantage of theatrics. Unlike 

espresso, where the mechanics are hidden behind a 

machine, alternative brewing offers a visual experience. 

Although over 80% of all coffee is consumed with milk, it 

masks the ability to truly taste the unique flavours that 

coffee has to offer. Only when consumed black, either via 

a formal coffee cupping process, or simply using a filter 

brewing method, can coffee truly be tasted.

Customers can see the temperatures the barista measures, 

the grind settings and the brewing times, plus be awed by 

the appearance of some of the gadgets used.

Identifying your target market is one of the most important 

things to do as a café owner in order to keep up with the 

future of coffee. Modern cafe owners need to engage their 

customers, talk about the coffee and what different brewing 

methods are available in order for the customer to really 

appreciate how the coffee is roasted and brewed.

There are all different kinds of coffee drinkers out there. 

Which of these are your customers, and could they be 

persuaded to try alternative brewing methods?
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The Frappuccino Drinker
These people want a milkshake not a 

coffee. Pretend coffee drinkers are most 

likely under the legal drinking age and are 

trying to drink coffee without really having 

a coffee.

The Coffee Snob
A coffee drinker who loathes the likes 

of large franchise cafes and takeaway 

coffee. You’ll only find them in a rustic 

little coffeehouse drinking locally roasted 

coffee. They drink it black, double shot!
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The Addict
These coffee drinkers are your 

regulars; you will see them every 

morning before work and most 

likely popping in several times 

during day. Without caffeine in 

the morning they can’t function, 

and might even fall asleep in line 

waiting for their order.

The Fancy Coffee Drinker
If someone can boldly walk up to your 

counter and correctly pronounce 

macchiato, they are serious. The fancy 

coffee drinker is someone who enjoys 

cappuccinos, macchiatos, lattes and 

mochaccinos all with lots of froth and 

chocolate powder.
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The Casual Coffee Drinker
This coffee drinker does not rely on a cup to 

get them revved up and ready for work. You 

might find you won’t see them at all during 

the week, yet when the weekend rolls in; 

you will find them enjoying a cup of java in a 

quiet sunny spot in your café. They will be by 

themselves with the weekend paper (or smart 

phone these days) relaxing, taking their time 

and enjoying every single drop.

The Connoisseur
They like drinking coffee, only 

the best, and will bend the ear of 

anyone with their knowledge of 

the best bean, and how to drink it. 

Brewed only in a French Press or 

some other fancy gadget with beans 

from Columbia. If it’s posh, the 

connoisseur will definitely give a new 

brewing method a go.
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Let’s take a look at the best brewing methods on 

the market today.
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V60 Dripper
A cone-shaped ceramic or metal device that 
allows you to pour the perfect coffee straight 
into your cup. To achieve the perfect brew, the 
shape and cut of the V60 Dripper provides a 
controlled even pour method, but you must 
pour the water slow and steady. 

The fins are to keep the filter from touching the 
wall of the dripper and to prevent cooling down, 
allowing for more extraction throughout all of 
the grounds.

Barista Skill

Time Required

Space Required

Cost
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French Press
The French Press is said to be the easiest way of 
enjoying your morning cup of java. 

This classic and well-known device is loved 
by all, and is in homes around the world. It’s 
portable, easy to clean and a compact travel size, 
producing a very rich tasting brew.
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Time Required
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Cost



Chemex
This beautiful device is art, and makes amazing 
coffee every time. The Chemex brews coffee 
using the infusion method which makes it similar 
to the V60 in body and taste. It requires a filter 
and a pour over method; however the Chemex 
collects the coffee in the base of the glass, then 
it’s poured into the cup. 

The result is a slow brew with a rich taste, 
although not as rich as the French Press.
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Time Required

Space Required
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AeroPress
Everyone loves this device; it’s easy to use, 
easy to clean and doesn’t really require any 
specific pouring skills, unlike the V60 Dipper and 
Chemex. 

All you need for a great tasting coffee is a little 
bit of manual pressure and practice. It produces 
both espresso and filter brews, allowing a sweet, 
full-bodied cup of coffee.
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Syphon
The Syphon does not require any pouring 
skills and it allows for better control of water 
temperature and steeping times (perfect for 
coffee geeks and control freaks!). 

It is one of the most elaborate coffee brewers out 
there. The Syphon requires close attention, and a 
quick and careful technique, which takes time to 
master but has a wonderful result.
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Time Required

Space Required
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Batch Brew
Batch Brew is equipment that allows the user 
to prepare large batches of filter coffee, and 
the ability to offer a repeatability in process 
that simply can’t be matched with manual 
brewing. Variables such as flow rate and water 
distribution can be controlled far better by a 
machine programmed with a set recipe than 
they can with hand pouring. 

