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The Artisan - Café & Bakery

The Artisan - Café & Bakery presents a unique sit 
down and take-out experience with premium 
drink offerings and delicious baked goods. The 
cafe has a variety of select coffee beans from 
Colombia, Costa Rica, Brazil and Jamaica, along 
with a selection of teas unique to China and 
India.  The Artisan provides a holistic approach to 
the concept of a café, with its artistic and 
knowledge based approach in how they make 
their beverages and baked goods.  Located in 
the heart of  Vancouver’s trendy Main Street, this 
holistic cafe provides the perfect spot for 
lounging, socializing and people watching.

ABOUT COMPANY



• Holistic
• Artistry
• Brewing
• Café aroma
• Barista
• Quality 
• Fair trade 
• Slow coffee
• Latte art
• Blend
• Flavour
• Earthy

BRAND KEYWORDS



Core Target Market - Millennials
People born between 1981 and 1996.

Other Values
• More concerned with intrinsic and moral values over extrinsic and material 

ideologies, especially in Canada when it comes to products and services.
• The most ethnically diverse cohort. 
• Value-focused and are willing to pay a little bit more for quality or status. 
• Prefer smaller specialty stores because they feel that they offer greater value for 

money and better service. 
• Very involved in maintaining a healthy lifestyle, and pay attention to ingredient 

labels, preferring fresh, organic and natural foods. 
• Have less free time to prepare meals every day and are increasingly turning to 

more convenient options which include takeout and food delivery.
• Concerned with green business practices

TARGET MARKET



Social media plays a significant role 
in behavioral and cultural changes 
for millennials. It’s more critical than 
ever for restaurants and cafes to 
embrace social media as a way to 
engage customers, encouraging 
guests to post photos and videos of 
your restaurant on social media. This 
is accomplished by adding unique, 
Instagram-worthy décor and 
experience as well as unique 
packaging and menu items. 

Restaurants and cafes should focus 
on creating an ambiance and brand 
that their customers feel excited to 
share in their social media circles. 

TARGET MARKET (CONT’D)
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TYPOGRAPHY

Use of the ‘Walter Turncoat Regular’ that has a handwritten quality as the font for the logo and for titles. The 
supporting logo used for script and other text was the ’Avenir’ font that lends a sophisticated dimension to 

the brand



COLOUR SCHEME

A red-brown colour is used as dominant colour for branding . 
A touch of red is effective in the promotion of products or services related to food 

and appetite. Using a reddish-brown tone is psychologically associated with harvest 
which ties into the brands commitment to ethical sourcing of their products.

Supporting and accent colours used were black and white.

#680203

# 000000

# ffffff



Packaged coffee beans
Colombia - Colombia grows mostly 
Arabica beans, giving its beans the light 
and flowery taste.  Arabica beans make a 
delightful light roast, as the beans are 
already extremely flavorful and don’t need 
a heavy roasting process to bring out the 
taste. Colombian beans are on the higher 
end of coffee luxury and provide a more-
refined taste. The lighter, brighter flavours
make the beans ideal for both a cup of 
light roast and for a rich cappuccino.  
Arabica beans are ideal for sweeter, 
lighter types of coffee and mixed coffee 
drinks

PRODUCTS FOR PACKAGE DESIGN



Costa Rica – Costa Rica is uniquely positioned to 
produce superior Arabica coffee beans with fine 
aromas and flavor. To produce gourmet coffee, 
Costa Rican beans are hand-picked by expert 
eyes, with .only the most mature beans chosen 
and processed. the Tarrazú region is known for 
its heavy aromas and acidic taste. Many believe 
that this region most consistently produces the 
best coffee. Coffee from this area is known to be 
relatively heavy-bodied with a complex aroma. 
When you open a bag of our Tarrazú beans for 
the first time, your senses are likely to be 
greeted with the pleasing aroma of aged wood 
and dark chocolate. Once brewed, grapefruit 
and cacao are among the complex flavors that 
will hit your palate.

