
CALIBER COFFEE ROASTERS BREW GUIDE

Hario V-60

The modern cafe cup. Quick,  
clean, reliable.

16-18

Slightly finer than refined table 
sugar

4 1:16

Saturate grounds & bloom 30 seconds. Gently fill with 1/2 
of brew water. Let drain 30 seconds. Add 1/4 brew water. 
Let drain. Repeat. Total time > 2:30.

Chemex

A fuller-bodied take on the pourover.

17-19

Refined table sugar 4 1/2 1:16

Same as V-60. Target brew time should be between 4:00 
and 5:30. Metal filters allow fines through but lend more 
body.

Woodneck

AKA “nel drip”. The cloth filter catches  
sediment but lets more oils through.

15-17

Refined table sugar 5 1:14

Same as V-60. Benefits from a very slow, very steady pour. 
Rinse filter before & after use & store in sealed container 
filled with water in your fridge.

Auto Drip

Invented in Germany in 1954,  
prevalent on kitchen counters ever 

18-20

Refined table sugar 4 1:16

Many mass-market home brewers do not allow for the 
correct coffee-to-water ratio. Since your safety comes 
before “correct” flavour, don’t overfill your filters. 

Press Pot/French Espro

Superlative. Bright flavours & a  
finish intensified by cup sediment.

30-33

Demerara sugar 5 1:13

The extremely coarse particle size actually makes  
over-extracted, bitter flavours harder to come by, so steep 
between 6-8 minutes for best results. For a cleaner cup, 
press a full minute before decanting.

Aeropress

Versatile and forgiving, bright  
flavours and a cleaner, quicker  
single cup.

16-18

Refined table sugar 4 1:15

The standard inversion method is a 20-second bloom fol-
lowed by a 40-second steep, a couple quick turns with the 
filter & shower screen on, then flip and press into vessel, 
with a total target brew time of 1:30.  
(That’s just one method!)

Siphon

Intensive and, at first, difficult. A  
good cup is totally unique, with  
intense flavours and a full body.

18-20

Refined table sugar 6 1:11

Add the grounds in only once the water has reached the 
top chamber, and stir it once you’ve removed the heat. A 
controllable heat source, like an adjustable butane burner, 
is strongly recommended. 

Percolator

Cowboy coffee on your stove  
or counter-top.

22-25

Coarse sea salt 5 3/4 1:12

Start by bringing the heat up slowly. Once percolation 
begins, reduce the heat so that percolation occurs once 
every couple of seconds, and let it brew for five minutes. A 
gentle approach leads to a fuller, sweeter brew.

Cold Brew

A syrupy concentrate with  
markedly reduced acidity.

38-40

Almost gravelly

N/A
use ratio by volume 
(for best results, use 
level, un-packed 

tablespoons.)

1:4

Cover the top to prevent weird flavours from getting in. 
Steep on the countertop for up to 12 hours or in the fridge 
for up to 24. Keeps for about 2 weeks.
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