EQUIPMENT YOU WILL NEED
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- Hario V60 Dripper(#2) - 20gm of Freshly Grounded Coffee

2Rkal V6o fewr(#2) ROUTH TTSIT Yell il
_ Glass Server - Weighing scale,Spoon and Timer
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- Filter Paper (white/ brown) - Gooseneck Kettle
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- Hot Water (94°c) - Brewing Ratio: 1:16
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Pro Tips/ g

- Always Use the hottest water for pouring.
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- Rotate only in one direction and keep control over the pouring.
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- Always keep notes of the brewing.
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- Do not Spin or rotate the coffee very hard, the smaillest
particles can clog up the brew.
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-Incase of under / over extraction, change the grind size
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#thebaristascofeeschool @thebaristascoffeeschool

#brewnepalicoffee www.baristascoffeeschool.com.np



