G E A R L A B
The Right
Brew for You

Coffee extraction
is chemistry,
but you don’t need
a Ph.D. to perfect
your morning
beverage.

You drink it daily, but odds are your coffee
game hasn’t changed in years. Whether
you’re a lazy addict, a tinkerer, or a full-blown
coffee geek, here’s how to re-create the coffee
revolution at home. by CLINT CARTER
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Thankfully, perfection has
become easier to achieve.
Innovative brewing tools
offer precision controls that
put your stain-riddled Mr.
Coffee machine to shame.
It’s now possible to make
delicious joe yourself,
regardless of whether you’re
willing to embark on a daily
routine of manual pour-over
brewing or you just want a
fresh pot waiting for you
in the morning. Here’s how.
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Better Beans
Delivered to
Your Doorstep
Coffee is best consumed fresh. Unfortunately, supermarket beans are likely
months old at best, and even those
vacuum-sealed bags can’t really stop the
staling process. So look for a roast date —
not a “use by” date — on packaging, says
Todd Goldsworthy, Klatch Coffee brewing
instructor and two-time U.S. Brewer’s Cup
winner. “It’s best to buy beans within a
week of the roast date,” he says. And then
use them within two weeks of purchase.
Oh, and avoid shiny beans. That oil is flavor
seeping out, a sign of age.
To find reliable coffee, we tested the
subscription delivery services that ship
fresh beans nationwide. Here are the best.

BREWER
PROFILE

The
Lazy Joe

1. Blue Bottle
at Home

2. Crema.co

3. Pachamama
Coffee CSA

4. Craft Coffee

BEST FOR
CONSISTENCY
With just over two
dozen locations and
an outsize online
presence, Blue
Bottle is bringing
slow brew to the
masses. And the
subscription service
is part of its appeal.
Pick blends or
single-origin beans.
Starts at $14/
12-ounce bag; blue
bottlecoffee.com

Control:
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BEST FOR
CUSTOMIZATION
Tell this Brooklynbased company
which brand of coffee
you prefer — whether
that’s Stumptown,
Starbucks, or Folgers —
and it will pair you
with beans. The
single-origin options
are limited, but the
blends come in a full
spectrum of roasts.
Starts at $18/24ounce shipment;
craftcoffee.com
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BEST FOR SINGLEORIGIN ROAST
Pachamama is a
global co-op of coffee
farmers, so more
of your money reaches
the people in the
field. Each month
you get a new
single-origin roast.
The Ethiopian
Yirgacheffe they sent
us was just mindblowing. Starts at
$25/1-pound bag;
coffeecsa.org

BEST FOR
EXPERIMENTING
Use the Netflix-style
queue to line up
beans, choosing from
16 roasters (with more
to come), and they’ll
arrive in your mailbox
on a set schedule.
Rate purchases with
a thumbs-up or down;
the site will make
recommendations
based on your
preferences. Starts
at $15/12-ounce
bag; crema.co

Bring It
With You

BREWER
PROFILE

The Coffee
Snob With
a Job

BEST FOR
BIKE COMMUTES

Zojirushi
Stainless Mug
(16 ounces)

This slim mug has a cult
following, and for good
reason: The vacuum
insulation holds heat
incredibly well; the
nonstick interior resists
staining; and the
locking, leakproof lid
lets you throw the mug
in your bag with zero
spill risk. From $40;
amazon.com

BEST FOR
CAR COMMUTES

Thermos
Travel Tumbler
(16 ounces)
The tapered design
slides easily into most
cup holders, and with
a spring-operated,
push-button lid that
pops open and shut
with satisfying power,
you won’t have to
take both hands off
the steering wheel to
get a sip. From $25;
thermos.com

Control:

Cuisinart Deluxe Grinder Conical Burr Mill
A dedicated grinder will give you more control over your grind size, which can have a big
impact on flavor. “A grinder is your most important piece of brewing equipment,” says Goldsworthy. “It will make a huge difference in the quality of your cup.” Go with a burr machine,
like the Cuisinart Deluxe Grind Conical Burr Mill. Unlike blade grinders, which chop some beans into
a fine dust while leaving others the size of pebbles, burr grinders crush beans uniformly. And Cuisinart’s simplifies the process with an auto option: When you’re in a rush, dial in how many cups you
want, press start, and the machine will spit out a measured dose. $149; cuisinart.com

BEST FOR
BUS AND SUBWAY

« OR »

Avex Recharge
Travel Mug
(20 ounces)

The Recharge’s
utilitarian lid locks shut
in your bag, closes
between sips with a
backside button, and
gives you a snap-down
lip cover to protect
the spout from exhaust
and grime. $30;
avexoutdoor.com

BEST FOR
CAMPING

GSI Glacier
Vacuum Bottle
(1 liter)

Fill with near-boiling
water and it will still be
hot enough to brew
coffee 24 hours later.
And we loved the
Glacier’s cap; it feels
like a real coffee mug
in your hand. $35;
gsioutdoors.com

The Coffee-Shop-Worthy
Auto Pot

The Full-Service
Plunger Pot

If you’ve ever watched a good barista
brew pour-over coffee, you may
have noticed the three-phase pouring
method: a shot of water to open up
the grounds, releasing flavor; a longer
stream to initiate extraction; and one
last pour for the final wash. The OXO
9-Cup Coffee Maker replicates those
starts and stops so you don’t have to.
It pumps water in controlled spurts
while keeping the temperature stable
at around 200 degrees. The freshness
timer is also useful: It begins
automatically at the end of each brew
cycle, so you can see at a glance if
you’re about to drink old coffee.

