
THE HOME BARISTA



It’s no secret we love coffee. But perhaps what we love even more is 
sharing the craft of making great coffee with passionate people just 
like you. So we’ve put together this nifty little guide to help you make 
amazing coffee from the comfort of your own home.

Coffee is all about experimenting and discovery, so we encourage 
you to try different brew methods, and as many different origins as 
you can. Who knows, as you get more comfortable, you can even 
make up your own!

There are so many wonderful coffees out there with a beautiful story 
to tell, and we hope this guide helps you explore and discover the 
world of specialty coffee.

Enjoy 
Veneziano x

INTRODUCTION





COFFEE 
FRESH IS BEST

Sure, coffee doesn’t go off like milk, but it will deteriorate over time. We 
always recommend purchasing whole beans, in small quantities, and 
consuming within 3 or 4 weeks of the roast date. 

So, how do you know you are purchasing fresh, specialty coffee?

ROAST DATE  
Look for a roast date, rather than a best before date. This gives you the 
best idea of freshness, and helps you get the most out of your beans.

RESEALABLE BAGS 
These bags feature a one-way valve which allows the C02 to escape 
without allowing oxygen back in. This creates a stable environment 
so your coffee quality lasts as long as possible. Just make sure you’re 
properly sealing the bag when you’re done.

ROASTING DETAILS 
You know you are supporting specialty coffee when the roaster is sharing 
information such as processing method, varietal, origin and tasting notes 
with you. The more you drink and read, the better you’ll get to know what 
you like.



COFFEE CHARACTERISTICS 
Fresh coffee will create bubbles on the surface of the coffee when water 
is added to your ground coffee for filter methods. In espresso, the shot 
will look thick, viscous and dark in colour and will pour like warm honey 
off the back of the spoon.

STORAGE 
BEWARE OF LIGHT & MOISTURE

Once you’ve purchased your coffee you want to store it appropriately and 
protect it from light, air and moisture. The best way to do this is to keep it 
in a resealable bag or an airtight container, and then pop it in a cupboard 
where the temperature is most stable (hint, that means not above the 
stove). Be sure to grind your coffee, only as you need it. 





WATER 
IT’S MORE IMPORTANT THAN YOU THINK

Water makes up 98.5% of your brew, so it’s a very important yet often 
forgotten factor. Tap water has varying levels of hardness depending on 
where you live – and it can impact both the taste of your coffee, and the 
state of your equipment. 

TASTE 
The harder the water, the more compounds you will extract from 
your coffee. At the extreme end of this scale, you will begin to extract 
undesirable, bitter compounds.

EQUIPMENT 
Most espresso machines come with a carbon block. However, the minerals 
in hard water can cause calcification on your boiler, which will require 
more frequent servicing.

One way to manage water hardness is by switching to bottled or filtered 
water. Doing so will ensure your machine is maintained and removes one 
of the brewing variables.

*Please visit our blog for a detailed chat on water quality, TDS and how it 
can affect the quality of your cup.



RATIO 
IT’S LIKE A RECIPE FOR BAKING

Ready to perfect your brew? Knowing your coffee to water ratio and 
total brew time is key to managing your coffee consistency. This is called 
controlling your variables. 

When beginning, you should aim to keep your dose – the amount of 
coffee used – the same, and change only the setting on your grinder to 
speed up or slow down your extraction.

Once you get comfortable with grind settings, your dose can be adjusted. 
Using more coffee will produce a strong flavour – but keep in mind that it 
will affect your extraction time, and (if not done properly) can cause your 
brew to be acidic and sour. Using less coffee will make your coffee weaker 
and may cause your brew to over extract and taste bitter.

We go through specific ratios in the brewing methods of this guide. 





EQUIPMENT 
START WITH THE ESSENTIALS

CHOOSE YOUR BREWER  
There are a range of different ways you can brew at home. Just be sure to 
select the right roast style to suit.

