WELCOME ABOARD, EXPLORERS!
TODAY, WE WILL BE JOURNEYING
| THROUGH SOME OF THE BEST
k'™ AND BRIGHTEST COFFEE STOPS
=aB= AROUND CHIANG MAI'S NIMMAN
- NEIGHBOURHOOD. JOIN US ON
A WHIRLWIND, CAFFEINATED
- EXPLORATION OF THE CAFE
" CAPITAL OF THAILAND —AND
REMEMBER TO TAKE YOUR TIME.

PHOTOS BY YOTHIN PHANYOTHIN

CAFE KANTARY
{% 44, 44/1-4 Kantary Terrace, Nimman Rd Soi 12, Chiang Mai 50200

- ‘ . " ] ] 9am - 10pm daily

2 : ‘ Any decent coffee hopping sequence must begin in the heart of Nimman at Café
Kantary, in the middle of Kantary Terrace. Lounge under the northern sun or escape
the heat in the comfortable, sundrenched shop and start with a Vietnamese filter
coffee. Rich, creamy, and sweet enough to start your day, the phin filterisa fun
mode of experiencing coffee in a different way. Follow up with a light and memorable
mango cheesecake or crépe topped with fresh local fruit.

TASTE CAFE

2 Chiang Rai Rd, Thesaban Nakhon,
Chiang Mai 50200

8am - 6pm daily

Justaround the corner is stop #2.
This thoughtfully minimal cafe
pairs a soul music soundtrack with
generous, shared tables perfect for
meeting friends or colleagues. Try
the piccolo latte for a boost.

~ BREW FACT
wi4e  Siri Mangkalajarn Rd Soi 7,

Tambon Su Thep, Chiang Mai
50200

8am - 6pm daily

Find stop #3 tucked within
hanging pots and lush plants.
Perch on the outdoor counter
with a “Honey Dirty”, a dirty
espresso paired with local
honey and lemon zest. Try the
baked goods but get there early,
they have a tendency to sell out.

e e o

14 Nimman Rd Sot 3, Tambon Su Thep,
Chiang Mai 50200

8:30am - 7pm daily

The second branch of one of Chiang
Mai’s earliest espresso pioneers,
Ristr8o Lab is stop #4. The store is
best known for award-winning latte
art and boozy coffee concoctionsin
novelty glassware. We recommend
all of the above, particularly the
signature “Satan Latte”.
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257/29 Suthep Rd,
Tambon Su Thep,
Chiang Mai 50200
7am - 7pm daily
Justpast Nimman
you will find stop #8.
This purpose-built
propertyhidden in
the soiis a full-
service coffee den.
Try the house-made
soy milk cold brew,
explore the roasting
room, or signup

for an educational
cupping experience,
Don’t forget your
camera for this one.

MALED COFFEE BAR

18 Old Airport Rd, Chiang
Mai 50150

8am - 6pm daily

Past the enormous
shopfront coffee roasteris
Maled Coffee Bar, the final
stop on our tour. Order

a pour-over from one of
the seasonal in-house
blends, or try something
different with a coffee
jelly. Perfectly seasoned
steamed milk is served
cold over a cold brew coffee
jelly. Break it up with your
spoon and indulge.

NINE ONE ESPRESSO

AND SLOW BAR

Nimman Rd Soi 1, Tambon

Su Thep, Chiang Mai 50200
8:30am - 7:30pm daily

Stop #5 is Nine One coffee, in
the ultra-cool One Nimman
complex. Try the buttery
smooth Turkish style coffee
or sample 2018's SCATH #1
speciality coffee, produced in-
house. Sit under dried flowers

and relax with a siphon or two.

AIYAH COFFEE

12 Siri Mangkalajarn Rd, Su Thep, Chiang Mai 50200

6am - 3pm, approximately

Keep itlocal and get your fix on the edge of town with a classic
Thai-style coffee cart, our 7th stop of the day. The rich, thick
coffee concentrate is blended hot with condensed milk and
milk before being served in a full litre cup overice. Take your
time, and enjoy the ride.

