
Brewing Techniques

The key to getting good results are: using high quality fresh 
beans; grinding the coffee correctly; using clean equipment; 
pouring correctly; using the right amount and temperature of 
water.

Hario v60 Method
You’ll need a Hario V60 brewer, coffee, a Hario 02 filter, kettle, 
grinder, scale, timer and a mug or carafe for your coffee.

1. Grind your coffee – the grind should be a medium to fine 
grind i.e. between a fine espresso and coarse cafetiere 
grind.

2. Fold the paper filter along the seam and place inside the 
cone. Pre-wet the filter paper. Place the filter holder and 
mug or carafe on your scale.

3. Add 24g coffee grounds to the filter and shake it lightly 
to level.

4. Tare your scale.

5. Boil your water (360ml). Wait for the boiling water to 
settle. Ideally you want it off the boil at about 95C. Pour 
a small amount of hot water slowly to moisten the 
grounds starting from the centre and then in an outward 
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BARISTA TIP: Pre-wet the 
filter paper. This action 
also serves to pre-heat 
the filter holder and mug 
or carafe. * Make sure you 
empty the pre-heating 
water before brewing. 

Drip Filter
Using a Drip filter (i.e. Hario or Chemex) is an easy and 
convenient way to brew excellent coffee at home.

Artisan Coffee Roasters 

BARISTA TIP: Coffee 
brew strength is a 
personal choice. We 
recommend starting 
with a 1:15 ratio of 
ground coffee to 
water and then 
adjusting the ratio to 
taste thereafter. 
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spiral. Try to get little or no water dripping through. 
Wait for about 30 seconds to allow the coffee to bloom.

6. Slowly start adding more water from the centre keeping 
a consistent speed and in an outward spiral motion until 
you reach 360g on your scale. Avoid pouring onto the 
paper filter directly. Brewing should take 3 -4 minutes.

7. Enjoy your coffee.
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BARISTA TIP: Using a 
pouring or gooseneck 
kettle you will be able to 
control the pour better. 

BARISTA TIP: Check out 
YouTube for lots of 
instructional videos to 
help you master the drip 
method. 

BARISTA TIP: If you get 
some water dripping 
though during the bloom 
phase, adjust to a finer 
grind next time. 


