
1 ICED ARMOA // VOL. 1 // JUNE 2017 //

ICED AROMA



2 // ICED ARMOA // VOL. 1 // JUNE 2017 3 ICED ARMOA // VOL. 1 // JUNE 2017 //

Thanks for picking up a copy of Iced Aromas first issue. We 
are serious about our iced coffee with a fun vibrant twist. 
Here you can look forward to articles about different 
techniques for iced coffee, recipes, iced coffee culture, 
and much more. Have a pleasant read with iced coffee and 
we’ll see you in the next issue. 
 
Visit us at icedaroma.com for more!

H E L LO
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WHATEVER 
HAPPENED TO 
PLAIN ICED 
COFFEE? 

STARBUCKS: WE’RE OUT 
OF COLD BREW, WOULD YOU LIKE 
REGULAR ICED COFFEE?
ME: NO THANKS, I CAN GET THAT 
FOR FREE OUT OF THE SEWER.

WE are too fancy for iced coffee anymore. Now we drink 
cold-brew, the magical caffeinated elixir that is suddenly 
everywhere, from your fussy, independent coffee shop to 
the most proletarian of Dunkin’ Donuts. It’s the drink of 
young people. It’s the drink of summer.
“It’s iced coffee taken seriously, rather than iced coffee 
as an afterthought,” said Peter Giuliano, senior director 
of the Specialty Coffee Association of America.
If only everyone who was ordering it actually knew what 
it is.
“It’s like when people ask for a Kleenex when they want 
a tissue,” said Josh Brodey, a manager at Slipstream, 
a coffee shop on 14th Street. “The word’s just floating 
around. I think about 50 percent of our customers that 
use the words ‘cold-brew’ don’t think of it any differently 
than iced coffee.”
But it is different. A traditional iced coffee is made with 
hot-brewed coffee that has been cooled down. Cold-brew 
is steeped in room-temperature or chilled water, allowing 
the coffee to slowly infuse over time. Fans say the 
method results in a mellower, less acidic coffee. People 
who get heartburn from coffee tend to find cold-brew a 
little easier to digest.
It has to do with chemistry: Mixing hot water with coffee 
grounds is the most efficient way to extract its oils, acids 
and fragrance, all of which contribute to its flavor. Coffee 
brewed hot will have a stronger flavor and smell. But 
according to the University of California at Los Angeles’s 
Science and Food blog, heat can also cause coffee oils to 
oxidize, and its acids to degrade, which can give it a sour, 

bitter flavor.
Without heat, it takes coffee longer to become soluble in 
water — a 20- to 24-hour soak is common — and fewer 
of those flavors are extracted. Cold-brew is less fragrant 
and requires twice as much ground coffee to get the right 
flavor and caffeine, so shops charge more for it. Many 
shops prepare it as a concentrate, an extra-potent brew 
that can be diluted with water or milk.
Before cold-brew hit the scene, the precise breakdown of 
acids and oils in coffee was probably not something that 
many drinkers even considered. So how did we get here?
A subculture trickles up
In a less enlightened era, iced coffee was made with 
leftover hot-brewed coffee that had been sitting out too 
long. The first specialty cold-brewing apparatus, called 
the Toddy, hit the scene in 1964. Until the 2000s, it was a 
pretty niche thing.
“The discussion was had, at that time, between purists 
and geeks, how if you were to take hot coffee, brew 
it and put it in the refrigerator, it would change the 
taste,” said Stephen Schulman, an independent coffee 
consultant.
But the ’90s brought us Starbucks and incredible demand 
for its iced frappuccinos and lattes. That paved the 
way for third-wave coffee shops that brought coffee 
geekdom, with its Chem exes and AeroPresses, into 
the mainstream. As coffee companies perfected their 
technique, the next big leap came from the brand 
Stumptown, which bottled its cold-brew in 2011.
“They put the cold-brew in these ‘stubbies’ bottles, like 

