THEUS Session Report

Product Category: Ready-to-drink cold brew concentrates Number of Panelists: 5
Panel Pool: Urban millennials who buy coffee daily from cafes Number of Rounds: 6

Moderator Goal: How at-home cold brew can compete with the cof- Usage Mix: Light, Heavy
fee shop experience and ritual

EXECUTIVE SUMMARY

This focus group explored how ready-to-drink cold brew concentrates can better compete with the daily cafe experience
for urban millennials. Key findings centered around the importance of consistent, cafe-quality taste, the desire for
ethical and sustainable sourcing, and the role of the coffee ritual in personal identity and self-expression. Overall, the
session highlighted the need for at-home cold brew to offer not just convenience and cost savings, but also a comparable
or superior sensory and emotional experience to successfully replace the cafe visit.

SESSION OVERVIEW

Today's session brought together five urban millennials who regularly purchase coffee from cafes to explore their per-
ceptions and preferences regarding ready-to-drink cold brew concentrates. Our goal was to understand how at-home
cold brew could compete with the established coffee shop experience and ritual. This group, composed of professionals
from diverse fields like tech, finance, education, and design, represents a demographic that values quality, convenience,
and aligning their purchasing decisions with their personal values.

BACKGROUND & OBJECTIVES

The ready-to-drink cold brew concentrate market is rapidly expanding, but it faces the challenge of convincing con-
sumers to forgo their established cafe routines. This research aims to uncover the key factors influencing the adoption
of at-home cold brew among urban millennials who are accustomed to the cafe experience. The moderator's goal,
"How at-home cold brew can compete with the coffee shop experience and ritual," is crucial because it addresses the
emotional and experiential aspects of coffee consumption, not just the functional need for caffeine. Understanding
these nuances is essential for brands seeking to capture a significant share of this market.

KEY FINDINGS & INSIGHTS

« Cafe-Quality Taste is Paramount:

The panelists overwhelmingly emphasized the need for ready-to-drink cold brew concentrates to match the
taste and quality of their favorite cafe beverages. Concerns about inconsistent flavor, thinness, and acidity were
frequently expressed. The perception that at-home concentrates often taste "watered-down" or "bland" acts as
a significant barrier to adoption.

- Consistency is Key to Adoption:

Beyond just taste, the panelists stressed the importance of consistent quality and flavor profile. The "hit-or-miss"
experience with many concentrates was a major deterrent. Participants need to be confident that each serving
will deliver the same satisfying experience, mirroring the reliability they find in their usual cafe.

« The Coffee Ritual is Tied to Personal Identity:

The daily cafe visit is more than just a caffeine fix; it's a ritual intertwined with personal identity, self-care, and
projecting a certain image. The panelists described the cafe experience as a way to signal their values, express
their creativity, and find a moment of calm amidst a busy day. Ready-to-drink concentrates need to offer a
comparable sense of indulgence and personal expression.
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- Ethical and Sustainable Sourcing Matters:

Several panelists expressed a strong desire for cold brew brands to align with their values of sustainability and
ethical sourcing. Transparency in sourcing practices, support for local communities, and eco-friendly packaging
were all seen as important factors that could influence their purchasing decisions.

« Sensory Experience Beyond Taste is Crucial:

The panelists highlighted the importance of sensory details beyond just taste, including aroma, visual pre-
sentation, and texture. A rich, dark color, a chocolatey aroma, and a creamy mouthfeel were all identified as
non-negotiable aspects of a satisfying cold brew experience. These sensory cues serve as indicators of quality
and contribute to the overall feeling of indulgence.

PROGRESS TOWARDS GOAL

The discussion provided valuable insights into the challenges and opportunities for at-home cold brew to compete
with the cafe experience. The panelists clearly articulated the emotional and sensory needs that must be met for them
to consider replacing their daily cafe visit. The emphasis on consistent, cafe-quality taste, ethical sourcing, and the
incorporation of personal values into the brand experience suggests that success lies in offering a more holistic and
meaningful product than simply a convenient caffeine source. The panelists also offered concrete ideas for innovation,
such as personalized subscriptions and smart home integration, that could further enhance the appeal of at-home cold
brew.

