Top 10 Cottee
Brewing Tips

1. Use Fresh Beans: Start with freshly roasted coffee
beans for the best flavor.

2. Grind Just Before Brewing: Grind your beans just
before brewing to preserve freshness and aroma.

3. Use the Right Grind Size: Match the grind size to
your brewing method (e.g., coarse for French press,
fine for espresso).

4. Proper Water Temperature: Use water between
195-205°F (90-96°C) for optimal extraction.

5. Measure Coffee and Water: Use the right coffee-
to-water ratio. Acommon guideline is 1to 2
tablespoons of coffee per 6 ounces of water.



6. Brewing Time: Adjust the brewing time based on
your method. For example, a French press may
require 4-5 minutes, while espresso should be
extracted in about 25-30 seconds.

7. Quality Water: Use clean, filtered water to avoid
any unwanted flavors.

8. Pre-wet the Coffee: In pour-over and drip
methods, start by wetting the coffee grounds slightly
and allowing them to bloom for 30 seconds before
continuing to pour.

9. Maintain Clean Equipment: Regularly clean your
coffee maker, grinder, and other equipment to
prevent buildup that can affect taste.

10. Experiment: Don’t be afraid to experiment with
different beans, roast levels, and brewing methods
to find your perfect cup.

Remember, coffee brewing is both an artand a
science, so feel free to adjust these tips to suit your
personal preferences.

Enjoy your coffee!
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