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Introduction

What is perfection in coffee? Does an "objectively perfect" coffee even exist?

Let us imagine, for a moment, this ideal. A coffee made from a rare variety, cultivated
in a perfect climate, its cherries harvested at the precise peak of their ripeness. A
coffee whose processing and roasting were executed with absolute, scientific
precision — unlocking 100% of its genetic potential. A coffee that, if evaluated by the
world's finest tasters, would receive the highest possible score: 100 out of 100. A
technically flawless coffee.

And yet... if we were to serve this objectively perfect coffee to ten different people, in
ten different corners of the world, would they all agree on its perfection? Would it
bring the same pleasure to all of them?

The answer, hidden deep in human nature, is almost certainly "no."

This book is a journey that sets out to explore precisely this puzzle. To solve it, we
must follow two paths simultaneously. The first path is that of knowledge: we will
learn to evaluate coffee in all its technical glory — from the plant and its terroir to the
most complex extraction method. The second path is that of empathy: we will attempt
to understand the person — the ultimate recipient of this experience — with their
memories, preferences, and cultural references.

At the end of this journey, I hope we will have discovered together that true
perfection does not lie in an absolute number, but in the magical moment when
exceptional coffee meets the right, personal moment. Let us begin.

Fotis Vlachakis
Q Grader | AST | National Judge
Founder — Bridge & Harvest Coffee Roasters | Director — Athens School of Coffee
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Part I The Journey of the Bean

Chapter 1: A Brief History of Coffee

A coffee house scene in Cairo, 18th century — coffeehouses spread from Yemen through the Ottoman
Empire, becoming centers of music, debate, and intellectual life.

“Coftee is not just a beverage. It is a civilizational force that shaped
cities, enabled revolutions, and brought strangers together across
centuries."”

From Myth to Modern Roastery

No drink has traveled farther — culturally, economically, and emotionally — than
coffee. It has evolved from mystical folklore into a global engine of connection,
creativity, and commerce. To understand what happens at the roaster or the cupping
table today, we must first understand how we arrived here — and why that journey
matters.
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The Legend of Kaldi

It begins, as many great stories do, with a goat. The tale of Kaldi, the Ethiopian
goatherd who noticed his flock dancing with unusual energy after eating red cherries
from a certain tree, may be more myth than history — but it captures something
deeply true about coffee's nature. Coffee has always been about transformation: of
energy, of mood, of consciousness.

According to the legend, Kaldi brought the cherries to a nearby monastery, where
monks brewed them into a drink and discovered it kept them awake and alert
through the long hours of evening prayer. Whether historically accurate or not, this
founding myth tells us something important: coffee was first understood as a tool for
focus, community, and spiritual engagement. These associations have never entirely
left it.

What is certain, however, is that Coffea arabica is native to the highland forests of
Ethiopia — specifically the regions of Kaffa, Sidama, and Yirgacheffe. Wild coffee
trees still grow there today, and local communities have harvested and consumed
coffee in various forms — as a food paste, a fermented beverage, and a ceremonial
drink — for centuries before the rest of the world discovered it.
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