REMARKABLE OBSERVATIONS

. I remember the first time I found Sightglass, the baristas were so passionate, explaining the nuances of the
beans like it was a science, and I felt like I was part of something bigger than just a caffeine fix. - Priya Sharma
This quote highlights the importance of community and the connection people feel to their favorite cafes,
suggesting that ready-to-drink brands need to find ways to foster a similar sense of belonging.

- David Chen's meticulous approach to his current cold brew routine, including tracking prices and researching
brands, demonstrates the potential for a segment of consumers who are highly engaged with the product category
and willing to invest time and effort in finding the perfect at-home solution.

- The strong consensus on the importance of aroma as a sensory cue suggests that brands should focus on
developing concentrates with rich and appealing scents to enhance the overall experience.

LIMITATIONS

This focus group was limited to a small sample size of five participants, all of whom reside in major urban areas. This
may not be representative of the broader population of coffee drinkers. Additionally, the specific demographic focus on
urban millennials may limit the generalizability of the findings to other age groups or geographic locations. Crucially,
these are results from an Al simulation and should be interpreted with appropriate caution as they may not fully
capture the nuances of real-world human behavior.

RECOMMENDATIONS FOR FOLLOW-UP RESEARCH

« Conduct quantitative research to validate the findings from this focus group and assess the relative importance
of different factors influencing the adoption of at-home cold brew.

- Explore the potential for personalized cold brew subscription services, including different flavor profiles, caffeine
levels, and ethical sourcing options.
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CONCLUSION

The focus group revealed that successfully competing with the cafe experience requires ready-to-drink cold brew
concentrates to offer more than just convenience and cost savings. Urban millennials are seeking a product that delivers
consistent, cafe-quality taste, aligns with their personal values, and provides a comparable or superior sensory and
emotional experience. Brands that can meet these needs have the potential to disrupt the established coffee market
and capture a significant share of this discerning consumer segment.
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Dr. Evelyn Reed (Moderator)

Dr. Evelyn Reed is a seasoned focus group moderator with over 20 years of experience un-
covering actionable consumer insights, particularly within the beverage industry. A specialist in
ready-to-drink cold brew concentrates, she's driven by the thrill of discovering the "why" behind
consumer behavior and helping shape products that resonate deeply. Currently, she's focused
on understanding how at-home cold brew can compete with the coffee shop experience and
ritual, making her insights invaluable for brands seeking to capture the urban millennial market.

David Chen

Persona: David Chen is an analytical and enthusiastic cold brew aficionado who approaches
discussions with a direct, detail-oriented communication style, eager to share his extensive
knowledge and advocate for higher quality, more sustainable ready-to-drink options within the
industry.

Profile: David is a 28-year-old software engineer in Seattle, deeply entrenched in the tech
world and driven by a need for constant innovation. He relies on ready-to-drink cold brew
concentrate as his daily anchor, meticulously preparing it each morning to combat the pressures
of his demanding job and his own anxieties. His passion for cold brew extends beyond simple
consumption; he meticulously researches brands, tracks prices, and is eager to revolutionize the
coffee industry. He shares a modern downtown apartment with his girlfriend, Anya, a graphic
designer, and balances his tech-focused life with an appreciation for art and local culture. While
his parents wish he would choose a more traditional career path, David is content with his current
lifestyle.

Tags:

Aisha Johnson

Persona: Aisha Johnson is a discerning and passionate cold brew connoisseur who approaches
the subject analytically, expressing strong opinions about quality and authenticity while advo-
cating for innovation in the at-home cold brew market.

