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V60 Brew Guide

Filter coffee

V60 or cone dripper

Filter paper

Flask or mug

Boiling water

Scales (not necessary but helpful)

1. Fold the filter paper along the crease and place in the dripper cone. Place the cone over a flask or
whatever you’re serving your coffee in.

2. Gently pour boiling water over the filter paper. It doesn’t need to be much - just enough to warm
everything up and moisten the paper.

3. While your brewing equipment gets nice and cosy, grind your coffee coarsely and place onto the
prepared filter paper.

4. Empty your jug and put the dripper back on top. If you have scales, place everything on the scales
and tare them to O.

5. Pour approx 40g of water onto the coffee to infuse it and allow it to swell. Wait 30 seconds.

6. Now, slowly pour the remainder of the water in a circular motion over the coffee. Take your time -
great coffee can’t be rushed! Continue to pour water until you’ve reached 260g. You’ll need about
a minute and a half.

7. Once all the coffee has drained out of the dripper, you're ready to serve it!