GRAPH ONE

1/6 One Nimman A103-104,

Nimman Rd, Tambon Su Thep, Chiang Mai
50200

10am-10pm daily

Stop #6 is a what the child of a cocktail bar
and café would be. Taste the tantalising
“Boy and his girlfriend” mojito/espresso
mix, or snap some Instagram fodder with
the “Monochrome”, a dirty espresso with
acharcoal aesthetic. Sit inside for some
real mood.

.
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SOMETHING’S
BREWING

THE NORTHERN ROSE OF THAILAND IS WITHOUT DOUBT THE COFFEE BEAN, WITH ALL ITS FORMS
HAVING TAKEN HOLD OF EVERY CORNER OF THAILAND’S SECOND-LARGEST CITY.
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on each corner by green spaces, beautifully catered

by both property and amenities, and filled with an
array of residents and regulars as eclectically diverse as their
surroundings. Hipsters meet students, pensioners converse
with workers, tourists encounter Northerners. Every neat
alleyway hides something worth discovering, although every
soi at this point serves up a guaranteed set menu of staples:
hostels, restaurants, galleries, bars, and the great equaliser:
coffee shops. “There are more coffee shops in Nimman than
there are 7-Elevens, or so say the locals.

NOT JUST HIPSTERS

There is a lot more to the neighbourhood than that. What
makes Nimman stand out among khets of similar scale and
density in Thailand is its deliberate development. The main
thoroughfare was just that, until the landowners decided that
Chiang Mai University could use some nearby services and
sold lots. They invited developers who could bring a mix of
everything a satellite town would need, but who would retain
its mountain views, its walkability, its sense of community.
Nimmanhaemin Road became the spine of something special,
not just a way to pass through.

In the decades that followed the enthusiasm of the 1960s and
1970s, the area went through the typical cycles. Empty lots
remained, housing stock of every type lost its sheen, and the
useful businesses found prosperity in the company of other
streets. The creatives moved in, then the cool kids, then the
foreigners, the tourists, the workers, the industries. With a
unique mix of differing faces, opinions, and standings sharing
close quarters, there needs to be a stage for community—a
place where all feel they may belong. In Nimman, there’s one
on every corner. A coffee shop for every price point, function,
and speciality graces the shophouses and retail spaces of the
now vibrant street. At ground zero, amongst the flux and
change, and perfectly positioned to create a sense of what
Nimman’s future could look like, is Kantary Terrace. The
vastly-proportioned mixed use fagade of the Kantary Hills
Hotel and Serviced Apartments sits proudly in the history
and geography of Nimman’s meteoric rise from early suburb to
coveted locale.

Nimman is the perfect, compact neighbourhood: bounded

Any morning at Kantary Terrace starts withahissanda
roar in one place: Café Kantary. Twisting out from the centre
of the Terrace and into the open air, the café is the starting
point for caffeinated exploration of the trendy enclave. Coffee
is the foundation of the menu here, and is presented in every
form—from purist espresso to Instagram-worthy flavoured
concoctions blending local fruit and knowledge into indulgent
beverages that would be as suited to a dessert menu as the
drinks list. In this convenient, sun-drenched coffee shop we
meet our guide to all things coffee in Chiang Mai, Dustin
Joseph. Dustin is the founder and operator of local coffee
roastery Left Hand Roasters, a company started little over a
year ago as the next chapter in the American’s long story of food
and beverage operations in Thailand. He is our caffeine savant,
a fixer bringing us closer to the world of the morning fix. It'sa
good thing we found Dustin, as we were woefully unprepared
for the breadth of industry insights Chiang Mai was hiding in
plain sight.