TIP: Using a copper heating element is the key 
to reaching the correct temperature quickly 
and efficiently, and to keeping it consistent 
throughout the brewing cycle. 
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Time Required

Space Required
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SteamPunk
This brew process allows baristas to serve coffee 
and tea with their own unique brew parameters. 
A volume of water is dosed into the upper 
chamber of the crucible then heated with steam 
to the exact brewing temperature for that recipe. 
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Time Required

Space Required
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Cold Drip
This is a slow brew method of producing cold 
coffee. Quality coffee is to be used to produce a 
full bodied, non-acidic cup, perfect for the true 
believer of purity and flavour. 

A full brew of cold drip can take anywhere from 
3 to 24 hours depending on the size of the 
machine. Cold drip coffee can last at least a day 
in the fridge without losing quality and flavour.
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As you can see, there are a lot of different 

alternative brewing methods to choose from. So 

how do you decide which ones to introduce into 

your café?  

The first thing you should do is figure out where 

you want to sit within the market. To do this, 

try finding cafés in your area who are really 

succeeding at alternative brewing methods. Then, 

experience their service and products to see what 

you’re up against.

Every brewing method has variations in 

experience, but the margin for error gets bigger 

as the brewing methods get harder. As for the one 

with the best taste, they can all taste really good 

when done well. So it’s probably better to start 

trialling an option that is more user friendly. 
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TIME

Think about how busy your café or 
business is. Do you have time for 
an artistic brew method such as a 

Syphon or a faster brew method such 
as the AeroPress?

STAFF

Introducing new alternative brew methods 
to your business could be daunting 
for your staff. Are they passionate 

about coffee and open to working with 
alternative brewing methods?

CUSTOMERS

What is your customer base? Are 
they a simple grab-and-go type 

of customer or do they enjoy the 
experience and sit down and savour 

the moment type of customer?

SPACE

Do you have an area on a bench in 
customer view that you can display 

the brew method? Having the vessels 
displayed creates attention and interest 

in passing customers.

When choosing an alternative brew method for your 

café there are a few things you need to think about to 

find the best fit.

Answering these questions will help you decide what 

brewing method best suits you or even whether it will 

be a viable endeavour to proceed with to increase 

revenue and popularity as a specialty coffee venue. 

Key Considerations
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“Batch brewers are the easiest option – as you’re not reliant on staff skill to 
produce the coffee and it’s fairly inexpensive.  However, to get the theatre and 
narrative of the alternative brewing solutions, a V60 setup is the way to go.  You 
invest more in your people by getting them properly trained than equipment, 

which can pay bigger dividends in the long term.”

Kieran Westlake
Treasurer of Australian Specialty Coffee Association,  

Coffee Channel Brand Manager for Silver Chef, owner of café Project 41 

“Find a process that let’s you do it quickly and easily. Batch brewing is a good 
one to get into. It’s a bigger investment, but I’ve noticed a couple of cafés on 
market that do a brilliant job and make great coffees. You can make 2 or 5 

litres in one go. It turns up in 30 seconds and it tastes really good!”

Craig Simon
World Barista Championship Finalist, 

Director of Think Tank Coffee 

“Although newer to the market, Batch Brewers and Steampunk allow busy 
cafés to enjoy manual brew methods without the additional labour costs.” 

Rachel Bray
Typika Artisan Roasters
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As we start to see more sophistication and competition within the coffee market, 

it’s important to know how to pair different brewing methods to particular menu 

items and brushing up your staff’s skills set when it comes to making coffee using 

the new method. On top of that, you need to actually get the equipment. 

Many of the alternative coffee brewing equipment isn’t a huge outlay to begin with 

(compared to your $2,000 - $40,000 coffee machine), but it’s still a cost you need to 

consider on top of training your staff. 

There are plenty of cafés out there who are already selling their own brewing 

equipment to customers, but you also have the option to try before you buy with 

Silver Chef. 

Silver Chef’s funding model gives you the freedom and flexibility to upgrade or 

change your equipment if it’s not quite right. That way, you can trial one brewing 

method and if it’s not working out, you have the choice to change or return after 

the minimum period. It’s that simple. 

As we move away from a functional beverage to an experience, using your new 

alternative brewing method as a conversation starter with your customers is a 

great way to showcase your expertise, and pass on the appreciation for how the 

coffee is roasted and how it’s brewed. 

Inviting your customers to give feedback is vital to the growth of your business. 

This doesn’t have to be limited to feedback on your coffee offering either, it can be 

based on service too. 

Source and fund your equipment

Educate your customers

Don’t be afraid to ask for feedback
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Currently we have a V60 and AeroPress setup. 

