


A good beverage starts with good coffee.  
Poor grades seldom yield a palatable cup.  
There are over 100 different coffees traded  
in the world today. Each has a distinct  
flavour that determines its commercial value.  
Selecting, blending, roasting and grinding  
are keys to brand acceptance. Generally,  
price is the best indicator of a coffee’s 
quality. Experiment, then choose the type 
or blend that suits your individual taste.

Start with a Good 
Quality Coffee.

The minimum requirement is that it must  
meet usual standards for good drinking water.  
It should be free of substances that cause  
objectionable flavour, colour or odour.  
Good coffee cannot be brewed with artifically 
softened or distilled water and they should  
never be used. Use good tasting tap, filtered  
or bottled water.

Use Good Water.

Coffee should never be boiled. The ideal  
water temperature for brewing is  
approximately 93ºC (200ºF). If it is too cold… 
flavour and aroma extraction are poor.  
Too hot…undesirable flavours are brought out. 
Best flavour maintenance is achieved when  
brewed coffee is held at approximately  
85ºC (185ºF) without variance.

Brew and Hold your 
Coffee at the Proper 
Temperature.

Too fine a grind produces astringent, bitter  
coffee with too much sediment. Too coarse a  
grind, brews weak, unflavourful coffee.  
The grind determines the length of time the  
water should be in contact with the coffee 
while brewing.

Use the Grind  
Recommended for your
Equipment.

Paper filtered drip brewing equipment produces  
today’s most perfect cup of coffee - especially if  
it also offers ideal, automatic temperatures and  
precise timed brewing. Clean and decalcify  
your brewer regularly to ensure peak flavour  
performance.

Pick the Proper 
Brewing Equipment  
and Keep it Clean.

Our individually portioned packets of coffee  
are pre-measured for ideal extraction using the  
proper amount of water in the recommended  
coffee brewing equipment.

Employ the Proper
Water-to-Coffee Ratio.

Up to 30% of the soluble elements in coffee can  
be extracted by prolonged brewing. Only the  
first 18 to 22% of these solubles produce the  
desirable flavour, colour and body we all enjoy.  
The type of equipment, method of coffee  
extraction and the grind of the coffee can vary  
the proper brewing time from 1 to 8 minutes.
Best suggestion: follow the equipment  
manufacturer’s recommendations.

Proper Brewing Time 
is Critical.

BREW A PERFECT
CUP OF COFFEE

EVERYTIME!


