
THE FARM

BREWING GUIDE

Manos Juntas is a micromill in Sotara area of Colombia’s Cauca region. The entire 
concept of this micromill is based on simplifying tasks and responsibilities, for both 
producers and export companies.
This particular o�ering was first purchased in its cherry form when delivered to the 
mill by eight local producers, on the day of harvest. Upon arrival, the Brix and pH 
were recorded, and the cherries were placed in large hermetic tanks for a 
five-day-long anaerobic fermentation. After this, the cherries were taken to raised 
beds under a parabolic dryer to begin their 30-day process of slowly drying.

Varietals: castillo, colombia, f6
Processing: Anaerobic Natural
Altitude: 1950–2100 MASL

COLOMBIA
MANOS JUNTAS

Dose Yield Time
16g 32g 23 -25 sec
18g 36g 25 - 27 sec
20g 40g 27 - 30 sec

· Fill basket with medium ground co�ee and flatten with the back of a spoon.
· Fill the water chamber with hot water to the valve, add the co�ee basket and tightly screw the top section back on
· Place on the stove on a medium heat
· When water starts sputtering, your co�ee is ready
· Remove from heat, serve and enjoy your freshly brewed co�ee.

· Add coarse ground co�ee to plunger, then pour over water (just o� the boil) and ensure all co�ee is saturated 
· Allow co�ee and water to steep for 5 min, without stirring or agitation.
· Stir gently to break the crust and allow co�ee grinds to settle, then steep for further 5 min
· After a total of 10 min, attach plunger and gently press as to not disturb the ground co�ee. 
· Pour, serve and enjoy freshly brewed co�ee.     
     

· Wet and preheat the lined V60 driper and vessel with hot brewing water, then discard water from vessel.
· Add in medium-coarse ground co�ee to pre-wet filter, then bloom with water for 30 sec.
· Gently pour in water in small circles from inward to outward, to desired volume.
· Allow co�ee to brew and draw down through filter for approximately 3:00 - 3:30 min.
· Remove V60 dripper and discard filter ground co�ee. Pour, serve and enjoy freshly brewed co�ee.

· Place the syringe into AeroPress at position 4, then invert. Pre-wet filter paper in the filter cap and set aside.
· Add in coarse ground co�ee to inverted AeroPress and then carefully pour in brewing water.
· Gently stir to ensure all ground co�ee is saturated, then allow the brew to steep for 1:00 - 1:10.
· Screw on the cap, purge head space air, and then invert the AeroPress onto a vessel and gently plunge for 30 - 40 sec.
· Serve and enjoy your freshly brewed co�ee. 

Brew
Ratio
2:1

Brew Ratio 15:1 60-70g of co�ee per 1000ml of water.
Start with 30g of co�ee, 500ml of water

Brew Ratio 15:1 60-70g of co�ee per 1000ml of water.
For 1 cup start with 13g of co�ee and  200ml of water

Brew Ratio 10:1 20g of co�ee per 200ml of water.
This guide makes 1 cup of co�ee. Start with 20g of co�ee and 200ml of water.


