V60 01
Instructions for 60g/L (1:16.6)

GENINEN

COFFEE 139 149 159 169 179 189 199 20g
WATER | 217mL | 233mL | 250mL | 267mL | 283mL |300mL | 317mL | 333mL
TIME 730z 790z 850z 900z 960z 10.10z 10.70z 11.30z
0:00 43g 479 50g 53g 579 60g 639 679

0:10 Swirl 5s
0:45 869 949 1009 1069 N4g 1209 1269 1349
1:00 Pause 10s
1:10 1299 141g 1509 159¢g 1719 1809 1899 201g
1:20 Pause 10s
1:30 1729 188g 200g 2129 228g | 240g 2529 268g
1:40 Pause 10s
1:50 2179 2339 250g 2679 283g | 300g 3179 3339
2:00 Swirl 55
TEMPERATURES GRIND SIZES
ROAST oF COFFEE STARTING POINT
FELLOW ODE 2
Very Light 203-205°F 10-149 3.2
Light 198-205°F 15-219 Y
: 22-279 41
Medium 185-203°F 28-33g 40
Medium Dark 176-194°F 34-429g 50
Dark 176-185°F S5 =
55-70g9 52
71g+ 6.0
+3-4 clicks for decaf
BREWING

Heat water, grind coffee (see charts)
Insert filter into V60, rinse and preheat with hot water
Add ground coffee to V60, create well in grounds

Follow pouring chart (above)

Drawdown should finish around 3:00
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V60 02/03
60g/L (19:16.6mL)

GRIND SIZES

STARTING POINT
FeLLOW ODE 2

TEMPERATURES
ROAsT °F COFFEE
Very Light 203-205°F 10-14g
15-21
Light 198-205°F 9
22-279
Medium 185-203°F 28-33g
Medium Dark 176-194°F 34-429g
43-549
Dark 176-185°F
55-70g
719+

3.2
4.0
41
4.2
50
51
52
6.0

BREWING

Heat water, grind coffee (see charts)

+3-4 clicks for decaf

Insert filter into V60, rinse and preheat with hot water, dump
Add ground coffee to V60, create well in grounds

Pour bloom water, swirl 5s
Bloom for 30-60s (45s standard)
Pour 1, let draw down some

Pour 2, stir edge once each direction, swirl gently to level
Drawdown should finish around 3:00-3:30




V60 02/03
60g/L (19:16.6mL)

BLooM POUR1 POUR 2

SERVINGS COFFEE - " 60% 100% VoL.
1L 20g 40-60g 200g 3339 1130z
1L 219 42-639 210g 3509 1180z
1L 229 44-669 2209 3679 1240z

1 XL 239 46-699g 230g 3839 1300z

1 XL 249 48-729 2409 400¢g 1550z

1 XL 259 50-759 2509 4179 14.]oz

1 XXL 269 52-789 260g 4339 1460z
1 XXL 279 54-81g 2709 4509 1520z
1 XXL 289 56-84g 2809 4679 1580z
2 M 299 58-87g 2909 4839 16.30z

2 M 309 60-90g 3009 500¢g 16907

2 M 3lg 62-939g 3109 5179 1750z
TM+1L 329 64-969 3209 5339 1800z
TM+1L 339 66-99g 3309 550g 1860z
TM+1L 349 68-1029 3409 5679 19.20z
2L 359 70-105¢g 3509 583¢g 1970z
2L 3649 72-108g 3609 6009 2030z
2L 379 74-1Mg 3709 6179 2090z

2 XL 389 76-14g 3809 6339 2140z
2 XL 39g 78-1179 3909 6509 2200z
2 XL 409 80-120g 4009 6679 2260z
3M 439 85-127.5g 4259 708g 2390z
M 45¢g 90-135g 4509 7509 2540z
M 509 100-1509g 5009 8339 2820z
3L 549 108-162g 5409 900g 3040z

4 M 609 120-1809g 6009 1,000g @ 3380z
4L 659 130-195g 6509 1,083g | 36607
4L 729 144-2169 7209 1,200g 4060z
5M 759 150-2259g 7509 1,250g9 | 4230z
5L 80g 160-240g = 800g 1,3339g 45]oz
5L 859 170-2559g 8509 1,4179 4790z
5L/6 M 909 180-270g 900g 1,500g @ 5070z