Filter roast     

• Pour over
• Aeropress
• Plunger
• Stovetop (served black)
 

Espresso roast

• Stove top (served with milk, or if you like it strong)
• Espresso machine

GRINDER 
Grinders aren’t given anywhere near the attention they deserve. Sure, you 
could buy pre-ground coffee, but if you want to get the most out of your 
beans, we recommend you grind at home, on demand. 

Spice grinders are a popular option for home, but they produce an 
inconsistent grind. We always recommend investing in a good burr 
grinder (which can be cheaper than you think!). 



Our tips

• If your total brew time is longer than 3 – 3:30 minutes, and your 
coffee tastes bitter, you may have over extracted the coffee. Try a 
coarser grind setting to speed up the extraction. 

• If your total extraction time is longer than the recommendation and 
your coffee tastes watery/lacking sweetness, you may have under 
extracted the coffee. Try a finer grind setting to slow down the 
extraction.

GRIND FILTER TYPE FILTER TIME

Fine Espresso 25-30 sec

Medium Metal filter 2-3 min

Paper filter 2:30-3 min

Chemex filter 2:30-3:30 min

Coarse Plunger 4 min



KETTLE 
Whilst not essential, electric temperature control kettles with a 
gooseneck spout are the best option. This kind of spout will greatly help 
you control the precision of your pour. 

If you have a Hario Buona or something similar, we recommend boiling 
your water using your regular kettle and decanting into the preheated 
gooseneck kettle - just use it straight away so the water temperature 
doesn’t drop.

Our recommendations

• Brewista electric kettle
• Hario Buona

TIMER 
Keeping track of timing will help you replicate your coffee recipe again 
and again. Some scales have a timer built-in, but using your phone is the 
next best thing.



SCALES 
Often our home users are intimidated when we mention scales, but 
they are actually really easy to use and will save you time and money 
(and help you avoid wasting your precious coffee). Using a digital set of 
scales will ensure you are using the same dose each time, allowing you 
to replicate exact recipes and achieve consistency in every cup of coffee. 
Different beans have different densities, so although you may think you 
are dosing the same amount of coffee, it’s hard to be sure without a set 
of scales.

A set of scales will also help you to use the correct amount of water for 
filter methods. Weight provides much more consistency than volume 
when measuring! 

Our Recommendations

• Acaia Pearl 
Perfect for holding an espresso machine handle (portafilter) to 
calculate dose and can also be used for pour over methods.

• Acaia Luna 
Smaller design, compact. Can be used for portafilter dose and pour 
over methods.

• Coffee Gear 
More affordable than the Acaia products.

 
All available online at venezianocoffee.com.au





BREWING 
METHODS



In the pour over method, the brewed coffee is not in contact with the 
ground coffee while the extraction takes place – this produces greater 
clarity of flavour. Pour over devices are available in glass, ceramic or 
plastic with paper or metal filters.

Keep in mind: Pour technique is crucial, so we recommend using a 
gooseneck kettle until you’ve honed your skills.

Types of pour over 

• Chemex (our favourite, available 
online from Veneziano)

• V60
•  Kalita

What you’ll need 

• Kettle 
• Scales
• Timer
• Pour over device
• Filter paper
• Glass jug to pour into (if you’re 

not using a Chemex)

01 
POUR OVER

Recipe 

• Ratio of 1:16.6

Chemex 3 cup 
15g coffee: 250g water
Chemex 6-8 cup 
45g coffee: 750g water
V60-01 / Kalita 155
12g coffee: 200g water 
V60-02 / Kalita 185
18g coffee: 300g water
V60-03 
30g coffee: 500g water

• Total brew time: 3:30 min
• Grind size: medium  

(coarser than espresso)



Method

1. Bring your kettle to the boil 
(don’t forget what we said 
about water hardness!). 

2. Fold paper filter along 
the hard seam and fit into 
brewing cone.

3. Pour boiling water over filter 
paper to create a seal and 
warm the cone. (if not using 
a Chemex, be sure have the 
brewing cone over the glass 
jug!).

