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Caffe Calabria's cafe and coffee-roasting facility operate out of the 

former Bank of America building in the heart of the North Park 

neighborhood's business district. The cafe and roastery currently 

share the high-ceilinged main floor (approx. 5000  sq, ft.), while the 

basement level (approx. 5000  sq. ft.) is used primarily for storage; 

offices and meeting rooms are located on a second level (approx. 

2000  sq. ft,) near the rear of the building. Some of the bank's 

original features, ~ncluding its thick-walled vaults and the~r  heavy 

doors, remain in place throughout the unique structure. Of particular 

note IS the heavily over-built basement level, which once served as a 

fall-out shelter and supports the massive concrete-slab floor of the 

main level with thick, reinforced concrete prllars, 

The 3900 block of 30th Street lies just north of the most 

heavily-trafficked intersect~on in all of North Park, and was, 

ur~t i l  recently, among the most blighted of the m~d- town area's 

streets. This confluence of factors, when considered alongside the 

neighborhood's historical significance, prompted the City of San 

Diego to  establish, in 1997, the North Park Redevelopment Project 

and, in 2003, to  select a portion of North Park as one of five Pilot 

Villages in its City of Villages program. The North Park Pilot Village 

is a unique redevelopment effort, as i t  alms to  redesign and reclaim 

a broad area of pre-existing business property in conjunction 

with indiv~dual property-owners rather than design and build a 

single large multi-use development, as is the case with other City 

of Villages projects. Thus far, these programs have resulted in the 

development of notable projects like La Botieme and the North Park 

Theatre., Caffe Calabria hopes to  add to  their success in revitalizing 

North Park's downtown district. 



The basement level requires complete renovation in 

order to  serve as functional production, workshop, and 

storage space. New HVAC and humidity-control systems 

are necessary both for storage of sensitive raw coffee 

beans and for ensuring a pleasant and comfortable 

working area. High-efficiency LED lighting will minimize 

waste-heat loads and maximize the effectiveness of air- 

management systems while creating a safe and bright 

environment. Installation of a 120 kilo-capacity roasting 

system, complete with a heat-recycling emissions-control 

unit, will greatly improve the efficiency of natural gas use 

in the roasting process. Brick-covered walls and concrete 

ceiling will be coated and sealed in order to create an ideal 

food-production space while maintaining an old-world 

appearance. A full coffee equipment repair facility: a coffee 

lab and tasting room, a tea blending area, and extensive 

green coffee storage areas will be created in this currently 

under-utilized space. We hope to  install a live video feed 

from the basement production facility to  the public area 

on the main floor in order to  maintain a strong visual 

connection between our manufacturing processes and our 

final product in the cafe. 

The main level will gain 30% more cafe seating with the 

addition of a mezzanine level which will also afford patrons 

an enhanced view of coffee roasting and production 

facilities. Vent hoods will be mounted above the cafe's 

panini grills and the wood-fired pizza oven, helping to  

further mitigate the effects of waste heat on the cafe 

environment. 

A state-of-the-art 96 kW solar energy-generation system 

will be tnstalled on the roof of the buildmg alongside 

a small hydro-organtc greenhouse that will produce 

organlc vegetables for use In the cafe. To further reduce 

the building's energy consumptioi~, a small rooftop solar 

water-heater will supply pue-heated water to  the cafe's 

dishwasher. Super-effic~ent Coolerado evaporative air- 

condrtioning un~ts  will also be mounted on the rooftop, 

supplying the building's productton areas w ~ t h  plenty of 

fresh, flowing air. 

Finally, the second-floor balcony area will be recla~rned for 

employee use during breaks; t h ~ s  private outdoor seating 

near a collection of coffee and f~cus trees will also enhance 

the appearance of the rear of the building. 



istory: 
Caffe Calabr~a Coffee Roasting Cornpany was 

founded in 1995 by s~bling busmess partners 

Arne and Susan Wok after they decided that their 

Caffe Calabria coffee carts needed fresh, locally- 

roasted beans in order to  ach~eve a more perfect 

cup. When the result~ng wholesale business 

grew beyond the capacity of their small roasting 

operat~on in downtovsn San Diego, they dectded 

to  invest in a more inspirmg facility and moved 

the roastery to  its current home, 3933 30th 

Street In the North Park neighborhood, in 2000. 

Other coffee houses operated In the area at the 

time, but Calabr~a's artisan coffee roasting facility 

was a unique manufactur~ny enterprise among 

the small, shabby retail stores that dominated 

the neighborhood's busmess d~strict, With their 

personal savings and loans from a few relatives 

the Holts pulled together enough money to  build 

and open a European-style coffee bar alongside 

their roasting facility In Aprd 2001, and thus 

created one of the most distinctive busmesses in 

North Park. 

A bustling center of local activity-from Film 

Festival parties to televised soccer match 

meet-ups, from study dates to  skimming the 

newspaper headlines, from a quick ristretto 

espresso at the bar to  a relaxed lunch with a 

glass of wme - Calabr~a has always been much 

more than a coffee bar, The cafe serves as a 

ne~ghborhood hub - an espec~ally integral piece 

of North Park's vaned landscape that can bring 

together homeowners and tour~sts and students 

and professionals and art~sts and foodies under 

one roof - wh~le the roastery offers cafe patrons 

the opportunity to watch art~san roasters crafting 

each small batch of coffee beans, More broadly, 

Caffe Calabria has signif~cantly boosted the "live- 

a b ~ l ~ t y '  of North Park's entire central intersection 

and its opening helped to  dramatically reduce 

blighting on 30th Street, prompting other 

mdependent businesses to open their doors. 

The feel of the ne~ghborhood began t o  change 

as many of these businesses - The Linkery, 

HeavenSent Desserts, Urban Solace, others 

- established a strong, consistent neighborhood 

presence that has increased the area's vitality 

and walkability, it would seem that Calabria 

acted as a crucial "domino" in the series of small 

businesses that have altered the face of North 

Park. After a decade of work and continuous 

investment, both in his own business and in the 

community, Arne has not only built Calabria ~ n t o  

the premier coffee bar and roastery 113 San Diego, 

he has also established himself as one of the 

pioneers of the "North Park Renatssance," 



The buildmg that houses Caffe Calabria's coffee- 

roasting and cafe facilities was constructed In 

1950 for Bank of America and retains much 

of its historic character, despite (and part~ally 

because of) the approximately $900,000 Arne 

has invested in renovations and equipment 

add~t~ons.  Though the property and adjacent 

buildings were unattract~ve at the time of the 

HoltsJ purchase, they had a vision for Calabria's 

new home and embarked on an amb~tious 

program of renovation and rehabil~tat~on. The 

broad facade was re-faced in 2000  as part of 

the renovation project that helped to transform 

the d ~ m  and crowded Armstrong s Minl-Mall (the 

bu ~lding's previous occupant) mto the spacious, 

airy Caffe Calabria, simultaneously, many of the 

internal rooms that had served as bank~ng offices 

and vaults were re-purposed to serve the coffee- 

roaster's needs, while most of Armstrong's 

add~tions were demolished In favor oF a more 

open aesthetic. Now, ten years later, the cafe 

features gleaming coffee-service-spec~fic 

Italian-made bar fixtures, two-story windows, 

and spreading indoor foliage. The roasting area 

boasts a 1950's-v~ntage German coffee-roastmg 

machrne, a modern Cal~fornia-made emissions- 

management systern, and a wide range of 

packaging technologies inside a highly controlled 

production environment. Between the two  rooms 

is a tall many-windowed wall, allowing great 

transparency between the public and production 

environments while maintaining the safety and 

necessary sanitation of both areas. 

Many other indispensable busmess operations, 

on the other hand, have not been able to  fit so 

perfectly ~ n t o  the bu~ldmg - some have been 

shoehorned mto ava~lable accommodat~ons for 

nearly a decade now and are struggl~ng to  keep 

up wlth a growing and changing workplace. 

The tmy sample-roasting and -tasting room, for 

~nstance, IS tucked in behind the second-floor 

offices and lacks sufficient space for even a 

limited supply of raw or roasted sample coffees. 

