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d coffee is there in Rincon?
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- There was an inter ng competition here in 1968, and that led to a lot of Americans coming and living here

ns. Aside from San Juan, thi the most Americanized part of Puerto Rico. It feels a lot like Hawaii. But when
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we were first coming here there was no sense of café culture or the spread of specialty coffee. At the beginning, the winter was really our
bread and bu
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ported coffee over &
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rd. We'd of course love to be able to serve coffees from all over. But it's also one of our principles to

It's a double-edge sy

} ffee ideas. We tried

in looking vh

or farmers who were implementing

really try to honor local flavor. We can

ound a few that drive up

d had to nitpick and find which coffees were really working for us. We amazi

the coffees

and talk to the farmers. There’s no distributor or importer. The mai m we work with—they cultivate it, process it and roast it. It's a

it down and deliver it to u
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(T o How would you characterize the flavor profile of the

Puerto Rican coffee you feature?

It defir

tely has that island profile, like Jam:

aica

and tends to

and Hawaii. It's a mellower coffe

more of a deep chocolaty taste. It’s also a bit floral and has

etness to it. We are sort of forced into a

gle origin. But

se of that we can really analyze the flavor profile of that or

coffee as it blossoms through the year. And we know how to dial

in parameters to get that really nice flavor

77\ ~ How'd you come up with your shop's name?
\)o 3 3

Bananas are everywhere } when we bought

the property there were like 20 banana trees and

a few coffee trees actually. Another big part of our business is

smoothies, so we've been able to integrate bananas into the menu
Bananas and coffee are kind of like brother and sister. They grow
in the same micro-climate and they both are a part of the local
flavor here. Then the Dang part comes from my wife’s name. In
Puerto Rico there's a custom of naming your small business after

your wife or loved one

) oPid you ever think of opening a shop back in the

,7

> United States?

~
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We were always into coffee and going to cafés, but
L.A. already had its own cafés. The city wasn't as

specialty as it is now, but still, it had a lot of places. On this west
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side of Puerto Rico, though, there were no cafés to speak of. And the startup costs were
another big factor. The money that we had saved was enough to come here and buy the
whole building, instead of just leasing something like we would have had to do in Los

Angeles. We were sick of driving to work. What we have down here is ideal.

(NATVIA FAST FACTS: B~

* 100% NATURAL
* TASTES SWEET LIKE SUGAR
* ZERO CALORIES PER TEASPOON
* CRAFTED WITH BARISTAS
& ROASTERS

\ OBul do you now ever wish you had more physical separation between home CRAFTED TO
\Z0and cafe? COMPLEMENT COFFEE

Actually, my wife and I both love our situation. Growing up we always heard www.natvia.com 9 Australian made
this song and dance about how awful it is to live near your work, and we For enquiries, contact:
had those concerns at first. But the opposite is true. It's so amazing to be right here. And
I guess it's because we love what we're doing. If things need to be taken care of, we're
here. It was an extreme transition from L.A. People here are very low key, very calm,
but still very passionate about what they do. That felt good to us. My wife and T don't

take ourselves seriously, but we take what we do very seriously. We are passionate about

presenting the Puerto Rican flavor of coffec. @