4. Once drained, empty water 
from Chemex/jug. Place 
cone back on top of jug if 
using.

5. Weigh out beans, grind, 
place ground coffee in damp 
filter and shake to level off.

6. Place Chemex/brewing cone 
setup on scales and tare to 
zero.

7. Decant boiling water into 
preheated gooseneck kettle.

8. Begin your timer and add 
2.5x the weight of your 
coffee dose with water e.g. 
15g coffee, add 37g water. 
The aim is to saturate all 
the grounds at once so the 
coffee extracts at the same 
time.

9. Leave coffee to ‘bloom’ for 
30 seconds.

10. At 30 seconds, slowly pour in 
a circular motion, starting in 
the middle and working your 
way out to the edges. Aim to 
finish pouring the remaining 
water to take you up to your 
target weight just after 2 
minutes with a total brew 
time of 3 - 3.30 minutes.



This style of brewing is so versatile, allowing for both immersion and drip 
methods. The main benefits are its portable size and minimal equipment 
requirements. You don’t need a fancy kettle or pour technique, making it 
an ideal travel buddy!

What you’ll need 

• Kettle 
• Scales
• Timer
• Aeropress
• Custom paper filter
• Mug to plunge into
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AEROPRESS – REGULAR METHOD

Recipe 

• 15g coffee or Aeropress 
coffee scoop 

• 250g water
• Total brew time: 2 min
• Grind size: medium  

(coarser than pour over)

Filter cap

Chamber

Seal

Plunger



Method

1. Bring your kettle to the boil. 
2. Place filter paper in filter 

cap and screw to bottom of 
Aeropress chamber.

3. Place chamber on mug and 
pour in boiling water to wet 
filter and warm chamber.

4. Once this has drained, empty 
water from mug.

5. Weigh out beans, grind, 
place ground coffee in 
chamber and level off. Place 
mug with chamber on scales 
and tare to zero. 

6. Begin your timer and add 
50g of water, or if you don’t 
have a set of scales, fill up to 
the number 1. The aim is to 
saturate all the grounds so 
they start extracting at the 
same time. 

7. Leave coffee to bloom for 30 
seconds.

8. After 30 seconds, add the 
remaining water to take you 
up to 250g (or to the top 
of chamber) and remove 
chamber and mug from 
scales.

9. Carefully insert plunger into 
top of chamber, creating 
a vacuum to prevent the 
coffee from dripping out the 
bottom.

10. After 2 minutes, slowly 
press plunger down until 
the coffee has completely 
passed through filter.



This style of brewing is so versatile, allowing for both immersion and drip 
methods. The main benefits are its portable size and minimal equipment 
requirements. You don’t need a fancy kettle or pour technique, making it 
an ideal travel buddy!

What you’ll need 

• Kettle 
• Scales
• Timer
• Aeropress
• Custom paper filter
• Mug to plunge into

03 
AEROPRESS – INVERTED METHOD

Recipe 

• 15g coffee or Aeropress 
coffee scoop 

• 250g water
• Total brew time: 2 min
• Grind size: medium  

(coarser than pour over)



Method

1. Bring your kettle to the boil. 
2. Place filter paper in filter cap, 

rinse and set aside.
3. Place plunger into large 

chamber ensuring black 
rubber is not visible (it 
should reach just below the 
inverted ’4’).

4. Weigh out beans, grind, 
place ground coffee in 
chamber and level off.

5. Place Aeropress on scales 
and tare to zero.

6. Begin your timer and add 
50g of water (or if you’re not 
using scales, fill to just below 
inverted ‘3’).

7. Saturate all the grounds at 
the same time, then leave 
coffee to bloom for 30 
seconds.

8. At 30 seconds, add 
remaining water to take you 
up to 250g or to the top of 
chamber. Carefully screw on 
filter holder, remove from 
scales and place on the 
bench.

