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For Release on 
September 25, 2006
Cleveland Coffee Guru 
debuts exquisite blend 

To Celebrate 30 years of coffee roasting
September 1976, Carl Jones opened the first coffee house in Cleveland, on Coventry Road in Cleveland Heights.  He called it Arabica.  He sold Arabica in 1986, and went on to found Phoenix Coffee in 1990.  To commemorate the birth of the esoteric center of Cleveland’s coffee culture, Carl has created a new coffee blend, called the Spirit of ’76 Blend.  It is a hand-blended combination of six separately roasted exotic varietals, from Africa, Indonesia, Central and South America.  Phoenix Coffee baristas, many of whom have taken the industry’s rigorous Sensory Skills Test (designed by the Specialty Coffee Association of America to calibrate one’s ability to taste coffee), describe the blend as having unprecedented clarity of mouth-feel, a snappy aroma, smoothness of a Caribbean coffee, and intrigue that keeps you sipping.  
The following independent coffee houses will be featuring a cup of Carl’s new blend for the 1970s rate of $.65, along with baristas decked out in 1970s apparel, 70s tunes, and the requisite disco ball from Sept 25 to Sept 28.  The beans will also be available for purchase, $7.95 for a 10 ounce bag.  

Phoenix Coffee, Superior Avenue, Cleveland ( Phoenix Coffee, Cleveland Hts (
Phoenix Coffee, Lakewood ( Dewey’s Coffee, Shaker Square ( Cool Beans, Medina ( 
Beans Coffeeshop, Chardon ( The Enclave, Willouhgby ( Café Europa, Willoughby (
Banjoe’s Café, Hopkins International Airport
Carl will be making an appearance as a guest barista at Phoenix Coffee in Cleveland Heights on Friday September 30th at 10 AM and at Dewey’s Coffee on Shaker Square at 7:00 PM.  Stop in and get Carl to autograph your very own bag of his new blend.

A few Clevelanders who have been buying Carl’s coffee for 30 years:

Dewey Forward, Chagrin Falls Popcorn Shop and Dewey’s Coffee, Proprietor, 

Cell phone: 440-667-6174

“Yep, I still tell that story about Carl starting Arabica about the same time I started Peabody's.  I told him he was crazy banking on coffee because I thought beer was where it was at, back in ’77.  I used to drive out of my way to go to both of his stores at Coventry and Shaker Square back then.  Now look at me.  I’ve joined him; I’m selling coffee, not beer anymore.  We would be happy and proud to support the 30th anniversary celebration.”
Pieter Bouterse, Pieter Bouterse Studio, Principal and Isola Bella Café, Proprietor

Business phone: 765-0700


“I remember going into that little basement place of his, it’s not even there anymore, it was basically a dirty back alley, he was roasting coffee on this thing that was no bigger than a Bunson burner…he had lots of black hair, and this attitude of ‘build it and they will come’.  Back then, there was all kinds of experimentation going on, if you know what I mean, particularly in the back alley of Bill Jones’ leather shop, Jim Wisner’s place, and I was just this f*@!ing Dutch immigrant with broken English who happened to be working there.  I remember when I went in to see Carl, his shop was a few doors down , there was this aura about him, that he was very important.  He was this brilliant entrepreneur or something.”
Peter Badal, Beverage Manager, The Union Club,
Business phone: 621-4230
“He was roasting down in the back of the building on Coventry, and when the wind was just right, all you could smell was the overwhelming aroma of roasting beans wafting in the window.  From the get go, that was the place where everybody met.  That was where you ran into people.  Now the Phoenix on Lee is where everybody goes.  My stepdaughter loves her new apartment because it’s walking distance to the Phoenix.”
Nancy Judge, MacDonald Physicians, OB/Gyn


Home phone: 283-2299

Steve Greenberg, IMG Jewelers, Principal 


Business phone: 440-461-4464

For more information about Phoenix Coffee or the upcoming promotion, contact Sarah Wilson-Jones, ceo and superbarista at (216) 522-9744


