
Dialling In Your Coffee



DIALING IN YOUR COFFEE 
What you will need 

The Morning Machine Your Coffee Capsules RefractometerMorning Mobile App

Optional
You will need the App 

to create and save  
your recipes.

At least 10-20 capsules 
per coffee that you 

wish to dial in.

With enough water in the 
tank, purged for at least 

2-3 times.



DIALING IN YOUR COFFEE 
What we know so far 

DOSAGE BREW RATIO GRIND SIZE BREW TIME

ESPRESSO Set to +- 2g to 3g, dependent on 
basket size

Originally derived from ristretto, 
espresso and lungo ‘recipes’ but now 
using ratios such as 1:1, 1:1.5, 1:2, 1:2.5, 
1:4 based on preference and roast 

style

Main factor that is dialled in during 
the calibration process

Dependent on the grind size and 
target output of beverage, between 

20-40 seconds.

FILTER COFFEE Derived from desired beverage 
output size and also brewer type Within the Golden Ratio of 1:15-18

Selected to achieve an ideal brew 
time based on the parameters of the 

brewer.

Dependent on the grind size and 
target output of beverage, between 

2-6 minutes for single-serve.

CAPSULE COFFEE Set between 4.8g to 5.8g, based on 
grind size and capsule format

Roasters are choosing a coffee for 
short/espresso (40ml) and long/
lungo (110ml) style brews. Carried 
over from Nespresso’s defaults.

Fixed at the capsuling manufacturing  
side, though roaster can specify a 
preferred grind sizer per capsule/

coffee.

Currently, dependent on dosage, 
selected output (espresso or lungo) 
and grind size. Normally, very fast 

time from 8-20 seconds.



BREW PARAMETERS 
On the Morning Machine 

Pressure Profile

Set in 3 stages, from P1 to 
P7. This is the pressure at 
the pump, with a max  
of 21 bars. Refer to the 

next slide.

Coffee Output

Set in grams using 
the built in scale. 

Currently, accuracy is 
+- 3g based on a  

standard brew pressure 
profile curve.

The temperature is read 
right before the 

capsule chamber.

Brew Temperature

Optional water by-pass 
Before capsule is brewed. 

From 0g to 120g.

Water By-Pass

Bloom & Brew

Allow for pre-wetting 
of capsule with 8ml 

of water. You can also 
set the Bloom Time 

from 1 to 30 seconds.



PRESSURE SETTINGS 
On the Morning Machine 

P0 K1 K2 K3 P1 P2 P3 P4 P5 P6 P7

5.5 
bar

6.7 
bar

8.4 
bar

10.5 
bar

13.7 
bar

16.8 
bar

21 
bar

The pump of the Morning Machine maxes out at 21 bar. 

P1-P3 is best used for Bloom & Brew. 

We are finding balanced coffees when using P4-P5 for 
capsules with compostable seals and P6-P7 for capsules 

with aluminium seals. 

The pressure levels above are based on the pressure 
at the pump. The applied pressure in the brew chamber 
will depend on capsule material make, grind size and  

dosage of the coffee.

0 
bar

K1 to K3 

Low Pressure Brews for the experimental recipe, 
Kyoto Style Slow Drip. 

To access these, go to Manual Brew: Coffee Pod 

Select a pressure that allows you to complete a 
Brew Cycle of 4-6 minutes with the following  
parameters: 75C, 100-120g output of coffee.



BLOOM AND BREW 
On the Morning Machine 



OUR RECOMMENDATIONS 
To dial in your coffee - Method #1 

1

Step 1: 

Get to know your coffee’s 
roast, dosage and grind size 

after being encapsulated. 

Also, have an understanding 
of what the coffee should 

taste like in the cup.

3

For short coffees: we recommend 
an output of 25g to 50g. 

For long coffees, we recommend 
an output of 80g to 120g. 

Compare outputs in 5g increments 
until you have found your desired 
beverage output based on taste.

Step 3: 

Set your desired coffee output 
based on desired output (short 

vs. long or both) and positioning 
of each coffee.

2

Step 2: 

Brew using the standard 
Pressure Profile under the  

‘Coffee Flow’ section 
of the Brew page on the 

Morning Mobile App.

This is a standard profile, 
without using the 

Bloom & Brew function.

4

Please refer to the Slide 9.

Step 4: 

Tweak the pressure profile and 
brew temperature to highlight 

the coffee’s nuances.

5

Step 5: 

Once your happy with how 
your coffee tastes, save your 

recipe under My Recipes 
on the App.



OUR RECOMMENDATIONS 
To dial in your coffee - Method #2 for espresso-style capsules 

1

Step 1: 

Get to know your coffee’s 
roast, dosage and grind size 

after being encapsulated. 

Also, have an understanding 
of what the coffee should 

taste like in the cup.

3

Compare outputs in 5g increments 
until you have found your desired 
beverage output based on taste.

Step 3: 

Based on what you taste, you 
may tweak the beverage output 
+- 5g or 10g using the Morning 

Mobile App.

2

Step 2: 

Brew the coffee on 
the Machine using the 
Classic recipe, with an 

Output of 40g

This recipe is a good 
Baseline recipe for 

espresso-style 
drinks.

4

Please refer to the Slide 9.

