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Beginner lessons for AeroPress

Master the AeroPress for Perfect Coffee Every Time!

DEFINITION

The AeroPress is a coffee brewing device that uses air pressure to extract flavors from coffee grounds, resulting in a rich

and smooth brew. It's portable, easy to use, and perfect for beginners.

KEY CONCEPTS

Brewing Method

The AeroPress uses a unique method of steeping coffee and

then pressing it through a filter.

Water Temperature

Ideal water temperature for brewing is between 195°F to 205°F

for best flavor extraction.

Filter Types

Coffee Grind Size

optimal extraction.

Brewing Time

balanced cup.

AeroPress can use paper or metal filters, each affecting the

taste and texture of the coffee.

EXAMPLES

- Use a 1:15 coffee-to-water ratio for a
balanced brew.

- Experiment with steeping time to find
your preferred strength.

- Try different grind sizes to see how it
affects flavor.

QUICK RECAP

MEMORY TIPS

* Remember 'G-W-T' for Grind, Water,
Time.

* Think of 'Press for Success' to recall the
pressing method.

* Use 'Filter First' to remember to

prepare your filter before brewing.

Using the right grind size, typically medium-fine, is crucial for

The brewing time should be around 30 seconds to 1 minute for a

COMMON MISTAKES

X Using incorrect grind size can lead to
bitter or weak coffee.

X Not pre-wetting the filter may cause
unwanted paper taste.

X Skipping the right water temperature
can affect extraction quality.

The AeroPress is a versatile brewing tool that allows for quick and flavorful coffee. Focus on grind size, water temperature, and

brewing time to perfect your cup. Avoid common mistakes like incorrect grind size and skipping pre-wetting the filter.
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