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How to brew
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Fold the paper filter along the seams and place inside the
cone. Add coffee grounds (medium-fine grind) for your
required servings and shake it lightly to level.

* 10-12g is normally good for one serving (120ml). The
attached measuring spoon = 12g / 1 spoon. Using freshly
ground coffee is recommended. (Adjust proportions for a
stronger or weaker brew.)
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W Take the boiling water off the flame.

. Wait for the boiling water to settle.
Pour hot water slowly to moisten the grounds from the center
to the outward with moving circular pattern. Wait for about 30
seconds until next pouring.
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Slowly start adding more water using the same speed,
swirling motion as before. Make sure the water does not
come in direct contact with the paper filter. Brewing should
take 3 minutes. * Please use HARIO V60 Coffee Paper Filter.
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V60 measuring spoon
HBDHIEBR)
x
T avoon 11128
a—g8051v #1108
b:=zE051v % 8g

<2
<D

y

M-12W
VEOEERY Y \—(IE&
N—YEREEHOET

804429
VEOHER{ZU—T 1106

60 Dripper
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Cone Shape

By coning the dripper the ground

coffee are in a thicker layer than in

the regular fan. The water flows to

the center, extending the amount of \
time it is in contact with the

grounds. Better flavor even in a

A

small number of servings and more y !
ground coffee extraction than from f’uﬁﬂﬁ@}%

. ayer of ground
a regular fan dripper. coffee
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Large Single Hole

Alarge single hole in the bottom Locn
allows the tip of paper filter to ‘drop’ &J"A,- o
from the dripper. Freeing the water [~ § 1 1)
to extract more from the ground YN
coffee, as a flannel filter would. The ~ “L
flavor changes by the speed the -

water flows, letting the brewer determine the taste.
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Spiral Ribs

The ribs on the dripper walls rise
all the way to the top, creating
enough space between the filter
paper and the dripper, so they
don’t cling. This space allows
the air to escape when brewing
to maximize expansion of the
ground coffee.
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The cone shape Spiral Ribs allows
and the large single L the air to escape
hole make more when brewing to
extraction from the maximize

expansion of the
ground coffee.

ground coffee, as a o
flannel filter would.
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