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A steady stream of people enter 
and exit through a heavy 

door as the unmistakable whirr of a 
barista steaming milk can be heard 
just a few feet away. The scent of 
beans—coffee beans—fills every 
empty space available. Plush couch-
es, barstools and simple tables allow 
customers to be comfortable in any 
situation. The din of conversation 
and laptop keys competes with 
background music to be heard.

Nearly every coffee shop in the 
downtown Phoenix area could fit 
this concrete description, but each 
coffee shop also appeals to a cer-
tain clientele. With more than 10 
independently owned coffee shops 
in the downtown area, Phoeni-
cians have no shortage of places to 
go when they want to chat with a 
friend, write a project proposal or 
simply sip a cup of coffee.

What is astounding is that all these 
coffee shops are able to stay open, 
afloat a sea of caffeinated liquids 
and baked goods. Many of these 
coffee shops have a loyal customer 
base to thank.

“There really is nowhere else in 
Phoenix where the competition is 
the way that it is here. There really 
[are] enough people for all of us,” 
said Stephanie Vasquez, owner of 
Fair Trade Café, a local coffee shop 
specializing in fairly traded coffee 
and organic food. “We all kind of 
have our own little personalities.”

The “little personalities” Vasquez 
spoke of apply not only to coffee 
shops but to coffee drinkers as well. 
There is no such thing as an “aver-
age coffee drinker” in downtown 
Phoenix. While the stereotype of 
the plaid clad, free spirited beatnik 
stands strong in many urban coffee 
shops, the basic Phoenix coffee 
drinker cannot be confined to a ste-
reotype. The different atmosphere 
and different drinks provided by 
each coffee shop attract a different 
crowd.

Jobot Coffee 

Jobot Coffee opened their current 
location in a refurbished house at 
Fifth and Roosevelt streets in 2011 
after previously being located in 
Conspire, a now-closed restaurant 
and gallery, for four years prior. 
This makes owner John Sagasta’s 
coffee enterprise one of the oldest 
in the Roosevelt Row area. Jobot 
was given the title Best Coffee 
House in Downtown Phoenix in 
the 2011 Phoenix New Times Best 
of Phoenix awards. 

Jobot’s coffee beans are a South 
American blend, roasted exclusively 
for Jobot by Cartel Coffee, anoth-
er local coffee shop with multiple 
locations and a roasting facility in 
Tempe. A cup of black coffee with 
free refills is $2.50, tax included.

Jobot recently underwent drastic 
remodeling which included tearing 
down internal walls, removing a 
piano and adding a couch. Vari-
ous small tables and benches offer 
ample space to sit and enjoy a cup 
of coffee.

“We wanted more people to fit in-
side more comfortably, so the staff 
could work a little easier, just to 12 13

create a better service environment 
than what we had before,” Sagasta 
said. “When it was just a house, it 
really wasn’t laid out for everything 
that we were doing in there.”

Sagasta described the atmosphere 
of Jobot as “loose,” mentioning that 
food preparation was once decided 
by “whoever is in the kitchen can 
make whatever they like.”

“You just can’t go too far like that. 
So we created a little bit of structure 
for it, but overall, it just moves on 
its own,” Sagasta said. Jobot has a 
set menu of crepes, burritos and 
sandwiches available to customers 
all day.

Jobot’s customer base includes 
students when school is in session, 
and is otherwise sustained by the 
neighborhood, much like other 
coffee shops in the area.

“When the students aren’t here, it’s 
really just people who live in the 
area: a lot of artists, a lot of musi-
cians,” Sagasta said. 

When asked about competition, 
Sagasta said it is no big deal. “Of 
course, there’s the common denom-
inator that we’re all selling coffee. I 
think that as long as there’s a level 
of artisanship to what everybody’s 
doing, there’s more than enough 
crowd. We all see our own kind of 
clientele from the area.”

Daniel Noffsinger prepares to pull a shot of 
espresso at Cartel Coffee Lab.

We all kind of have 
our own little 
personalities.

Songbird Coffee and Tea
Erin and Jonathan Carroll are the 
wife and husband who own Song-
bird Coffee and Tea, attached to 
Monorchid Gallery on Roosevelt 
Street. Songbird opened in July 
2012 after Mr. and Mrs. Carroll 
evaluated their lives. Songbird is 
one of the newest coffee shops in 
the Roosevelt Row area.

“We were in a transitional period,” 
Mrs. Carroll said. “[We] had to 
evaluate where our passions were 
and what we’d be interested in do-
ing for our life. [We] figured where 
we like to hang out would be a great 
place to start.”

Songbird strives to offer a comfort-
able atmosphere with appeal for 
people who are looking to sit down 
and linger. Two long, wooden tables 
with extension cords laced un-
derneath could allow a student or 
freelance writer (or both) to sit and 
work for hours on end. A couch 
and plush chairs provide seating for 
people who would rather be cozy.

“A lot of professionals come in here 
that are either graphic artists or 
do a lot of online stuff, so they are 
mobile and need a nice place that 
is comfortable to work from,” Mrs. 
Carroll said. “We don’t appeal to 
people who are looking for a fast 
cup of coffee to take on the run 
because we craft each one by hand. 
We do offer to-go, but we are not 
fast service.”

Songbird orders their coffee beans 
from Cortez Coffee Company in 
Tempe. A small cup of coffee at 
Songbird costs $2.00 before tax and 
does not include free refills because 
it is made to order.

As long as there’s a 
level of artisanship to 

what everybody’s doing, 
there’s more than enough 

crowd.

From the list of drinks hung above 
the order counter, one drink that 
stands out at Songbird is the Thai 
iced tea. It is a strong tea brewed 
fresh with a vibrant orange color, 
and is served mixed with sugar, ice 
and milk. This is one of many teas 
available to patrons.

“A lot of places put tea in there just 
in case somebody doesn’t like cof-
fee. We want to give it a front, also,” 
Mrs. Carroll said.

Even though Songbird has only 
been open for slightly more than 
a year, Mrs. Carroll said they are 
not having a difficult time finding 
business.
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