@emilygshea
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a Red Stripe,” Giuliano said. “That played on the sort of 
cold-brew pun — is cold-brew a coffee or a beer? — and 
that really engaged people. . . . If you’re a 24-year-old 
living in Williamsburg, Brooklyn, what cooler thing is 
there [than] to be cruising around town holding a beer 
bottle in the morning?”
From there, other shops hopped on the bandwagon and, 
for the past two years, the trend has continued to trickle 
up, culminating when Starbucks and Dunkin’ Donuts 
rolled out their versions of the drink nationwide in July 
2015 and August 2016, respectively.
“Our Coffee Excellence Team had been working on cold-
brew for a few years,” Jeff Miller, executive chef and 
vice president of product innovation for Dunkin’ Brands, 
said in an email. “Given the increasing popularity of iced 
coffee and cold-brew we felt it was the right time.”
And Starbucks, following in the footsteps of La Colombe, 
Compass Coffee and other independent shops, is rolling 
out the next frontier of cold-brew, colloquially called 
nitro. The cold-brew is infused with nitrogen, which gives 
it a slightly effervescent, creamy texture.
 
At the Coffee Bar, near U Street, customers can get cold-
brew that has steeped for either 24 or 36 hours, served 
on the rocks.
“The 24-hour tastes really fruity, but nicely balanced 
between that and the chocolaty flavor you expect from 
cold-brew,” said coffee director Matt McGuire. “The 
36-hour that we serve is markedly chocolaty. It’s like 
drinking Hershey’s syrup.”
The shop’s iced coffee is made Japanese-style — brewed 
directly onto ice. When people confuse the two, “we 
have a short speech that we do,” McGuire said. “We try 
not to overwhelm people with knowledge, and really just 
talk about what we serve.”
Not everyone has hopped onto the cold-brew 
bandwagon, though. Slipstream used to offer cold-brew, 
but now Brodey prefers to flash-brew his iced coffee — a 
technique that involves brewing it hot, then immediately 
chilling it. He then infuses it with nitrogen and serves it 
on tap.
“There are a lot of delicious cold-brews, but some cold-
brews taste really similar from one coffee to another 
coffee,” Brodey said. “A lot of what we do at our shop is 

trying to retain the nuances of different coffees.”
Or, as Mark Overly, who blogs as the Coffee Heretic, 
wrote: “The great thing about cold brewing is it makes 
poor coffee drinkable. The downside is that it makes great 
coffee merely drinkable.”
The can for the fashion plate
 
Cold-brew is generally a millennial’s drink. The marketing 
intelligence agency Mintel found that 66 percent of 
American millennials drink iced coffee, compared with 34 
percent of Generation Xers. In the fourth quarter of fiscal 
year 2015, Starbucks reported a “20 percent increase in 
the overall iced portfolio with expectations the cold-
coffee category will double in the next three years,” said 
a Starbucks spokeswoman in an email. A study by the 
National Coffee Association found that 15 percent of the 
consumers it surveyed have tried cold-brew.
Kevin Kickham, a 24-year-old development specialist at 
a charter school in St. Louis, started drinking cold-brew 
about six months ago, after a barista friend insisted he try 
it. He became a convert because “the flavor’s a lot more 
full. I definitely like that it’s less acidic,” he said. Now, it’s 
become a twice-a-week habit.
Still, he thinks flavor isn’t the only reason he and his peers 
have a preference for the drink. It’s also that cold-brew 
seems a little more special.
“There’s an air of pretentiousness when you say ‘cold-
brew,’ ” said Kickham. “I think it has a lot to do with how 
it’s marketed.”
That marketing tends to be organic, relying on its cool 
factor and social media. Cold-brew looks great on 
Instagram.
“The branding surrounding cold-brew is very 
fashionable,” Brodey said. “There’s people releasing cold-
brew cans with beautiful typography.”
It may also be why Starbucks, which steeps its Nariño Cold 
Brew for 20 hours and makes it in small batches — though 
a spokeswoman did not define what “small” meant to the 
mega-chain — keeps running out of it. It has become a bit 
of a meme on Twitter: A user will post GIFs of sad or angry 
people, along with a report that their Starbucks is out of 
cold-brew.
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TODAY I’m partnering with one of my favorites, Silk, 
to bring you this Japanese iced coffee tutorial. Silk asked 
me to share a recipe or method that shows how I make 
my morning coffee better, and truth be told, I’ve been 
wanting to share this new iced coffee recipe with you all 
for awhile now – so the timing was perfect! This method 
definitely makes my mornings better. Good iced coffee in 
(practically) an instant? That’s a win right there.
I’m not ashamed to admit that the center of my morning 
routine is, without a doubt, coffee. COFFEE, actually – all 
caps – bleary-eyed, arms outstretched, outta-my-way-I-
need-a-latte level coffee.
These days, we are pretty married to our pour-over ca-
rafe. My guy is a routine man, and every weekday morning 
like clockwork he wakes up at 5:30 a.m., showers, heads 
downstairs, puts away any dishes that left out to dry over-
night. And then he starts the process of making coffee. 
Grind the beans, warm the carafe, boil the water, add the 
grounds to the thick paper filter, patiently pour the water 
over to make a few perfect mugsful. The pour-over meth-
od isn’t as easy or as fast as many others, but it results in a 
seriously killer cup of coffee.
Come spring and summer, though, hot coffee doesn’t 
sound quite as good to me. My guy, he never wavers from 
his steaming-hot cup, but I like a tall, strong glass of iced 
coffee just as well – maybe even better – once the weath-
er warms.
I’m a huge fan of cold-brewed iced coffee concentrate, 
but the half-day process requires some planning ahead, 
and truthfully, much of the time I’m not so great at that.
Enter a newish-to-me, practically instant method that re-
sults in an incredible glass of iced coffee: Japanese-Style 
Iced Coffee!
I started making Japanese-style iced coffee last year, and I 
pretty much became an instant fanatic.
So what’s the difference, you ask, between cold brew and 
Japanese style, other than the fact that one takes 12 hours 
and one takes 12 minutes (if that)?
Well, with Japanese-style, you only get one serving at a 
time – as opposed to cold brew, where you can fix up a 
whole big batch at a time. So keep that in mind, depend-
ing on how much caffeine you’re looking to consume.
Flavor-wise, cold brew is famous for producing a mellow 