9. Holding top chamber with 
two hands, slowly pull down 
until you see water poking 
out the holes of the filter. By 
doing this you are removing 
the air, which can make 
plunging the coffee difficult.

10. Steep for 2 minutes.
11. Pick up mug and place 

upside down over the filter, 
holding firmly in place. 
continued overleaf...



12. With the other hand pick up 
Aeropress and with one quick 
movement flip Aeropress and 
mug up the right way, sitting 
mug on the bench.

13. Slowly begin to push plunger 
down into chamber to extract 
the coffee into mug.

14. Once finished, pull up on 
plunger to create a vacuum and 
prevent drips when removing 
from your mug.

Our tips 

• For a compact travel 
solution: the Porlex hand 
grinder fits perfectly 
inside the chamber of the 
Aeropress.

• To save money and wastage, 
reusable metal filters are also 
available.

• If your brew tastes bitter, 
you may have over extracted 
the coffee. Try a coarser 
grind setting to speed up the 
extraction, before trying a 
shorter brew time.

• If your brew tastes weak, you 
may have under extracted 
the coffee. Try a finer grind 
setting to slow down the 
extraction, before trying a 
longer brew time.





The plunger consists of a narrow cylindrical carafe, usually made of glass 
or stainless steel, with a plunger and mesh filter that sits tightly in the 
cylinder. They are simple to use, and chances are you already have one!
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PLUNGER / FRENCH PRESS BY JAMES HOFFMANN

What you’ll need 

• Kettle 
• Scales
• Timer
• Plunger

Recipe 

• 45g coffee 
• 750g water
• Total brew time: 4-9 min
• Grind size: medium to coarse  

(coarser than espresso)

Method

1. Bring your kettle to the boil. 
2. Rinse carafe with hot water 

and empty.
3. Weigh out beans, grind, 

place ground coffee in carafe 
and level off. Place on scales 
and tare to zero.

4. Begin your timer and pour 
750g of freshly boiled water 
into carafe.

5. Steep for 4 minutes.
6. Using a tablespoon, stir crust 

that has formed and then 
scoop out this crust using 
two tablespoons.



Our tips 

• If you have a different size 
plunger, keep the same water 
to coffee ratio of 60g coffee : 
1L water.

• If your brew tastes bitter, 
you may have over extracted 
the coffee. Try a coarser 
grind setting to speed up the 
extraction, before trying a 
shorter brew time.

• If your brew tastes weak, you 
may have under extracted the 
coffee. Try a finer grind setting 
to slow down the extraction, 
before trying a longer brew 
time.

• For a cleaner coffee, pass the 
finished brew through a filter 
paper to remove the sediment.

Place plunger into carafe and 
push until it is sitting on top 
of the brewed coffee. Don’t 
plunge all the way down - 
you want to let this sit for a 
further 4-5 minutes allowing 
the coffee to settle to the 
bottom.
Use plunger as a strainer 
to decant coffee. Avoid 
plunging all the way to the 
bottom as this will agitate the 
grounds.

7.

8.



In only 5-6 minutes, the Moccamaster brews one litre of consistent 
brewed coffee that highlights the taste profile of each coffee. 
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MOCCAMASTER

What you’ll need 

• Moccamaster
• Filter papers
• Thermal carafe
• Scales
• Timer

Recipe 

• 45g - 60g coffee 
• 750ml - 1L water (#6 and #8 

markers on side of tank)
• Total brew time: 5 - 6 min
• Grind size: medium to coarse 

Method

1. Fill tank to desired volume.
2. Heat thermal carafe with hot 

water, empty and put into 
place under cone.

3. Place paper filter in cone, 
wet over sink and put into 
position.

4. Weigh out beans, grind, 
place ground coffee into 
filter and level out.

5. Turn on and set your timer.





Our Tips

• The dose range for a 
Moccamaster KBT741 is 45 - 
60g. This creates a bed depth 
between 3 - 5cm. Due to the 
constant water flow (which 
cannot be altered), less coffee 
can cause channeling, and 
more can cause the brewer 
to overflow. If this happens, 
your grind setting may be too 
coarse, compromising the 
extraction.

