
1. Place the unit on a scale. Hold handle firmly, then pull the 

plunger straight up and out of the pot. 

2. Heat your water to a boil and let sit for 20 seconds (or 205 

deg F). For a 34-oz. press, you’ll need about 800 grams.

3. While the water is heating,  grind fresh coffee to an even, 

coarse setting. It should look like heavy kosher salt. Burr 

grinding is recommended. For a 34-oz French Press, grind 

around 80 grams. Add it to the French Press.

4. Add enough water to wet the grounds and stir things 

around with a spoon. Let it “bloom” for 30 seconds.

5. Add the rest of your water and place the lid carefully on top 

of the press. Let it sit for 4 minutes. Don’t plunge yet!

6. Remove the press from the scale and place on a dry, flat, 

heatproof, non-slip surface. Press the filter down.

7. After pressing, let all the fines settle to the bottom for about 

a minute and serve the coffee immediately after (or it will 

continue brewing). Clean the unit after use. 

7 Steps to Mind-Blowing Coffee: watch before use:
We want to help you get up and running FAST! So we made 

an EXCLUSIVE buyers page with short videos that cover:

1. Cleaning hacks and demonstrations to help your French 

Press last a lifetime

2. Brewing tips and exact recipes to get AWESOME results 

using your French Press for coffee or tea.

3. Frequently Asked Questions answered by our Chief 

Brewing Officer.

caution & words of advice
• Use only coarse-ground coffee. Fine grind can clog the filter 

and create high pressure. 

• Using excessive force can cause scalding liquid to shoot out of 

the pot.

• Pour your coffee into a thermos or mug after you are finished 

brewing. Letting it sit in the press for more than 10 minutes will 

drastically increase the bitterness of your brew.

• Metal spoons can scratch or chip the glass beaker and cause 

breakage.

• Not for stovetop use.

• Check glass beaker for scratches, cracks, or chips. Do not use a 

pot that is scratched, chipped, or cracked. Install a replacement 

beaker before using the pot again.

• Keep children away while using and do not allow children to 

use this coffeemaker.

Woohoo! Give yourself a hug and drink 
yourself some brew. 

Watch before use for the BEST results: 
family.javapresse.com/frenchpress



1. Make sure the wire mesh is pressed all the way down and 

pour out all of the remaining coffee out. 

2. Pull out the wire mesh filter and tap out the extra grounds 

that are stuck to it.

3. Turn the press upside down knock out the spent coffee 

grounds into a trash can.

4. Remove the carafe and wash out the remaining grounds. 

Be careful to not let too many grounds into your sink, this 

may cause clogging.

5. Turn on hot water and rinse out the metal mesh filter. 

Be careful to rinse out the oils underneath the filter by 

pushing it down with your thumb. 

6. Dry off your press using a paper towel or soft cloth. 

7. Hand wash only.

how to clean your french press:

pro-tip
If the plunger gets too hard to press, that means your grind is too fine. 

If the plunger drops immediately through, your grind is too coarse. The 

sweet spot, pressure-wise, is 15-20 pounds. Not sure what this feels 

like? Try it out on your bathroom scale. Trust us on this one.

Our customers are everything to us. If you feel dissatisfied with 

your purchase for any reason, please reach out to us directly 

at hello@javapresse.com first and we will treat you like family. 

That’s the JavaPresse promise.

“I was disappointed when my French Press first arrived — the 

glass was cracked during shipping. I took photos and emailed 

JavaPresse, within ten minutes I got a courteous reply. They 

were so understanding and rushed to ship me a new one with no 

questions asked. You’ve got a customer for life, JavaPresse.”

- Tyler, a JavaPresse customer


