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Brewing coflee in

The Clover, which customizes each coffee order

to a customer’s satisfaction, is one of 300 special
coffee machines in the world.

By DANIELLE CHARBONNEAU
Daily Trojan

Rick Weiche is a true coffee con-
noisseur.

He knows the subtle nuances of
coffee beans from around the world,
the exact velvety-smooth richness of
good espresso and the perfect tem-
perature to steam milk for a heavenly
latte. But, Rick’s knowledge of coffee
isn’t all he has to offer. He’s armed
with the Clover.

The Corsa is an $11,000 commer-
cial coffee maker that allows baristas
to precisely make one cup of coffee at
a time, giving them the opportunity
to select the perfect brewing time
and temperature to extract the most
delectable flavor from any particular
bean.

Brewing coffee one cup at a time

allows coffee shops to offer a wide
variety of international coffees.
The result is a freshly brewed and
customized cup of coffee for each
customer.

Weiche is the proud owner of one
of less than 300 Clovers nationwide
and one of seven in all of Los Ange-
les County.

Luckily for USC students, Weiche
and his Clover can be found just up
Figueroa Street at Café Corsa, an
Italian-inspired coffeeshop in the
Texere Plaza that opened in Novem-
ber and has received rave reviews.

“As far as quality, the only coffee
that I've had that’s even comparable
would be from Europe,” said Nick
Zork, a first year graduate student
studying theology and the arts.

Café Corsa is what Weiche calls a
“third-wave” coffeeshop — cafés in

response to corporate coffeeshops
such as Starbucks, Peet’s Coffee &
Tea and Coffee Bean & Tea Leaf.

Third-wave coffeeshops hope to
bring back the “artisanality” of coffee,
as Weiche puts it, where each drink
is made by a skilled barista from
superior international coffee and
espresso beans. Customers can smell
the variety of beans before picking
out their favorite and then watch as
they are ground in front of them.

The Clover allows Weiche to do
this.

“It allows me to offer the selection
of a wine bar,” said Weiche, who has
coffees from Kenya, Guatemala and
El Salvador. “It allows me to offer
what we call vertical flights.”

Much like grapes, coffee beans
have different characteristics based
on the environment in which they

a whole

different

way

grow and how they are roasted. A
coffee connoisseur such as Weiche
can taste these nuances that charac-
terize different beans.

African coffees are more “loral and
fruity, whereas Central American
coffees are heavier, smokier and have
more chocolate overtones,” Weiche
said. Indonesian and Sumatran can
be a mix of the two — heavy, yet
light at the same time.

Roasting affects the taste by ex-
tracting acid from the beans.

“What tends to happen when you
get a dark roast is you get a sweet-
ness — a sweetness because you're
roasting out a lot of the acidic oils.
That’s why your lighter, medium
roasts are actually less sweet,” We-
iche said, pointing out a common
misconception about coffee.

“Everybody thinks a dark roast is
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Café Corsa will host an afternoon of
live music and poetry this Sunday at

2 p.m. featuring the Stevenson Ranch
Davidians and Dom Campanella of
The Quarter After.

The event will be the second of
many to follow — owner and barista
Rick Wieche plans to host similar
events the first Sunday of every
month.

10863 Pico Blvd. in West L.A.
(323) 828-8356 » www.ginasskincare.net "

Looking to get your grub on?

www.dailytrojan.com/dining
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He hopes his café can help revive the
live culture and “beat sensitivity” that weekend’s 1 7 4 8 6
used to exist in cafés and offer a relax- share their
8 7 4

more bitter or more acidic, but now intrinsically involved in On the first Sunday of every 6 8 3 7
that’s actually because they've serving the beans that are of the month at 2 p.m.,, Café Corsa
been getting badly dark roasted highest environmental sound- hosts live music and poetry
beans,” he said. “The reason why ness.” events. This Sunday, the Ste- 3 7 2 1
a lot of people have become dis- The Clover, along with high- venson Ranch Davidians and
satisfied with Starbucks is that class, environmentally sound Dom Campanella of The Quarter 8 3
they buy in such huge bulk that beans, has made customers more  After will perform at Café Corsa.
it’s hard to do quality control. than pleased. Weiche is also planning coffee
When you're buying in such Artist Linsley Lambert drives tastings on the third Sunday of °) 6 5 8
huge quantities, a way to elimi- from Culver City just to get a every month.
nate bad beans is to over roast latte from Café Corsa. “You guys [USC students]
everything.” “This latte is so beautiful, come from good taste, youre 7 4 2 3

Weiche works with micro- it’s so rich and interesting and developing good taste,” Weiche
roasters who directly trade with foamy,” Linsley said. “The coffee said. “This is the place that’s 3 1 9
independent foreign bean farm- is terrific.” going to continue to perpetuate
ers to not only ensure organic, One woman called Weiche that and hone those tastes.”
well-roasted beans, but also to from Miami before flying out for 4 | 6 3 1 2
make a larger social impact. a business trip to find out the

“This is something I socially café’s hours since she knew his Difficulty: Diabolic E-mail ads@dailytrojan.com for answers.
and environmentally believe in: coffeeshop was the closest one
the direct trade relationship. I with a Clover, Weiche said.
can’'t emphasize how much more At Café Corsa, Weiche also a
fair it is than fair trade and how hopes to revive the live culture - R g
much more equitable it is than and beat sensitivity that y
fair trade,” Weiche said. used to exist in o n

“You're working face to face cafés.

with these farmers and you
know where these beans are
coming from. Both the
roaster, and then I,

the barista, the uttimate living experience
are 4 .
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CANVAS LA

Studio, 1, 2.and 3 Bedroom flats, town homes and loft
apartment homes

Private palm-lined resort-style Pool and wellness Spa

Rooftop Cloud Rogm with stunning skyline views and
encloséd out oor%rpeplace SRR

Privaée Screening Room w/100” screen and 7.1 surround
soun

Dazzling indoor-outdoor social lounge

Over-the-top fitness center

Luxurious Resident’s Club with billards
g{gsgiﬁgsra?clqk?gcs@Blggﬁnters in kitchens with custom

In home Fireplaces*

Remote control blinds*
European art glass pendant lights over breakfast bar
*In select apartment homes

Studios (557-713 sq ft)
Starting at $1810

One Bedroom (733-761 sq ft)

Starting at $2090

One Bedroom loft-1.5 bath (882-889 sq ft)
Starting at $2550

Two Bedroom (1072-1259 sq ft)

Starting at 2800

Two Bedroom Town home (1541 sq ft)
Starting at $3995

Three Bedroom Town home (1956 sq ft)
Starting at $4940

138 N. BEAUDRY AVE - LOS ANGELES, CA 90012
888.505.9137 - WWW.CANVASLA-APTS.COM




