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CAN YOU 
FEEL THE 
CHANGE?

Consumers’ love affair with coffee is more 
complicated than ever before! 
They are looking for more, they demand 
more and they deserve more!

‘‘

’’



THE IDEA
The idea came from Stefanos Domatiotis, World Brewers Cup Champion, a top class 
trainer and a passionate coffee lover.

Stefanos noticed, that despite the fact that people were using great coffee beans, top 
class water, had amazing skills, enthusiasm and even some great devices, the result 
was a bit inconsistent.

He was seeing also consumers who love brewing feeling a bit intimidated from the 
result as they couldn’t have control over it. 

His inspiration came from the espresso machine and especially by the fact that you 
don’t have any heat and temperature loss so you have more control over the final 
result. It was by that time ,when he thought about the close thermo system adding 
the lid with the hole to prevent heat loss.

‘‘ It was at that moment 
when I realized that I 
would love to enable 
people around the world 
to be able to prepare and 
enjoy a great and 
consistent cup of coffee, 
no matter their skills.’’

Manual methods are victim to 
human error and bad pouring 
techniques, but they are also 
very much dependent on the 
device you are using. Every 
equipment involved in the 
process affects the final result.



CHANGING THE BREWING GAME

The lid is a fundamental element as it gives coffee makers 
total control over pouring. 
The hole also works as a protection layer enabling a stable 
water flow, and minimizing the risk of turbulence

The only dripper with two 
different sets of ribs, horizontal 
and vertical to impact water 
flow. 

A symbol of perfection and 
illumination. It stimulates creativity, 
imagination and ingenuity, opening 
the mind to the new and possible

1. The Lid with the hole 

2. Innovative ribs 3. The diamond shape 



THE LID WITH THE HOLE 

Maximum heat retention and 
higher kinesis 

When hot water comes in contact with the 
coffee grounds, Co2 is released. With the 
lid, steam that is produced, is trapped 
along with the Co2 resulting in higher 
kinesis and heat and energy retention.

As a result, we can obtain a better fusion 
without the coffee maker swinging the 
kettle

‘‘No need for circular movements. 
Total control over pouring. ’’

An extra protection layer enabling a 
stable water flow towards the center to 

avoid unexpected effects in the 
extraction.

The water doesn’t hit the walls but 
instead it comes straight in contact with 

the coffee drawing out coffee oils that 
will give your brew texture and silkiness. 

As a result, we could maintain the right 
amount of strength and a very 

significant sweetness with maximum 
intensity

Protection from any unexpected 
effects in the extraction 



THE DRIPPER WITH 2 DIFFERENT SETS OF RIBS

They are placed in the middle of the 
dripper to slow the water flow so it can 
contact the coffee for longer and carry 
away all its characteristics in a  smooth 
way. 

12 horizontal ribs

The deeper vertical ribs go down to the 
hole as now we need the water with the 
coffee to exit faster preventing over-
extraction that will end up in bitter 
flavors

12 vertical ribs

The 2 different sets of ribs enable 
flow support, giving perfect 
control over your extraction



A WHITE DIAMOND
The dripper geometry affects the manner in which the liquid flows through 
the bed of coffee grounds, and thus alters the extraction. 

GEM Series dripper, comes with an innovative diamond shape, with two 
holes, one in the lid and a medium opening at the bottom, that has a 
different flow pattern to enhance water flow through the coffee grounds, 
increasing uniformity of extraction and affecting the taste. 

‘‘A symbol of perfection and 
illumination. It stimulates creativity, 
imagination and ingenuity, opening the 
mind to the new and possible’’

Appearance and color of a product are the first attributes that consumers 
perceive; a halo effect leading to modifications in flavor recognition, overall 
sensory experience, and acceptability of the product. What better idea than 
the shape of a diamond then? 



Delivering a 
consistently clean 
cup, fully 
extracting all of 
the flavor and 
characteristics of 
the beans while 
keeping the 
process simple

Wide base

Sits perfect on top of 
a mug or a server

Diamond shape

Promotes optimal 
extraction from the 

coffee grounds 

2 sets of ribs

Supports water flow 

The lid 

Provides consistency 
and control in coffee 
blooming

The hole

Enabling the water to 
come straight in contact 
with the coffee grounds 

getting the most out of it



BREW TIPS BY STEFANOS DOMATIOTIS 

2:00-2:15 min medium 15 g 250ml / 93o C  

Heat your water to 93o C degrees 
and letting it sit for 20 seconds. 
Place the filter inside the dripper 
and clean the filter paper by 
wetting it with hot water. 

STEP 1. Preparation
Pour your ground coffee into 
the filter. Gently shake the 
dripper back and forth to settle 
the grounds, then set it back on 
top of your cup and then close 
the lid. Set up your scale!

STEP 2. Dripper set-up 

Pour again until you hit 160-
165ml of water and 00:55 sec. Let 
it sit until 01:15. Add the final 
pouring until you hit 210-220ml 
of water at 01:30-01:40 sec.  

STEP 4. Second Pour

Start your timer & pour 40-50ml of 
water towards the center for 8-10 
sec. Then rest until 00:30 sec. This is 
the so called, coffee blooming. At the 
30sec pour your brew at 120ml of 
water towards the center with no 
circular movements

STEP 3. First Pour

Now watch and take in all the 
aromas of the brew. Allow all the 
water to drain through the filter. 
The brew should finish dripping at 
around 2 minutes and 15 seconds.  

STEP 5. Finish pouring
Remove the dripper, gently swirl it 
and take all the aromas. Enjoy 
your hand-brewed coffee

STEP 6. Enjoy

‘‘Try my winning recipe of 
15g coffee with 250ml of 
water, that is now used 
around the world, to enjoy 
a great brew’’



BREW TIPS FOR COFFEE SHOPS 

2:00-2:15 min medium 18 g 300ml / 93o C  

Alternative and especially for coffee shops serving in a bigger cup or a 
carafe you can use 18g of coffee with 300ml of water following the same 
steps.

We should never go over 20 or 24 g  in one preparation as the extraction 
will not be the right one and the coffee will taste bitter 



102.45mm

PRODUCT CHARACTERISTICS

specifications:

47.7mm
136.51mm

128.73mm

MATERIAL:

DIMENSIONS: 
Height: 136.51mm
Width: 128.73mm

Porcelain

WEIGHTS:
500g

6mm

23.6mm


