
Norwegian	  Coffee	  Culture	  
–	  Pure,	  light	  and	  naked	  



The	  Nordic	  People	  love	  coffee	  	  	  
	  

Why	  are	  we	  the	  heaviest	  coffee	  drinkers	  in	  the	  world?	  



Norwegian Coffee Association  
& 

European Coffee Brewing centre 
 

50 years in the business for good coffee 
 

Our mission 
 

To	  work	  for	  a	  constantly	  be8er	  coffee	  culture	  
-‐	  By	  focusing	  on	  quality	  coffee	  in	  each	  and	  every	  cup	  



We	  are	  5	  million	  people…	  	  
80%	  of	  grown-‐ups	  are	  drinking	  coffee…	  
4	  –	  5	  cups	  per	  day	  in	  average….	  
	  



5	  

2.4	  kilos	  per	  capita	  
4.5	  kilos	  per	  capita	  

9.7	  kilos	  per	  capita	  

Norwegians	  love	  coffee	  



Import	  of	  Green	  Coffee	  (kg)	  	  
(Except	  decaffeinated	  and	  instant)	  

!! 2"010" 2"011" 2"012"
!! !! !! !!
Brazil! 16!486!411! 19!483!722! 14!370!772!
Colombia! 6!161!233! 6!511!103! 5!814!574!
Guatemala! 4!408!270! 3!346!148! 3!702!661!
Nicaragua! 263!594! 1!485!338! 1!782!064!
Kenya! 1!334!032! 957!236! 1!123!502!
Costa!Rica! 8!735! 37!267! 947!144!
Vietnam! 340!528! 743!237! 837!637!
India! 949!314! 881!252! 827!952!
Honduras! 352!983! 384!727! 719!298!
Mexico! 2!361!674! 641!887! 618!884!
Peru! 978!031! 428!159! 547!960!
Ethiopia! 1!180!204! 612!605! 493!042!
 



	  Coffee	  is	  Available	  Everywhere	  
•  More	  than	  90%	  of	  the	  coffee	  is	  roasted	  in	  Norway	  by	  Norwegian	  roasters.	  
	  
•  Where	  do	  we	  consume	  our	  coffee;	  

Place	  no	  1:	  At	  home	  (40	  %)	  
Place	  no	  2:	  At	  work	  (39	  %)	  
The	  3rd	  place:	  At	  coffee	  bar,	  café,	  restaurant,	  at	  friends	  homes	  (21%)	  
	  

•  Approx.	  700	  ar\cles	  regarding	  coffee	  &	  health	  are	  published	  yearly.	  	  
–  75	  %	  extremely	  posi\ve,	  20	  %	  neutral,	  5%	  nega\ve	  (not	  alarming)	  



Oliver	  Strand:	  	  

”The	  small-‐batch	  roasters	  in	  the	  Nordic	  countries	  roast	  
lighter	  than	  the	  rest	  of	  the	  world,	  and	  Oslo	  roasts	  
lighter	  than	  the	  rest	  of	  the	  Nordic	  countries.”	  
	  
	  ”Now	  Oslo	  is	  to	  coffee	  what	  San	  Sebas\an	  or	  
Copenhagen	  is	  to	  food:	  it’s	  where	  you	  go	  to	  get	  your	  
mind	  blown.”	  



Black	  coffee	  

Only	  10%	  use	  addi\ves	  like	  milk	  and	  sugar	  in	  
their	  coffee,	  as	  e.g	  Cappuccino,	  Caffe	  La8e.	  

Black	  coffee	  is	  considered	  as	  the	  most	  	  
trendy	  way	  to	  ask	  for	  your	  coffee;	  
	  
Country,	  region,	  planta5on,	  as	  for	  wine.	  



We	  are	  the	  biggest	  coffee	  drinkers	  in	  the	  world	  

•  High	  quality	  green	  beans	  
•  Light	  roast	  
•  Focus	  on	  perfect	  brewing	  
•  Drinkable	  –	  Easy	  to	  drink	  

or……	  
warm	  comfort	  in	  harsh	  condiAons???	  

Why?	  





High	  Quality	  Green	  Coffee	  

Through	  Tracability	  and	  Cer\fica\on	  Programs	  

Traceability	  and	  
record	  keeping	  

Monitoring	  
business	  
processes	   Training	  



Uncompromising;	  
High	  Quality	  is	  First	  Priority	  



Common	  quality	  standards	  	  

•  All coffee roasters in Norway recommend;  
•  Dosage	  60-‐70	  gram	  per	  litre	  of	  water	  
•  To	  use	  brewing	  machines	  approved	  by	  ECBC	  

•  All	  coffee	  is	  grinded	  according	  to	  5	  standard	  
grindings.	  This	  is	  unique!	  



	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  Coffee???	  	  

A	  lot	  of	  good	  coffee	  has	  been	  
destroyed	  	  by	  a	  miserable	  
brewer...	  



European	  Coffee	  Brewing	  Centre	  
Since	  the	  Pan	  American	  Coffee	  Bureau	  closed	  down	  its	  	  	  	  	  	  	  	  
Coffee	  Brewing	  Centre	  in	  1975,	  NCA	  in	  Oslo	  has	  been	  the	  only	  
organisa\on	  in	  the	  world	  with	  a	  coffee	  brewer	  cer\fica\on	  
programme.	  
The	  test-‐centre	  in	  Oslo	  was	  financially	  supported	  by	  the	  ICO	  
from	  1987-‐1991.	  
	  

	  



To brew coffee correctly, a range of factors 
must be right 
•  the	  degree	  of	  the	  grind	  
•  the	  contact-‐\me	  between	  coffee	  and	  water	  
•  the	  temperature	  of	  the	  water	  
•  the	  filtra\on	  and	  wekng	  process	  
•  the	  technical	  construc\on	  of	  the	  brewer	  



Allways	  repea5ng	  the	  brewingstandards	  
from	  the	  very	  first	  day….	  
	  



The filter campaign in 1973-1974	  



Welcome to Norway… 



A country with beautiful nature… 



Friendly people… 



And great coffee!!! 