11'7 fact. as Calabria continues to  expand, even 

those rooms which had once seemed ~deally 

suited to their appl~cations have begun to  feel 

cramped and over-full. Lookmg toward the 

future of the company, Arne and Calabria find 

themselves concurrently loving the space they 

have worked so hard and for so long t o  create, 

and need~ng a great deal more range mto wh~ch 

they can co~ t i nue  to  grow. 



* Extend hours of operat~on mto the evenings, as 

late as 1 a.m. on weekends 

* Expand cafe offer~ngs to  include house-made 

Itahan-style przzas and other fresh foods 

* Install vent hoods above heat-generatmg cafe 

apphances to  maxlmlze comfort and safety of 

workers 

* Create an on-srte hydro-orgaruc garden capable 

of producmg all necessary vegetables for plzzas 

and panlnis 

* Add seating capac~ty to  accorvvnodate grow~ng 

clientele and to more eas~ly host performances 

and other events 

As Caffe Calabria's cafe extends its hours into 

the late evenings and expands its menu, our staff 

will grow by as many as 12 full-time-equivalent 

members. Due to  our commitment t o  providing 

hand-crafted products of the very finest caliber, 

Calabria provides a great deal of paid training 

to  all of its cafe staff and will naturally extend 

this commitment to the cafe's new staff and 

offerings. We also intend to  enhance our cafe 

staff's comfort and safety by installing vent 

hoods above the high-temperature dishwasher, 

panini grills and Italian-made wood-fired pizza 

oven: these new appliances will reduce the 

spread of waste heat and eliminate air-borne 

cooking-oil residues in the cafe environment, 

The rooftop hydro-organic greenhouse will grow 

fresh, organic produce to meet all of the cafe's 

needs for its new Italian-style pizza offerings in 

an astonishingly small area. The hydro-organic 

greenhouse method of gardening maximizes 

production volume, eliminates carbon emissions 

created by transporting produce, and ensures 

fresh produce of the highest quality for the cafe's 

pizzas and paninis. This on-site food-production, 

combined with outstanding dedication to  quality 

and to  local foodie culture, will ensure that Caffe 

Calabria's new wood-fired pizza oven will be a 

positive addition to  North Park's nightlife. 



* Purchase a second vintage coffee-roasting 

systern capable of tripling current production 

* Create a state-of-the-art coffee lab and tastmg 

room to maintain consistently world-class coffee 

production 

* Increase green coffee storage capacity while 

also increasing control over temperature and 

humidity levels in order to  safeguard the unique 

character~stics of raw specialty coffees 

Expand production mto currently under-utihzed 

space, while maintaining maximum transparency 

between production areas and publ~c areas 

Caffe Calabria's wholesale coffee production 

is entering a new phase. As always, our clients 

include small independent cafes, fine dining 

establishments, and even local breweries who 

use specially blended coffees in some beer 

recipes. But as our customer base continues 

to grow and diversify, and as we develop the 

capacity to  offer fresh-roasted coffees to  ever- 

larger markets, our roastery staff and equipment 

are being pushed toward the limits of their 

performance. And although hiring additional 

staff will be a large part of our strategy for 

meeting the challenges of a burgeoning business 

(at minimum, 7 new full-time-equivalent 

staff would be required to  operate proposed 

equipment and infrastructure upgrades), our 

first priority must be investment in efficient, 

high-quality production tools that will provide a 

solid base on which we can build robust future 

growth. The acquisition of a second roasting 

machine will enable us to meet the demands 

of even the largest potential buyers while 

continu~ng to  guarantee that all of the coffee 

that leaves the roastery is truly fresh-roasted and 

of the highest qualrty. At the same t~me ,  a larger 

roaster palred with a heat-recycling oxidizer will 

allow us to  reduce the amount of natural gas 

consumed per quantity of coffee processed. As 

the amount of roasted coffee leaving our facility 

increases, so does our need for adequate space 

rn which we can create a stable environment 

for the storage of green coffee beans. And as 

the variety and sheer volume of green coffees 

in our facility both continue to  grow, i t  is 

essential that we be able to  move our sarnple 

roasting and tasting room out of its current 

closet-space and into a dedicated coffee lab. 

These additions make absolutely necessary an 

expansion into new space; and while creating a 

coffee-production facility capable of meetmg our 

needs for the comlng decade will certainly be a 

challenge, our commitment to North Park both 

as a home and as a partner rn growth remains as 

strong as ever, 



e la: 
Develop and ~mplement composting/waste 

reduction program 

Implement e f f~c~ency rneasures (l~ghting use, 

water use, air management) to  cap or reduce 

energy consumption 

Partner with local busmesses to  encourage 

alternat~ve transportat~on opt~ons 

* Install solar energy-generat~on system to 

reduce or ehmlnate carbon emlsslons related to  

necessary electric~ty use 

An expansion of operations as described herein 

will result in an unavoidable increase in Calabria's 

energy consumption. Together the cafe and 

roastery annually consume approximately 

150,000 kilowatt hours (Kwh) of electricity and 

30,000 therrns of natural gas at their current 

levels of operation. And while we can only 

slow the growth of our natural gas demand by 

using a larger roasting machine to roast coffee 

more efficiently and by utilizing solar energy to  

heat most of our water, we can almost entirely 

eliminate our building's need to  draw electricity 

from the grid by creating our own power 

everyday. The amount of power generated by 

the proposed solar array, in combination with 

the savings from energy efficiency measures, 

will be capable of offsetting our entire projected 

future usage (potentially 277,000 Kwh) and will 

result in the annual savings of 175 metric tons 

of carbon dioxide emissions - the equivalent of 

permanently taking fifty Arnerican cars off the 

road. The monetary savings associated with the 

project will be equally impressive: by leveraging 

the requested grant to  take inaxirnum advantage 

of available federal and state incentives, Calabria 

could save an average of $60,000 annually on 

electricity expenses, amplifying our ability to  

serve and contribute to  North Park's increasingly 

sophisticated urban scene. Additionally, by 

making our building more efficient and installing 

solar energy generators, we will vastly reduce the 

load we place on the local power grid, reducing 

in turn the probability that the neighborhood 

might experience a brown-out during a power 

crisis, 

Caffe Calabria understands that the business of 

importing, roasting, and brewing coffee beans 

cannot be characterized as "naturally effficient," 

but we are striving to  lessen the impact of the 

world's favorite beverage on our local, regional 

and global communities. We have partnered 

with local gardeners who use our organic 

waste - coffee grounds, filters, paper napkins 

and roasting by-products - as compost for 

their vegetable beds, keeping a huge amount 

of solid waste out of local landfills, We are 

establishing partnerships with local bicycle shops 

in hopes of encouraging even more of  our staff- 

members and customers to  leave their cars at 

home. And we're listening closely to SDG&E's 

efficiency experts and the California Center for 

Sustainable Energy as we change lightbulbs, 

buy new equipment and plan our energy- 

generation system. With a little help, we'll be 

able to  set an increasingly positive exar-nple for 

responsible urban development in North Park 

while [maintaining our unique multi-use business 

model, and hopefully inspire others in the area to  

address their own sustainability issues. 



In an area that must grapple with diverse and rapid 

growth, Caffe Calabria has a strong history both of 

collaboration with neighborhood businesses, and 

of anchoring the community's identity by providing 

a reliable venue for constant cultural mixing and 

free flow of ad hoc communication. Our proposed 

remodel / efficiency retrofit of Caffe Calabria not 

only expands the company's retail and wholesale 

operations tremendously, creating valuable new 

jobs and economic activity in North Park, but it 

deliberateiy utilizes every available natural resource 

and efficiency measure to  create a business model 

for a new millennium - a model in which the building 

generates its own power, grows its own food, and 

saves money and resources by recycling and reusing 

everything it  can. A broad array of energy-saving 

approaches and technologies new and old will 

be employed to  create a profoundly sustainable, 

profitable building that will continue to  add value to 

the North Park neighborhood for decades to  come. 

