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red espresso

The Cederberg Mountains of South Africa, home 
to the variety of tea used to make red espresso, 
are a long way from North Carolina, where red 

espresso has made its U.S. debut (due to its high commuter 
population and its mix of tea-friendly lifestyles). 

Farmer Carl Pretorius’ family has long cultivated and 
harvested the Rooibos (pronounced roy-boss) tea that can 

only be found in the mountains of South Africa. A self-
confessed coffee junkie, Pretorius walked into his kitchen 
one day, desperate for an espresso fix but determined to 
kick the caffeine habit. He tore open three bags of Rooibos 
tea and poured them into his espresso machine. The result 
wasn’t quite a tea espresso, but it motivated Pretorius to start 
experimenting. 

signature    sip
Ditch the caffeine, but 
keep the coffee mugs 
for a delicious cup of 
red espresso.

A new beverage is brewing in North Carolina. 

Written by: Patricia Staino
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Ready to try red espresso? The first 24 readers who log on to sip.ncsignature.com 
and sign up will receive a FREE sample of this up-and-coming beverage. You’ll also 
find a list of the 16 North Carolina locations that are brewing up the delicious drink.

signature    sip

Pretorius’s brainstorm eventually produced red espresso, 
the concentrated essence of Rooibos tea that produces a rich 
red, almost black, tea with a saffron-colored crema similar in 
appearance to that of coffee espresso. It is the first tea that can 
be brewed like and used in place of coffee in cafe drinks.

At the top of a rocky, dusty road where heat waves are 
visible and the sky touches the mountaintop, Rooibos tea 
grows naturally within a 60-mile radius. The Rooibos shrub 
was discovered hundreds of years ago by local bushmen, who 
cut its needle-like green leaves and left them out in the sun to 
ferment. The tea would turn a deep, rich red from which came 
its moniker, meaning “red bush.” 

Today the process is much the same. The tea is hand-
harvested, then left on a tea court in the sun, where it turns 
its signature hue. The tea is cut and sterilized, then undergoes 
Pretorius’s patented process that produces particles so small 
they can go through an espresso machine. By reducing the size 
of the tea leaves, water can cover more surface area, producing 
a much stronger extract of Rooibos than a tea bag would. 

Antioxidant happy
The tea is inherently sweet in flavor with woody 

undertones. It has a minimal amount of tannins, so there is 
none of the bitter aftertaste often associated with coffee. Red 
espresso is strong like coffee espresso without the bite, but 
has a fuller, rounder flavor than black tea. The nutty flavor 
enhances the mild milkiness of lattes and cappuccinos and 
yields a natural sweetness that needs no additional sweetener, 

GIVE IT A SHOT: 
Grab a bag of red 
espresso (above), 
which is made from 
Rooibos tea (left), 
at your local Whole 
Foods store, or at  
A Southern Season in 
Chapel Hill.

“I like the way it  
made me feel energized  
without the oomph  
of caffeine.”

although the flavors of cinnamon and honey are warm, 
delicious accents to the red tea’s taste.

Part of red espresso’s appeal is its significant health benefits. 
More than just naturally caffeine-free, it is 100 percent Rooibos 
tea with no preservatives and is loaded with antioxidants 
(substances that reverse damage done to the body through 
oxidation that is triggered by free radicals and factors such 
as pollution, smoking, and stress). Red espresso provides five 
times the antioxidants of green tea. 

In fact, the fabled fountain of youth just may spout 
Rooibos tea. The drink is believed 
to boost the immune system with 
anti-viral, anti-carcinogenic, and anti-
aging properties. The antioxidants 
contained in this red elixir are known 
to soothe headaches, relax the central 
nervous system, alleviate insomnia 
and irritability, relieve tummy 
troubles, and provide anti-asthmatic 
and antiallergenic properties.

“I like the way it made me feel 
energized without the oomph of 
caffeine,” says Kerry Lee Baker,  
owner of CU4 Coffee in Cedar Point, 
who put the drink on her menu as 
soon as she tasted it. “I also like its 
versatility and the mild flavor that 
can handle additional flavorings, like 
chocolate and caramel, which really 
personalize it.” 
 
Red symphony

Stylish, healthy, energizing, 
comforting — all describe the 
experience of sipping one of the many 
creative drinks that can be concocted 
using red espresso. Enjoy a long red  
(a double Rooibos espresso), the basis 
of all red espresso beverages. But with 
a little creative thought, put a personal 
spin on the red macchiato, latte, or 
cappuccino. For the more daring, try 
the red symphony (with white hot 
chocolate), the fresh red (add a burst 
of fruit juice), the red shake (an ice 
cold milkshake blended with three 
scoops of creamy vanilla ice cream), 
or the Long Island red  
(a sparkly version with cola). The 
most adventurous tasters have been 
mixing up new cocktails that are most 
alluring for their deep red color. 

“I think people are really happy 
to have an alternative hot beverage 
option when they go to cafes,” says 

Caroline Cahan, coffee and tea buyer for A Southern Season 
in Chapel Hill, one of the first North Carolina locations to 
carry red espresso. “You get to have this hot, yummy drink, 
and it doesn’t taste like coffee. It’s something different, and it’s 
even good for you.” 

Red Espresso
www.redespresso.com
(800) 99-myRED
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