The French press is the method of
choice for those who think coffee
is best served thick and strong.
The device hasn’t changed since the
1930s — but it just got better. The
KitchenAid Precision Press Coffee
Maker shepherds the old plunger into
the age of better brew by wiring a
digital scale and timer directly into
the housing of a dual-wall, insulated
stainless steel plunger pot. The LCD
screen on the handle helped us dial
in bean and water measurements and
reminded us to pour the brew before
it was overextracted. (After four
minutes, it started getting bitter.)

$200

oxo.com
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Brew the Perfect Cup in Four Steps

BREWER
PROFILE

One: Weigh the beans. Here’s why you need a scale: Plastic scoops measure
volume, which is unreliable — a light-roasted bean grown at high altitude
will be denser than a dark-roasted bean grown in the lowlands. A scale,
while geeky, is precise. Start with 25 grams of coffee to 400 grams of water. That’s
a 16-to-1 ratio. (You can adjust it later if you want a stronger or weaker brew.)
Two: Fire up the kettle. You’ll extract the best flavor from water that’s between 195
and 205 degrees. “If your water’s cooler than that, you’ll under-extract, and if it’s
hotter, you’ll over-extract,” says Jenny Bonchak, founder of Slingshot Coffee and
eastern-division champ of the U.S. Brewer’s Cup. Three: Start the grinder. Do this
as close to brewing as possible, says Bill Ristenpart, a chemical engineer and cofounder of the Coffee Lab at the University of California-Davis. “That fresh-ground
coffee smell? That’s flavor that’s no longer trapped inside the cell walls of the bean.”
Four: Initiate the brew. Set your brewing device directly on the scale, reset the
scale to zero (hit the “Tare” button), and then pour slowly to saturate the grounds
evenly. Remember: You’re aiming to hit a specific amount of water (400 grams, per
the example above). So once you hit that number, you’re done. Drink up.

The Full
Geek

Control:

1. Hario
V60 Scale

2. Stagg Pour-Over
Kettle

You can find a scale for about $20, but
this pricier Hario won us over with a
responsive LCD screen, a rechargeable
USB battery, and a brewing timer that
helped us realize we poured too slowly.
(A single cup should be done brewing
in roughly two to three minutes.)

The lid of this stove-top kettle features
a kitchen thermometer with the brew
zone highlighted in red — just in case
you forget it. The weighted handle felt
cool and balanced in our hand, and the
gooseneck spout provided precise
pour-over control.

$100

firstcrack.com

From $69

fellowproducts.com

Brew Away
From H
e
1

2

3

Better Coffee at Work

1. THE PERFECT OFFICE KETTLE
The Bonavita 1-Liter Variable
Temperature Gooseneck Kettle’s
programmable thermostat and
1,000-watt heating element bring water
to the ideal brewing temperature —
195 to 205 degrees — in just a couple of
minutes. $105; bonavitaworld.com
2. THE SIMPLIFIED HAND GRINDER
To reduce the stuttering starts and stops
of crank-arm operation, the Hario Clear
Coffee Grinder’s rubber suction-cup
base holds firmly to smooth countertops, while a slide-on lid keeps beans
in place. $58; firstcrack.com
3. THE MESS-FREE DESK BREWER
Paper filters and an ingenious release
valve make the Clever Brewer the best
option for desktop brewing. Just fill
the cone with grounds and water, set
it on a mug to drain, and get back to
work. From $18; prima-coffee.com

Better Coffee
for Travel

3. KitchenAid
Burr Grinder

4. Bodum DoubleWall 8-Cup Brewer

KitchenAid’s simple die-cast machine
comes with only two controls: a knob
for adjusting grind size and a switch to
set the 400-watt motor in motion,
spinning a 2.3-inch burr at a controlled
450 rpm — slow enough to avoid
heating beans and throwing off flavor.

Coffee geeks worship the Chemex
brewer, but Bodum improves on that
curvaceous design with double-walled
glass and a heat-retaining mouth plug.
In our test, coffee brewed in the Bodum
was 23 degrees warmer than in the
Chemex after 15 minutes.

$300

kitchenaid.com

$45

bodum.com
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THE PORTABLE COFFEE BAR
What appears to be a bulky thermos
is actually a manual burr grinder and
stainless steel cone filter nestled inside
an 8.5-ounce insulated mug. The
Cafflano Klassic lets you grind your
beans anywhere and brew a cup of
pour-over without a paper filter. On a
recent overnight camping trip, we
stored a few cups’ worth of freshroasted Kenyan beans inside the mug
and ground them while water was
heating on the camp stove. The resulting
cup made instant camp coffee taste like
water wrung out of a hiking sock in
comparison. $100; getcafflano.com

