
 

 

HARIO V60 POUR-OVER 
 

Brew Recipe  Items Needed 

Brew Size 
Coffee Dose 
Brew Water 
Ratio 
Grind 
Time 

12 oz 
23 g 
375 g 
1:16.3 
Medium 
3 minutes 

Coffee Beans 
Filtered Water 
Burr Grinder  
Gooseneck Kettle  
Gram Scale  
Timer 
Thermometer 

 
Prep 

1. Bringing water up to 200-205°F takes about 4-5 minutes, so it’s best to start that first. 

2. While the water is heating up, weigh the coffee beans on a digital gram scale. 

3. Grind coffee on a medium grind setting. The grounds should look similar in size to coarse sand. Use 
a coarser setting if brewing a dark roast. 

4. With your hot water prepared in a gooseneck kettle, place a paper filter in the V60 cone and pour 
enough hot water to wet the filter thoroughly. This will also pre-heat the cone and vessel. Discard 
this water before continuing. 

5. Put the ground coffee in the filter, place the V60 and brew vessel on a scale and zero it out by hitting 
the tare or zero button. 

Bloom 

1. Make sure your water is 200-205°F (93-96°C). For dark roasts, 190-195°F (87-90°C). 

2. Start a countup timer and pour 45-50g of hot water on the coffee, aiming to leave no dry spots. This 
is called the “bloom” when CO 2  will bubble out of the coffee if it is freshly roasted and freshly ground. 

Wait, Pour, Repeat 

1. Wait until the timer reads 0:35 then slowly pour water over the coffee in small circles until the scale 
reads 155g.  

2. Pause until the timer reads 1:15 and pour water until the scale reads 265g.  

3. Wait until the timer reads 1:55 and pour water until the scale reads 375g. 

4. Allow the remaining water to drip through the filter. It should finish in about 3 minutes. 



 

 

FRENCH PRESS 
 

Press Size  3-cup  4-cup  8-cup 

Coffee Dose 
Brew Water 
Ratio 
Grind 
Time 

14 g 
225 g 
1:16 
Medium Coarse 
5 minutes 

28 g 
450 g 
1:16 
Medium Coarse 
5 minutes 

53 g 
850 g 
1:16 
Medium Coarse 
5 minutes 

 

Items Needed 
Coffee Beans, Filtered Water, Burr Grinder, Kettle, Gram Scale, Timer, Thermometer 

 
 

Prep 
1. Bringing water up to 200-205°F takes about 4-5 minutes, so it’s best to start that first. 

2. While the water is heating up, weigh the coffee beans on a digital gram scale. 

3. Grind coffee on a medium coarse grind setting. The grounds should look similar in size to coarse 
black pepper. Use a coarser setting if brewing a dark roast. 

4. With your hot water prepared in a kettle, pour a few ounces of hot water into the french press to 
preheat it. Discard this water before continuing. 

5. Put the ground coffee in the french press, place on a scale and zero it out by hitting the tare or zero 
button. 

Brew 

1. Make sure your water is 200-205°F (93-96°C). For dark roasts, 190-195°F (87-90°C). 

2. Start a timer for 5 minutes and pour hot water over the coffee up to the target weight. 

3. Gently stir the portion of grinds floating on top. This should help these grinds drop toward the 
bottom of the french press. 

4. Place the lid on loosely but do not press the plunger down yet. 

Plunge 

1. When the 5-minute timer is done, take the french press off the scale if it’s not already and press the 
plunger all the way down. 

2. Immediately pour the coffee into a cup or serving vessel and enjoy! 



 

 

HOME COFFEE MAKER 
 

Coffee Maker  8-cup  10-cup  12-cup   

Coffee Dose 
Brew Water 
Ratio 
Grind 

59 g 
1.0 L (34 fl oz) 
1:16.4 
Medium Coarse 

74 g 
1.25 L (42 fl oz) 
1:16.4 
Medium Coarse 

88 g 
1.5 L (51 fl oz) 
1:16.4 
Medium Coarse 

 
 

 

Items Needed 
Coffee Beans, Filtered Water, Burr Grinder, Gram Scale, Measuring Pitcher 

 
 
Prep 

1. If you have time, run about a cup of water through the coffee maker without any coffee in the basket 
to get everything heated up. Don’t forget to discard this water before brewing your coffee. 

2. Weigh the coffee beans on a digital gram scale. Use a measuring pitcher to measure the water. 
Home coffee makers vary in the amount referenced for a “cup” from 4-6 fl oz per cup. Measuring the 
coffee and water independently from the brewer helps ensure a consistently excellent brew. 

3. Grind coffee on a medium coarse grind setting. The grounds should look similar in size to coarse 
black pepper. Use a coarser setting if brewing a dark roast. 

4. Place a filter in the brew basket of the coffee maker. Put the ground coffee in the filter and close any 
compartments or doors to get the coffee maker ready to brew. 

Brew 
1. Engage the brew cycle on your home coffee maker. 

2. Wait until the cycle is complete and immediately discard the coffee grounds. 

Enjoy 
For best taste results, do not use the warming plate that is built-in to some coffee makers. This degrades 
the flavor as it continues applying heat. Instead, we recommend using a thermal carafe that will maintain 
hot temperatures without sacrificing taste quality. 

 
 



 

 

HOME ESPRESSO MACHINE 
 

Espresso Brew Recipe  Items Needed 

Brew Size 
Coffee Dose 
Espresso Yield 
Ratio 
Time 

Double Espresso 
18-19 g 
36-38 g 
1:2 
25-30 seconds 

Coffee Beans 
Filtered Water 
Burr Espresso Grinder  
Gram Scale  
Timer 
Towel 
Tamper 

Prep 
1. Turn on your espresso machine and give it time to be thoroughly heated. Make sure the portafilter is 

inserted in the grouphead so that it is preheated as well. 
2. Turn on the grinder and grind just enough to get any old coffee out and new coffee into the burrs. 

 

Grind & Tamp 
1. Remove the portafilter from the machine and wipe it dry with a clean towel. 
2. Place the portafilter on the scale and zero it out by pressing the tare or zero button. 
3. Grind coffee into the portafilter and then place it back on the scale to verify the coffee dose weight. 

Adjust as needed. 
4. Give the portafilter a few gentle shakes or use your index finger to distribute the coffee grounds to 

create a fairly level coffee bed. 
5. Tamp firmly but gently (you only need about 20-30 lbs of pressure). 

 
Brew 

1. Purge the grouphead by engaging the brew button for about 2 seconds. This will flush out some 
water and get the grouphead ready to brew. 

2. Place a cup on a scale and zero it out by pressing the tare or zero button. 
3. Insert the portafilter firmly into the machine, place the cup and scale under the portafilter spouts and 

engage the brew button. Start a countup timer if your machine does not have one built-in. 
4. If your machine is semi-automatic, you will need to stop the espresso manually. Keep an eye on the 

scale and stop the brew cycle about 4-5g before the target weight. 
 
Adjust 

1. If the espresso was too fast, adjust the grind to be finer. 
2. If the espresso was too slow, adjust the grind to be coarser. 
3. After getting the right amount of coffee and the right amount of yield in the correct time range, you 

may want a slightly different taste. 
a. If the espresso is too weak, add about 1g to the coffee dose or decrease the yield slightly. 
b. If the espresso is too strong, reduce the coffee dose by about 1g or increase the yield 

slightly. 
 
Enjoy! 