yet potent elixir that’s rich, relatively free of acid, and 
tastes almost chocolatey. Japanese-style, on the other 
hand, is known for retaining more of the nuances of flavor 
that you lose when coffee doesn’t ever meet hot water. 
You get a bit more acid, yes, but still a full-flavored cup-
pa. Or jarra, as the case may be, because I brew my Japa-
nese-method cold brew right into a mason jar. High class, 
baby. Add some creamer, plop in a straw, and hallelujah: 
delicious caffeine.
 
You can also make it in a glass pour-over carafe, but to 
be honest, with its thin glass and my propensity toward 
breaking things, it makes me kind of nervous plonking ice 
cubes into one. Which is why I started using a mason jar 
and a simple ceramic coffee dripper instead. Why not?!
There are a few resources out there for how to make Jap-
anese-style iced coffee, and they are very thorough. But 
coffee, like wine, can be a little highfalutin and even con-
troversial. I can usually recognize and adore a great cup of 
coffee, but a coffee snob I am not. So let’s maybe just call 
this one How to Make Japanese-Style Iced Coffee for the 
Average Joe. I’m keeping it simple and straightforward to 
give you somewhere to start. I mean, does it get any easier 
than brewing directly into your drinking vessel?
Many instructions call for the use of a scale, and if you 
have it, I do second that suggestion (because it makes 
things so easy!) But it’s definitely not required. You can 
also brew your iced coffee this way with a few simple mea-
surements.
Take these instructions and run with ’em, my friend. Adjust 
the amount of coffee grounds until your Japanese-style 
iced coffee is just how you like it. Make it your own! Add a 
bit of brown sugar, some vanilla, maybe a cardamom pod 
or two to the grounds, and perhaps finish with your favor-
ite Silk or So Delicious creamer.

H O W  T O  M A K E 
JAPANESE-STYLE 
I C E D  C O F F E E
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Want high-quality iced coffee in minutes? This method 
makes it happen by brewing coffee right over the ice. I 
make mine even simpler by placing a pour-over cone right 
over a big mason jar. Just add cream, plop in a straw, and 
morning’s made!

INGREDIENTS:
1/4 cup/1 oz./30 g. ground coffee beans (I like a darker 
roast)
2 cups/8 oz./230 g. ice cubes (plus more for serving)
2 cups/8 oz./230 g. water
EQUIPMENT:
Measuring cups or a kitchen scale*
A pour-over cone (aka a drip brewer) or carafe
A coffee filter that fits the pour-over cone or carafe
A 16-ounce or larger mason jar (if not using a carafe)
Tea kettle – preferably a goose-neck shape made for pour-
over brewing

DIRECTIONS:
Fill the mason jar or carafe with the 2 cups/8 oz./230 g. ice.