Not necessarily for the revenue gains, but for 

enthusiast patrons and our staff to develop their 

skill set. This, along with cupping sessions with 

our various roasters, rewards them above the 

financial gain. Furthermore, it reconfirms our market 

position as a coffee lovers’ specialty coffee café.

Look at your audience and market segment, 

then look at why you want to expand your coffee 

brewing range of beverages. Is it to increase sales 

and revenue, or is it to upskill, motivate and retain 

your best staff? This will help weigh up the costs 

to benefit ratio from a business standpoint.
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Kieran Westlake, owner of Project 41
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Mahalia Layzell opens up about her experience introducing alternative brewing methods and the 
positive feedback she’s received from her customers. 

Adopting the alternative brewing methods at Mahalia Coffee HQ retail store sparked great interest; we set 

the vessels up on a bench and customers were immediately interested in them. Summer is our busiest 

time and the customers that come in want that interaction, that experience of the perfectly made cup.

Being a roasting house and dedicated coffee experience establishment, we embraced the alternative 

brew methods and took them on to learn the art of perfecting them. Also, being a wholesale business, 

Mahalia Coffee wanted to be able to encourage our wonderful clients (business owners) to take it on 

and then to be able to help staff.

Our customers at our retail store (attached to our roastery) love the experience and real time 

interaction with our baristas. Watching the brewing method take place while staff explain the process 

right at their table really gives the experience that is the hallmark of Mahalia Coffee.

Introducing new methods and products to our range was a given and our customers come to expect 

an overall coffee experience when they visit HQ.

We couldn’t just choose one method, we wanted to showcase them all and perfect their methods. By 

having all the brewers available, it helps the café/restaurant/espresso bar choose the right method 

that would suit their business the best. Therefore, we need to know all that we can about these 

wonderful brew methods!

Our more popular brew methods are the V60 and the Syphon. Our customers love the explosive 

flavours of the V60, the pure bare roots flavour does not get any better. Customers seek out the 

Syphon for the ‘scientific’ display of the brew; we 

have had it mentioned several times that it looks 

like a scientific experiment and they enjoy the 

experience as well as the coffee. Our staff perform 

the brew for the customers at the table explaining 

the process and our customers are warmed by 

the interaction with the process and the care and 

detail our staff provide.

We have found the AeroPress less sought after 

because there is more skill required than the 

other methods and the taste is harder to perfect.
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Founder and owner of Blackboard Coffee, Nick 
Pearce used Silver Chef to integrate automatic 
coffee equipment into his café. 

This included a Moccamaster brewer which is 

designed scientifically to naturally brew with an 

ultra-precise, pre-immersion drip-style system. 

This creates a natural pulse action process is 

which leads to a coffee bloom. 

A coffee bloom is when there is a fast release of 

gas that occurs when the water hits the coffee 

grounds. 

By implementing automated coffee processes 

into the café it has completely streamlined day-to-

day processes and helped maintain our quality of 

output.

It also gives our barista staff more time to engage 

with our customers to ask them how their day is 

going and share our knowledge of coffee, which is 

so important. 

Nick Pearce, owner of Blackboard Coffee 

Photo: Jerad Williams
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Adam Wang explains how the V60 has helped 
him build better relationships with his 
customers. 

Coffee Anthology is about the whole scene we 

bring to customers to show them new ways 

to appreciate coffee. We have used Syphon in 

the past (that was the method that really wows 

people) but it’s also very time consuming and you 

can easily break it. So we mainly use V60. 

We explain to our customers that it’s a lifestyle 

kind of drink so we encourage people to try it 

when they are planning to sit down and take 

their time, rather than a takeaway. We also tend 

to engage people who we know are fonder of 

drinking espresso or long black coffees. When you 

are drinking an alternative brewed coffee, you 

need to spend more time enjoying it. Over time it 

oxidises, which gives it the great flavour profile. 

It’s been a great way to build relationships with 

our customers too. We’ll spend 6-7 minutes with 

the customer, educating them about the whole 

process as we brew their coffee. I will explain 

what the instrument is, why we are doing it that 

way and how they can do it at home themselves. 

We have had quite a few customers purchase a 

V60 at our café and they love it!

Adam Wang, owner of Anthology Coffee



We hope by now you’re feeling inspired and well-informed 

of the opportunities you can explore in alternative 

brewing methods! 

Silver Chef is an incredibly convenient solution for 

someone who wants to trial these methods, as our 

funding model gives you the freedom and flexibility to 

upgrade your equipment if it’s not quite right or you can 

add more equipment as your business grows.

If you’d like to chat more about introducing alternative 

coffee brewing methods to your hospitality business, get 

in touch with us by

clicking here

or calling 

1300 795 889

https://www.silverchef.com.au/contact-us

