FOODSTUFF

yle Glanville discovered coftee at church. He was seven years old and began drinking
coffee post-communion. He says. My folks didn’ rea ‘-,r care if | had a |itt ’7 so |'d dou
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it with cream and sugar and take a 2u 0. Glanville has come a |:‘.v"1}.7; way from “big urns

‘.'".‘. W'"'r%r"l'm' coffee” He's the current US. Barista Champien and has worked with
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Coffee Roasting Company, a coffeehouse frequented by punk rockers, “drinking 16-ounce coffees faf

hours.” Fina Y, he got a Jjo f_'1ir¢

had a vanilla |atte
at Espresso Vivace, one ot the more renowned espresso bars in the world. | was so blown away by
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e details, inesse and ;:-r:rf':-z.a.w:“ul sm of the baristas, that | quickly made up my mind that | was
}‘2'7"1}.". to be living in Seattle.”

in 2 Glanville moved to Seattle to "f'ﬂ'l)’ theatre at Cornish Col ege of the Arts. Dh'* ﬁh{ﬁre he
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seing sort of a dead :::‘d+ to figuring out
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hat 1 to go from ving with my mom and

novw to cut it on my' own.
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Cutting it involved working for Victrola, a small roasting company. He remembers
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outcome of the beverage or espresso. | ¢ Jr"t have any answers

J OS H UA tor why L*[vr 2550 was misunderstood, and the owners didn't have

s. [hey said, 'Why don’t you become the trainer and
te ’r'| people how to r".ﬂ\ e coffee and try to figure out this stuff”
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Glanville spent the next two years working to master coffee.
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,C-TT, Seattle 1'~r‘::'.’-_".'l the annual Specialty Cottee Association

of America Conference, which allowed Glanville to connect with

People were coming through [Victrola
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s for the first time. He remembers

other coffee professic

and tasting our cotfee ;m.:J saying, 'Oh my god, you guys are the vanguard.” We thought we didn't kno

nything.. That was a big enlightening moment

Glanville parted with Victrola after tour years, on the eve of another SCAA Conference, and flew
there immediately. “| telt like it would be a good time tor me to network, seeing how | was suddenly
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belonged to Intelligentsia owner Doug Zell, who was expanding operations to Los Angeles. Glanville
told Zell,

would like to work tor Intelligentsia. | would not |i I\:'- to move to Los Angeles”
( .larwill-‘; and triend Tony (-:“:‘_crr-, were on the verge of joining another coffee company. He recall

“Doug called out of the blue moments before we were about to reply and veas like, ‘Hold the presses,

']'y' to L;,}w cago tomoarrow ..We flevsr to Chicago, saw the Intelligentsia roas ting works [and] i_hOug_}"_

there’s no way we should be working anywhere but here.

Glanville J'"‘in»'—'f{ w?#lh-«ww tsia 1IN 2006 :3"."] currently goes by Manager of Espresso Research

relopment. He finds all the cotfees for the company's espresso and is currently planning the

design, "ur*‘:iiclmal r_-.l.-_r-».-mt, and equ Wm' nt conce ‘”l’,*' for a new Intelligentsia coffee bar in Venice

which should open in November. He also trains the company's L.A. baristas and sources cotftee in
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Glanville’s coffee philosophy has changed drastically over the years. In Carmel, “It was abou )
the milk and the flavorings. That's 180 degrees away from ny approach to coffee nov.” Workin
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ntelligentsia has allowed Glanville to understand coffee holistically. He now believes, ™ Of
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He's also reversed his thinking about espresso. “[In S
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remember think ng drip coffee or

srewed coffee, long |;1rl coffee, is an abomination and espresso is the way to go. Now | feel almost
the opposite. Espresso has such a |"'|r‘l'3 way to go, and drip coffee is where you have the real nuance.”
L-l.‘:f'x sille hr‘f’ com ] seted in barista champ ?r’xf‘.}’lL:"S.-. n 2005, while '.'!Crlu"lg ;Or "-VJC;'_F':' a. —IC' says, al
thought my wicked technique on the coffee bar would automatically translate to the competition,
which was not the case at all.” At the Northvest »;.f%'.;":f;'.r'a, he ended up getting his espresso tamper

stuck in the |:'}j'~_.r\1§'_ of coffee grounds

he took Second at the Western Regional, "the hardest region in the world.” He says, “Fwent
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nave a chance at winning tl is.” He took Fitth. “| was pretty disappointed, but it also made me rPallzel
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This year, Glanville too
ignature drink combined salted macadamia nuts, cracked green cardamom pods and brown SUgag
.OJ:.tf._l, stirred with heavy cream and strained into a martini L*Vj,_ with espresso. He then “toppedii
oft with melted ice cream to add some texture and temperature dimension.” ’
In June, he placed eighth at the World Championship in Copenhagen, missing the finals by onis
three points out of 1000. He admits, “| was way too safe.. There was nothing | was really doing, asigs
from the way | was presenting my signature drin k, that was innovative en oug y
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on the other side f e espresso machine” at Victrola. They've been together for five years ancings
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Hf slans to wark with coffee until he retires, and may open a pizzeria or taproom. [heres no
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ce he'll open his own coffeehouse, saying, | would have to do it modes f[, and | like doing bigge
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3922 W. Sunset Blvd., Silver Lake, (323) 663-6173