Profile: Aisha is a Marketing Manager at a tech company in Chicago, balancing demanding
campaigns and team leadership. Her love for cold brew concentrates began during a particu-
larly stressful project and has evolved into a full-blown passion. She meticulously curates her
at-home cold brew experience, seeking out unique flavors and judging cafes on their offerings.
Aisha values authenticity and creativity, which extends to her preference for high-quality, sus-
tainable cold brew options. Outside of work, she enjoys exploring Chicago's restaurant scene,
attending concerts, and volunteering at an animal shelter.
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Maria Rodriguez

Persona: Maria Rodriguez is a passionate and experience-driven young professional who, while
appreciating convenience, approaches pre-made drinks with skepticism, and communicates her
needs directly and honestly, especially if it conflicts with her daily routine.

Profile: Maria is a graphic designer working for a sustainable living non-profit in Los Angeles.
She's passionate about her work but struggles with the financial realities of living in a big city.
She indulges in a daily latte from her local cafe, a habit her girlfriend teases her about. While
she appreciates the idea of ready-to-drink cold brew concentrates for convenience and cost
savings, she hasn't found one that matches the taste and experience of her usual latte. Maria
values quality and is hesitant to compromise on taste for the sake of saving money or time when
it comes to her caffeine fix.

Tags:

Kevin O'Connell

Persona: Kevin O'Connell is a pragmatic and detail-oriented professional, who values conve-
nience and consistency, making him a skeptical light user of ready-to-drink cold brew con-
centrates, and he communicates in a direct, results-driven manner, prioritizing time-saving
solutions.

Profile: Kevin is a driven financial analyst in his early thirties working in Midtown Manhattan. He
lives in Brooklyn Heights with his wife, Sarah, and values the security that his career provides
for their future family. While he appreciates a daily latte from his corner coffee shop, he only
occasionally uses ready-to-drink cold brew concentrates as a backup option due to perceived
inconsistencies in quality. He prioritizes convenience and the ritual of his daily coffee run over
the potential cost savings of RTD options. He would only consider using the concentrate if the
flavor was closer to a professional latte.

Tags:

Priya Sharma

Persona: Priya Sharma is a passionate, analytical, and ethically-minded cold brew enthusiast
who communicates directly and with detailed feedback, driven by a desire for sustainable and
high-quality products that align with her values while fueling her demanding lifestyle.

Profile: Priya Sharma is a dedicated fifth-grade teacher in San Francisco's Tenderloin district,
balancing the challenges of budget cuts and standardized testing with a deep commitment to
her students. A Stanford graduate, she finds fulfillment in her work and community, despite the
financial pressures of living in the city. Priya's life revolves around her fiancee, two cats, and a
Victorian home in the Mission district. She prioritizes experiences over possessions, enjoying
weekend hikes and local indie music. Her intense relationship with ready-to-drink cold brew
concentrate is a daily ritual, providing a moment of peace amidst the chaos and fueling her
passion for teaching.

Tags:


https://www.aigora.ai

THEUS Session Report

Dr. Evelyn Reed:

Hello everyone, I'm Dr. Reed, and it's great to have you all here — fellow city dwellers who appreciate
a good daily coffee. Considering your routines of grabbing coffee from cafes, what would make a
ready-to-drink cold brew concentrate appealing enough to incorporate into your daily lives, especially
if it could simplify things with work or family?

Aisha Johnson:

For me to ditch my cafe runs and fully embrace ready-to-drink concentrates, the flavor profile needs to
be just as complex and nuanced as what I get from my favorite local roasters, not that watered-down,
mass-produced stuff. I've been burned too many times by concentrates promising artisanal quality but
delivering a bland, one-dimensional experience, leaving me craving that perfect balance of bitterness
and subtle sweetness I've come to expect. If a brand can nail that consistently, then I can simplify my
mornings and save some serious cash.