• Start with a coarse grind setting 
and take note of the finished 
coffee bed. A correct grind 
size will produce a flat bed and 
result in an even extraction.

• Water is dispensed at a 
rate of 1L in 4 minutes. It’s 
recommended you have 
a final brew time of 3 - 5 
minutes / 750m-1L. There are 
markings at these volumes 
on the side of the tank. This 
also fits with the bed depth 
and coffee dose giving you 
a brew ratio of 60 - 70g per 
litre.

• Pre-heat the carafe prior 
to brewing as using a cold 
carafe creates chlorogenic 
acids leading to a bitter 
taste. Cleanliness of the 
carafe is also vital to avoid 
the unpleasant ‘batch’ taste 
from stale old coffee tainting 
the carafe.



Troubleshooting 

Coffee/water overflow during brew 
• Hole in cone is closed
• Dose too high  

(check that it’s within parameters) 
• Grind too fine 

Bitter Taste 
• Unclean carafe 
• Grind too fine  

(check if the bed is flat) 
• Brew time too long 

(due to too much water in the tank) 
• Coffee sat too long in carafe 

Too Weak
• Add more coffee and keep water the same 
• Add more coffee and water  

(a longer brew time will make it stronger) 
• If weak and bitter, choose a coarser grind setting 

(a result of an uneven extraction)



Also called a moka pot or cafetiera, this produces coffee by passing 
boiling water pressurised by steam through a filter of ground coffee. 
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STOVETOP

What you’ll need 

• Kettle
• Scales
• Timer
• Stovetop device
• Gas burner or electric stovetop 

Recipe 

There are a number of varied sizes 
and styles of stovetops, so it’s best 
to take note of the dose that suits 
your taste using our dosing method.
 
• 15–20g coffee  

(for a 3-cup moka pot)
• 140g water
• Total brew time: 2–3 min
• Grind size: slightly coarser than 

espresso

Method

1. Bring your kettle to the boil. 
2. Rinse the bottom and top of 

stovetop device to ensure it’s 
clean and warm.

3. Place bottom chamber on a 
tea-towel and fill with boiling 
water. This will come in 
handy when tightening the 
bottom as the bottom will 
be hot.

4. Weigh out beans, grind, 
place ground coffee into 
filter basket. Level off with 
the blunt edge of a knife 
or your finger. Try not to 
compact or settle the bed as 
this will increase your dose. 



5. Sit basket onto bottom 
chamber and secure the top 
using the tea towel (the base 
will be hot).

6. Place stovetop device on gas 
burner or electric top on high 
heat. While waiting for it to boil, 
slightly dampen a tea towel.

7. Once you hear a gurgling, 
hissing sound, check to see the 
coffee has brewed all the way 
to top of chamber and remove 
from heat.

8. Place damp tea towel around 
top chamber to prevent the 
coffee from continuing to 
extract before serving. 

Our Tips

• If you prefer a full-bodied 
coffee, use an espresso 
blend. Alternatively, for a 
lighter, fruitier style coffee 
using a stovetop, experiment 
with single origin or even 
filter roasted coffee.

• If your brew tastes bitter, 
you may have over extracted 
the coffee. Try a coarser 
grind setting to speed up the 
extraction, before trying a 
shorter brew time.

• If your brew tastes weak, you 
may have under extracted 
the coffee. Try a finer grind 
setting to slow down the 
extraction, before trying a 
longer brew time.



The espresso machine you choose is really dependent on how much you 
want to spend. Whatever your budget, ensure this includes a burr grinder, 
which will help you make the freshest cup possible. 
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ESPRESSO MACHINE

What you’ll need 

• Espresso machine
• Grinder
• Tamper 
• Dry cloth 
• Paint brush

Recipe 

• 20g – 22g coffee 
(depending on the size of 
your basket). Always use the 
double spout and split your 
shot into two cups, or for a 
strong brew, use a double 
shot in a single cup.

