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HARIO, the King of Glass

At HARIO, we have been dedicated to the design, 
production and sale of heatproof glass since the 

company was founded in 1921. HARIO is the only 
heatproof glass manufacturer in Japan with their 

own factory.

We started out manufacturing laboratory glass-
ware. In 1948, we expanded our production to 
household items, starting with a coffee siphon. In 
1980 we began producing lenses for automotive 
headlights. Today, we continue to produce a wide 
variety of items, from microwave-safe kitchenware 

and coffee & tea implements, to aromatherapy 
and pet products.

The name HARIO originates from the Japanese 
words for glass (玻璃, hari), and king (王, ō). Thus 

HARIO (or 玻璃王) means the King of Glass: 
A name fi tting with our ambition to become the 

world’s number one glass manufacturer.
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Coffee Drippers

Originally released in 2005, the HARIO 
V60 is loved around the world as a great 
tool that can help you brew your coffee 
just the way you like it. Its ease of use 
makes it a great starting point for people 
interested in specialty coffee, while its ver-
satility makes it so that you can fi ne-tune 
your brew to your precise preferences, 
extracting all the delicious tastes and aro-
mas from your coffee beans.
But don’t just take our word for it: The V60 
has been used to win more world brewing 
championships than any other dripper!

This set includes everything you need to 
make a delicious pour-over coffee at 
home or at work. The box also includes an 
instruction sheet for people just starting out 
with drip coffee, making it a perfect gift for 
any coffee lover (including yourself).
Includes:
1 plastic dripper (02 size)
1 heatproof glass server (600ml)
1 V60 fi lter paper pack (40 pcs)
1 measuring spoon (12 gram)

V60 Ceramic Colour Drippers 02
VDC-02

V60 Craft Coffee Maker Set
VCND-02B
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Coffee Drippers

Unlike traditional V60 drippers with which 
coffee is extracted through the constant 
pouring of hot water, this dripper is spe-
cifi cally made for immersion extraction. 
The metal ball placed at the base of the 
dripper blocks water from fl owing through, 
allowing the poured water to stay inside 
the dripper for two minutes. Then, with the 
push of a button, the coffee fl ows down 
into the coffee cup, allowing for easy, even 
coffee extraction.

Do you have guests over? The larger ver-
sion of the Switch Immersion Dripper let’s 
you brew a large batch right in one go!

Tip:
Check out the Switch brewing recipe by the 
World Brewers Cup champion on page 30!

Switch Immersion Dripper, 200mL
SSD-200B

Switch Immersion Dripper, 360mL
SSD-360B
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Tea Infusion Drippers

The Tea Dripper “Largo” is not just useful, 
but also decorative, brightening your kitch-
en or living room with the colours of your 
tea and herbs. The round form of the pot 
allows for optimal ‘jumping’ of tea leaves.
Feel like iced tea instead? Just put some 
ice inside your pitcher and enjoy your cool 
drink!

The size of this tea dripper is perfect for tea 
for two. It’s not just useful, but also deco-
rative, brightening your kitchen or living 
room with the colours of your tea and 
herbs. The opening at the top has been 
widened to better release the aromas of 
your tea.
Enjoy the beauty of your tea with the heat-
proof glass Tea Dripper “Largo”.

Tea Dripper Largo, 800mL
TDR-80B

Tea Dripper Largo, 350mL
TDR-35B
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Cold Brew Bottles

Enjoy your tea like a fi ne wine with this 
design inspired by wine bottles. Switch to 
a healthy and delicious cold infusion along 
with your meal. The fi lter is attached to the 
spout, so you can pour directly without any 
hassle. The bottle is easy to clean thanks to 
its removable parts.

Just add coffee and water! Put the ground 
coffee in the strainer and attach the fi lter 
top. Place the spout on top of the bottle 
and gently pour in water. Put the stopper 
in the spout and gently shake the bottle to 
start the extraction. Now just refrigerate 
your drink for approximately 8 hours, and 
enjoy your cold brew!

Cold Brew Tea Bottle, 750mL
FIB-75

Cold Brew Coffee Bottle, 700mL
FIC-70
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Electric Kettles

Even a 1° difference in temperature 
changes the taste of drip coffee. With this 
electric kettle, you can adjust the temper-
ature in 1° increments from 50° to 96° to 
brew the perfect drip coffee. The heating 
and keep-warm settings are colour coded 
so you can see the setting at a glance. The 
water is kept warm for 15 minutes after 
heating. Various safety features are includ-
ed: heating stops automatically when the 
kettle is empty to prevent dry boiling, and 
the power automatically turns off when 
the kettle has not been operated for a set 
amount of time.

There’s no need to constantly keep an 
eye on the stove with this fully electric 
kettle, and once the water is boiling, the 
gooseneck spout allows for great pouring 
control!

V60 Power Kettle Buono N with temperature control

EVT-80-HSV

V60 Power Kettle
EVKB-80E-HSV
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Coffee Grinders

Whether you’re brewing pourover, siphon 
or French Press, the V60 Electric Coffee 
Grinder has you covered with 44 different 
grind settings. There is space beneath the 
receptacle for your V60 Dripper, so you 
can grind and start brewing straight away. 
The durable stainless steel burr produces a 
consistent grind every time.