Set a filter in the brewer, set it over the mason jar (if 
using) for brewing, and add the coffee grounds.

Bring the water to a boil. Slowly pour just a bit of the wa-
ter over the grounds – just enough to cause the coffee to 
expand (also known as “blooming”). Once all of that 
water has dripped through, slowly pour about half of the 
remaining water over the top. When that has finished 
dripping through, slowly pour the remaining water over 
the top. Let drain completely.

If using a mason jar, remove the drip brewer. If using a ca-
rafe, remove the filter and grounds then pour into a glass. 
Add ice, cream, and/or sugar if desired. Add additional ice, 
cream, and/or sugar if desired and stir. Serve immediately.

JAPANESE-STYLE 
I C E D  C O F F E E
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This recipe is quick, easy, budget-friendly, and tastes just like the gourmet coffee-
shops, if not better!

INGREDIENTS:
1/2 cup sugar
1/2 teaspoon vanilla extract
1 cup coffee, at room temperature
2 tablespoons half and half*, or more, to taste

DIRECTIONS:
To make the simple syrup, combine sugar and 1 cup water in a medium saucepan over 
medium heat, stirring until the sugar has dissolved. Let cool completely and stir in 
vanilla extract; set aside.

Serve coffee over ice with half and half and simple syrup, to taste.

I C E D  C O F F E E
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THERE is but one truism about summer: as the outdoor temperature rises, the temperature of what’s in 
your coffee cup must fall. Who the hell wants to drink a coffee heated to 135 degrees in 135-degree weather? 
And because there are seemingly millions of cold drinks on the market at our nation’s coffee chains, we 
sampled the offerings of everywhere from Starbucks to Peet’s to find the best cold drink at every major 

In the Pacific Northwest, there seems to be a drive-up 
Dutch Brothers kiosk on every other street corner (and a 
bikini barista on the ones with no Dutch occupation), and 
for a region known for its coffee snobs, people sure do 
love them. The menu’s ginormous on its own, and even 
bigger when you factor in a secret menu that’s deeper 
than In-N-Out’s. If we were going off that, the minty Ninja 
Turtle shake would win. But dammit, we set our rules, 
and we’re going with the Mocha Dutch Freeze, a blended 
espresso bomb you can get in all kinds of flavors, though, 
come on, you’re at a place named for the Dutch. So get 
chocolate. And if you don’t want coffee but for some 
reason are at a coffee kiosk without any bikinis, go for the 
Dutch Frost, the shake version of the same thing, sans the 
beans. Or get the Ninja Turtle. Just don’t say we told you 
that.  There are rules...

Real talk: if you’re at a coffee shop and not wanting to 
drink something that tastes like coffee, you’re either a 
tea drinker, on a first date, a hipster, or don’t possess 
adult taste buds. The latter’s just fine. But if you’re in the 
mood for an icy, creamy sugar bomb that snaps you out 
of slumber, well, just go for it. Don’t lie to yourself and get 
it with matcha or chai. Get it with chocolate and caramel. 
Be honest with yourself. You’ll be way happier -- and a lot 
more energized -- when you get a big-ass, blended cup of 
coffee candy topped with enough whipped cream to top 
a banana split. Speaking of which, that would be a pretty 
good flavor here...

While the summertime limited-edition S’mores Frappuc-
cino is worth a try, and the orange mango smoothie is 
way better than I ever expected it to be (it actually has 
whey in it, too!), there’s nothing at Starbucks that comes 
close to the Coffee Frappuccino. It changed the blended 
coffee drink game, and remains a customer favorite. And 
it’s probably because of its simplicity: coffee, milk, ice, 
and a whole bunch of sugar. It’ll keep you caffeinated and 
awake for those hot, muggy Monday morning commutes 
when the last thing you want to do is go to work. It’s a 
pick-me-up in a plastic cup, and it shows that the simplest 
drink is sometimes the best.

