
Pilot coffee can be brewed in any way you like. Our goal is to roast in a way that best  
enhances the inherent flavours of the coffee. These parameters are what we believe best  

suit this coffee. For more information visit our website pilotcoffeeroasters.com

EXT. YIELD: 18.4%

IMMERSION BREWING PARAMETERS

The body, caramel and milk chocolate comes through in full force. 
Acidity is toned down in the French Press but can be compensated 
for by using a slightly finer grind and a shorter steep time. With the 

Aeropress the sweetness is boosted with this method while 
preserving clarity; the overall balance is incredible.  

BREW RATIO:

FRENCH PRESS  |  AEROPRESS  |  CLEVER DRIPPER

15/1 WATER TEMP.: 202f

ROAST AGTRON:

VARIETAL:

VARIETAL:

BLENDED:

COFFEE:

COFFEE:

ALTITUDE:

ALTITUDE:

PREF. BREW METHOD:

% OF ROAST:

% OF ROAST:

PROCESS:

PROCESS:

COFFEE PROFILE

Pre roast (2x coffees)

El Diamante, Guatemala

Mwirua AB, Kenya

1500m

1800m

Drip

70%

30%

Washed

Washed

67

Bourbon, Caturra

SL28

ACADEMY
citrus

caramel & 
balanced

EXT. YIELD: 21.0%

DRIP BREWING PARAMETERS

A clean citrus opens up to warm milk chocolate. Buttery sweet  
body that is just light enough to stay clean and make you reach for the 

next sip. This is our brew you can count on through thick and thin. 

BREW RATIO:

CHEMEX  |  POUROVER  |  BATCH BREWING

16/1 WATER TEMP.: 202f

WET WEIGHT:

EXT. YIELD: 20.58%

37.7g

ESPRESSO PARAMETERS

Academy provides a good balance of sweet and nutty notes as an  
espresso. We found that increasing wet weight and a shot length from our 
starting point brought out more sweetness and clarity. However, there is a 
‘sweet spot’, longer and shorter shots tasted unbalanced with a dry finish. 
Expect notes of caramel and marzipan, a medium body and clean finish. 

DRY WEIGHT:

DURATION: 30sec

18g WATER TEMP.:

REST PERIOD: 17 days

200f