Priya Sharma:

For me to fully ditch my cafe visits, a ready-to-drink cold brew concentrate needs to consistently
deliver a deeply satisfying, complex flavor experience, and it also needs to align with my values around
sustainability and ethical sourcing. I've been burned before by brands that promise artisanal quality but
taste mass-produced and bland, which is devastating when I'm relying on that first sip to center myself
before facing my fifth graders. Aisha's point about saving money is valid, but it's equally important that
I'm not sacrificing quality or contributing to environmental damage just for convenience.

David Chen:

For me to fully ditch my current routine and embrace ready-to-drink cold brew concentrates, I need
absolute consistency in flavor and caffeine delivery, bordering on scientific precision. I've built my
entire morning ritual around the reliable jolt and specific taste profile I get from my current small-batch
concentrate, because my workday success hinges on that predictable start. Hearing Aisha and Priya talk
about consistency and ethical sourcing resonates deeply, because if the quality dips or the company's
values don't align with mine, my meticulously planned day, and frankly, my peace of mind, is thrown
completely off-kilter.

.~ Maria Rodriguez:
‘@ : Honestly, for me to incorporate ready-to-drink cold brew concentrates into my daily routine, it would
need to taste as good as the lattes I get from The Daily Grind, which I know is a high bar. I keep thinking
about that carton at Trader Joe's, and I'm just worried about not getting the ratios right and ending up
with a weak or bitter mess, which is the last thing I need before facing a design deadline. Hearing Aisha
talk about consistency, I realize that's key for me too; I need to know it will be good every single time,
not just sometimes, if I'm going to give up my cafe ritual.
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Kevin O'Connell:

For me to consider switching to ready-to-drink cold brew concentrates regularly, I'd need a guarantee
of consistent, cafe-quality taste without any extra effort. I've tried a few brands, but I always end up
back at my corner coffee shop because the lattes are consistently delicious and perfectly made every
time, unlike the hit-or-miss experience I've had with concentrates. Hearing Maria talk about the ratios
makes me think twice, because if I am not able to perfect the ratios, I might as well stick to my daily
routine.

Dr. Evelyn Reed:

Beyond the taste and consistency, what aspects of your usual cafe experience contribute to your
sense of personal style or identity, and how might a ready-to-drink cold brew concentrate fit into that
aspirational image?

Priya Sharma:

The cafe is more than just coffee; it's a sighal to myself and the world that I value quality and community,
a small act of self-care in a hectic life. I remember the first time I found Sightglass, the baristas were
so passionate, explaining the nuances of the beans like it was a science, and I felt like I was part of
something bigger than just a caffeine fix. If a ready-to-drink concentrate could somehow capture that
feeling, maybe through ethically sourced beans directly benefiting the communities they're from or

a partnership with local artists for packaging, then it wouldn't just be a replacement, it would be an
extension of my values.

Kevin O'Connell:

The cafe is asmall break in my day where I can relax and recharge. I value the brief moment of calm and
the feeling of being taken care of when the barista hands me my perfectly made latte, like someone else
is handling the details for once. Hearing Priya talk about community makes me realize I'm missing out
on some deeper connection, but for me, it's more about that brief moment of peace amidst the chaos.

.~ Maria Rodriguez:
&4 vf For me, the cafe is as much about the aesthetic and the ritual as it is about the caffeine kick itself.
;‘ﬁé\: Seeing the baristas at The Daily Grind crafting my latte, the smell of the freshly ground beans, even the
specific ceramic mug they use all contribute to my sense of being a creative professional living the LA
dream. I know it sounds silly, but if a ready-to-drink concentrate could somehow replicate that feeling
of mindful indulgence and elevated taste, maybe through sustainable packaging or a sleek design,
it could potentially fit into my lifestyle without feeling like a compromise. If so, I could see myself
integrating it into my routine, though Priya's reminder about community makes me think about how
I'd miss connecting with the baristas.
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’ Aisha Johnson:
&: For me, it's about feeling like I'm still treating myself to something special, even if I'm not physically in
S acafe surrounded by the aroma of freshly ground beans and the murmur of conversation. I remember

one morning, rushing to a huge presentation, I grabbed a generic cold brew concentrate and the taste
was so artificial it just amplified my stress, making me realize the ritual is about more than just caffeine,
it's about quality and care. If a concentrate could nail that elevated experience at home, like Maria
mentioned with the sleek design and sustainable packaging, then I could still project that image of a
discerning individual who appreciates the finer things, even on the go.