• Total brew time: 25 – 30 sec
• Grind size: fine setting



Method

1. Fill tank with fresh water and 
turn on. Ensure portafilter is 
sitting in the group head to 
warm.

2. Place portafilter on scales and 
tare to zero.

3. Grind coffee straight into 
portafilter basket. Place on 
scales to check dose. Top up or 
remove coffee if needed.

4. Level off coffee or collapse to 
create a level bed. Tamp your 
coffee flat.

5. Wipe any residual coffee from 
basket rim or lugs with your 
hand before locking into group 
head.

6. Extract coffee and start your 
timer. Take note of drop time 
and how your pour behaves.

7. Your coffee should appear 
after 5 - 9 seconds. If it 
appears before this, the 
grind is too coarse. If your 
coffee struggles to pour, the 
grind is too fine.

8. Once the coffee appears, 
it should be dark in colour, 
have some resistance and 
pour in two straight lines

9. Around the 25 – 30 second 
mark, when the stream. 
appears watery, cut off the 
extraction. Each cup will 
yield 25 - 35ml espresso.



Our Tips

• It is always better to manually 
extract your espresso, rather 
than using preset buttons as 
different blends and origins will 
extract differently.

• To alter your flavour, keep your 
dose the same and change the 
grind setting to either speed up 
or slow down your extraction.

• Acidity and lack of sweetness 
is the result of a fast extraction 
< 25 seconds. Try a finer grind 
setting.

• Bitter, burnt or harsh flavours 
are the result of a slow 
extraction > 35 seconds. Try a 
coarser grind setting.

• After your extraction, look 
at the spent puck in the 
portafilter. If it is muddy and 
sloppy, you need to increase 
your dose. Do this before 
making changes to your 
grind setting. Alternately if 
the puck is puffy and dry in 
some areas, or sticks to the 
group head, then you may 
need to reduce your dose. 
You want to end up with 
a puck that is springy and 
knocks out cleanly.

  





GLOS 
SARY



GLOS 
SARY

Dose 
Amount of coffee used in the 
recipe.

Brew Time 
Time of extraction.

Bloom 
Fast release/bubbling of carbon 
dioxide when hot water comes 
into contact with ground coffee.

Extraction 
Process of dissolving soluble 
flavours from coffee grounds in 
water.

Over Extracted 
Occurs when water takes too 
long to pass through the coffee 
bed, producing bitter, harsh, 
burnt flavours.

Under Extracted 
Occurs when water passes through 
the coffee bed in a shorter time 
than required, producing sour, 
weak, salty flavours.

Shot 
30mls of espresso produced 
from one side of a double spout 
portafilter.

Portafilter 
Also called group handle – this 
holds the basket which then holds 
the ground coffee. 

Group Head 
This is where you insert the 
portafilter and where water passes 
through the basket filled with 
coffee, to produce your espresso.

Puck 
Residue left in your portafilter after 
extraction



Blends & Microlots

We offer a range of blends designed to target different taste 
preferences, a seasonal blend and a rotating microlot schedule.

Want more?

There’s so much to learn in the world of coffee, and this guide is 
really only a sneak peek. If you’re interested in really getting your 
hands dirty, register for one of our barista classes.

You’ll learn from our team of talented and passionate champion 
baristas, in world-class facilities using the latest equipment. We’ll 
help you on your way to coffee mastery in no time.

Book online at www.venezianocoffee.com.au 

Or, visit us at a Veneziano café in Melbourne, Brisbane, Sydney, 
Adelaide or Perth. 

VENEZIANO 
OUR COFFEES





HEAD OFFICE 16-18 RIVER STREET, RICHMOND VIC 3121

         VENEZIANOCOFFEEROASTERS

VENEZIANOCOFFEE.COM.AU


