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FRONT OF THE HOUSE

Creamy and Chocolatey
VILLA MYRIAM COFFEE BRINGS NITRO COLD BREW TO NEW MEXICO 

By Robin Babb · Photos by Stacey Mustard Adams



David Certain runs between two coffee 
roasters, checking each batch for color and 
smell, at the Villa Myriam Coffee roastery 
in north Albuquerque. The beans have only 
been roasting for a few minutes when I arrive 
and are still a light blond. It smells amazing. 

“That was my first roaster, when I was 
just doing really small batches,” says  
Certain, pointing to a small metal device 
between the two roasters. It looks like a 
Sputnik-era satellite, gathering dust be-
tween the two hulking, modern machines 
that are controlled by iPads. Back then, 
Certain still had a full-time job at Verizon, 
and spent late nights roasting coffee and 
driving it to Parq Central Hotel, his first 
client. “I had to drive the coffee there at 
two, three in the morning,” he says, “so the 
coffee would be fresh for the morning and 
wouldn’t have time to suck up all the other 
kitchen smells.”

Certain began roasting in 2010, but his 
ties with coffee go back much further. He 
and his brother Juan Certain grew up in 
Colombia near the hills of Piendamó, a 
region known for growing quality coffee 
beans. The brothers frequently visited their 
grandfather’s coffee farm in Piendamó, 
where they learned to harvest the coffee 
berries when they were ripe and drank 
farm-fresh coffee from a young age. Their 
grandfather named the farm after one of 
his daughters: Villa Myriam.

Certain gets most of his coffee beans 
from his grandfather’s farm in Colom-
bia, and each of the coffees that he roasts 
is single-source. Villa Myriam has earned 
certifications from both UTZ and Rain-
forest Alliance as an environmentally and 
socially responsible producer. Certain and 
his grandfather treat their employees and 
their land well: all the harvesters working 
at Villa Myriam receive a living wage, and 
many of them live with their families on 
the farm. “I know the names of the people 
who picked this coffee,” says Certain. “I 
grew up with many of them.”

In 2013, Villa Myriam began crafting 
nitro cold brew, a cold-brewing technique 
that only a few other coffee roasters in 
the United States had experimented with 
at the time. It involves brewing coffee for 
many hours at near-freezing temperatures 
and then infusing it with nitrogen. Freshly 
poured, it looks like Guinness, with a tan, 
cascading head. 

Villa Myriam doesn’t add any sweet-
eners or preservatives to their nitro cold 
brew, so the freshly canned nitro must 
stay refrigerated. Although the coffee re-
mains stable for many months, Certain 
recommends that you drink it within a 
week of purchase for the best flavor. You 
can buy small eight-ounce cans of it at all 
of the Albuquerque La Montañita Co-Op 
and Whole Foods locations and several 
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other cafés, restaurants, and grocery stores 
in and around Albuquerque.

The nitro cold brew tastes creamy and 
chocolatey, and has much less of an acidic 
bite than iced coffee usually does. It’s con-
centrated and has about the same amount of 
caffeine as three cups of regular coffee, so it’s 
wise to consume it in small doses.

The Villa Myriam Nitro Cold Brew is 
tasty on its own, and even better with a 
spoonful of raw sugar. Certain says he has 
poured it over ice cream and stirred it into 
cocktails. Marble Brewery even used it to 
make their dark-as-night Stout Americano 
beer. As a coffee drinker who typically 
doesn’t go near iced coffee, I was surprised 
to find the nitro very good.

Three years ago, Villa Myriam opened their 
downtown coffee shop, The Brew. Certain 
calls it the “laboratory” for Villa Myriam—
when they want to test new products or ideas, 
they start there. The Brew is where Villa  
Myriam began selling their own custom-
blended teas, and it’s the only place you can 
get their nitro coffee straight from a tap, 
which is particularly satisfying. Their custom 
coffee and tea lattes are popular—the laven-
der honey latte, made with lavender from 
the Los Poblanos farm in Los Ranchos de 
Albuquerque, is fantastic. The Brew is also 
where Villa Myriam started testing a new ni-
tro product: cold brew tea. They began selling 
nitro cold brew tea in January 2017, and they 
offer a handful of different varieties, including 
a green tea and a caffeine-free hibiscus tea. 

Villa Myriam also expanded in January, 
moving into a larger location for roasting 
and brewing their nitro coffee and teas, with 
an attached café area. Certain hopes to im-
part a Seattle vibe in the new facility, where 
people can watch the coffee being roasted 
while they sip their lattes. A spot like this is 
a first for Albuquerque, but Certain is clear-
ly unafraid to be the first to do anything. 
With their rapid growth and continued love 
of experimentation, Villa Myriam may be 
poised to give Burque a place of its own on 
the US coffee map. 

311 Gold SW, Albuquerque 
www.thebrewabq.com 
www.villamyriam.com

Top left: David examines the product. Top right: 
nitro brew with a foamy head. Bottom left: 
checking coffee beans for color during the  
roasting process.