This project was designed with an eye toward the 

great body of work done by city planners over the 

last 20 years - the San Diego City General Plan, the 

North Park ReDevelopment Plan, San Diego's City of 

Villages project, and the North Park PAC's proposed 

structure for its Green Initiatives - and exemplifies, 

by creating a dense, innovative mixed-use space 

that reduces blight and encourages community 

interaction while also maximizing use of renewables 

and recycling to  reduce carbon output, the core 

tenets of San Diego's plans for the redevelopment 

and improvement of its neighborhoods, And 

although our own planning was guided somewhat 

by the ideas therein, Caiabria's business goals and 

commitment to  the North Park neighborhood always 

remained the primary factors in our determinations 

of necessary additiorx and changes to  our facility. 

We appreciate the opportunity to  present our vision 

for the future of our business and look forward to 

many years of cooperative growth and development 

in North Park. 



HVAC 

Lighting 
LED or high-efficiency fluorescent $1 15,500 

Other Construction 
Treat concrete in basement $24,200 
Paint ceiling in basement $12,100 
Cover brick in basement walls wl  plastic $1 9,360 

Build out mezzanine in cafe $82.500 
Build greenhouse 

10% contingency budget $1 07,700 
Project management fee $1 07,000 

Wood-fired pizza oven hood 



BEFORE (Fall 1999) 

AFTER (Spring 2000) 



TODAY 





Cafe Calabria Request for Green Pilot Project Funding Supplemental Report 

We wish to thank the North Park Project Area Committee for the opportunity to present our 

plan for Cafe Calabria to become one of the green pilot projects for North Park. Our proposal i s  

contained in a separate document which describes the history of Cafe Calabria, i t s  place in the history 

and culture of North Park, a detailed description of the proposed project, a discussion of how the 

project meets the goals of the Project Area, an estimated budget, our assistance request based upon 

prevailing wages, and an explanation of other sources of funding. 

We should note that the primary alternative sources of funding are the commitment of 

$800,000 of the Cafe's owners to the project, and their commitment to contribute all incentives and 

rebates received from the proposed solar system to the project as well. These incentives, worth a total 

of $264,000, a significant leveraging of funds. One reason the incentives are this high is because the 

Cafe reserved its California Solar Initiative funding at the owner's expense before the funding for this 

initiative dropped by almost 50%. Finally, an on-bill financing loan from SDG&E and retired by the Cafe 

could be used to offset as much as $100,000 of the project cost, bringing the total contributed to the 

project by the Cafe's owners to $1,164,000. 

To summarize the contribution that this project will make to North Park is not easy, because the 

Cafe has contributed and continues to contribute to the community in so many ways. From the time of 

its founding, when the current owners of Cafe Calabria spent over $900,000 to relieve urban blight and 

help set the community on its current amazing trajectory, to the creation of 28 immediate and follow-on 

jobs, to its many ongoing charitable and environmental partnerships, the Cafe has always strived to  be 

an active and contributing member of North Park. This project will allow it to contribute not only to  the 

immediate cultural and fiscal health of the community as it  has always done, but will allow it to give 

back in an entirely new way. 

By giving Cafe Cala bria the capacity to produce coffee in amounts that can be exported 

internationally to a known demand (thanks in no small part to the Cafe's collaboration on already 

internationally famous beverages such as Victory at Sea in partnership with Ballast Point Brewing) and 

by doing so in a way which is notably green and innovative, the Cafe, and its community will become a 

national and international destination for food and environmental tourism, rapidly growing industries 

worth billions that will pull new visitors from San Diego and the rest of the world into North Park to  

enjoy not only the Cafe, but North Park's flourishing shops and culture. 

Before summarizing our LEED analysis we would like to briefly touch upon the Cafe's other 

contributions to the local community and environment that are not captured by LEED. 

All organic waste from the roasting process is captured and distributed to local 
community farms and gardens for free as top-grade eco-friendly compost. 
All purchasing that can be is green certified. All purchasing that can be is local. 
All solid waste is recycled. 



Burlap bags (much in demand as the base for bags, handbags, backpacks, and other 
recycled products) are given away in exchange for donation requests which fund 
education. 
2% of the Cafe's revenue is given to various programs and foundations to help education 
and the environment. The Cafe is  also pleased to note that it has entered into a 
partnership with the Surfrider Foundation to help local beaches. 

As requested we have prepared a study showing what LEED rating the Cafe project would get i f  
it were to be assigned a rating based on LEED for Commercial Interiors. A checklist and an accompanying 
detail sheet are attached (we created a detail sheet ourselves which we thought was a bit easier to read 
than the standard LEED sheet). What follows below is a summary and some additional thoughts. 

If the proposed Cafe Calabria project were to be LEED rated according to Commercial Interiors it 
would receive a LEED Platinum rating. If we were actually trying to achieve a high LEED rating for 
Commercial buildings we would select some additional measures not called for in our original project to 
get more points - measures such as water efficiency and enhanced conditioning to get a total o f  91  
points. However, even without these measures the project still scores 80 LEED points. The primary 
reasons for this very high rating are as follows: 

The building is intrinsically an ideal candidate for LEED - it is in an existing, walkable 
neighborhood with excellent access to public transportation. The building is already 
highly efficient by LEED standards since it lacks some environmentally harmful features 
such as irrigated landscaping and significant parking. 
Because Caffe Calabria is a coffee roaster i t  already has to live up to very high air 
monitoring and safety standards, which is rewarded by the LEED system. 
The proposed project is already highly focused on measures that LEED rewards. Super- 
high efficiency lighting, HVAC, solar photovoltaic, and measurement and verification. 
LEED awards significant points for retaining as much of the original building as possible, 
creating as little waste as possible, using sustainable and recycled materials, and 
generally avoiding environmentally harmful practices and materials. This project was 
already budgeted with these practices and materials. This gave us high scores in both 
the Materials and Resources and Indoor Environmental Quality sections. 
We score points for our innovative incorporation of a hydro-organic greenhouse to 
make fresh, local, produce for the new pizzeria, utilize the roof space to its fullest 
extent, and eliminate the carbon cost of shipping the produce. We also scored a point 
for having a LEED AP on staff. 
We get two points thanks to our incorporation of project elements that are emphasized 
by our Regional Priority Credits - namely using solar power, and leaving as much of the 
original building intact as possible. 
Finally, given the level of commitment Cafe Calabria has already demonstrated to  North 
Park, we took a point for being committed to staying in place for at least ten years. 
Nothing could make the owners, employees, and we believe community happier, than if 
Cafe Calabria were to stay in North Park and export award-winning coffee all over the 
world, bringing old friends and new visitors together for decades, and with luck and 
commitment, generations to come. 



Once we appreciated just how high a LEED rating this project could get we asked ourselves the 
question: "If we actually wanted to get a LEED rating for this project, what actual LEED standard would 
be applied, and if different, could we achieve a platinum rating in that system as well?" I wish to 
emphasize that for the purposes of the PACs review of potential projects we believe that the committee 
made precisely the right choice: LEED for Commercial Interiors is in many ways the most comprehensive 
and comprehensible LEED standard, and it  most accurately reflects the benefits of a project to the 
occupants, visitors, and community that houses a building. However, it is not the standard that would be 
applied by the USGBC to this project if it were to actually acquire a LEED rating. 

The USGBC has confirmed our initial belief that the project would have to be certified under the 
Existing Buildings: Operations & Maintenance criteria "EBOM". Once we had confirmed this we set out 
to see if  there was a real possibility of creating a LEED Platinum project for North Park and were very 
pleased to discover that this project could achieve a LEED Platinum score in EBOM as well. 

We have attached our Project Checklist sheet for LEED, showing how the credits were achieved. 
In many cases the same measures gave us high rankings in both. Our total elimination of electricity 
consumption through the extensive use of energy efficiency and solar power is the most critical part of 
the project, as it scored by far the most points, but Cafe Calabria's relentless drive to improve its 
operations and reduce environmental impact played a huge role as well. Our final score of 71 points 
would require significant additional programs and record-keeping in the Cafe's part. When presented 
with the possibility of creating a LEED Platinum project, however, the Cafe owners did not hesitate to 
commit to taking the additional measures required should the North Park Project Area Committee wish 
to create a LEED Platinum project in North Park. 