A great cup of coffee starts with freshly 
ground beans.
This electric coffee mill with conical burrs 
has a wide range of size settings, from 
ultra-fi ne espresso grounds to the coarse 
grounds used in a coffee press.
So no matter how you like your coffee, 
there’s a setting for you.
The receptacle features a lid to prevent the 
coffee from scattering.

V60 Electric Coffee Grinder
EVCG-8B

V60 Electric Coffee Grinder Compact
EVC-8B
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Bar Equipment

This drip-style cold brew coffee maker has 
a consistent pouring speed. Your brew 
extracts completely in 1 hour, without the 
need to adjust the speed. This makes the 
Shizuku super easy to use, and lets you 
focus on enjoying your favourite cold brew 
coffee.

Hario’s Ice Dispenser is specifi cally de-
signed to allow you to drink undiluted 
ice cold sake for long periods of time, as 
melted ice in alcoholic beverage dilutes 
the taste. Simply fi ll the glass container with 
sake (cold sake recommended), fi ll the 
inner core glass container with ice, and let 
the sake fl ow out into your cup by letting 
the bottom of your sake cup press against 
the tip of the glass weight from the spout. 
Kick back and enjoy!

Slow Drip Brewer Shizuku
SBS-5B

Iced Sake Dispenser
ID-4-SV
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Cooking Pots

Discover a whole new way to enjoy 
cooking with this traditional rice cooker. 
This cooker allows you to enjoy the most 
delicious rice right in your own home. 
The Ceramic Rice Cooker comes with a 
heat-resistant glass lid that allows you to 
see the rice being cooked. The cooker itself 
is made of traditional Japanese ceramic. 
The lid’s knob has a built-in whistle, so you 
can hear when your rice is done.

Create delicious dishes with this beautiful 
and practical cooking pot. The YUKIHIRA 
IH Stainless Steel Cooking Pot is beauti-
fully designed and can also be used with 
induction cooking tops. The pot is very 
versatile, and can be used for a variety of 
dishes, like stew, potluck and noodles. The 
box also includes some recipes to try! The 
heat-resistant glass lid allows you to easily 
check on your cooking progress and see 
when your meal is ready.

Ceramic Rice Cooker with Glass Lid
GNR-200-B

YUKIHIRA IH Stainless Steel Cooking Pot, 2600mL

MIS-26
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Glass Rice Cookers

The sleek design of the Ichizenya Micro-
wave Glass Rice Cooker makes it fi t into 
any kitchen and on any tabletop. This 
rice cooker can boil your rice in only ten 
minutes. The glass is also resistant to colour 
stains and lingering odours, and few parts 
also mean easy cleaning.

Cooking rice becomes super easy with 
HARIO’s Microwave Rice Cooker.
No Japanese meal is truly complete 
without good rice. This cooker allows you 
to enjoy delicious rice that is easily and 
quickly prepared in your microwave. But 
you can also cook other dishes, like for 
example risotto, takikomi gohan or curry.

Ichizenya Microwave Glass Rice Cooker

XRCP-1

Microwave Glass Rice Cooker
XRCN-2-B
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Dashi Pot & Pickle Maker

The Dashi Pot allows for easy extraction of 
stock in your microwave. The large strainer 
reaches to the bottom of the pot, ensuring 
that stock is extracted thoroughly, and can 
also be hooked onto the top of the pot to 
extract every last drop. The wide opening 
improves hygiene by allowing for easy 
cleaning. Comes with original recipes.

Tsukemono are Japanese pickled vege-
tables, eaten as tasty side dishes with a 
meal, or when having drinks. In Japan, 
many people make their own tsukemono, 
for example from ginger, daikon (Japa-
nese radish), plum, cucumber or Chinese 
cabbage. HARIO’s Tsukemono Glass Slim 
allows you to easily prepare traditional 
tsukemono, or to try and create your own 
recipes!

Dashi Pot
DP-600-W

Tsukemono Glass Slim
TGS-800-T
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Drinkware

Enjoy a nice cold beer with this beautiful 
double-layered heatproof beer glass!
The double-layered glass prevents con-
densation build-up for cold drinks, and 
makes hot drinks easy to hold! The brim is 
single-layered, meaning you can be sure 
of the temperature before you drink.

A sake decanter that keeps your drink cold 
without diluting it.
The compartment for the ice is separate 
from the sake, meaning it will be cooled, 
but any melted water will not mix in with 
your drink.
The beautiful design, made with heatproof 
glass, makes this decanter a great cen-
trepiece for your table, as well as being 
practical.

Twin Beer Glass, 380mL
TBG-380

Sake Cooler Maru Chirori M
IDX-2MSV
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How To Brew V60 Coffee

Brew along with Matt!

Scan the code to fi nd a whole series of 
videos where Matt teaches you his 
favourite HARIO recipes.

Interested in specialty coffee, but don’t know where to start?

2021 World Brewers Cup champion Matt Winton
shares his favourite recipe to help you get the best out of 
your beans!

What do you need?
16g coffee (fairly coarse grind)
240mL water (93 °C)

How to brew:
1. Rinse the fi lter paper and add the coffee.
2. Pour 50g of water for the bloom, with the Switch open.
3. Close the Switch after 30 seconds, and pour water up to 

240g.
4. At 3:00, open the Switch again.
5. Remove the Switch at 4:00.

Tip:
Want to brew more in one go? Try this recipe with the

03-size Switch, using 24g of coffee and 360mL of water.

Matt’s Switch Immersion Recipe
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