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20 grams | 215ml

a new filter on the brewing
chanmber

onto your vessel of choice.
You may want to use the funnel

ground coffee (slightly Start Timer
finer than drip)
saturate all the grounds by OO: 00

filling brewing chamber with
boiled water

timer and brew. Assemble °
plunging piston. OO ® 20

plunging piston to extract °
the coffee into your cup. OO‘ 45

Should be slow and constant
taking around 30 sec.

drink straight or dilute °
with water or milk. Ol d 15

Cirelli Coffee Roasting Co Pty Ltd

Gianni Cirelli = Your Roaster

Unit 5, 22 mfgrave Avgnue, Welland SA 5007
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