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Dripper:Porcelain measuring spoon : Polypropylene
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A Coffee Dripper Designed for
the 4:6 Method

This dripper is designed for use with
coarsely ground coffee, made so that the
water flows more slowly. The coarse grind
makes for a clearer cup, while the extended
brewing time brings out the sweetness of
your coffee beans.

% Use this product to make pour-over
coffee by hand.




“4:6 method”

New brewing theory - divide water before pouring

OnRinse the paper filter Total time Watsgﬂ?;gum
with hot water.
@Divide the total amount Osec|  50ml
of water to be poured 45 sec 70ml
into 40% and 60%. et REEE LR LT
1 min.30sec. 60ml
_lliBamoielll 3o com
round coiree .
(medium roast) 20g |2min.45sec 60ml
Water (88°C) 300ml |3 min.30sec. | Remove the dripper
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+ The amount of water is 15 times that of the coffee grounds.
- Coffee of Coarse grind size is recommended to use.

- The role of the first pour is to moisten the grounds.
+ Do not make the next pour immediately but wait
until the water completely drips through.

Roast degree Light

Medium | Dark

Water temperature

93°C

83°C | 83C

adjust
Density
180ml (60%)

Coarse
grind size
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Kasuya Tetsu
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Tetsu Kasuya became the first Asian World Champion of 2016 World Brewers
Cup only in the third year of his career (receiving the first prize among 36
participating countries.)
He is currently engaged in coaching in many countries including Japan,
consulting for companies, product promotion, and product development. He
also serves as judge for competitions to devote his efforts to nurture future
baristas. His brewing method, “4:6 method,” with the concept of “easily-brewed
delicious coffee for everyone” is highly appreciated around the world.

HP: tetsukasuya.com