It should be noted that achieving the LEED Platinum rating does not represent a financial optima 
for the Cafe, and wili incur si niiieant additional expense for the Cafe. It will also require the help of the 
PAC by the awarding of the full requested amount. However, achieving the LEED Platinum status has its 
own rewards as well - Cafe Calabria would be one of the few LEED Platinum buildings in San Diego and 
the only LEED Platinum coffee roaster in the United States. Even if the project were not already 
innovative and newsworthy this would attract massive attention in the green and culinary press, and 
generate additional attention towards the project in particular and North Park as a whole. 

We believe that achieving an actual LEED Platinum rating is a unique opportunity with costs and 
benefits associated with it, and are eager to collaborate with the North Park Project Area Committee to 
realize this exciting possibility should the committee wish to pursue it. 

We thank you for your time and attention, and hope that you will contact us if you have any 
questions or feedback. 
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Caffe Calabria's cafe and coff-ee-roasting facility operate out of the 

former Bank of Arnerica build~ng In the heart of the North Park 

rle~ghborhood's bus~ness district. The cafe and roastery c~irrerltly 

share the high-ceilinged malri floor (approx. 5000  sq. ft.), wh~le the 

basement lcvcl (approx. 5000  sq, ft.) IS used primarily for storage, 

offices and meeting rooms are located on a second level (approx. 

2000  sq. ft.) near the rear of the bullding Some of the bank's 

origrnal features, including rts thick-walled vaults and their heavy 

doors, remdin in place throughout the unique structure, Of partrcular 

note 1s the heavdy over-built basement level, which once served ds a 

tall-out shelter and supports the masslve concrete-slab floor of the 

rnaln level w ~ t h  th~ck, remforced concrete pillars. 

The ,3900 block of 30th Street l~es just north of the most 

heav~ly-traff~cked ~ntersect~on in all of North Park, and was, 

urltrl recently, among the rnost blrghted of the mid-town area's 

streets. This confluence of factors, when consldered alongside the 

neighborhood's histor~cal significance, prompted the City of San 

D~ego to  establish, 1r1 1997, the North Park Redevelopment Project 

c?r~d, l r )  2003, to selpct a por t~on  of North Park as one of fwe Pilot 

Villagcs In ~ t s  City of V~llagcs proqrarn. The North Park P~lot  Village 

IS a unlqcie redevelopment effort, as ~t ams to  redes~gn and r e c h m  

A broad area of pre-ex~st~ng buslness property In corijunct~on 

with rndiv~dual property-owners rather than design and build a 

s~ngle large rnultr-use development, as 1s the case with other City 

of Villages pi ojects. Thus far, these programs have resulted rn the 

development of notable projects like La Boheme and the North Park 

Thedtre., Caffe Caldbr~a hopes to  ddd to  the1 r success in rev~talrz~ng 

North Pdrk's downtown d~s t r~c t .  



The basement level requires complete renovation in 

order to  serve as functional production, workshop, and 

storage space. New HVAC and i.ll~rr)idit;y-control systerns 

are necessary both for storage of sensitive raw coffee 

beans atid for ensuring a pleasant and comfortable 

working area. High-efficiency LED lighting will rninirnize 

waste-heat loads and maximize the effectiveness of air- 

management systems wtiile creating a safe and bright 

environment. Ir~stallation of a 120 kilo-capacity roasting 

system, complete with a heat-recycling emissions-control 

unit, will greatly improve the efficiency of natural gas use 

in the roasting process. Brick-covered walls and concrete 

ceiling will be coated and sealed in order to  create an ideal 

food-production space while maintair~ing an olcf-world 

appearance. A full coffee equipment repair facility, a coffee 

lab and tasting roorn, a tea blending area, and extensive 

green coffee storage areas will be created in this currently 

unde,r-utilized space. We hope to  install a live video feed 

frorn the baserrlent production facility to the public area 

on the main Floor in order .to maintain a strong visual 

connection between oilr manufacturing processes and our 

final product in the cafe. 

The main level will gain 30% more cafe seating with the 

addition of a rnezzarline level which will also afford patrons 

an enhanced view of coffee roasting and production 

facilities. Vent hoods will be rnounted above the cafe's 

panini grills and the wood-fired pizza oven, helping to 

further mitigate the effects of waste heat on the cafe 

environment. 

A state-of-the-art 96 kW solar energy-generation systern 

will he installed on the roof of the building alongside 

a small hydro-organic greenhouse that will produce 

organic vegetables for use in the cafe. To further reduce 

the building's energy co~-~surnp~tior~, a st-nall rooftop solar 

water-heater w ~ l l  supply pre-hea ted water l o  the ccfte's 

dishwasher. Super-eff~cient Coolerado evaporative air- 

cot-d~t~on~ng im ts  w ~ l l  also be mounted on the rooftop, 

supplymg the bu~ld~ng 's  product~on areas w ~ t h  plenty of 

fresh, f low~ng alr. 

F~nally, the second-floor balcony area will be recla~med for 

employee use during breaks; t h ~ s  pr~vate outdoor seating 

near a collect~on of coffee and f~cus trees w ~ l l  also enhance 

the appearance of the rear of the bullding. 



Caffe Calabria Coffee Roasting Company was 

four-lded in 1995 by sibling business partners 

Arne and Susan tiolt after they decided that their 

Caffe Calabria coffee carts needed fresh, !ocal!y- 

roasted beans in order to  achieve a rnore perfect 

cup. When the resulting wholesale business 

grew beyond the capacity of their small roasting 

operation in dowrito\r\~\ Sarl Diego, they decided 

to  invest i r i  a more inspiring facility and moved 

the roastery to  its current home, 3933 30th 

Street in the North Park neighborhood, in 2000. 

Other coffee houses operated in the area at the 

time, but Cala bria's artisan coffee roasting facility 

was a unique rnanul'acturiny enterprise among 

the small, shabby retail stores that dominated 

the neighborhood's business district. With their 

personal savings and loans from a few relatives 

the Holts pulled together enough money to build 

and open a European-style coffee bar alongside 

their roasting facility in April 2001, and thus 

created one of the most distinctive businesses in 

North Park, 

A bustling center of local activity-from Film 

Festival parties to  televised soccer match 

meet-ups, from study dates to  skirvming the 

newspaper headlines, from a quick ristretto 

espresso at the bar to  a relaxed lunch with a 

glass of wine - Calabria has always been much 

t-nore than a coffee bar. The cafe serves as a 

neighborhood twb - an especially integral piece 

of North Park's varied landscape that can bring 

together horneowners and tourists and students 

and professionals and artists and foodies undet- 

one roof - while the roastery offers cafe patrons 

the opportunity to  watch artisan roasters crafting 

each st-riall batch of coffee beans. Mare broadly, 

Caffe Calabria has significantly boosted the " h e -  

ability" of North Park's entire central intersection 

and its opening helped to dramatically reduce 

blighting on 30th Street, prompting other 

independent businesses to  open their doors. 

The feel of the neighborhood began t o  change 

as rnany of these businesses - The Linkery, 

HeavenSent Desserts,, Urban Solace, others 

- established a strong, consistent neighborhood 

presence that has increased the area's vitality 

and walkability; it would seem that Calabria 

acted as a crucial "domino" in the series of small 

businesses that have altered the face of North 

Park. After a decade of work and continuous 

investment, both in his owr-i business and in the 

community, Arne has not only built Calabria into 

the premier coffee bar and roastery in Sat7 Diego, 

he has also established himself as one of the 

piot-ieers of the "North Park Renaissance." 



