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Sydney coffee vendors are on notice: the sisters behind Velluto Nero are leaving the prize
pool bare with their inimitable coffee. Sally Hammond reports from coffee heaven

came for the triple-choc brownie. Who wouldn't? Someone
told me it was too good to be true. As | tasted it, savouring its
rich decadence and its melting texture | had to agree: yes, surely,

it was.

Thatwasn'talllhad heard about Velluto Nero. The name means
“black velvet” in Italian, and aptly describes the lush brews that
are winning the tiny cafe a steady stream of contented caffeine
aficionados.

That's not all Velluto Nero is winning. The business won the
Champion Espresso title at the Sydney Royal Fine Food Show
this year, where the judges heaped accolades on the heads of the
newbie roasters (Velluto Nero opened in September 2007)

The accolades prove the three owners - Aileen, Gina and Vicky
Young - can roast and blend.

But in the fiercely-competitive, café-cultured Sydney CBD,
just how does this venture go about sourcing and satisfying
new clientele?

Fresh eyes

The individuals behind Velluto Nero were not raised in the
coffee trade; they did not cut their teeth on coffee beans under
the counter of their parents’ cafe.

New Zealand-born Aileen Young was involved in the fashion
industry before coming to Australia. Her love of fashion is
reflected in the name of the business and its promise of coffee
couture. Aileen’s sisters Gina and Vicky also left corporate
careers to pursue adventures in coffee.

Aileen says the three sisters spoke about building a business
for years.

“But we didn't really take it seriously until two years before
we opened’ she says. All three work full-time on the business.

“We've tried to create a ‘weekend coffee escape’ with a
modern, contemporary approach”

Modestly, Aileen says much of the recent success (the awards
and the exposure) was the result of luck. One might surmise that
a lot of effort, passion and dedication from the owners also
played an important role in securing the success.

“It's been unexpected, but we appreciate it so much; Aileen
says. "It might be hard to keep up the momentum but we're
focusing on maintaining quality, being innovative and developing
new blends.

“We're focusing on staying true to our brand”

If you count the gleaming potbellied roaster at the front
of the café, you could say there are four “women” involved in
Velluto Nero.

Bella is her name: buxom and gleaming black, she has proved
time and again her importance to the café, calling caffeine-
deprived workers and shoppers into the store with her coffee
aromas. The massive coffee roaster is cleverly positioned right
at the doorway, metres from the passing trade.

A gimmick? Yes, and no. It's certainly a point of difference,
and it's rare to have a roaster right inside a café. Bella is the only
in-store roaster you'll find in the heart of Sydney.
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