V60

A Guide to Home Brewing

SOME BACKGROUND

They say the soul of the perfect cup of coffee is in the brew,
and the V60 dripper really does make a beautiful brew. So

what makes it stand out from the crowd?

YOU WILL NEED:

e V6O o Kettle
e Grinder e Scale
e V6O filters e Timer

Brew Time: 2.5 -3 minutes

STEP 1

Bring at least 600 grams of water to a
boil. Let the temperature drop for 3

minutes before starting your brew.

STEP 2

Grind 30 grams of coffee (3 tbsp) to a
coarseness resembling sea salt. To enjoy
the nuanced flavor of a single-origin
coffee that is lightly roasted, we
recommend less coffee: 23 grams for

every 350 grams water.

STEP 3

Place a filter in the dripper, pour over
some water and rinse the paper filter.

Remove the water.
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STEP 4

Add the ground coffee to the filter and
gently tap it to level the surface of the
grounds. Place the brewer on a carafe or
cup, place this entire set-up onto a digital

scale, and set it to zero.

STEP 5

There will be four pours total for this
coffee preparation. This is the first, and
the most magical, because it is when you
will see the coffee “bloom.” As hot water
first hits the grounds, Co2 is released
creating a blooming effect—the grounds

will rise up in a mass.

Start a timer. Begin pouring water slowly
over the coffee, starting at the outer rim
and moving in a steady spiral toward the
center of the grounds. Stop pouring when
the scale reaches 60 grams. Make sure all
the grounds are saturated, even if you
need to add a little water. The pour should
take about 15 seconds. Give the coffee an
additional 30 seconds to drip before
moving on to the second pour.

CREATED BY LOT 61 COFFEE ROASTERS MALTA




0 STEP 6

Starting in the center of the grounds,
pour in a steady spiral toward the outer
edge and then back toward the center.
Be sure to pour all the way out to the
edge over the ripples in the filter. This
helps to keep grounds from being
trapped in there and removed from the
rest of the extraction. Add roughly 90
grams, bringing the total to 150 grams.
The goal during this pour is to sink all of
the grounds on the surface of the bed.
This creates a gentle turbulence that
“stirs” the coffee, allowing water to more
evenly extract the grounds. Allow 45-65

seconds to elapse.

STEP 7

As the mixture of water and coffee from
the second pour drops to the bottom of
the filter, coming close to the level of the
grounds, pour an additional 100 grams of
water using the same pattern as the
second pour. This brings the total up to
250 grams and should take 15-20
seconds.

STEP 8

When the water and coffee from the third
pour drops to the bottom of the filter,
complete your fourth and final pour. Add
100 grams, bringing the total up to 350
grams of water. This pour should take 20

seconds. You're done, Enjoy it!

HAVE QUESTIONS?
Al ser teesn of
welle@Colyixlysrecsffee.con.
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