The bullding that houses Caffe Cab bria's coftee- 

roastrng and cafe fdcilities was constructed rn 

1950 for Bdnk of America and retains much 

of its historic character, despite (and partially 

becduse of) the dpproxirnately $900,000 Arne 

has invested In renovations and equipment 

additions. Tkiough the property and adjacent 

buildings were unattractive at the tlme of the 

HoltsJ purchase, they had a vision for Calabria's 

new home and embarked on an ~rnbi t ious 

prograrn of renovatton arid rehabllltatlori. The 

broad facade was re-faced in 2000  as part of- 

the renovatton project that helped to  transform 

the dim and crowded Artnstrong's Minr-Mall (the 

bullding's previous occupant) into the spacious, 

airy Caffe Calabr~a, s~tnultaneo~~sly, many of the 

Internal rooms that had served as banking offices 

dnd vaults were re-purposed to  serve the coffee- 

roaster's needs, while most of Armstrong's 

additions were demoitshed in favor of a more 

open desthetic. Now, ten yedrs later, the cafe 

features gleami ng coffee-service-specif ic 

Itallan-made bar f~xtures, two-story wlndows, 

and spreading rndoor foliage. The roasting area 

boasts a 1950's-vintage German coffee-roastir-lg 

machine, a modern California-made emlsslons- 

management system, and a wide rarige of 

packaging technologies inside a highly controlled 

production environtr.ent. Between the two  roorns 

is a tall many-windowed wall, allowir-lg great 

transparency between the public arid production 

envlronrnents while rnarntainirlg the safety and 

necessary sanitation of both areas. 

Many other indispensable busmess operations, 

on the other hand, have riot been able to  fit so 

perfectly into the bu~ldtng - some have been 

shoehorned into available accommodations for 

nedrly a decade now and are strugglrng to  keep 

up with a growing and changing workplace. 

Tile tiny sample-roasting and -tdstlng room, for 

rnstdnce, is tucked in behind the second-floor 

offlces and ldcks suff~cient space for even a 

ltmrted supply of raw or roasted sample coffees. 

In fdct, as Calabria continues to  expand, even 

those roorns which had once seemed ideally 

sulted to their appl~cations have begun to feel 

crarnped atid over-full. Looking toward the 

future of the company, Arne and Calabrla flrid 

themselves concurrently loving the space they 

have worked so hard and for so long t o  create, 

and needing a great deal more range into which 

they can continue to  grow. 



* Extend hours of operatlor? into the evenlnys, as 

late ds 1 a.m. on weekends 

* Expand cafe offer~ngs to Include house-made 

Itallan-style plzzas and other fresh foods 

* Install vent hoods above heat-gerierat~rig cafe 

appliances to  maxlmize comfort and safety of 

workers 

Create an on-site hydro-orgarl~c yarderl capable 

of produc~rig all necessary vegetables for pizzas 

and paninis 

* Add seat~rlg capaclty to  accorvlrnodate growing 

cl~entele and to  more easily host perfol-mances 

and other events 

As Caffe Calabria's cafe extends its hours into 

the late evenings and expands its menu, our staff 

will grow by as many as 12 full-time-equivalent 

mernbers. Due to  our commitment t o  providing 

hand-crafted products of the very finest caliber, 

Calabria provides a great deal of paid training 

to  all of its cafe staff and will naturally extend 

this commitment to  the cafe's new staff and 

offerings. We also intend t o  enhance our cafe 

staff's comfort and safety by installing vent 

hoods above the high-ter-nperature dishwasher, 

parlirli grills and Italian-made wood-fired pizza 

oven: these new appliances will reduce the 

spread of waste heat and eliminate air-borne 

cooking-oil residues in the cafe environment. 

The rooftop hydro-organic greenhouse will grow 

fresh, organic produce to  meet all of the cafe's 

needs for its new Italian-style pizza offerings in 

an astonishingly small area. The hydro-organic 

greenhouse method of gardening rnaximizes 

production volume, eliminates carbon emissions 

created by transporting produce, and ensures 

fresh produce of the highest quality for the cafe's 

pizzas and paninis. This on-site food-production, 

combined with outstanding dedication to  quality 

and to  local foodie culture, will ensure that Caffe 

Calabria's new wood-fired pizza oven will be a 

positive addition to  North Park's nightlife. 



Purchase a second vintage coffee-roasting 

system capable of tripling current production 

* Create a state-of-the-art coffee lab and tastrng 

room to maintain consistently world-class coffee 

production 

* Increase green coffee storage capacity whrle 

also Increasing control over temperature and 

humidity levels in order to  safeguard the unique 

chardcteristlcs of raw specialty coffees 

Expand productron into currently under-utihzed 

space, while rndintdinrng maxrmum transparency 

between production areas and public areas 

Caffe Calabria's wholesale coffee production 

is entering a new phase. As always, our clients, 

include small independent cafes, fine dining 

establishments, and even local breweries who 

use specially blended coffees in some beer 

recipes. But as our custorner base continues 

to grow and diversify, arid as we develop the 

capacity to  offer fresh-roasted coffees to  ever- 

larger markets, our roastery staff and equipment 

are being pushed toward the limits of their 

performance. And altho~tgh hiring additional 

staff will be a large part of our strategy for 

meeting the challenges of a burgeoning business 

(at minimurn, 7 new full-time-equivalent 

staff would be required to  operate proposed 

equipment and infrastructure upgrades), our 

first priority must be investment in efficient, 

high-quality production tools that will provide a 

solid base on which we can build robust future 

growth. The acquisition of a second roasting 

machine wrll enable us to  meet the demands 

of even the largest potentral bcryers while 

continu~ng to  guarantee that all of i he coffee 

that leaves the roastery IS truly fresh-roasted and 

of the highest qualrty. At the same t ~ m e ,  a larger 

roaster palred w ~ t h  a heat-recycling oxidizer will 

allow us to  reduce the amount of ndtural gds 

consumed per quantity of coffee processed. As 

the amount of roasted coffee leavrng our facility 

increases, so does our need for adequate space 

rn whrch we can create a stable etlvironment 

for the storage of green coffee bear~s. And as 

the varrety and sheer volume of green coffees 

in our facility both contrriue to grow, i t  is 

essentral that we be able to  rnove our sarrlple 

roastrrig and tasting room out of its current 

closet-space and ~ n t o  a dedicated coffee lab. 

These addrtrons make absolutely necessary an 

expansron into new space; and whrle creatrng a 

coffee-productron facilrty capable of meeting our 

needs for the coming decade wrll certa~nly be a 

challenge, our cot-nmitrnerit to North Park both 

as a home and as a partner In growth remains as 

strong as ever. 



Develop arid i r r~p l~rnent  cornposting/waste 

reduction prograrn 

Irnpler~~erit eff icwlcy rneasures (I~ghting use, 

water usc, air rnanrzlgement) to  cap or reduce 

energy conswnption 

Partner w ~ t h  local businesses to encourage 

alternative t ransportation options 

Install solar energy-generation system to 

reduce or eliminate carbon ernlwons reldted to 

necessdry electric~ty use 

An expansion of operations as described herein 

will result in an unavoidable increase in Calabria's 

energy consumption. Together the cafe and 

roastery atlnually consume approx~w~ately 

150,000 krlowatt. hours (Kwh) of eleclricrty and 

30,000 fherms of natural gas at their current 

levels of operation. And while we can only 

slow the growth of our natural gas dewmrid by 

us~ng a larger roasting machine to  roast coffee 

more ef f~c~ent ly  and by utilizing solar energy to  

heat most of our water, we can almost ent~rely 

elirn~nclte our bullcling's need to draw electr~city 

from the grid by creat~ng our own power 

everyday. The amount of power generated by 

the proposed solar array, In cornb~nat~orl with 

the savlngs frorn energy ef fuency measures, 

will be capable of offsettmg our ent~re projected 

future usdge (potentially 277,000 UWh) and w ~ l l  

result in the annual savmgs of 175 rnetric tons 

of carbon d ~ o x ~ d e  ernisslons - the equ~valent of 

perrrlar~erilly tak~rlg fifty Arvlericari cars off the 

road. The rnorietary savings assoc~ated with the 

project w ~ l l  be equally lrnpresslve by leveraging 

the requested grant to take inaxlrnum advantage 

of available federal and state ~ncent~ves, Calabria 

could save an average of $60,000 annually on 

electricity expenses, amplifying our abrlity to  

serve and contribute to North Park's increas~ngly 

soph~sticated urban scene. Additionally, by 

rnakmg our building more efficient and rnstailmg 

solar energy generators, we will vastly reduce the 

load we place on the locat power grrd, red~icing 

in tur r~ the probability that the neighborhood 

might experience a brown-out during a power 

CrIsIs. 

