Stagg [x]1 Dripper
Powr-Dver Brew Guide
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® therTaw\\aam‘mm ls Criti m?

Fill Stagg Kettle to just below handle. Heat water until temperature
reaches highlighted brew range (195 - 205 F) on thermometer.

® ‘W\e Ratio /h’\aft'ters,

For one serving, measure 20g (to the single dot on the ratio aid). Grind coffee
to a medium coarseness.
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® ?ra\aﬂa Dri\o\aer

Place filter in dripper. Pour hot water to fully wet filter and warm dripper. Empty Tasting Glass
of water. Dump your coffee grinds into the dripper and shake lightly to flatten coffee bed.
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® The Bloom |s K@La,

Start pouring at center of dripper, working your way out to the sides. Pour about
40 grams of water, or 2 times the amount of coffee you use. Wait 30 seconds
for coffee to "bloom" and release CO2.

® —W\e ?ahceo‘t ?DULY

Continue pouring evenly from the center of the dripper, outward in a circular path. Pouring should take
an additional 2:30-3 minutes. Stop once the coffee level reaches 10 oz of coffee, or reaches the
double-to-single wall connection line on Stagg Tasting Glass. Place dripper on ratio aid to catch drips.
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