I’m not a huge fan of maraschino cherries -- I haven’t had 
a Shirley Temple since I was 13 and it was the cool thing 
to drink at bar mitzvahs because you weren’t old enough 
to order a screwdriver like the adults. But this Black 
Forest Ice Blended Drink has a whole mess of ‘em inside, 
and it doesn’t seem to ruin the drink. In fact, it just adds 
layers of flavor to the proceedings, which include the 
aforementioned cherries, a scoop of coffee + chocolate 
powder, and chocolate-covered espresso beans for even 
more chocolate and caffeine. All the Ice Blended Drinks 
are solid, but the Black Forest’s flavor profile makes it less 
of a one-trick pony than the caramel, hazelnut, or vanilla 
versions.

DUTCH BROS

PEET'S COFFEE

STARBUCKS

THE COFFEE BEAN 
& TEA LEAF

THE BEST 
ICED 
COFFEE 
DRINKS AT 
MAJOR 
COFFEE 
CHAINS

MOCHA DUTCH FREEZE

CHOCOLATE & CARAMEL SWIRL JAVIVA

COFFEE FRAPPUCCINO

BLACK FOREST ICED BLENDED DRINK
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WHILE I may consider myself a 
snob of many other things (including 
apples and smoothies), I don’t even 
pretend to know what I’m talking 
about when it comes to coffee. Give 
me a white chocolate mocha or a 
frappuccino and I’m ready to go. The 
regular stuff is far too bitter for me, 
though I sense it’s an acquired taste 
that I’ll gain in the future.
College students are pretty much 
wired to have coffee addictions. Late 
nights, early mornings and endless 
study sessions leave our bodies 
begging for a dose of caffeine to the 
bloodstream. But growing up, neither 
of my parents drank coffee (or even 
tea), so I was never 
really introduced to 
that lifestyle.
I spent this past 
summer interning for 
a culinary food tour 
company in Tel Aviv, 
where the weather 
is always sunny and 
hot—the perfect city 
for dining al fresco. 
You can walk down any street and 
find numerous cafes dotting the 
sidewalk, some chains like Aroma 
(bae) or Arcaffe, and others that are 
family-owned and run.
I’m telling you, it’s a wonder that 
anyone ever gets any work done in 
this city, because the cafes are always 
full and people linger at tables in the 
shade for hours.
  I still can’t quite wrap my head 
around it, but you’ll see many 
cafe-goers with cappuccinos and 
pastries or beautiful latte art in the 
foam of their 140° drinks in the 90° 
weather.
Then we run in to the peculiar phe-
nomenon that is Israeli iced coffee. 
It’s something that every American 
runs into when they come to Israel. 
You find a nice café, you order an iced 

coffee and you make small talk at the 
table. You’re expecting a coffee over 
ice, but what you get when the waiter 
comes back is essentially a coffee 
slushy.
In Israel, an iced coffee is literally an 
iced coffee. They’re available at almost 
every café or kiosk and they’re super 
refreshing in the Tel Aviv heat. Think 
of it as the Israeli version of a frappuc-
cino—they even come in fun flavors 
like hazelnut, cookies and cream and 
Kinder.
What’s great about iced coffee in Israel 
is that it’s not too sweet. You know 
that weird coating on your teeth after 
you drink a frap? Yeah, that doesn’t 

happen in Israel. Plus, the drink 
is already made and in one of 
those slushy machines, so you 
don’t have to wait for someone 
to blend your drink—all they 
have to do is pour it.

A cold coffee, on the other 
hand, is what you thought you 
were ordering when you asked 
for an iced coffee. It’s coffee 

over ice. Coffee on the rocks. Coffee 
that is cold. Cold coffee. This kind of 
brew is often accompanied by a small 
cup of sugar water to use as a sweet-
ener. I always thought the sugar water 
thing was weird, but I was told that it’s 
not unusual in the US. I need to work 
on my coffee knowledge.
When you think about it, it actually 
makes sense. Iced coffee is coffee 
blended with ice. Cold coffee is coffee 
that’s cold. They’re both a great way to 
cool off when it’s hot, but it’s a good 
idea to know what you’re ordering so 
you’re not surprised when you end up 
with coffee slush when all you wanted 
was a cold-brewed cuppa joe.

JUST BECAUSE 
IT’S HOT 
OUTSIDE 
DOESN’T 

MEAN PEOPLE 
DON’T 

DRINK HOT 
BEVERAGES.

THE RIGHT AND WRONG 
WAY TO ORDER ICED 
COFFEE IN ISRAEL

THE RIGHT AND WRONG 
WAY TO ORDER ICED 
COFFEE IN ISRAEL
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