PRODUCTS FOR PACKAGE DESIGN



Brazil – Brazilian coffee tends to be 
primarily chocolatey and nutty.  These can 
range from milk chocolate to bitter cocoa 
and toasted almond.  Cerrado de Minas –
This region was the first to be awarded the 
Designation of Origin status. With 
elevations reaching 800 to 1,300 meters, 
this region produces high-grade coffees. 
Coffees from here--usually natural or 
pulped natural processed--are balanced, 
with creamy mouthfeel and caramel-to-
chocolate notes in the roast. Cerrado de 
Minas coffees tend to have a higher 
acidity with a medium body and 
sweetness. To be sold with the Cerrado
DO tag, coffees must meet several criteria 
that adhere to best practices for farm 
management.

PRODUCTS FOR PACKAGE DESIGN



Jamaica – Jamaican Blue Mountain coffee 
is a sophisticated coffee grown in limited 
amounts in the Blue Mountain District of 
Jamaica. Known for its sweet, floral taste, 
bright acidity and lack of bitterness, 
authentic Jamaican Blue Mountain Coffee 
is one of the rarest and most expensive 
coffees available that provides a mild taste 
for coffee drinkers. It is one of the most 
expensive coffees in the world because of 
it’s scarcity. Cultivation of this specialty 
coffee is carefully monitored and globally 
protected by the Coffee Industry Board of 
Jamaica and only coffees from this specific 
region can be certified authentic and 
labeled as such.

PRODUCTS FOR PACKAGE DESIGN



PACKAGE COFFEE LABEL

Committed to 100% Ethical 
Coffee sourcing in partnership 
with 

Learn more about where 
our coffee comes from

Costa Rica is uniquely positioned to produce superior Arabica 
coffee beans with fine aromas and flavor. To produce gourmet 
coffee, Costa Rican beans are hand-picked by expert eyes, 
with only the most mature beans chosen and processed. The 
Tarrazú region is known for its heavy aromas and acidic taste. 
Coffee from this area is known to be relatively heavy-bodied 
with a complex aroma. When you open a bag of our Tarrazú 
beans for the first time, your senses are likely to be greeted 
with the pleasing aroma of aged wood and dark chocolate. 
Once brewed, grapefruit and cacao are among the complex 
flavors that will hit your palate. 

La Minita Estate

GEO HOW TO MAKE THE 
PERFECT CUP
grind, dose, water, time

coarse, 9 tbsp, 8 cups, 4 mins

medium-fine, 3 tbsp, 1 cup, 3 mins

medium, 10 tbsp, 10-12 cups, n/a

Tarrazú, Costa Rica

1200-1800 m above sea level

Washed, Drum Dried

Dark Roast

ELEVATION

PROCESS

ROAST

DARK ROAST
100% ARABICA COFEE

COSTA RICACOFFEE BEANS FROM

ARTISAN
THE



Packaged teas

Chinese Green Tea - Chinese green tea is one of the oldest and most 
popular types of tea and is known for its vegetal, roasted, and nutty 
flavors. The leaves are typically a pale to dark green color, and once 
brewed, the liquid turns either pale yellow or light green. The flavor 
profile of a cup of Chinese green tea largely depends on the conditions 
of the farm that it was grown in, along with the timing of the harvesting 
season. For example, if the leaves are picked early in the spring, the 
taste is usually sweeter than if they were picked in late autumn. Most 
leaves are ready for harvesting around Qingming, the yearly spring-
time tomb-sweeping festival. It is believed that teas picked before the 
Qingming rains are superior, as the leaves are young and the flavor is 
more delicate; hence why you will often see Chinese green teas labeled 
as ‘pre-Qingming’. Chinese green teas are pan fired in order to produce 
roasted, nutty, and grassy flavors

PRODUCTS FOR PACKAGE DESIGN



Indian Assam tea – The Assam region produces about 50% of the 
total Indian tea, making it the largest tea industry in India and the 
biggest tea growing region in the world. It is home to India’s 
indigenous, wild-growing tea plant variety, Camillia sinensis
assamica.  The  tropical weather fuels a hearty tea bush that is 
known for producing thick and lush plants with large, abundant 
leaves. The resulting processed leaf produces a characteristically 
strong, full-bodied and malty tea.  Assam black tea has a hearty, 
bold flavor that is drinkable on its own but also stands up well when 
used to make chai tea. Two main types are available – orthodox and 
CTC tea. CTC Assam tea will usually be stronger, sharper, maltier
and maybe astringent. This type of tea is usually found in tea bags, 
rather than in loose leaf form, and makes a wonderful base for chai 
teas, or for teas that need to be strong to hold the aroma of spices, 
milk and sugar.