INTO THE WILD

From the centre of Nimman, we make our way north. Through
winding mountain roads of ever-decreasing scale and use, Dustin
regales us with the story of how Left Hand Roasters came to be.
It follows a similar trajectory to the ways the local area embraced
coffee in the late 1980s. Something was missing, the local areas
were bare, and commercial operations were leaving their scars
on the environment and inhabitants of this lush, producing
forest. Where Left Hand Roasters takes on the large-scale,
mainstream coffee producers squeezing the growers at every
juncture, the locals have taken on the industrialised agricultural
practices of the mid-century and the environmental and societal
degradation that came with it. In 1988, a joint development
project saw the Royal Project and United Nations Office on Drugs
and Crime come together to encourage the introduction of the
latest high-yield crop to the jungle: coffee. This hardy tree could
bring anyone willing to install it a promise for the future, one
which the traditional opium plantations couldn’t provide. In
fields and village plots across the north of Thailand, where the
passionfruit and lychees hadn’t seen success, coffee replaced
opium poppies to become the next big thing. The problem was,
the NGO workers hadn’t stuck around to see that promise
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realised. They had delivered bastardised saplings of inferior
species and quality, posed for the photo opportunity, left the
locals with the instruction booklet, and made their way swiftly
back to the city. For the hilltribe communities tasked with
rearing these foreign flora, it was a big blow.

Ingenuity kicked in and before long, the dois of Chiang Mai
and neighbouring Chiang Rai were awash with coffee plants.
Glossy leaves filled the countryside, small berries peppered
every corner of informal plots, and a brilliant afternoon of
white blossoms signalled a new crop on its way each year. Life
carried on this way, and the locals found their future in the
mish-mash of shrubs and their coveted yield. The mass market
was happy, the farmers found their rhythm, and Thai-grown
beans were an accepted part of the mainstream manufacturer’s
offerings. This was true in the village we stop at, Khun Chang
Kian. Among morning mist 900 metres above sealevel, the
village is a quiet dead-end collection of homes and processing
facilities, surrounded on every side by coffee plantations. The
past five years has seen the coffee take centre stage in this
small rural community. Spearheading that effort is Khun
Chang Kian native and coffee entrepreneur Chatree Saeyang.

THE MASTER AND MENTEE: CHATREE AND PRIN.

THELUSH, LQCAL LANDSCAPE OFKHUN CHANG KIAN
. -

Chatree is good-natured and disarmingly humble, a village
boy all grown up with his eyes fixed firmly on the prize. He
isn’t one for long discussions, preferring to walk us through
the plantation in a sort of “show, don’t tell” introduction to
his specialty coffee operation. “Specialty” is more than a café
counter buzzword up here in the mountains, it is an important
distinction that tells the industry that this is a serious farm
with real ambitions. “I came back to the village after working
in the city, where I sold insurance. I met with people every
day selling something I didn’t believe in, and it wasn’t helping
my own people. I looked for an opening, something I could do
which would lift up the people I grew up with. I wanted to find
out what happiness means to me as an individual.” As it turns
out, the answer had been in front of his face the whole time.
Coffee was already a big part of the world that surrounded
Chatree, he needed only to find a way to improve it.
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_wwt=_ COFFEE STARTS ITS LIFE ON THE TREE.
: FOR ARABICA SPECIES, THE BEAN-
. HOSTING BERRIES STARTTO TURN RIPE
IN OCTOBER, AND THE HARVEST CAN
LAST THROUGH UNTIL MARCH,

Chatree’s focus since that day has been elevating the coffee
production of this perfect square of the jungle. The first step
was to link up with other growers and learn all he could about
the plants, soil, processes, and market of coffee in the region. In
the burgeoning specialty coffee scene, the successful farmers
and roasters are more than happy to mentor the newcomers.
Touring farms, visiting roasteries, and honing the skills he
exposed himself to at “every coffee event I could find” gave
Chatree the tools needed to create a product that everyone in
the village could be proud of—and, most crucially, in which
everyone could see the value. Specialty coffee isn’t the same
operation as the mass market. There are rules to follow, extra
steps to be taken, and greater attention to be paid to the finer
details. For Chatree, this starts with the species.

BETTER BEANS

The majority of the world’s commercial coffee crops come from
two distinct umbrella species: coffea arabica (known simply as
“arabica”™) and coffea canephora (known as “robusta”). Within
Arabica, there are further varietals with differing flavours,
market values, and characteristics. Geisha, catuai, bourbon,
caturra, benguet, and dozens more between. Each originates

in a traditional growing region of the world: the Philippines,
Latin America, Indonesia, Kenya, and Ethiopia all lay claim to
their own distinct coffees with recognisable qualities. When

THE BEANS ARE DRIED, AND
WHATEVER REMAINS OF THE

AND PARCHMENT ARE THE

BYPRODUCTS IN THIS STAGE, ==

THE DRY OUTER SURFACE OF
THE BEAN.

