BLLWAHZTFIF

NEkcnas A

"Cone Filter" Its.a tasty shape. (\O& &

pfsos

V60 Dripper
V603E:f R YIN=ZFEo L MBED S L LWL ENS DTHEN



V60:Z @ U w/\—ZEo7c. &L LLVINBE

N—IS—TAINE—DF vy T8 (&
FRER) EHTERLT . KU/ X—DRER
A IZUs N EE YR R B DI
B (B EANE T B IEDL

\w DT> TEBILET,
Vic i

*—1543(120ml)10~12gh" BEL T, VE6OE @R v/ N\~ (T ED
STERT -3 THEVI1 28, BB IR AL TOHBELDD%E
ESDD . BBV E BN EAR T, (HIFAHICEDIBAR D
BEIBL TN,

Fold the paper filter along the seams and place inside the
cone. Add coffee grounds (medium-fine grind) for your
required servings and shake it lightly to level.

* 10-12g is normally good for one serving (120ml). The
attached measuring spoon = 12g / 1 spoon. Using freshly
ground coffee is recommended. (Adjust proportions for a
stronger or weaker brew.)

BELEBBEADSEAL. BB
DEFEERFBET W DOF D
HOBREENULDHIIEEICESE
W< EE  B0MIEESLET,
Take the boiling water off the flame,
. and wait for the water to settle.
Pour hot water slowly to moisten the grounds from the center
outward, while moving in a circular pattern. Wait for about 30
seconds.
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How to brew

Slowly start adding more water using the same speed and
swirling motion as before, making sure the water does not come
into direct contact with the paper filter. Brewing time should be
within 3 minutes. * Please use HARIO V60 Coffee Paper Filter.
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V60 measuring spoon
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Cone Shape

By coning the dripper the ground
coffee are in a thicker layer than in
the regular fan. The water flows to
the center, extending the amount of
time it is in contact with the
grounds. Better flavor evenin a
small number of servings and more
ground coffee extraction than from
a regular fan dripper.
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Layer of ground
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Large Single Hole

Alarge single hole in the bottom oSN N
allows the tip of paper filter to ‘drop’ /=%, " \
from the dripper. Freeing the water f . 10
to extract more from the ground Vo cowd
coffee, as a flannel filter would. The \‘\4; =
flavor changes by the speed the -

water flows, letting the brewer determine the taste.

ﬁ#ﬁ@xlwa)wﬁ

KU/ X—AREEDU T (hEB) EE< LB E TR 2 &
(Z&8) R=IN—=ER Yy IN—DBEEEFE . BTDIR
IBZEEF TEETZSLDERIC. COZEENSZE
[RGB D Lo ERS AT,

Spiral Ribs

The ribs on the dripper walls rise
all the way to the top, creating
enough space between the filter
paper and the dripper, so they
don’t cling. This space allows
the air to escape when brewing
to maximize expansion of the
ground coffee.
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V60 dripper
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The cone shape
and the large single
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Spiral Ribs allows
E. the air to escape
hole make more when brewing to
extraction from the maximize

ground coffee, as a = expansion of the
flannel filter would. ground coffee.

HRIOVWTOHEWEDLEE
HARIO#%® =%t HARIO CO,, LTD.

;E)gﬂ-%oﬁ‘g%ﬂx%“ﬂmg 3 9-3 Nihonbashi Tomizawa-Cho,
= 52 RATO-
s 0120.30-8008  Chuo-ku,Tokyo 103-0006 Japan

http://www.hario.com http://www.hario.jp




AN FETBHER POOPVRR VISR MSERZEREL <

@ REAVEZEECIRERZEH] OZERIETEEE A,
(O This product is not dishwasher safe and cannot be
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A coffee dripper made of copper that has excellent thermal conductivity.
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Please use a soft sponge and mild detergent for
cleaning.The surface is clear coating and very delicate.
Please do not use soft sponges with cleansers or
abrasive agents and scrubbers that may scratch the
surface as shown in the diagram. These will damage the
clear coating.

soaked in household bleach.
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Mild dish detergent
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Abrasive cleanser  Cleanser
+ sponge
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+ metal brush

ZXFAWieb L
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QO Please do not touch the dripper during use and after use, it will be extremely hot.

O Because the handle is made of metal, continuous use will cause the handle to be extremely hot.
Make sure to use a potholder.

QO Please use this prodpuct only for makin% drip coffee.

O This Eroduct has a clear coating on the surface. The coating may become dull after extended
use. Please also be careful when scrubbing the surface or applying any strong impact as it may
also cause the coating to peel off.

QO Please refrain from using the product if the handle becomes loose.

O Please follow your local regulations for disposal.
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WoF : Hik V60 Copper Dripper
Handle: Brass

1~4%
REMTI : G For 1-4 Cups

Surface treatment : Baked coating
@MADE IN JAPAN
HamCOWTDBEMNEDEE

HARIO#RIN =%t HARIO CO., LTD.
T103-0006 5% REF PR X AAHE=IRET9-3 9-3 Nihonbashi Tomizawa-Cho,
71)—414)1:0120-39-8208 Chuo-ku,Tokyo 103-0006 Japan

http://www.hario.com http://www.hario.jp



	VD.pdf
	VD_1.pdf
	VD_2.pdf
	VD_3.pdf
	VD_4.pdf

	VDP-02CP.pdf
	VDP-02CP