PRODUCTS FOR PACKAGE DESIGN



PRODUCTS FOR PACKAGE DESIGN



PACKAGE TEA LABEL



COFFEE CUP  & PASTRY BAG DESIGN



NAPKIN DESIGN



BUSINESS CARD MOCK UP



WEBSITE DESIGN MOCKUP



1234 Main Street,
Vancouver, BC V5V 3N4

Monday - Sunday
8am - 8pm
Closed Holidays

(604) 123 - 4567
info@theartisancafe.com

LOCATION HOURS CONTACT

About Our Cafe 
Consectetur adipiscing elit, sed do eiusmod tempor incididunt ut labore et dolore magna aliqua. Quis ipsum Consectetur adipiscing elit, sed do eiusmod tempor incididunt ut labore et dolore magna aliqua. Quis ipsum 

suspendisse ultrices gravida. Commodo viverra maecenas accumsan lacus vel facilisis. Consectetur 
adipiscing elit, sed do eiusmod tempor incididunt ut labore et dolore magna aliqua. Quis ipsum suspendisse 
ultrices gravida. Commodo viverra maecenas accumsan lacus vel facilisis. Consectetur adipiscing elit, sed do 
eiusmod tempor incididunt ut labore et dolore magna aliqua. Quis ipsum suspendisse ultrices gravida. 

Commodo viverra maecenas accumsan lacus vel facilisis. Quis ipsum suspendisse ultrices gravida. Commodo 
viverra maecenas accumsan lacus vel facilisis. Commodo viverra maecenas accumsan lacus vel facilisis.viverra maecenas accumsan lacus vel facilisis. Commodo viverra maecenas accumsan lacus vel facilisis.

Our Tea Collection 
Consectetur adipiscing elit, sed do eiusmod 
tempor incididunt ut labore et dolore magna 
aliqua. Quis ipsum suspendisse ultrices gravida. 

ORDER HERE

Our Bakery 
Consectetur adipiscing elit, sed do eiusmod 
tempor incididunt ut labore et dolore magna 
aliqua. Quis ipsum suspendisse ultrices gravida. 

ORDER HERE

Our Premium Coffee 
Consectetur adipiscing elit, sed do eiusmod 
tempor incididunt ut labore et dolore magna 
aliqua. Quis ipsum suspendisse ultrices gravida. 

ORDER HERE

Menu 
Consectetur adipiscing elit, sed do eiusmod 
tempor incididunt ut labore et dolore magna 
aliqua. Quis ipsum suspendisse ultrices gravida. 

VIEW HERE

menu about shop reserve



1234 Main Street
Vancouver V5V 3N4

LOCATION

Monday - Sunday
8am - 8pm

Closed Holidays

HOURS

(604) 123 - 4567

info@theartisancafe.com

CONTACT

About Our Cafe
Consectetur adipiscing elit, sed do eiusmod Consectetur adipiscing elit, sed do eiusmod 
tempor incididunt ut labore et dolore magna 
aliqua. Quis ipsum suspendisse ultrices gravida. 
Risus commodo viverra maecenas. Consectetur 
adipiscing elit, sed do eiusmod tempor incididunt 
ut labore et dolore magna aliqua. Consectetur 
adipiscing elit, sed do eiusmod tempor incididunt 
ut labore et dolore magna aliqua. Quis ipsum 
suspendisse ultrices gravida. Risus commodo 

viverra maecenas. Consectetur adipiscing elit, sed 
do eiusmod tempor incididunt ut labore et dolore 

magna aliqua. 

Our Tea Collection 
consectetur adipiscing elit, sed do eiusmod 
tempor incididunt ut labore et dolore magna 
aliqua. Quis ipsum suspendisse ultrices gravida. 

Order now

Our Bakery 
Consectetur adipiscing elit, sed do eiusmod 
tempor incididunt ut labore et dolore magna 

Order now

Our Premium Coffee 
Consectetur adipiscing elit, sed do eiusmod 
tempor incididunt ut labore et dolore magna 

Order now

Menu 
Consectetur adipiscing elit, sed do eiusmod 
tempor incididunt ut labore et dolore magna 
aliqua. Quis ipsum suspendisse ultrices gravida. 

View here




