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Nick Raven speaks slowly, each one of his words carefully chosen, as he thinks about 
what to say next. We’re sitting in a bright room overlooking the Denmark River – the 
upper level of the building skirted by coffee roasting equipment, the centre cleared for 
the impending arrival of a new, larger roaster. Two doors down, facing the arriving traffic 
over the bridge, is Nick’s coffee house, Ravens Coffee. It’s nearly always busy, even 
during the winter months when Denmark falls into a deep slumber. 

Among the food, wine and growing craft beer scene of the Great Southern is the often-
overlooked movement of specialty coffee. Western Australia has been pretty slow in its 
uptake of coffee, yet at Ravens Nick is pushing for the acknowledgement of coffee as a 
craft among its peers at taste events, rather than a fast consumption product.

“At Taste of the Great Southern if you book a stand, they assume it’s a takeaway coffee 
stall. Like you’ll be serving coffee for people at the event. What we actually want is a 
display, a chance to showcase our product like they do with the wine and beer.”

“It’s slowly changing though, people are noticing it more and more.” Nick said.

Nick himself is originally from Western Australia, but took the long way to get back here. 
As a young man, he left for Switzerland and a life in hotel management before heading 
to South America for more than five years. Travelling and working on Australia’s east 

coast eventually led him back to family life on the pristine beaches of the South West. 
Now, the father of five has somehow managed to juggle, along with his wife Leah, 
opening and running a café, studying and launching a specialty coffee roastery and 
consequently being at the forefront of coffee in the area. 

“The kids are used to it now,” he said. “The café is like a second home to them, the 
younger ones anyway.”

Coffee is not as simple as us average laypeople might think. If you imagine the wine 
industry – the nuances and the complexities, then coffee is nothing less. From the 
women in Honduras hiking up a mountain to pick coffee berries and carry them back 
down, to the different types of processing, the climatic and seasonal variations, the 
changes in flavour based on location – the style of roasting, the choice of blends, to the 
intricacies of actually making the coffee.

After drying coffee is scored based on taste and number of defects, among other things, 
out of 100. Specialty coffee must score over 80 and those committed to excellence will 
purchase beans with scores in the high eighties at the lowest. This changes seasonally - 
at the moment it’s Africa season, Nick explains “It’s Ethiopian and Kenyan right now and 
then moving into Central American. If you’re committed to buying fresh then you have 
to change with the seasons. You can always buy out of season stock, but it will be a year 
or two old and will score a lot lower.” 

“I trained with Melbourne Coffee Merchants and from there it’s all been trial and 
error. Try and taste and try again. It’s always changing with use of more technology and 
different beans.”

I taste the latte I’m holding while I watch Nick adjust something small on the roaster and 
think… all this for the perfect morning kick. Somehow it all seems worth it. 
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