
By Dee Traylor at Rosalind Coffee Company

7 simple tips to 
brewing the best cup 
of coffee at home



We want you to stay amazing and the best 
way to do that is start your day off with 
amazing coffee. So we made this guide 
for you and your coffee to stay on the 

best grind. 



1) Only buy 
whole bean 
coffee

Don’t buy pre-ground coffee. Beans already 
grinded loose their best flavor and tend to taste 
stale. Grab the whole beans to ensure your coffee 
stays fresh longer. 



2) Store your coffee in it’s original bag or airtight 
container

Do not expose your 
coffee to light.  If 
you’re going to keep 
it in an airtight glass 
container rather 
than it’s original 
bag, make sure it is 
opaque. The purpose 
of these two tips is to 
have the freshest 
coffee possible for 
each cup/brew.  

There are lots of 
common 
misconceptions 
floating around out 
there about how to 
store your coffee.  So 
much so that we’ve 
even gotten  a whole 
blog written about 
coffee storage.  The 
best practice here is 
to keep the coffee in 
it’s original bag.  

We suggest buying 
coffee in bags similar to 
the ones we use and 
keeping them as 
airtight as possible, 
meaning when you’re 
done getting the coffee 
out, fold the bag down 
tightly and make sure 
to use the tabs to keep 
it down.  If your coffee 
doesn’t come in a bag 
like ours, sealed and 
with tabs, don’t buy it.



3) Have the right 
temperature water. 

We drink coffee because it tastes good. We drink good 
coffee to make things right in the world as we savor the 
notes that sing to our taste buds like our favorite music. 
We drink coffee to feel whole and human. We drink it 
because we love it, not because we feel like we need to. 
So, if drip machine is your prefered method, but you also 
drink coffee for the same reasons we do… then it might 
be time for an upgrade. 

Water boils at 212 degrees, so let the water boil.
**If you’re using a manual brew method such as pour 
over, chemex, french press, etc.: allow water to cool 
for 30-45 seconds before pouring over the coffee. 

Almost all drip coffee makers brew at a temperature 
of between 197-205 degrees BUT, recent tests of used 
coffee makers show after a few months, that number 
drops drastically. One was even tested at a 
temperature of 156 degrees! That is barely hot 
enough to extract the color of the beans. But that’s 
not why we drink good coffee is it?   



4) Weigh your coffee.

Between 25-32 grams per cup:

I know you were waiting for it and here it is, 
here’s where we tell you to stop using your 
Keurig.  Seriously though, for the perfect 
amount of flavor and caffeine we 
recommend between 25 and 32 grams per 
300 milliliters (about 10 ounces) of water.  
Do you know how many ounces of coffee 
are in a K-Cup? 8.... EIGHT OUNCES OF 
COFFEE.  You’re just wasting water at this 
point.



5) Finely grind coffee, 
but not TOO fine.

Ever seen those “Sugar in the Raw” packets? 

Those khaki-is brown sugar packets? You know the ones that 
not so fancy restaurants have at every table to make you 
think that they are kinda fancy? Yeah, those. Your coffee 
grounds should look like the stuff in those packets.  Here’s 
why: In order to get the most flavor and caffeine out of your 
bean, you need the most coffee exposed to water.  The finer it 
is ground, the more you ensure this.  But you do not want it 
fine enough that it can sneak through the filter and end up in 
your coffee. 

Remember we want to drink our coffee, not eat it.  So let’s 
shoot for more Sugar in the Raw and less Sweet and Low, 
save that for your espresso.



6) Get your filter wet:
Remove the paper taste

We want your coffee to taste like coffee, not uhhh 
paper. So in order for that not to happen, you’ll need 
to rinse the filter out before you use it to remove the 
starchiness of the filter paper.  Just stick it under 
the sink and run the water over it while it’s in 
whatever tool you’re using to brew your coffee, 
such as the dripper for pour over. Also, if you’re 
using bright white coffee filters, they are white 
because they were bleached and that can also affect 
the taste of your coffee.  We recommend buying 
unbleached coffee filters.



7)   Slow pour/time your pour.
Once you’re all ready to go, pour in the center of the grounds. Avoid pouring water into the outsides of the 
grounds, where they meet the paper filter. This is where the concept of the “slow pour” comes in as you 
wait for the coffee to “bloom”, where the coffee absorbs the moisture of the water and begins to slowly 
drip into your cup or carafe. This first step usually takes 30 to 60 seconds. Continue to pour the remaining 
water in this manner each time you see the coffee grounds get dry and until you’ve reached your desired 
amount. This should take 3.5 to 5 minutes. May seem slow at first, but so worth the flavor and quality. 



Products to make your life easier:

Kalita wave, Chemex Starter Kit, A home 
grinder such as this one, and most 
importantly: a bag of our coffee.

http://www.kalita-usa.com/shop-1/?category=Wave+Series
http://www.chemexcoffeemaker.com/starter-kit.html
https://www.baratza.com/grinder/encore/
http://www.kalita-usa.com/shop-1/?category=Wave+Series
https://www.baratza.com/grinder/encore/
https://www.baratza.com/grinder/encore/
https://rosalindcoffeecompany.com/shop/yirg-z/


Find this e-book helpful? Use any of 
our tips? Snap a pic and tag us at 
@rosalind_coffee on instagram!




