AEROPRESS

BREW GUIDE

DOSE: 20g

WATER: 80g + 120g
BREW TIME: 1:30 minutes
GRIND SIZE: Medium/fine

STEP 1:

Boil your kettle and grind your coffee.

STEP 2:
Add your filter paper into your cap and

attach to the bottom of your Aeropress.

Place on top of your mug, and pour
some hot water through to pre wet your
filter paper, removing any paper tastes

and also to pre heat your mug.

Remove this water.

STEP 3:
Add your ground coffee to your
Aeropress, and pour in your 80g off

water.

Attach the plunger to act like a vacuum
holding in your water. Leave to brew
for 1 minute and then slowly plunge

through until you hear a ‘hiss’ noise.

STEP 4:

Add in your desired extra water to your
coffee concentrate to your taste. We
normally recommend around 120g. Stir

together.

STEP 5:
Sit back and enjoy!
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