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Barista boffi  ns give grounds 
for revival of the fi lter coff ee
Daisy Dumas LEAVE DREGS OF YOUR PREJUDICES AT THE DOOR

IT’S impossible not to leave your 
filter coffee prejudices at the door, 
writes Daisy Dumas. Scientific 
wizardry and enjoyable, in-depth 
explanations of coffee bean 
characters make a tasting flight 
at Penny University an 
experience in itself — and one 
that completely changed my 
opinion of coffee.

Ethiopian Yergacheffe is so 
light that it is verging into tea 
territory — refreshing and 
floral with notes of bergamot 

and lemon, it is paired with a yuzu 
and chocolate ganache which brings 
out its citrussy edge.

Colombian La Linda is a balance of 
acidity and sweetness with chocolate 
and cherry notes. Complemented by a 
raspberry and toscana chocolate, La 
Linda is about appreciating the 
balance of tastes. Brazilian Capao is 
your Sunday morning mug of coffee. 
Very sweet, comforting and rounded, 
it is accessible and full and goes nicely 
with a hazelnut ganache which brings 
out its toasted nuttiness.

FOR years it’s been frowned upon by 
coffee aficionados who would choose 
espressos and flat-whites instead.

But now the humble filter coffee is 
enjoying a resurgence thanks to east 
London coffeehouse Penny University.
Named after 18th-century London 
coffeehouses that charged a penny for 
entry, Penny University sells three 
types of filter coffee and nothing 
else.

The six-seater shop, which opened in 
Redchurch Street last month, is the first 
retail venture of coffee brewer Square 
Mile Coffee Roasters. 

Melbourne-born manager Tim Wil-
liams said: “We don’t offer takeaways, 
milk or sugar, but the place has been 
full. Coffee is taking over London.”

Penny University shuns the speed of 
industrial coffee machines. Mr
Williams, 28, said: “Anything that easy 
is a huge compromise in quality. We 
pay a lot of attention to the coffee we 
buy and a lot of attention to the coffee 
we roast.”

The shop employs weighing scales, a 
precision water heater and special fil-
ters which “don’t give a papery taste”. 
Microscales and a stopwatch help 

measure precise ratios of water to cof-
fee beans, and a bunsen burner sits 
under a bubbling siphon to brew a cup 
of Yirgacheffe, an Ethiopian coffee.

Next to the three filter coffees — at 
£2.50-£3.50 — the menu features a 
“tasting flight” for £12. Coffees are 
matched with William Curley choco-
lates and customers get a description 
of the flavours they are sampling.

Mr Williams had believed that Lon-
don was “stuck in its ways” but now 
says: “We have a huge diversity of 
customers. There will be an 80-year-

old at one end of the bar and three 
goths at the other.” 

World barista champion Gwilym 
Davies said: “When we go home, this 
is how baristas make coffee.”

Penny University has been enlisted 
to help launch a “coffee map” of Lon-
don, 10,000 of which are being dis-
tributed for the Caffe Culture show at 
Olympia from  tomorrow. The show 
will be hosting the World Barista 
Championship until Friday. 

The London Coffee Map is at www.
worldbaristachampionship.com 

Tasty: Daisy 
Dumas, above,  
samples a cup of 
fi lter co� ee at 
Penny 
University, which 
uses scales, a 
bunsen burner 
and a stopwatch 
to make its brew, 
left
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World Cup 
insight? Hero 
Peters has 
the real score

The third Young’s Know Your 
Stuff evening attracted the 
largest audience so far, held as 
it was in the downstairs bar at 
the Brook Green Hotel just prior 
to the first game in this year’s 
Football World Cup. 

The noisy crowd, (thankfully 
without vuvuzelas)  gathered for a 
tasting of three Young’s beers and a 
question-and-answer session with 
1966 World Cup winner and goal 
scorer Martin Peters.  

A consummate professional, Peters 
was described by former England 
manager Sir Alf Ramsey as being 10 
years ahead of his time.

He started his career with West 
Ham and played more than 700 
games in a club career that took him 

from Upton Park to Spurs, Norwich 
and Sheffield United. 

The room was buzzing with pre-
World Cup excitement and there was 
plenty of banter between the guests 
and beer writer Melissa Cole as she 
took us through a tasting and 
discussed the differences between 
three Young’s cask ales – Bitter,  
London Gold and Special Bitter. The 

appreciative audience, some of 
whom admitted that hitherto they 
were not cask ale fanatics, were 
quick to take on board the 
vocabulary of tasting and to enjoy 
the beers which were in excellent 
condition. Questions from the floor 
made it obvious they know their 
stuff and were interested in 
the nuances of brewing.

When Martin Peters took centre 
stage you couldn’t fail to notice what 
a gentle yet passionate man he was. 

His life has been centred on football 
and he has an undiminished love of 
the game. By way of context he told 
the room that when he started he was 
paid £7 a week in the winter and only 
£6 a week out of season. His views on 
the World Cup were underpinned by 
a prayer that we will not suffer too 

many injuries as the key to success 
in major tournaments is to get all 
the country’s best players onto 
the pitch when it counts. 

One member of the audience 
asked for his opinion on the 
infamous 1966 disputed goal 
“Was it, or was it not, over the 
line?” Peters had a twinkle in his 

eye as he replied: “Of course it 
was a goal, I was there!” 

The evening drew to a 
close — a case of They think 
it’s all over...and it was! But 
most of the audience stayed 
for another pint and the 

debate carried on as Peters 
signed autographs. 

Tickets are available by ballot 
via the internet or by text. 

All the details are online at 
standard.co.uk/youngs

■

STILL TO COME IN THE 
‘KNOW YOUR STUFF’ 
Evenings with England World Cup winner 
Sir Geoff Hurst,  Masterchef presenter 
Gregg Wallace and former England rugby 
union player Brian Moore. For more 
details visit: standard.co.uk/youngs

Charles Campion 
on the Q&A with a 
man who proved he 
really knows his stuff

Hammer time: the Peters goal which 
helped defeat West Germany in 1966, 
and (top right) with Charles Campion

the real score
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