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Coffee Brewing Methods
Six classic ways to brew the perfect cup

Pour Over
C L E A N  ·  B R I G H T

Ratio 1:16
Grind Medium
Temp 94°C / 201°F
Time 2:30 - 3:30

French Press
B O L D  ·  F U L L - B O D I E D

Ratio 1:15
Grind Coarse
Temp 94°C / 201°F
Time 4:00 steep

AeroPress
S M O O T H  ·  V E R S AT I L E

Ratio 1:14
Grind Medium-fine
Temp 85°C / 185°F
Time 1:30 - 2:00

Espresso
I N T E N S E  ·  C O N C E N T R AT E D

Ratio 1:2
Grind Fine
Temp 93°C / 200°F
Time 25 - 32 sec

Moka Pot
R I C H  ·  S TO V E TO P

Ratio 1:11
Grind Fine-medium
Heat Low-medium
Time 4 - 5 min

Cold Brew
S M O O T H  ·  L O W- A C I D

Ratio 1:8
Grind Coarse
Temp Cold / room
Time 12 - 18 hrs
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