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Start With Great Coffee

Brewing the perfect cup of
coffee is an art, and at
Beachfront Java, we want to
help you master it. Don't be
intimidated. The perfect
coffee profile will vary
individual to individual.

Whether you are using a drip
coffee maker, a French press,
or a pour over method, we
have tips and guidelines to
help you get the most out of
your coffee.

From water temperature to
grind size, we have you
covered.
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Roasting premium coffee involves carefully
selecting high-quality green coffee beans
and using a roaster to apply heat to the
beans in order to bring out their flavor
characteristics.

There are a few different approaches to
roasting coffee, and the specific technique
used will depend on the roaster and the
desired outcome.
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Green Coffee




The length of time that the beans are roasted will depend on the desired roast
profile. Light roasts are typically roasted for a shorter period, while dark roasts
are roasted for a longer period of time.

Once the beans have reached the desired roast level, they should be removed
from the roaster and allowed to cool.

After the beans have cooled, they can be ground and brewed to produce a cup
of specialty coffee.

It's important to note that roasting coffee requires a certain level of skill and
knowledge, and it can be challenging to get the roast profile just right.

It may take some trial and error to find the perfect roast for your taste.

The size of the batch and the temperature setting of the roaster will depend
on the specific roaster and the desired outcome.
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As for temperature, the temperature setting of the roaster will depend on the
type of roast desired.

Light roasts are typically roasted at lower temperatures (around 400-410°F /
204-210°C), while dark roasts are roasted at higher temperatures (around 430-
450°F / 221-232°C).

The specific temperature setting will also depend on the type of roaster being
used and the characteristics of the green coffee beans.

It's important to note that the temperature of the roaster is just one factor that
affects the final flavor of the roasted coffee.

Other factors, such as the length of time the beans are roasted and the rate at
which the beans are cooled, can also have an impact on the final flavor of the
coffee.
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Now that you have quality
roasted coffee to brew, the
best method for brewing
coffee will depend on your
personal preference and
the specific grind of coffee
being brewed.

Some common methods
for brewing coffee
include...

Brewing







This method involves brewing coffee using an
Aeropress, which is a handheld device that
uses a combination of air pressure and a paper
filter to extract the flavors and oils from the
coffee. To brew coffee using an Aeropress, hot
water is added to the device along with finely
ground coffee, and the mixture is stirred and
pressed through a paper filter to create a
concentrated brew.

This method involves brewing coffee using an

espresso machine, which uses high pressure to
force hot water through finely ground coffee to
extract a concentrated, flavorful shot of coffee.

The ideal temperature for brewing coffee will depend on the specific brewing method being used and
the type of coffee being brewed. However, in general, the water used for brewing coffee should be
heated to around 195-205°F (90-96°C). This temperature range is hot enough to extract the flavors and
oils from the coffee beans, but not so hot that it will burn or scorch the beans.

If the water is too cool, it will not extract enough of the flavors and oils from the beans, resulting in a
weak and underdeveloped flavor. On the other hand, if the water is too hot, it can burn the beans and
create an unpleasant, bitter taste.

For most brewing methods, it is best to use water that has been heated to around 200°F (93°C). This
will allow you to extract the maximum flavor and complexity from the coffee beans and produce a
balanced, full-bodied cup of coffee.

It is also worth noting that the brewing temperature can vary depending on the specific brewing
method being used. For example, some methods, such as the French press, may require slightly cooler
water to avoid over-extracting the coffee and producing a bitter taste. In these cases, it may be
necessary to adjust the brewing temperature slightly to achieve the desired results.
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Above Sea Level

Brewing coffee at higher elevations can be a bit trickier because water boils at
a lower temperature as the elevation increases.

This can affect the extraction of flavors from the
coffee grounds, resulting in a weaker or under-
extracted brew.

One way to counter this is to use a slightly
coarser grind and a longer brew time to
allow the water more time to extract the
flavors. You can also try using slightly
more coffee to compensate for the

lower extraction rate.

It's also a good idea to keep an eye on
the water temperature to make sure it's
hot enough for proper extraction.

Some people find that a French press or
AeroPress works well for brewing coffee at
high elevations because the longer brew
time and immersion of the grounds in the
water can help to extract more flavor.
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Coffee Origins

There is no one "best" origin of coffee to
brew at higher elevations. The flavor

profile of a coffee is determined by a
variety of factors including the type of
coffee bean, the roast level, and the
growing conditions.

Some people may prefer a light roast
coffee from Ethiopia, while others may
prefer a dark roast coffee from Sumatra.
Ultimately, the best coffee for you will
depend on your personal taste
preferences.

That being said, there are certain origin
regions that are known for producing
high-quality coffee.



Coffee is grown in many countries
around the world, but the majority of
coffee is produced in developing
countries in the so-called "Coffee Belt",
which is a region that stretches around
the equator and includes parts of South
America, Central America, and Africa.

Some of the main coffee-producing
countries include Brazil, Vietham,
Colombia, Indonesia, Ethiopia, India,
and Mexico.

These countries are responsible for the majority of the coffee that is exported
around the world and consumed by people in different countries.

Coffee is also grown in other countries outside of the Coffee Belt, including the
United States, China, and several countries in Africa and Asia. In these
countries, coffee is often grown on a smaller scale, either for local consumption

or for export to other countries.

It is not possible to provide a complete list of all coffee farms in the world, as
there are thousands of coffee farms in many different countries, and this
information is constantly changing.

However, here is a list of some of the main countries that produce coffee and
are known for their coffee farms...
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pady is one of the top coffee-

‘1t producing countries in the world, and its

~ coffee is known for its high quality. Most of
the country's coffee is grown in the Andean
: region.

is the second-largest producer of coffee in the world, and most of
its coffee is grown in the Central Highlands region.

is a major producer of coffee, particularly in the islands of
Sumatra and Java. The country is known for its production of specialty coffee,
such as Sumatran coffee and Java coffee.

is the birthplace of coffee and is one of

the top coffee-producing countries in Africa. Most of the country's coffee is
grown in the highlands of the Sidama, Kaffa, and Harar regions.

is a significant producer of coffee, with most of its production coming
from the states of Karnataka, Kerala, and Tamil Nadu.

is a significant producer of coffee, with most of its production
coming from the states of Chiapas and Veracruz.

These are just a few examples of the countries that produce coffee and have

coffee farms. There are many other countries that also produce coffee,
including Honduras, Guatemala, and Peru, among others.
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Coffee Rating




Cupping




Final Word