ONCE THE BERRY IS PICKED,
IT 1S PROCESSED. WHETHER
WASHED, SKIN CONTACT,
s, MNATURAL, HONEY, FERMENTED
g , OR SOME COMBINATION OF THE
P .. LOT, BERRIES REVEALTHER
GREEN BEANS.

asked to share what recognisably Thai characteristics the
locally-grown options exhibit, Chatree considers for a moment.
“Diversity,” he offers. “The conditions, the weather, and the soil
means that our coffee plants grow well—maybe a little too well.
If I plant a catuai plant next to a bourbon tree this season, next
season there will be a completely new hybrid species growing
between them. We can’t sustain monoculture plantations. So
our flavours are diverse, because our plants are diverse”. It’sa
surprising assertion from someone who has devoted the past
five years to perfecting his operation. Specialty coffee doesn’t
like to share the stage with inconsistency or unpredictability.
Khun Chang Kian specialty coffee, however, has found
its place within that same stage. At the Specialty Coffee
Association of Thailand (SCATH) annual awards, Chatree’s
honey process Arabica bean was awarded a staggering 91.50
points of a possible 100 to win the title of the best coffee in
Thailand. At the resulting auction, the winning green beans
fetched 26,500 Baht per kilogram. This is the difference
specialty coffee can make to the communities who determine
that quality comes first. In Baan Khun Chang Kian, a newcomer
to the world of serious coffee cultivation returned a hero.
Chatree could prove that yes, the process of growing, caring for,
and processing specialty coffee requires more of the farmers’
attention—but the end result can be more than worth it. Every
season doesn’t bring with it the guarantee of a US$850/kg
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THE GREEN BEANS ARE
THEN GRADED AND SORTED
BY HAND. BROKER BEANS,
DISCOLOURATICN, DIRT,
AND IMPURITIES ARE ALL
CAUSE FOR REJECTION.
THIS PROCESS CAR
SEE UP TO 40% OF THE
BEANS RETURNED TO
THE SOIL AS COMPOST,
UNWORTHY OF ROASTING
OR CONSUMPTION. TOUGH
BREAK, LITTLE BEAN.

ROASTED, PREPARED BEARS MAKE THEIR WAY TO THE PLACES THEY ARE CONSUMED:
HOMES, BUSINESSES, CAFES, AND (IN SOME LUCKY CASES) INTERNATIONAL
COMPETITION. SPECIALTY COFFEES ARE JUDGED FOR FRAGRANCE, AROMA, FLAYOR,
ACIDITY, AFTER TASTE, BODY, BALANCE, SWEETNESS, CLEANLINESS, AND UNIFORMITY.

market value, but awards and accolades can bring attention

to the region and its efforts, cementing the village’s position
within Thailand and helping to put Thailand in the company
of global export leaders like nearby Indonesia. Closer to home,
the big win has been the catalyst for Chatree to open his own
coffee shop in Nimman, the as-yet-untitled Khun Chang Kian
coffee shop on Nimmanhaemin Soi 17. Emblazoned with a logo
that recalls both the mountains surrounding the village and
the traditional woven crafts of its people Khun Chang Kian
coffee shop is a bare bones operation with abevvy of high-

end preparation equipment and small shelves groaning with
awards. A steady stream of fans and afficionados both local
and foreign move through the store, eager to talk extraction
methods with the prodigal son of specialty coffee. The much-
anticipated #1 bean is ground, prepared as a drip coffee, and
served with a smile. Clean notes of palm sugar, stone fruit,
and berries set off a cup of coffee that more than deserved

its peerless position at the front of the industry. It’s a bloody
yummy cuppa.

