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The Coffee Academïcs, a coffee shop you have to see before you die 
 
For once in a lifetime, if we had a chance to visit one of the ‘Coffee Shops Around The World You 
Have To See Before You Die’, Would you be interested in going there? What if the shop is here in 
Bangkok? 
 
In 2010, The Coffee Academïcs studio was founded in Causeway Bay Hong Kong as dedicated training and 
ideas space for a growing community of likeminded coffee lovers.  



 
In 2012, Ms. Jennifer W.F. Liu founded The Coffee Academïcs to redefine the coffee house experience in 
Hong Kong. From sourcing globally for the best quality coffee beans to roasting onsite to finesse the 
inherent character of coffee, The Coffee Academïcs has continuously garnered the adoration of coffee 
lovers and experts alike. 
 
Mr Paul Kanjnapas, Managing Director of IMPACT Exhibition Management Co., Ltd., partnered with The 
Coffee Academïcs from Hong Kong, to introduce the first branch of The Coffee Academïcs in Langsuan, 
Bangkok. The coffee shop targets Thai coffee lovers and foreigners who already know the brand. 
 
Celebrating its arrival in Thailand, The Coffee Academïcs introduces a unique TCA Thailand Blend, carefully 
sourced specialty-grade beans from Chiangmai, a boutique farm in Laos, and Brazil, that reflects the 
impression of Thailand. 
 
For a coffee shop, one of the essential parts is a barista who knows the most about coffee, including 
brewing techniques. Today, we got a chance to talk to Mr. Wissanu Soiampornkul, or ‘Feb’, Head Barista at 
The Coffee Academïcs, Bangkok. 
 
The starting point 
When I was studying in Melbourne, my sister opened a local coffee shop in Thailand. During my short trip 
back home, I got a chance to help her and found that coffee has more things to discover. When I returned to 
Melbourne, I started to drink coffee and find out more about coffee by myself. I took a basic barista course 
and got a job at a small coffee shop outside the CBD. Once I learned about coffee, I wanted to gain more 
skills. I was lucky to get a chance to work with coffee experts. Until I got to know Mr. Jared Lawler through a 
friend at work. Mr. Jared is working for The Coffee Academïcs, and they’re about to open a shop in 
Thailand. Mr. Jared introduced me to Khun Paul, and that’s how I became a barista at The Coffee 
Academïcs. 
 
Signature menu 
JWF Kenya Peaberry Ice Drip: Using the initials of TCA Founder, Jennifer Liu, this is an impressive blend of 
rare Kenya Peaberry on a series of roast levels.  
Also, Look out for the selection of hot and iced lattes mixed with a concoction of exotic, natural, healthy 
sugars. TCA has carefully picked four different sugar types for a unique and memorable coffee experience. 
o         Agave: Latte candied with healthy and natural Mexican agave nectar, sprinkled with black pepper 
o         Jawa: An Indonesian palm sugar latte macchiato with a hit of coconut and pandan 
o         Manuka: Latte served with natural and raw New Zealand Manuka honey  
o         Okinawa: An enjoyable cappuccino blend with unrefined brown cane sugar from Okinawa, Japan. 
 
The Coffee Academïcs enhances on environmental sustainability  
The Coffee Academïcs Thailand promotes sustainability and green initiatives by using takeaway packaging 

items that are 100 % biodegradable. The shop also invites customers to join BYOM (Bring Your Own Mug) 

campaign, offering 10-baht discount for those 


