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Four Fundamentals for Brewing the Perfect Cup of Coffee   
The recipe for a great cup of coffee includes four basic fundamentals: proportion, grind, water and freshness. 
Understanding and following the guidelines for each of them will ensure a great cup of coffee every time.  
 
 
Proportion  

The general rule for coffee-making is two tablespoons (10 grams) of ground coffee for each six ounces (180 
milliliters) of water. Too few coffee grounds result in over-extracted or bitter coffee. Too many grounds 
result in under-extracted coffee that does not achieve the full flavor of the blend. Proportion is the most 
common coffee-making mistake – and the easiest mistake to correct.  

 
Grind 

Different brewing methods require different grinds. A grind that is too fine will trap water and result in a 
bitter, unpleasant brew. A grind that is too coarse leaves coffee weak and without distinguishing 
characteristics or flavors. Over-extracted coffee tastes much worse than under-extracted coffee, so when in 
doubt as to the brewing method, always err on the coarse side. Coffee connoisseurs agree that the best 
coffee – thick, rich and truest to its flavor profile – is made in a traditional coffee press. A coffee press 
requires a coarse grind.  

 
Water  

While it may not seem like an important ingredient, coffee is 98 percent water. The type of water used when 
brewing greatly affects the final taste. Always use clean, fresh water that is filtered or free of impurities – 
avoid soft water or well water. Water heated to just off the boil (195º-205ºF or 90º-96ºC) does the best job 
of extracting the coffee’s full range of flavors. Water that is too cool will mute the flavor and dull the coffee’s 
aroma.  

 
Freshness 

Coffee’s biggest enemies are oxygen and moisture. Always store coffee in an airtight container at room 
temperature. Storing coffee in the refrigerator or freezer can result in moisture from condensation and is 
not recommended for daily use. If coffee needs to be kept for more than two weeks without being used, 
store it in the freezer in an airtight container. Coffee should be ground fresh each time it is made. Grinding 
exposes more surface area to oxygen, releasing flavor and freshness. Brewed coffee should always be stored 
in a thermal carafe and never left on the burner or reheated.   
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For More Information 
If you have questions or need more information, you may visit Starbucks.com. For news media, please contact us at 
press@starbucks.com. 
© 2012 Starbucks Coffee Company. All rights reserved.  
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