LEFT HAND ROASTERS

Dustin started Left Hand Roasters to shine the light even
brighter on the characters creating celebration-worthy coffee
beans. With more than a decade of experience in the kitchens,
bars, and coffee shops of Thailand’s northern regions, Dustin

THE BEANS ARE THEK STORED
FOR UP TO TWO YEARS AHEAD OF
ROASTING, WHERE SUGARS ARE
CARAMELISED AND DILS BROUGHT
FORWARD. TEMPERATURE AND
DURATION DETERMINES THE
BALANCE OF FLAYOURS, WITH
DARK ROASTS EXHIBITING
CHOCOLATE, CHARCOAL, AND
COCOA-LIKE FLAYOURS WHERE
LIGHTER ROASTS PICK OUT THE
FRUITY, EARTHY TONES.

- ~ THEBEANS ARE THEN GROUND, BREWED, AND ENJOYED
i ‘_‘ YIA AN INFINITE NUMBER OF METHODS. WHETHER COLD
BREW OR ESPRESSO, THE END RESULT IS THE SARE: AN
EXTRACTION OF FLAVOUR AND CAFFEINE CONVENIENTLY
CUPPED FOR YOUR SIPPING PLEASURE.

uses his network and platform to pair commercial partners
with small-scale producers. During our tour of the farm, Dustin
acted as our guide and translator, discussing the finer points

of soil and species with Chatree. Dustin spoke with Chatree

as you would an old friend, and it was clear from the outset

that this wasn’t an act. He has a respect and admiration for

the producers of the coffee that sees him touring plantations
and facilities throughout the year, enticed by the promise of
arare process or gold-standard bean. In his Suthep home-
cum-roastery, green beans in bags of all sizes fill the space,
each with an origin story committed to memory. Stories are
something that the American-born local has in abundance,
from his childhood on a Native American reservation in a home
his father built, to encountering social circles including the
likes of Hunter S. Thompson as a young man, before moving to
Thailand and starting a restaurant in the then still relatively
unknown village of Pai. He moves around a massive stainless
coffee roaster, proudly explaining the features his father
included in the design when they built the device from scratch.
This DIY aesthetic blended with a counter-cultural upbringing
is hugely influential on the operation of Left Hand Roasters.
Even the name, Left Hand, was chosen to represent a non-
traditional approach, a return to the alchemy of coffee, and a
reference to Left Hand Valley in Colorado, near to where Dustin
spent part of his youth. The monolithic roasting drum churns
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PHOTO BY JONATHAN KATAYAMA

out carefully controlled batches of coffee that respect the
efforts of the farmers that raised them, before being shipped
to eager customers throughout Thailand. Each week, his
coffee delivery subscribers are treated to either single-origin,
blend, or espresso beans that he describes as “community
conscious Thai coffee.” There’s no middle man in the process:
farmers send their beans direct to Dustin, who makes the
most of what they can provide and shares it with private and
commercial customers keen on a better standard of brew. Fair
prices are paid, the industry is supported, the forest grows—
everybody wins.

Out of the forest and back to the sleepy side alleys of
Nimman, the efforts of every member of the coffee supply
chain don’t go unnoticed in the many, many coffee outlets
throughout the quarter. A student-run café offers a pour over
extraction of this year’s #2 specialty coffee from SOPA. A
heaving latte room pours award-winning latte art into skull-
shaped glassware. Hilltribe pamphlets dot the tables of a stark
white espresso bar. A total of 15 coffee shops fill a radius that
takes as many minutes to circumnavigate on foot. “Nowhere
else in the world can you find coffee at this standard, in such
close quarters, an hour away from the forests it is grown in,”
suggests Dustin. “Nimman is a global coffee destination”.
From where we are standing, it’s hard to dismiss as patriotic
hyperbole or local pride. What isn’t immediately apparent
is how the status as a coffee destination will extend beyond
the reaches of Chiang Mai in the north. That’s the next
obvious step for Dustin, whose operation will soon relocate to
Bangkok. The roastery is only part of the plan, with ambitions
to house a collaborative kitchen and dining space for up-and-
coming culinary talents, workshops, and labs. We keep our
eyes firmly fixed on Dustin’s future, but grateful to every
character for the present state of the little brown bean from
the north of Thailand.
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