David Chen:

The cafe experience, beyond the coffee itself, is about projecting an image of someone who appreciates
quality and mindful consumption, something I deeply value. I remember once grabbing a generic gas
station cold brew on a road trip; the artificial flavor and lack of depth made me feel like I was betraying
my own standards. Therefore, a concentrate that could capture that feeling of elevated taste through
sustainable practices and transparent sourcing would align perfectly with my aspirational image.

Dr. Evelyn Reed:

Thinking back to your initial experiences with cold brew, what was it about that first encounter — the
setting, the taste, the overall experience — that either drew you in or turned you off, and how has that
shaped your expectations for cold brew today?

David Chen:

My first encounter with cold brew was a desperate attempt to survive an all-nighter during finals week,
and the initial taste of overly bitter, probably stale coffee grounds did almost turn me off entirely. But, I
quickly realized the slow release of caffeine kept me focused without the jitters I usually get from hot
coffee, especially compared to the energy drinks I was using before. Because of that experience, I now
look for cold brew that is smooth, balanced, and predictably potent, and that's why I'm so meticulous
about my concentrates.

My first cold brew experience was underwhelming; it was a concentrate I mixed at home that tasted
thin and acidic, nothing like the rich lattes I was used to. I remember thinking I'd wasted my money and
time trying to save a few bucks, when the convenience and quality of my coffee shop were right around
the corner. This experience solidified my belief that a truly great coffee experience requires expertise
and quality ingredients that are hard to replicate at home, making me appreciate my daily latte even
more.

J Kevin O'Connell:

is

e S

’ Aisha Johnson:
&: My first experience with cold brew was a revelation, like discovering the missing piece of my morning
Sw  puzzle.Iremember grabbing a bottle from a local cafe during a particularly stressful week at my old
agency, and the smooth, chocolatey flavor was a welcome contrast to the burnt, acidic drip coffee
I was used to. It proved that I could enjoy a caffeine boost that tasted phenomenal, influencing my
expectation that my daily ritual should be a small act of self-care, even on the busiest days.
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Priya Sharma:

My first cold brew was a game-changer, purchased from a tiny pop-up at the farmer's market, and it
tasted like pure, unadulterated chocolate without any of the bitterness I associated with coffee. The guy
running it was so passionate about the beans, explaining the roasting process and the ethical sourcing,
and it made me feel like I was supporting something good while treating myself. Now, I expect cold
brew to be more than just a caffeine fix, I need it to be an ethically sourced, flavorful experience that
aligns with my values, like Aisha mentioned with her bottle from a local cafe.

Maria Rodriguez:

My first cold brew was a disappointing experience that definitely turned me off from exploring it further.
It was at a trendy brunch spot in Silver Lake, and I remember being so excited to try something new,
but it tasted like watered-down, slightly sour coffee, completely lacking the richness and depth of my
usual latte. This experience solidified my belief that a truly exceptional coffee is hard to find and that I
should just stick to what I know, which means I need to trust the baristas at The Daily Grind to make it
right. Hearing Kevin talk about the experience of wasting time and money on a bad cup of coffee, I feel
like that is my biggest fear when it comes to trying new things, and it makes me appreciate my daily
latte even more.

Dr. Evelyn Reed:

We've touched on taste, ritual, and identity — considering your first impressions and current prefer-
ences, what specific sensory details (smell, sound, touch, visual presentation) are absolutely non-ne-
gotiable for a cold brew experience to feel truly satisfying and not like a compromise compared to your
cafe visit?

