The Crazy Crow Spreads its Wings 

Bob Tischler is a happy man. With open arms he welcomes us to the Crazy Crow Coffee Distributing plant in Elk Grove Village, where he presides as ebullient President and CEO of a spanking new operation.  What began in 1997 as a few colorful, SouthWestern-style coffee shops in Albuquerque and Telluride has since evolved into a globally positioned, mini-powerhouse that covers every coffee angle  -- from ground to distribution, encompassing retail/wholesale/Internet sales, as well as international franchising and merchandising opportunities. 

“It’s all about controlling and enhancing the entire process,” beams Tischler. “From our own 5000-acre coffee farm in Brazil, through our roasting/processing/packaging plant, and finally to the selected Crazy Crow distribution points…that is the secret of success in this business,” insists Bob with a wide smile. Quite a secret, since everybody here at the Elk Grove plant is smiling just as widely. “It’s the only way to avoid being impacted by large price fluctuations of the world coffee market,” he continues, “ and the best assurance of uniform, consistent high quality in our end product.”

And what taste, by golly!!  The staff joins us in savoring this unusual brew of rich, almost-chocolate accents. Not the slightest hint of scorched taste (which I refer to as the “Seattle School of Over-roasting”). No doubt about it, these smiling people at Crazy Crow Coffee are on the cusp of a budding revolution in taste. 

Bob Tischler expands on how the new taste is achieved. “Highest quality Brazilian Arabica comes from Minas, where our Fair Trade Coffee farm is located. We use the top 30% of  hand-picked beans. The result is a coffee that produces more crema and body, adding sweetness and providing a great backdrop for the feature coffees. Brazil beans can be nutty, sweet, low-acid, and they develop exceptional bittersweet and chocolate roast tastes.”   He introduces us to Milos, known as Crazy Crow’s “Resident Roaster.”

 “I’m from Macedonia,” smiles gorgeous Milos. “We are a Mediterranean people, originally Greek. But we learned about coffee from the Turks, who developed slow-roasting techniques to extract a sweet, caramelized flavor, while never scorching the beans. This is something new for Americans, who became accustomed to coffee that was intentionally over-roasted, therefore too bitter.  But coffee beans should be treated gently, with love!!  It’s all in the slow, patient technique.”  Yes, indeed. 

Taste is everything, and Crazy Crow appears to have a lock on that. But right after taste comes “ambience,” assures Bob.  And these Crazy Crow folks have developed an impressive line of franchised coffee products and coffee venues where faithful lovers-of-the-bean gather in a relaxed atmosphere and enjoy a varied line of unique private label merchandise. The cornucopia of logo-imprinted items includes shirts and caps, mugs, aprons, jackets, beach towels, watches, jewelry, etc.  Unlimited retailing opportunity  -- thanks to a friendly, feathered fellow and his clever, franchising mentors.

Wholesale is booming, too (more smiles!!). “We get 50,000 pound shipments of Arabica beans from our Brazil farm at unusually favorable cost, while still remaining within Fair Trade guidelines. The roasting/processing/packaging operations here in Elk Grove Village are on very tight profit margins. We are happy to pass any resultant savings on to wholesale and retail consumers alike.  The Crazy Crow wholesale clientele includes restaurants, airlines, supermarkets, and other mass-merchandising customers, so we provide both bulk and individual packaging. Private label lines and gift baskets are really big customers. And our Internet sales site is almost ready to launch.”   No wonder this man is smiling! 

Bob Tischler fills our pockets, bags and arms with pretty red foil packages of Crazy Crow vacuum-packed beans  -- in Brazilian Light, Medium, Dark and Turkish Roasts. As we file past the humming Italian roasting machines and out the front door, we are positively glowing with contagious good cheer. Thanks, Bob!!  

For Sales and Franchise info: Crazy Crow Distributing, Inc.  1535 Brummel Avenue, Elk Grove Village, IL 60007   (847) 640-8199

PRESS RELEASE
 October 6th, 2003, Elk Grove Village, Illinois


               Mr. Robert Tischler, President and Chief Operating Officer of Crazy Crow Coffee Distribution Inc., today released an over-view of the firm’s evolution and its current expanded operations, including a new Elk Grove Village headquarters and processing plant. 


Incorporated in 1995, Crazy Crow Coffee launched its first Southwestern-style coffee shops in Albuquerque (New Mexico), and Telluride (Colorado). Since that time, the firm has evolved from its own retail locations to include a franchising operation, a wholesale coffee distribution network (complete with private label gourmet product lines), and an Internet sales sector.  The stated objective from day one has been “to become to the retail coffee business what the Hard Rock Café has become to the restaurant industry.” 


True to its mission, Crazy Crow appears poised to lead (and not merely ride) the immensely popular wave of coffee-related shops, stores and specialty products. Noting that Americans account for 50% of the world’s coffee consumption Bob Tischler initiated a partnership with a group that owns and operates a 5000-acre coffee farm in a region of Brazil   -- where the finest Arabica is grown and hand-picked in accordance with Fair Trade Coffee guidelines.  This direct Brazil connection provides Crazy Crow Coffee with control of all product-realization aspects, from ground to distribution to merchandising and promotion. 


The processing plant recently became fully operational, with state-of-the art Italian roasting machines and  45,000-pound deliveries of coffee beans that constitute the principal Crazy Crow lines of Brazilian Light, Medium, Dark and Turkish Roast blends. According to Tischler, “This coffee produces more crema and body, adding sweetness and providing a great backdrop for the feature coffees. Brazil beans can be nutty, sweet, low-acid, and they develop exceptional bittersweet and chocolate roast tastes.”


The notable difference in this smoother, sweeter taste is apparently a hit with retailers and wholesale customers alike. Bob Tischler explains it this way:  “ Americans have over the past few decades become accustomed to intentionally over-roasted beans that have a pronounced bitter taste. But patient, slow roasting techniques extract a sweeter, caramelized flavor from beans that are never scorched. We roast our Crazy Crow beans with loving care, and it shows!”


While Crazy Crow excels in the taste department, it is just as unique in terms of personalized ambience. The owner team has created a colorful, comfortable feeling to their venues, both company owned and franchised, where customers gather in colorful, relaxed Southwestern-style surroundings to enjoy both the coffee and the attractive Crazy Crow logoed elements  -- from caps to aprons and mugs, apparel, beach towels, etc. This angle continues to provide virtually unlimited merchandising potential of the non-food items, representing as much as 20% of total retail sales. 


 Crazy Crow Distributing has likewise positioned itself as a wholesaler that is already meeting heavy demand for both bulk and individual packaging to national restaurants, airlines, supermarkets and mass merchandising customers. Private label gourmet lines and gift-basket coffees represent a growing niche for Crazy Crow, while direct Internet sales will kick in when the firm’s web-site is launched month. 


Anyone wishing further information concerning retail, wholesale or franchising of Crazy Crow Coffees and Merchandise can contact Bob Tischler at Crazy Crow Distributing, Inc., 1535 Brummel Avenue, Elk Grove Village, IL 60007 (847) 640-8199.