Step 4: 

Tweak the pressure profile and 
brew temperature of the Classic 

recipe to highlight 
the coffee’s nuances.

5

Step 5: 

Once your happy with how 
your coffee tastes, save your 

recipe under My Recipes 
on the App.



BREW PARAMETERS 
What we know so far 

EFFECT ON CUP PROFILE OTHER REMARKS

BREW TEMPERATURE

Overall, temperature seems to enhance the flavours in the cup, both 
good and bad. This is congruent with conventional brewing theory. 
However, light to medium roasted coffees, can be anomalous. This 

could be due to the processing method of the coffee or coffee itself. 
In this case, we find lower brew temperatures more enjoyable across 

formats and coffees.

Capsule format does not seem to affect the final cup quality or final 
cup temperature when varying brew temperature.  

There also seems to be a correlation between brew temperature and 
applied pressure on the capsule. The higher the temperature, the 

greater the applied pressure on the coffee.

BLOOM & BREW

Generally, increasing the bloom and brew duration improved the cup 
quality. Cup quality, in this case, refers to how balanced and 

palatable the coffee is. However, the degree of its effects vary with 
roast degree. Lighter roasts do benefit when Bloom and Brew is 

applied to a recipe.

If the capsule is ground too fine, we recommend not setting the 
Bloom time too long as this ends up choking the flow of coffee.

PRESSURE PROFILING: 
Brew and Hold Phase (Stage 2)

Length of Brew and Hold phase affects the perceived body of the 
cup; a longer brew and hold phase resulted in a higher body in the 

cup. Effects of a change in pressure level of the brew and hold phase 
could be better seen when comparing coffees of different roast 

levels and coffee capsule format.

1) in light roasted coffee, a lower brew and hold phase pressure 
resulted in sweeter and more palatable cups. Possible resulting in a 
more even extraction due to water passing through the coffee more 
gently. 2) Coffees in compostable capsules benefited from a lower 

overall Brew and Hold phase as well, as it increased the contact time 
between the water and coffee, in comparison to higher pressures. 
The compostable capsules generally displayed a faster flow rate 

compared to aluminium capsules

PRESSURE PROFILING: 
Drawdown Phase (Stage 3)

Altering the pressure of the drawdown phase seemed to change the 
perceived acidity of the cup; the lower the drawdown phase 

pressure, the lower the acidity. This is experienced regardless of roast 
degree. Possible theories to explain this effect could be a more even 
extraction in the final stages of the brewing process due to the lower 

force which the water contacts the coffee grounds.

As the effects of altering the duration of the brew and hold phase 
would be identical to the effects of altering the duration of the 

Drawdown phase, the findings are identical to the above paragraph. 



BREW PARAMETERS 
What we know so far 

EFFECT ON CUP PROFILE

BREW PRESSURES

These brewing levels correspond to different power input levels of the machine, increasing from P0 to 
P7. This controls the flow of the water to through the capsule. While the above paragraphs were initial 

findings, thinking of the brewing levels in terms of flow helped generally improve the final cup 
characteristics. Flow rates within P1-P7 ranged from 2.1g/s to 3.6 g/s. Understanding this would help in 

hypothesising what happens within the capsule while brewing. 

CAPSULE BREWING

This paragraph will touch on general brewing guidelines as well as the use of bloom and brew in terms 
of flow.  

Even wetting of the grounds within the capsule helped improve the cup quality a lot. This can be done 
through adjusting the various brewing levels or by introducing bloom and brew, but how you do so 

depends greatly on the grind size, roast, and capsule format. 

BLOOM & BREW (Part 2)

Bloom and brew involves introducing 8g of water into the capsule at your desired flow rate. However, at 
certain high flow rates, there is a risk of channels forming possibly due to the water being forced 

through the capsule, leading to an uneven extraction. Alternatively, at too low a flow rate, not all the 
coffee may be saturated at the same time, also resulting in uneven extraction. Bloom and Brew helps to 
degas the coffee before introducing fresh water to the brew. Ideally, the capsule should not ‘pop’ (i.e. 

puncture at the face) to allow the water to contact the water longer, but this is more dependent on the 
coffee within the capsule, rather than the settings of the machine. 

BEVERAGE SIZE

Beverage size affects the extraction of the coffee as well. (i.e. making a ‘lungo’ vs ‘long black’), subjecting 
the capsule to the same flow rate for longer might result in puck erosion and lead to uneven extraction. 

Alternatively, making a concentrate and diluting might result in poor extraction that would have 
otherwise been better if there was more contact time with water.  

The balanced cups with higher TDS usually brewed at a steady pressure that correlated with changes in 
flow-rate without any sudden changes or any blockage. Cups with blockage had higher TDS readings, 

but did not taste balanced or have a smooth mouthfeel, likely due to uneven extraction. 



SAVING YOUR RECIPE 
On the Morning Ecosystem 

For now, please save your recipes under ‘My Recipes’ on your Morning Mobile App account. 

To save into under Roaster’s Recipes, please get in touch with andre@drinkmorning.com.

mailto:andre@drinkmorning.com


DIALING IN YOUR COFFEE 
Contact 

For more info, get in touch via:
andre@drinkmorning.com

www.drinkmorning.com


