CoffeeTechnica
BREW GUIDE — POUR OVER

SUPERIOR HANRD CRAFTED QUALITY BY:

GIRELLLX

COFFEE ROASTING CO.

© COPYRIGHT CIRELLI COFFEE ROASTING CO PTY LTD

It’s YOUR CHOICE...

SUGGESTED DOSE

Brewer Coffee Dose Watf’rr Use |
01 V60 25 grams 360ml
02 V60 42 grams 650m1
8 Cup Chemex 42 grams 650m1
3 Cup Chemex 25 grams 360ml
 Hario Woodneck 25 grams 360ml
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Cirelli Coffee Roasting Co Pty Ltd

Gianni Cirelli = Your Roaster

Unit 5, 22 mfgrave Avgnue, Welland SA 5007

~ Telephone: 0447 847 897