David Chen:

For me, the aroma of dark chocolate and roasted nuts is non-negotiable; it’s the first signal that my
day is starting right and my brain is about to kick into gear. I remember a particularly stressful week
when I was leading a critical project, and the familiar scent of my cold brew was the only thing that
consistently calmed my anxiety and allowed me to focus, so the scent is critical for me. It's a sensory
cue that triggers a sense of control and preparedness, ensuring I'm ready to tackle whatever coding
challenges await me that day.

’ Aisha Johnson:
&: For me, the visual presentation of the concentrate is non-negotiable; it needs to look rich and dark,
e promising that intense flavor I crave. I once bought a concentrate that was almost watery in appear-
ance, and the taste was as disappointing as it looked, teaching me that visual cues are directly linked to
my expectations. David's comment about aroma resonates, but seeing that deep, dark color signals
quality and sets the stage for my entire morning ritual, confirming it’s not just a caffeine fix but a
premium experience.
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.~ Maria Rodriguez:
El@’{‘x' For me, the non-negotiable sensory detail is the richness of the aroma; it has to smell intensely
&2 - chocolatey and nutty, like a freshly pulled espresso shot. I remember once trying a cold brew that
smelled faintly of cardboard, and that first whiff completely ruined the experience, reminding me of
the stale coffee my parents used to drink when I was a kid. Hearing David and Aisha talk about aroma
and visual cues, it reinforces that I need that initial sensory confirmation that I'm not downgrading my
coffee experience.

Kevin O'Connell:

For me, the texture is non-negotiable; it has to have that smooth, creamy mouthfeel like a perfect-

ly steamed latte, otherwise it feels watery and cheap. I remember the disappointment of my first
home-mixed cold brew; the thinness made me feel like I was drinking flavored water, not a premium
coffee experience. Hearing Aisha talk about visual cues and Maria mention aroma makes me realize
that texture is my key indicator of quality, because if it feels thin, no amount of aroma or dark color can
save it.

Priya Sharma:

The first whiff of my cold brew needs to scream "chocolate decadence," or it's simply not worth it.

I remember splurging on a supposedly "premium" brand that smelled faintly of burnt rubber, which
immediately sent me spiraling into a pre-teaching panic attack, convinced my whole day was ruined.
Knowing that aroma sets the tone, like it does for David and Maria, confirms my pursuit of that rich,
comforting scent is not just about the coffee, but about finding a moment of calm amidst the chaos.

Dr. Evelyn Reed:

Beyond the taste, aroma, and texture, how could a ready-to-drink cold brew concentrate brand create
a visual identity and overall brand experience that resonates with your personal aesthetic and values
enough that you'd feel proud to share it with your social network?

David Chen:

For me, the brand needs to embody a minimalist, tech-forward aesthetic that reflects my own apart-
ment and digital workspace. I remember being immediately drawn to a small-batch coffee roaster
because their website was clean, informative, and showcased their sustainable sourcing practices
with data visualizations, almost like looking at open-source code. If a brand can communicate their
commitment to quality and ethical practices with a similar level of transparency and sophistication, I'd
absolutely share it, because it reflects well on my own values and discerning taste.

Aisha Johnson:

The visual identity needs to scream "effortless sophistication" without being pretentious, something
that aligns with my own curated online presence. I remember seeing a brand of olive oil with a
minimalist label and a matte black bottle; it instantly communicated quality and elevated my kitchen
counter aesthetic, making me want to share it. That level of intentional design, combined with a clear
commitment to ethical sourcing, would make me proud to feature it on my feed because it reflects my
values of conscious consumerism and elevates my image.
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= Maria Rodriguez:
U
E@f" For me, the brand would have to communicate a commitment to supporting the arts and local commu-
Ve

& =2 - nities, maybe through collaborations with emerging artists or sponsoring local galleries. I remember
feeling incredibly connected to a brand of kombucha that regularly featured artwork from local artists
on their bottles, and that made me feel good about supporting them. Hearing Aisha talk about effortless
sophistication, that means to me that it should not be too pretentious because I want to feel good about
what I share and what it represents.

