
BREWING PARAMETERS BREWING PARAMETER DESCRIPTION SETTINGS: Record your settings here to develop recipes.

coffee selection

throw weight weight of coffee used

grind size the grind particle size being used

Brew  VolUMe 
−   VOLUME 8 Oz.   +

scroll to the desired water volume

pre-wet 
−    0.5 sEcs    +

pre-wet of ambient water over the top of the 
coffee grounds

pre-infUsion
−      10%      +

percentage of overall brew volume water in 
pre-infusion stage

fill paUse
−     5.0 sEcs   +

amount of time of the pre-infusion stage before 
remaining water is introduced and brew starts

Brew tiMe
−     45 sEcs    +

Brew time to start after the total brew water is 
added to chamber

tUrBUlence on
−     5 sEcs     +

turbulence air on time

tUBUlence off
−    10 sEcs     +

turbulence air off time

tUrBUlence power 
−   |||||||    +

force of the turbulence air pump during turbu-
lence air on time (number of bars)

press oUt power 
−   |||||||   +

force of the press-out air pump during finish 
(number of bars)

press oUt  tiMe
−     60 sEcs    +

time of the press-out pump during finish
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