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INTRODUCTION

This manual provides essential information for the proper use and storage of Pellini Caffè Top 100%
Arabica Coffee Beans. Following these guidelines will help ensure the best possible coffee experience.

https://manuals.plus/
https://manuals.plus/
https://manuals.plus/
https://manuals.plus/category/pellini


Image: The Pellini Caffè Top 100% Arabica coffee beans in a black 1kg bag, featuring the brand logo and 'Originale 100%
Arabica Blend' text. This product is known for its original Italian espresso quality.

PREPARATION AND SETUP

Pellini Caffè Top 100% Arabica coffee beans are designed for optimal flavor when freshly ground. Proper
preparation is key to a superior coffee experience.

Grinding the Beans

For best results, grind the coffee beans immediately before brewing. The grind size should be adjusted
according to your brewing method:

Fine Grind: Suitable for espresso machines.

Medium Grind: Ideal for drip coffee makers and pour-over methods.

Coarse Grind: Recommended for French press or cold brew.

Refer to your specific coffee maker or espresso machine's instructions for recommended grind settings.

OPERATING INSTRUCTIONS (BREWING)



Once the beans are ground, follow the instructions for your chosen brewing method. Here are general
guidelines:

1. Measure Coffee: Use approximately 7-10 grams of ground coffee per 180 ml (6 oz) of water, or
adjust to your personal taste.

2. Water Quality: Use fresh, filtered water for the best flavor.

3. Brewing Temperature: Optimal brewing temperature is typically between 90-96°C (195-205°F).

4. Brewing Time:

Espresso: 25-30 seconds for a single shot.

Drip/Pour-over: 3-5 minutes.

French Press: 4 minutes.

These beans are particularly suited for creating an original Italian espresso with a rich, creamy, and full-
bodied flavor profile, featuring notes of chocolate and hazelnut.

STORAGE AND MAINTENANCE

Proper storage is crucial to preserve the freshness and flavor of your Pellini Caffè Top 100% Arabica
coffee beans.

Cool, Dry Place: Store the beans in a cool, dry place, away from direct sunlight.

Airtight Container: Transfer the beans to an opaque, airtight container immediately after opening the
original packaging. This protects them from air, moisture, light, and strong odors.

Avoid Refrigeration/Freezing: While some believe refrigeration or freezing helps, it can introduce
moisture and odors, negatively impacting flavor. It is generally recommended to store at room
temperature.

Consume Fresh: For optimal taste, consume the beans within a few weeks of opening.

TROUBLESHOOTING COMMON COFFEE ISSUES

If you encounter issues with your coffee, consider the following:

Issue Possible Cause Solution

Weak
Coffee

Too coarse grind, too little coffee,
water too cool.

Use a finer grind, increase coffee amount, ensure
proper water temperature.

Bitter
Coffee

Too fine grind, too much coffee,
water too hot, over-extraction.

Use a coarser grind, reduce coffee amount, lower
water temperature, shorten brewing time.

Sour
Coffee

Under-extraction, water too cool, too
coarse grind.

Increase brewing time, ensure proper water
temperature, use a finer grind.

Stale
Flavor

Improper storage, old beans.
Store in an airtight container, consume within
recommended timeframe.

PRODUCT SPECIFICATIONS

Brand: Pellini



Model Number: 1137

Item Form: Whole Bean

Flavor Profile: Chocolate, Hazelnut, Creamy

Caffeine Content: Contains Caffeine

Roast Level: Intense Roast

Container Type: Bag

Dietary Information: Kosher, Vegetarian

Unit Weight: 1000.0 Grams (1 kg)

Coffee Type: Arabica Coffee Bean

Variety: 100% Arabica

Country of Origin: Italy

WARRANTY AND SUPPORT

As this product consists of consumable coffee beans, a traditional warranty does not apply. For any
product-related inquiries or concerns, please contact Pellini customer service directly through their official
website or the retailer from whom the product was purchased.
For more information about Pellini products, visit the Pellini Store on Amazon.

https://www.amazon.it/stores/PelliniCaff%25C3%25A8/page/94BCDC43-40B6-4B0C-BD7F-41FBDF3E3F82
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