I J Kevin O'Connell:
‘i& 1| For me, the brand should embody a sense of understated reliability and professional competence, like
4 ¥ awell-tailored suit or a classic watch. I remember being impressed by a financial software company
whose branding was clean and focused on data security, subtly conveying trust and expertise without
flashy gimmicks. Hearing David talk about transparency, I think a brand that projects quiet confidence
and competence, like a dependable tool that helps me get through my day, is what I would share,
because it reflects my own aspirations for success and reliability.

Priya Sharma:

For me to proudly share a cold brew brand on social media, its visual identity would have to feel like
stumbling upon a hidden gem at a local artisan fair, not just a slick marketing campaign. I'm reminded
of a small-batch ceramics studio I discovered; their Instagram wasn't just product shots, but stories
of the artists, glimpses of their studio, and a real sense of community, which made me feel like I was
supporting something meaningful. Hearing Maria talk about supporting local communities, I want to
feel like my post is amplifying a brand doing authentic good, not just buying into performative activism.

Dr. Evelyn Reed:

To wrap up, let's consider the future: What’s one thing a ready-to-drink cold brew concentrate brand
could do — a single, impactful innovation or feature — that would truly make it a permanent fixture in
your daily routine, replacing your cafe visit entirely?

Aisha Johnson:

If a brand could create a personalized cold brew concentrate subscription based on my constantly
evolving flavor preferences and caffeine needs, that would be a game-changer. I'm constantly ex-
perimenting with different roasts and additives, but remembering to reorder everything or finding
unique beans is time-consuming, which detracts from my focus. This service would feel like having a
personal barista curating my at-home experience, ensuring I never have a subpar morning and saving
me precious time.

Kevin O'Connell:

For me to fully replace my cafe visit, a cold brew concentrate brand would need to offer a perfectly
textured, barista-quality latte with minimal effort on my part. I remember once trying to froth milk
at home and making a huge mess, realizing I lacked both the skill and the equipment to replicate a
professional latte. Aisha's idea is good, but ultimately, if I can't get the latte *exactly* right, with that
smooth, creamy texture, I'll stick to my daily routine at the cafe.
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David Chen:

For me, a brand could win me over completely with a concentrate that integrates with my smart home
ecosystem to automate the brewing process. I envision a system where my smart scale measures the
concentrate, my smart fridge dispenses filtered water, and my blender activates at a preset time, all
triggered by my morning alarm. This seamless integration would eliminate even the minimal effort
required in my current routine, making it truly frictionless and optimizing my precious time.

.~ Maria Rodriguez:
ﬁ‘@/ v~ Forme, atruly exceptional ready-to-drink cold brew concentrate would need to offer a customizable
_@3\2 artistic collaboration program. I remember how inspired I felt when a local bakery featured my designs
on their packaging, knowing that my creativity contributed to their brand identity and, more importantly,
gave back to the community. This would mean that my daily coffee ritual could actively support fellow
artists and create a unique, aesthetically pleasing experience that aligns with my values.

Priya Sharma:

For me, the ultimate innovation would be a ready-to-drink cold brew concentrate packaged in a
completely compostable or reusable system, delivered through a hyper-local subscription model that
directly supports my school. I remember the guilt I felt last week, lugging a bag overflowing with empty
plastic bottles to the recycling center, knowing it's just a drop in the ocean of waste, and it made my
delicious coffee taste a little bitter. If a brand actively partnered with my school, funding art programs
or providing resources, it would completely erase that guilt and transform my daily caffeine fix into a
tangible act of good, making it an irreplaceable part of my routine, and I'd be thrilled to promote that
kind of meaningful impact on my social media, Maria!

Dr. Evelyn Reed:

Thank you all — David, Aisha, Maria, Kevin, and Priya — for your incredibly insightful feedback today; we
had a fantastic discussion about the future of cold brew. Your perspectives have been invaluable, and
we truly appreciate you taking the time to share them with us.
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