Caffe Calabr~a understands that the bus~ness of 

importing, roast~ng, and brewing coffee beans 

carmot be characterized as "naturally effficient," 

but we are str iv~ng to  I~sse i i  tCle impact of the 

world's favor~te beverage on our local, reg~onal 

and global cornmun~ties. We have partnered 

w ~ t h  local gardeners who use our orgaruc 

waste - coffce grounds, f~lters, paper napk~ns 

and roastmg by-products - as compost for 

the~r  vegetable beds, keepmg a huge arnount 

of solid waste out of local landfills. We ;ire 

establishing partnersh~ps with local bicycle shops 

in hopes of encouraglrig even more of  our staff- 

member? and cuctomers to leave therr cars at 

home. And we're l~stening closely to SDG&E1s 

efficiency experts and the Cal~fornia Center for 

Sustainable Energy as we change Iightbulbs, 

buy new equ~pment and plan our energy- 

generat~on system. With a little help, we'll be 

able to set an increasingly positive exarnple for 

responsible urban development in North Park 

while mairltaining our unique rnulti-use busitiess 

model, and tlopefully inspire others in the area to 

address their own st~sta~nability issues. 



MMA 
11-1 an area that rrlust grapple wilt) d~verse ar-ld rapid 

growth, Caffe Calabria has a strong history both of 

collaboration with neighborhood bul;it~esses, and 

of anchor~ng the comrnimity's identity by prov~ding 

a reliable venue for constant cultural mixing and 

free flow of ad hoc communicntion. Our proposed 

remodel / efftciency retrofit of Caffe Calabrta not 

only expands the company's retail and wholesale 

operat~ons tremendously, creating vciuable new 

jobs and economic activity In North Pdrk, but  rt 

deli berately u t~ l~zes  every availd ble naturdl resource 

and efficiency measure to create a busmess model 

for a new mil ienni~~rn - d model in wh~ch  the building 

generates its own power, grows ~ t s  own food, and 

saves money and resources by recycling and reuslng 

everything it can. A broad array of energy-saving 

approacfles and techriologies new a r ~ d  old will 

be employed to create a profoundly sustainable, 

profitable building that will continue to  add value to 

the North Park r~eiyl.1borI~c1o~1 for dwades to  corne. 

This project was designed with an eye toward the 

great body of work done loy city pl~jnners over the 

last 20 years - the San Diego City General Plan, the 

North Park ReDeveloprnent Plan, San Drego's C ~ t y  of 

Villages project, and the North Park PAC's proposed 

structure for its Green lrlitidttves - m d  exemplif~es, 

by creating a dense, innovdtive mixed-use space 

that reduces blight arid encourages coir~i-nunity 

interactton while dlso maxtmizing use of renewables 

and recycling to  reduce cdrbon outputj the core 

tenets of San Drego's plans for the redevelopment 

and iw>proverner>t of its neighbor hoods. And 

although our own planning was guided somewhat 

by the ideas therein, Calabria's bumess goals and 

comm~tment to  the North Park neighborhood always 

retrmined the prirnary factors 11-1 our delerm~natiorx 

of necessary additiotx and changes to our facilrty, 

We appreciate the opportunity to present our vlsion 

for the future of our bus~ness and look forward to 

many years of cooperative growth and development 

in North Park. 



Solar 

HVAC 
3 5T Coolerado air-conditioning units $46,200 
Humidity control for green coffee storage $65,010 

Lighting 
LED or high-efficiency fluorescent 

Other Construction 
Treat concrete in basement 
Paint ceiling in basement 
Cover brick in basement walls w/ plastic 

Built-in packaging tables 
Build out mezzanine in cafe 
Build greenhouse 

10% contingency budget 

Wood-fired pizza oven hood 



BEFORE (Fall 1999) 

AFTER (Spring 2000) 



TO DAY 
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LEED for Existing Buildings v2.0 
Registered Building Checklist 

Project Name: 
Project Address: 

Erosion & Sedimentation Control 
Age of  Building 
Plan for Green Site & Building Exterior Management - 4 specific actions 
Plan for Green Site & Building Exterior Management - 8 specific actions 
High Development Density Building & Area 
Alternative Transportation - Public Transportation Access 
Alternative Transportation - Bicycle Storage & Changing Rooms 
Alternative Trans~ortation - Alternative Fuel Vehicles 
Alternative Transportation - Car Pooling & Telecommuting 
Reduced Site Disturbance - Protect or Restore Open Space (50% of site area) 
Reduced Site Disturbance - Protect or Restore Open Space (75% of site area) 
Stormwater Management - 25% Rate and Quantity Reduction 
Stormwater Management - 50% Rate and Quantity Reduction 
Heat Island Reduction - Non-Roof 
Heat Island Reduction - Roof 
Light Pollution Reduction 

Required 
Required 
i 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 

Yes ? No 

Prwecg 1 Minimum Water Efficiency Required 
Prereq 2 Discharge Water Compliance Required 
CrcBr! 1 1 Water Efficient Landscaping - Reduce Potable Water Use by 50% 1 
CreM I 2 Water Efficient Landscaping - Reduce Potable Water Use by 95% 1 
Crecitt 2 Innovative Wastewater Technologies 1 
Crsllcfri 3 1 Water Use Reduction - 10% Reduction 1 
CrsieiiU 2 Water Use Reduction - 20% Reduction 1 

P C -  Existing Building Commissioning 
Prcrwq 2 Minimum Energy Performance - Energy Star 60 
Prerea 3 Ozone Protection 

'Note lor EAcl: AH LEED lor Existrrry Build~ngs projects reg~stered after & m e  26th 2007 ate reqwed to achieve at least t ~ o  12) points under EAcl 

Optimize Energy Performance 
Energy Star Rating - 63 
Energy Star Rating - 67 
Energy Star Rating - 71 
Energy Star Rating - 75 
Energy Star Rating - 79 
Energy Star Rating - 83 
Energy Star Rating - 87 
Energy Star Rating - 91 
Energy Star Rating - 95 
Energy Star Rating - 99 

Renewable Energy - On-site 3% / Off-site 15% 
Renewable Energy - On-site 6% / Off-site 30% 
Renewable Energy - On-site 9% / Off-site 45% 
Renewable Energy - On-site 12% / Off-site 60% 
Building Operation & Maintenance - Staff Education 
Building Operation & Maintenance - Building Systems Maintenance 
Building Operation & Maintenance - Building Systems Monitoring 

Required 
Required 
Required 

1 to 10 
1 
2 
1 

4 
5 
6 
7 
8 
9 
1 Q 
1 
1 
1 
1 
1 
1 
1 



Cri-:drf 4 Additional Ozone Protection 
Crcrlrt 5 "1erformance Measurement - Enhanced Metering (4 specific actions) 
Crsdif 5 3 Performance Measurement - Enhanced Metering (8 specific actions) 
Credr-i 5.2 Performance Measurement - Enhanced Metering (1 2 specific actions) 
CredrE 5 4 Performance Measurement - Emission Reduction Reporting 
Credit G Documenting Sustainable Building Cost impacts 



Yes ? No 

Prereq 1.7 
prareq "1.2 
Prereq 2 
Credit '1 "1 
Craciit '1 2 
Creclil 2.1 
Credit 2.2 
Credit 2.3 
Crsdit 2.4 
Credit 2.5 
Credit 3.1 
Crkxiit .X,2 
Credit 4.1 
Credit 4.2 
Credit 4.3 
Credit 5.1 
Credit 5 2  
Credit 5.3 
Credit G 

