
MAKE A SPECIALTY 
CUP OF COFFEE  
in the Comfort of Your Own Home 

hen most people get ready to make a pot of co�ee in the morning, it’s commonplace to refer to the process as brewing co�ee. Listen to 

anyone talk about co�ee long enough, and you’ll likely hear the term come up. “I can’t wake up until I’ve had my morning brew,” or 

“When was this co�ee brewed?” �ey all refer, of course, to the process of adding hot water to some ground up co�ee beans to make a beverage 

that is now intimately familiar to nearly the whole world.

�e term extraction is a more scienti�c way of talking about everything that happens when you brew a cup of co�ee. Roasted co�ee beans are full 

of all sorts of exciting chemicals -- lipids, caramelized sugars, acids, and the like. �e art of making a good cup co�ee is all about making sure the 

water extracts the right mixture of those compounds from the co�ee beans, and in the right amounts. �us, the term extraction.

Put simply, extraction is a sort of spectrum, and the goal of any brew method (pour-over, AeroPress, espresso, etc.) is to hit the exact middle of 

that spectrum, ensuring that the water pulls the perfect amounts and ratios of all those chemicals out of the co�ee. Sliding too far to either side 

of that midpoint gives you a cup of co�ee that is either under-extracted or over-extracted, meaning that the water has pulled out too much or not 

enough of certain compounds.

�e acids in co�ee are the �rst things to be extracted, and in a well-crafted drink, they help to give co�ee a bright, sweet, fruity taste. However, 

if those acids are the only compounds that get extracted, or are extracted in greater amounts than anything else, they can make co�ee taste sour, 

or bright in a way that is unpleasant, or lip-pursing. �is is an under-extracted cup of co�ee. �e quick-extracting acids were all that made it into 

the �nal product, thus the unpleasant taste.

To create a balanced, evenly-extracted cup, other compounds, ones that provide body and fuller �avors, need to mix in with those bright acidic 

�avors. However, extract too much of those full-bodied tastes and you’ll drown out those sweet, bright notes and end up with a co�ee that tastes 

too bitter. �is is an example of over-extracted co�ee, since too many of the bitter-tasting compounds were extracted into the cup.. 

 

�e most common cause of improper extraction is not giving the co�ee the right amount of time to brew. �e less time the water has to extract 

compounds from the grounds, the less gets extracted, meaning we only get those bright, sharp, sour tastes. �e more time, the more extracted, 

maybe leading to a bitter, over-extracted cup. So, if your co�ee tastes too sour or too bitter, the �rst step is to adjust the time your co�ee is 

brewing. With brew methods like espresso and pour-over, this goes hand-in-hand with changing the grind setting.

Water has an easier time �owing through coarsely-ground co�ee, so it moves through the bed of grounds very quickly. With a �ner-ground co�ee, 

the water takes longer to move through the bed. So, a coarser-ground co�ee is going to give you a shorter brew time, and a �nely-ground co�ee 

will lead to a longer brew time.

 

With these basic principles at your disposal, you can become well-equipped to make the perfectly-extracted cup of co�ee every time, avoiding 

some of the common pitfalls that lead to an over- or under-extracted cup. Happy brewing, or should I say, happy extracting!
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