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A double snot
atthetitle

A newcomer to coffee has pulled off two stunning victories, writes Scott Bolles.

ust five months after
opening on Clarence
Street in the city,
Velluto Nero stunned
Sydney’s caffeine set
by nabbing the
Champion Espresso
and Gold Medal at the Sydney Royal
Coffee Competition.

The first-up win by sisters Aileen,
Gina and Vicky Young, the team
behind Velluto Nero, was all the
more extraordinary given the double.

A competition spokeswoman
explained: “In the 10-year history of
the competition, only a handful of
gold medals have been awarded, let
alone championship status.”

Certainly Velluto Nero's espresso
ticked the judges’ boxes at the Sydney
Royal Coffee Competition, where
they take into account factors
including aroma, body, freshness,
acidity, aftertaste and balance. And
let’s not forget flavour.

The search for Sydney’s best coffee
is a subjective business and there is
araft of contenders.

It’s difficult to ignore the
consistency of Bertoni’s in Balmain,
where the attention to coffee-making
is unwavering. The queues at
Campos Coffee in Newtown give the
first clue that its coffee is worth the
wait. Sydney’s best coffee houses are
regularly found in out-of-the-way
locations: Toby’s Estate in the back
streets of Woolloomooloo and the
excellent Allpress Espresso, tucked
away in Sydney’s industrial inner east
in Zetland. For the coffee-obsessed,
Allpress is worth a considerable
detour. And there are those coffee
experiences that provide the
romance of Sydney’s coffee
revolution. There’s the history and
street vibe of Bar Coluzzi in
Darlinghurst, where judges and
surgeons mingle with weary cycling
teams. Leichhardt’s
uncompromising Bar Italia is
another coffee pioneer.
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