Source Reduction & Waste Management - Waste Stream Audit 
Source Reduction & Waste Management - Storage & Collection 
Toxic Material Source Reduction - Reduced Mercury in Light Bulbs 
Construction, Demolition & Renovation Waste Management - Divert 50% 
Construction, Demolition & Renovation Waste Management - Divert 75% 
Optimize Use of Alternative Materials - 10% of Total Purchases 
Optimize Use of Alternative Materials - 20% of Total Purchases 
Optimize Use of Alternative Materials - 3O0/0 of Total Purchases 
Optimize Use of Alternative Materials - 40% of Total Purchases 
Optimize Use of Alternative Materials - 50% of Total Purchases 
Optimize Use of IAQ Compliant Products - 45% of Annual Purchases 
Optimize Use of IAQ Compliant Products - 90% of Annual Purchases 
Sustainable Cleaning Products & Materials - 30% of Annual Purchases 
Sustainable Cleaning Products & Materials - 60% of Annual Purchases 
Sustainable Cleaning Products & Materials - 90% of Annual Purchases 
Occupant Recycling - Recycle 30% of the Total Waste Stream 
Occupant Recycling - Recycle 40% of the Total Waste Stream 
Occupant Recycling - Recycle 50% of the Total Waste Stream 
Additional Toxic Material Source Reduction - Reduced Mercury in Light Bulbs 

Required 
Required 
Required 

1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 

Yes ? No 

P~crcq 7 Outside Air Introduction & Exhaust Systems 
Prcreq 2 Environmental Tobacco Smoke (ETS) Control 
Ptereq 3 Asbestos Removal or Encapsulation 
Prcreq 4 PCB Removal 
i t  1 Outside Air Delivery Monitoring 
G~cdif 2 Increased Ventilation 
Ci eeli t 3 Construction CAQ Management Plan 
Crecrrt 4 1 Documenting Productivity lmpacts - Absenteeism & Healthcare Cost lmpacts 
Cr-etht 4 2 Documenting Productivity lmpacts - Other Productivity lmpacts 
C,'rceh% 5 7 Indoor Chemical & Pollutant Source Control - Reduce Particulates in Air System 
Cfeelit 5 2 Indoor Chemical & Pollutant Source Control - Isolation of High Volume Copy/Print/Fz 
CieeJii: 6 1 Controllability of Systems - Lighting 
Cteclii 6 2 Controllability of Systems - Temperature & Ventilation 
Credit 7 1 Thermal Comfort - Compliance 
Cree lrt 7."p."hermal Comfort - Permanenf Monitoring System 
(brecl~i 8 "raylight & Views - Daylight for 50% of Spaces 
(hecdrt 0 2 Daylight & Views - Daylight for 75% of Spaces 
Credit R 3 Daylight & Views - Views for 45% of Spaces 
Crctfit 8 4 Daylight & Views - Views for 90% of Spaces 
f;reclit 9 Contemporary IAQ Practice 
C:reclrt 10 1 Green Cleaning - Entryway Systems 
CiceSrk If1 2 Green Cleaning - Isolation of Janitorial Closets 
Credit 1 3 Green Cleaning - Low Environmental lmpact Cleaning Policy 
Credft "1) 4 Green Cleaning - Low Environmental lmpact Pest Management Policy 
93ocM .10 5 Green Cleaning - Low Environmental lmpact Pest Management Policy 

. ,Credit 10 6 Green Cleaning - Low Environmental lmpact Cleaning Equipment Policy 

Required 
Required 
Required 
Required 

1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 
1 

Yes ? No 

I " f i e c 1 i i  1 .  d lnnovation in Uparades, Operation & Maintenance . - 
r :recli"r 43 lnnovation in Upgrades, Operation & Maintenance 
Credit 4 .3 lnnovation in Upgrades, Operation & Maintenance 
Q:redt% 1 ~ ' 1  lnnovation in  Uwarades. Oweration & Maintenance . w . . 1-1 credit 2 LEEDTM Accredited Professional 

Yes ? No 
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Cafe Calabria LEED Rating Explanation By Section 

Section 1: Sustainable Sites 

Credit 1: Site Selection: We received 5 points for site selection based on three paths: PATH 8. Water 
Efficient Landscaping-No Potable Water Use or irrigation (2 points in addition to Path 7), PATH 11. On- 
site Renewable Energy (1-2 points, our project qualified for 2), and PATH 6. Light Pollution Reduction (1 
point). 

Credit 2: Development Density and Community Connectivity: We took 6 points for Development Density 
according to Option 1: Select space in a building that is located in an established, walkable community 
with a minimum density of 60,000 square feet per acre net. The density calculation is based on a typical 
two-story downtown development and must include the area of the project being built. 

Credit 3.1: Alternative Transportation - Public Transportation Access: We awarded ourselves a further 6 
points for close proximity to public transportation based on the distance to the local bus stop. 

Credit 3.2: Alternative Transportation - Bicycle Storage and Changing Rooms: We opted against 
including changing rooms to get the 2 points for bicycle alternative transportation (although we should 
note that there is bicycle storage on site and many employees do commute by bicycle). 

Credit 3.3: Alternative Transportation - Parking Availability: We took 2 points for having no available 
dedicated customer parking. 

Section 2: Water Efficiency 

Credit 1: Water Use Reduction: For this section we simply calculated how much water efficiency could 

be achieved by the use of WaterSense-certified fixtures, high-efficiency fixtures, and dry urinals, all 

highly effective systems recommended by LEED which have not yet been utilized in the building. Based 

on the water consumption patterns of the Cafe we concluded that these measures would realize at 

minimum a 30% reduction in usage and awarded ourselves 6 points for achieving the lowest possible 

non-mandatory reduction in this section. 

Section 3: Energy and Atmosphere 

For this section we applied LEED standards to the work that we had largely proposed in our 
original project. 

Credit 1.1: Optimize Energy Performance - Lighting Power: Lighting was easy as in order to achieve the 
maximum of 5 points we had to reduce lighting to 35% below the standard and the LED retrofit strategy 
that we proposed would reduce the buildings lighting load by 90%. 

Credit 1.2: Optimize Energy Performance - Lighting Controls: Since the lighting controls in this building 
amount to the employees directly controlling the lighting, and our analysis suggests that automated 
controls would be beside the point, we chose not to implement automated controls and took 0 points 
for this measure. 



Credit 1.3: Optimize Energy Performance - HVAC: With HVAC and HVAC controls we took 10 points as 
our project utilizes super-high efficiency evaporative coolers which lack motors like more typical high 
SEER air conditioners and are therefore many times more efficient than other HVAC systems, as well as a 
highly advanced control scheme. These conform to the LEED requirements for Option 2, Path 2: (10 
points) Demonstrate that HVAC system component performance criteria used for tenant space are 30% 
better than a system that is in minimum compliance with ANSI/ASHRAE/IESNA Standard 90.1-2007. 

Credit 1.4: Optimize Energy Performance - Equipment and Appliances: We took the maximum 4 points 
for this credit as all installed qualifying equipment and appliances are and/or will be Energy Star 
Qualified. 

Credit 2: Enhanced Commissioning: This is not something originally called for in our retrofit strategy. 
However, in order to achieve a LEED platinum rating we would be willing to go through this process as 
described in the LEED standards. 

Credit 3: Measurement and Verification: We took the maximum of 5 points for this as our project 

conforms fully to Case 1: Install submetering equipment to measure and record energy usage, energy 

costs are paid by tenant and not included in base rent. Note that the building owner and tenant are the 

same party in this case, but obviously they are on the hook for paying their energy bill, which is the 

intent of this section. 

Credit 4: Greer; Povv'er: VJe claimed 5 points for this credit based on our conforming to Option 1: 50% of 

building power supplied by renewable energy (Solar). 

Section 4: Materials and Resources 

This section largely speaks to theSquestion of using renewable, recycled, locally produced, and 

environmentally responsible materials, as well as practicing environmentally responsible building 

practices. We are happy to conform to all of the standards described in LEED (please see accompanying 

excel spreadsheet entitled LEED COMMERCIAL INTERIORS for a detailed breakdown of how we will 

conform to each of these standards). 

Additionally, Credit 1.1: Tenant Space - Long Term Commitment: Requires that the tenant be 

willing to  commit to a minimum of 10 years in the same location. We took 1 point for this credit as the 

Cafe is eager to remain in North Park at their present location for at least 10 years. 

