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For the past five years, Norwegian Tim Wendelboe and Australian Tim 
Varney have been running an increasingly renowned coffee business in 
Grünerløkka, the creative quarter of Oslo

 www.timwendelboe.no

Besides sharing the same name, the two Tims 
also have a consummate passion for coffee. Both are 
internationally acclaimed baristas, and it would not 
be an exaggeration to say that their espresso bar and 
roastery – named after the first Tim – has 
played a leading role in promoting the use of 
coffee in Scandinavia. 
While Tim Wendelboe has gone off on a 
spring trip to Australia, Korea and Guatemala 
to find new coffee-growing partners and 
deliver seminars, his business partner Tim 
Varney stays in charge at the roastery. He is 
tasting some coffee beans that were roasted 
a week earlier and trying to establish how to 
improve their flavour still further. 
 “Good coffee starts with a fantastic soil and a good 
elevation. Then the farmers have to look after their 
plants and pick the right cherries. And then the coffee 
has to be correctly processed,” says Varney. Incorrect 
roasting can ruin the coffee – if it is roasted too lightly 
or too darkly, the coffee won’t taste good. Most retailers 
around the world sell heavily roasted coffee, which 
imparts heavy, bitter, smoky and roasted flavours. 
However, coffee beans also harbour various tastes and 
aromas that can be reminiscent of berries, nuts, citrus 

fruits and florals. Finally, to bring out the best of the 
coffee beans, the drink must be served properly. That 
means that the water must be heated to the correct 
temperature and poured in the right amount, while the 

coffee beans must be properly ground and 
apportioned in accordance with the chosen 
preparation method. 
 In order to offer the best possible coffee, 
multiple Norwegian and world barista 
champion Tim Wendelboe has travelled to 
every continent except for Antarctica in the 
search for the best coffee beans. His travel 
destinations have included Brazil, Bolivia, 
Colombia, Panama, Costa Rica, El Salvador, 
Honduras, Guatemala, India, Australia, Kenya, 

Ethiopia and Burundi. There Wendelboe and his team 
source farmers who not only grow good coffee, but 
who are also ready to improve it still further. Tim 
Wendelboe places great importance on sustainable 
farming practices and transparency. Varney admits that 
things have not always gone smoothly.  One grower 
in Colombia ran off from his farm with his sister-in-law 
and the operation fell apart completely. On another 
occasion, a coffee shipment was stolen at a port 
in Kenya. 
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 Back at the espresso bar, which also serves as a training centre, 
both Tims also work to implement an additional goal – educating 
both the public and professionals about the fine art of coffee-
making. Varney says that coffee- and wine-tasting share certain 
similarities. Like wine, coffee can offer a nuanced bouquet of aromas 
and flavours, yet most people know their wines much better than 
their coffees. They will probably find it easy to name three different 
varieties of wine, but might be hard-pressed to do the same with 
coffee. Also, people tend to make mistakes in preparing their coffee, 
by drinking it too hot, for example, of by keeping it for too long. 
Freshly ground coffee should be consumed within two weeks of its 
roast date. People also tend to think that the best coffee comes from 
the wrong places, such as Italy, which has fallen behind in quality. 
Italians are rather good coffee roasters and blenders, and Italy still 
leads the way in espresso machine technology though. 
 Norwegians are refined coffee drinkers, says Varney, as most of 
them have a filter coffee brewer at home, they drink a lot of coffee 
and they drink it black, which is how you can best appreciate it, at 
least when talking of specialty coffee.
 However, the staff at Tim Wendelboe won´t gasp in dismay if you 
ask for milk and sugar. After all, the cappuccino is one of the three 
required drinks at any barista competition. That’s why – just as with 
their coffee – the two Tims are stocked with the best organic milk 
they could find, from Røros, a distant town close to the Swedish 
border in the middle part of Norway. BO
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