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Melitta Single Cup Pour-Over Coffee Brewer (Model
640007) User Manual

Your guide to brewing a perfect cup of coffee.

Introduction Components Setup Operation Maintenance Troubleshooting Specifications Support

1. INTRODUCTION

Thank you for choosing the Melitta Single Cup Pour-Over Coffee Brewer. This manual provides essential
information for the safe and effective use of your new coffee brewer. Please read it thoroughly before first
use and retain it for future reference.
The Melitta Pour-Over system offers a simple and efficient method for brewing a single, fresh cup of coffee
directly into your mug. Its design ensures optimal extraction for a rich and flavorful beverage.

2. PRODUCT OVERVIEW AND COMPONENTS

The Melitta Single Cup Pour-Over Coffee Brewer consists of a durable plastic cone designed to hold a
coffee filter and sit securely on most standard mugs.

Image: The Melitta Single Cup Pour-Over Coffee Brewer, a black plastic cone with a base designed to fit over a mug.

https://manuals.plus/
https://manuals.plus/
https://manuals.plus/
https://manuals.plus/category/melitta


Image: The Melitta Single Cup Pour-Over Coffee Brewer shown within its retail packaging, highlighting the product's
presentation.

Image: A detailed close-up of the black Melitta Pour-Over Coffee Brewer, showcasing its cone shape and filter ridges.

Key Features:

1-Cup Capacity: Designed for brewing a single serving.

Cone Design: Accommodates standard cone-shaped coffee filters.

Durable Plastic: Constructed from sturdy, BPA-free plastic.

Mug Compatibility: Base fits securely on most coffee mugs.

3. SETUP

Before using your Melitta Pour-Over Coffee Brewer for the first time, follow these steps:

1. Unpack: Carefully remove the brewer from its packaging.

2. Wash: Wash the pour-over cone thoroughly with warm, soapy water. Rinse completely and dry.

3. Gather Supplies: Ensure you have cone-shaped coffee filters (e.g., Melitta #2 or #4 cone filters),



your preferred ground coffee, and hot water (just off the boil, ideally between 195-205°F or 90-96°C).

4. OPERATING INSTRUCTIONS

Follow these steps to brew a single cup of coffee using your Melitta Pour-Over Coffee Brewer:

1. Place Brewer on Mug: Position the pour-over cone securely on top of your coffee mug. Ensure it is
stable.

2. Insert Filter: Place a cone-shaped paper filter into the brewer. For best results, lightly rinse the filter
with hot water to remove any paper taste and pre-heat the brewer and mug. Discard the rinse water.

3. Add Coffee Grounds: Add your desired amount of medium-fine ground coffee into the filter. A
common ratio is 1-2 tablespoons of coffee per 6 ounces (180ml) of water, adjusted to personal
preference.

4. Bloom (Optional but Recommended): Slowly pour a small amount of hot water (just enough to
saturate the grounds) over the coffee. Wait for 30 seconds. This allows the coffee to 'bloom' and
release gases, leading to better flavor extraction.

5. Pour Water: Continue pouring hot water slowly and steadily over the coffee grounds in a circular
motion, starting from the center and moving outwards, then back to the center. Avoid pouring directly
onto the filter paper. Maintain a consistent water level over the grounds.

6. Brew: Allow the coffee to drip through the filter into your mug. The brewing process typically takes 2-
4 minutes. Adjust pouring speed to achieve desired brew time and strength.

7. Remove Brewer: Once all the water has passed through, carefully remove the pour-over cone from
your mug.

8. Enjoy: Your fresh cup of pour-over coffee is ready to be enjoyed.

5. MAINTENANCE AND CLEANING

Regular cleaning will ensure the longevity and optimal performance of your Melitta Pour-Over Coffee
Brewer.

After Each Use:

a. Carefully remove the used coffee filter with grounds and discard.

b. Rinse the pour-over cone thoroughly under warm running water.

c. For a more thorough clean, wash with warm, soapy water and a soft sponge.

d. Rinse completely to remove all soap residue and allow to air dry.

Dishwasher Safe: The Melitta Pour-Over Coffee Brewer is top-rack dishwasher safe.

Avoid Abrasives: Do not use abrasive cleaners or scouring pads, as these can scratch the plastic
surface.

6. TROUBLESHOOTING

If you encounter issues with your pour-over brewer, refer to the following common problems and solutions:

Problem Possible Cause Solution

Coffee tastes
weak or watery.

Too little coffee; water too cool; coffee
ground too coarse; water poured too
quickly.

Increase coffee amount; use hotter water
(195-205°F); use finer grind; pour water
more slowly.

Coffee tastes
bitter or over-
extracted.

Coffee ground too fine; water too hot;
water poured too slowly (over-
extraction).

Use coarser grind; use slightly cooler water;
pour water slightly faster to reduce brew
time.



Water drains too
slowly.

Coffee ground too fine; filter clogged.
Use coarser grind; ensure filter is properly
seated and not collapsing.

Water drains too
quickly.

Coffee ground too coarse; insufficient
coffee.

Use finer grind; increase coffee amount.

Problem Possible Cause Solution

7. SPECIFICATIONS

Model Number: 640007

Material: Plastic

Color: Black

Capacity: 1 Cup

Dimensions: Approximately 5.5 x 5 x 5 inches (L x W x H)

Item Weight: Approximately 2.9 ounces

Filter Type: Cone-shaped paper filters (e.g., Melitta #2 or #4)

8. WARRANTY AND SUPPORT

For product support, warranty information, or to explore other Melitta products, please visit the official
Melitta website or contact their customer service. Specific warranty details may vary by region and
purchase location.
You can find more information and contact details on the Melitta Brand Store on Amazon.

© 2024 Melitta. All rights reserved.

https://www.amazon.com/stores/Melitta/page/D270906E-B04A-4149-A5A0-997C63E3EFC0
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