Section 5: indoor Environmental Quality 

Credit 1: Outdoor Air Delivery Monitoring: We claimed one point in this section for installing a C02 

monitoring system in the building. 

Credit 2: Increased Ventilation: To increase ventilation to the space we will utilize OPTION 1 by 

increasing breathing zone outdoor air ventilation rates to all occupied spaces by at least 30% above the 

minimum rates required by ASHRAE 62.1-2007. 



Credit 3.1: Construction Indoor Air Quality Management Plan-During Construction: To gain this credit 

we will commit to the development and implementation of an IAQ management plan for the 

construction and preoccupancy phases of the tenant space. 

Credit 3.2: Construction indoor Air Quality Management Plan-Before Occupancy: In obtaining this 
credit the building would be flushed out as per OPTION 1, PATH 1. 

Credits 4.1-4.5: Low-Emitting Materials: To obtain these credits we will commit to using low VOC 
materials as specified, 

Credit 5: Indoor Chemical and Pollutant Source Control: We opted against this relatively involved 
record-keeping standard. 

Credit s 6.1 & 6.2: Controllability of lighting and thermal systems: These credits address the need for 
localized control of lighting and thermal systems. Inasmuch as the level of control called for was within 
the parameters of our original project, we awarded ourselves these points. 

Credits 7.1 & 17.2: Thermal Comfort Design & Verification: Require the project to meet and verify 
ASHRAE standards, as well as provide for monitoring, modification, and survey following the project. 
Again, these were all called for in our original project, and therefore we awarded ourselves these points. 

Credits 8.1 & 8.2: Daylight and Views - For Seated Spaces: These requirements address the desirability 
of providing natural daylighting to the vast majority of occupied building spaces. Unfortunately, the 
building's long, deep design, and shared walls with other buildings prevented from conforming to  these 
standards, and we were thus unable to award ourselves the points for these credits. 

Section 6: Innovation and Design Process 

Credit 1.1: lnnovation in Design: This credit speaks to the creativity that the USGBC would like t o  see 
design teams bring into the LEED process and awards points for the implementation of additional green 
strategies not specifically covered by LEED. We awarded ourselves 2 points (out of a possible 5) for our 
inclusion of a hydro-organic vertically oriented rooftop produce greenhouse to eliminate the need to 
transport produce for the new pizzeria operation, and make maximum possible use of all sunlight falling 
on the roof (much of which is already being converted into hot water or electricity). We believe this 
innovation is worth two points because it combines the creative approach of a rooftop greenhouse to 
address a need that would otherwise create significant C02 emissions, as well as an innovative and 
highly efficient technology (vertical hydro-organic growing) to create much higher output than would 
otherwise be feasible within the relatively small remaining roof area. The fact that a 10x10 greenhouse 
will supply all the produce that the pizzeria requires makes us think that this is an innovation which is 
not only worth 2 LEED points, but may prompt other food industry businesses to follow suit (to all of our 
mutual benefit). 

Credit 2: LEED Accredited Professional: This credit is awarded to project teams that have a t  least one 
LEED AP involved. We have two, so we gave ourselves this point. 



Section 7: Regional Priority Credits 

Credit 1.1 - 1.4: Regional Priority Specific Credit: These credits are awarded to projects which conform 

to standards important within their unique area. We awarded ourselves 2 points out of a possible 4 by 

conforming to two important regional concerns: EAc2 (On site renewable generation offsets bulk o f  

building electrical usage), MRcl.1 (at least 55% of existing walls, floor, and roof to be reused). 

We hope this document helps shed light on how we computed our LEED rating. For additional 

information, including a credit-by-credit breakdown of awarded points (such as for section 4, where we 

did not break out individual credits) please see the attached Excel Spreadsheet entitled LEED 

COMMERCIAL INTERIORS. Thank you, and piease let us know if we can provide any additional 

information. 

Ted Torre-Bueno 
President, Empowered Energy Solutions 
619 929-9550 



April 9, 201 0 

Ted Torre-Bueno 
President & VP Operations 
Empowered Energy Solutions. 
41 2 N Cedros Ave 
Solana Beach, CA 92075 

Re: Letter of Support 

Dear Mr. Torre-Bueno: 

On behalf of the City of San Diego, it is my pleasure to offer our support to Empowered Energy 
Solution's project to renovate Caffe Calabria Coffee Roasting Company located on 3933 30th 
Street in North Park community district. The proposed green retrofit of Caffe Calabria not only 
expands the company's retail and wholesale operations tremendously, creating valuable new 
jobs and economic activity in North Park, but also provides the local business community an 
example of a successful sustainable business strategy. In addition, this renovation project will 
be a great example for the North Park Business Community, has the majority of green buildings 
tend to be mostly located on the north side of the city. The building will have a state-of-the-art 
96 kW solar energy-generation system that will be installed on the roof of the building alongside 
a small hydro-organic greenhouse that will produce organic vegetables for use in the cafe. 

Green buildings design increases the efficient use of energy, environmental, and human 
resources. Increases in efficiency directly translate into economic benefit. Making improvements 
to design when renovating or building new is most cost effective. A one-time investment 
premium of less than 1 % of first costs can increase energy efficiency over standard building 
code practices by 20-30%. According the U.S. Green Building Council, buildings in the United 
States are responsible for 39% of C02 emissions, 40% of energy consumption and 13% water 
consumption. Greater building efficiency can meet 85% of future U.S. demand for energy, and a 
national commitment to green building has the potential to generate 2.5 million jobs. The green 
building market is estimated to be worth $35-$45 billion annually by the year 201 1. 

The City of San Diego and surrounding communities are known for strong life science, high 
tech, defense sectors, and is poised to become a leader in the development and 
commercialization of clean technologies. As of January 2010, the region has over 325 cleantech 
companies that span in areas such as renewable energy, biofuels, green building materials and 
solutions and water & wastewater technologies. The City is committed to provide support to all 
our local cleantech companies in San Diego, and will continue to work with local universities, 
community based organizations, and the business community to expand this new economic 
sector. 

If there are any questions, or you should need any additional information, please do not hesitate 
to contact this office, 



incerely, 

Jacques Chirazi 
Clean Tech Program Manager 
City of San Diego 



April 12, 2010 

North Park Project Area Committee 
C/O Redevelopment Agency of the City of San Diego 
1 200 Third Avenue, 14th Floor 
San Diego, CA 921 01 
(6 1 9) 236-6700 

Re: Caffe Calabria Coffee Roasting Company Renovation Plan & Redevelopment Funding Request 

Dear NPPAC, 

The California Center for Sustainable Energy (CCSE) is pleased to respond to a request from Empowered 
Energy Solutions (EES) for consideration of funding the Caffe Caiabria Coffee Roasting Company 
renovation and redevelopment project. EES is the general contractor for this project and has been an 
early adopter of a performance-based approach to updating San Diego's existing buildings. A 
performance approach integrates a variety of technologies-energy efficiency and distributed 
generation for example-while looking at the facility as a system and optimizing its operation. In this 
way workers and customers are comfortable at the same time the facility's environmental impact is 
minimized. 

The energy saving technologies to be incorporated in this project include rooftop solar-electric and 
solar hot water heating systems, high-efficiency lighting, and innovative systems for heat recovery and 
space conditioning, among others. As a long-term advocate of the intelligent integration of both 
energy efficiency measures and self-generation systems within building projects, I am very excited to 
see that the proposed Caffe Calabria project takes such an approach. 

As a City and region, we are on the front end of an extremely important effort to improve the 
performance of our existing building stock. Innovation and creativity are much needed in the 
transformation of the construction and renovation marketplace towards radically more sustainable 
practices; projects such as that proposed for Caffe Calabria provide much-needed, tangible examples 
that can actively stimulate and accelerate this transformation. 

The clean energy and other measures proposed for the Caffe Calabria project will add to the success of 
the revitalization of this North Park neighborhood and indeed will set an example for other 
neighborhoods in the City and County of San Diego. 

California Center for Sustainable Energy 
8690 Balboa Avenue, Suite 100 San Diego, 921 23 858.244.7294 

www.energycenter.org 






