Cafés Guayacan, an artisanal
coffee roaster in Chamberi

Nestled in the heart of Chamberi is Madrid'’s latest gem, an
artisanal coffee roaster offering a wide variety of specialty
beans roasted in-house.

As a former barista and bona fide coffee addict, I was excited
to see Cafes Guayacan open up in my barrio. My first visit, I
was welcomed by owner, roaster and third generation Madrilefio,
Enrique, who was eager to share his passion for coffee.
Guayacan is not a café but a space dedicated to coffee, with
tastings, brewing equipment and, of course, coffee beans.



https://www.nakedmadrid.com/2015/07/10/cafes-guayacan-an-artisanal-coffee-roaster-in-chamberi/
https://www.nakedmadrid.com/2015/07/10/cafes-guayacan-an-artisanal-coffee-roaster-in-chamberi/
https://www.nakedmadrid.com/www.facebook.com/cafesguayacan







Boasting a wide range of single origin coffee in 125 and 250
gram take home packs Guayacan grinds your beans according to



preparation method whether you’re using filter, Italiana,
French Press or Espresso.
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The best thing about Cafés Guayacan is tasting their coffees
and talking with Enrique about the ensuing aromas. In house,
you can try Enrique’s delicately prepared coffees, brewed
using the filtration method without milk. With coffee in hand
you can talk about favourite tastes, methods and styles. Even
if your Spanish level is low, like mine, fear not, Enrique 1is

patient and eager to instill his knowledge and to find out
your opinion.



Cafés Guayacan also offers personalised blends, which would

make a perfect present for someone serious about coffee. Talk


http://www.cafesguayacan.com/

with Enrique about your dream coffee taste then leave it to
the maestro to blend and roast away creating a one of a kind
taste named after you or your caffeine crazed sweetheart.






It’s certainly the best way to get the most out of your home
coffee. If you're looking to get started up at home with a



coffee maker, Cafes Guayacan also sells a host of accessories
from French Press, Filtration systems and Moka Pots
(Italiana).
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Also check out their delicious artisanal selection of
chocolate for sale from Jaen, perfect with an afternoon cuppa



Joe. My personal favourite is chocolate con sal de guerande.

Lhaasate Artesane bl
v R

T e i AT -
e 1

Take home packs of ground coffee range from 4-7 euros
depending on size and variety. To try a cup of Guayacan coffee
without purchasing a take home pack costs 2 euros.

By Sean McKenzie

Info:

Facebook & Web

Address: Calle Fernandez de los Rios, 26

Metro: Quevedo, Canal

Phone: 910 01 36 14

Hours: Monday — Friday: 10@am — 2pm, 5pm — 8:30pm. Saturday:



https://www.nakedmadrid.com/www.facebook.com/cafesguayacan
http://www.cafesguayacan.com/

lPam — 2pm

Other Madrid cafes we like:

Coziest cafés in Chamberi

Monkee Coffee, an amazing coffee shop next to
Canal Isabel II

The Little Big Café, my big little pick me up

Pepe Botella, a coffee shop where you can think

Toma Café, fuel up, feel hip

Cafelito, a trendy spot for coffee lovers in
Lavapiés



http://www.nakedmadrid.com/2015/02/23/the-4-coziest-cafes-in-chamberi/
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http://www.nakedmadrid.com/2015/06/03/monkee-koffee-amazing-coffee-next-to-canal-isabel/
http://www.nakedmadrid.com/2015/03/09/the-little-big-cafe-my-little-big-pick-me-up/
http://www.nakedmadrid.com/2014/04/01/pepe-botella-a-coffee-place-where-you-can-think/
http://www.nakedmadrid.com/2015/01/12/toma-cafe/
http://www.nakedmadrid.com/2015/02/12/cafelito-a-trendy-spot-for-coffee-lovers-in-lavapies/
http://www.nakedmadrid.com/2015/02/12/cafelito-a-trendy-spot-for-coffee-lovers-in-lavapies/

