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Tchibo Exclusive Decaf Ground Coffee

Tchibo Exclusive Decaf Ground Coffee
Instruction Manual

Model: Exclusive Decaf Ground Coffee

1. PRODUCT OVERVIEW

The Tchibo Exclusive Decaf Ground Coffee offers a refined European flavor profile without the caffeine.
This medium roast coffee is carefully selected and processed to deliver a balanced taste and delicate
aroma, suitable for various brewing methods.
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Image 1.1: Tchibo Exclusive Decaf Ground Coffee package, highlighting its decaffeinated nature and refined flavor.

Understanding the coffee's characteristics is key to enjoying its full potential. The Tchibo Exclusive Decaf
features a specific intensity, acidity, and roasting level designed for a smooth and pleasant experience.



Image 1.2: Visual representation of the coffee's intensity, acidity, and roasting profile.

Intensity: Level 3 (on a scale of 1-5), indicating a medium-bodied coffee.

Acidity: Level 2 (on a scale of 1-5), suggesting a low acidity for a smoother taste.

Roasting: Level 2 (on a scale of 1-5), signifying a medium roast that balances flavor and aroma.

2. PREPARATION GUIDELINES

For optimal flavor, always use fresh, cold, filtered water. The ideal water temperature for brewing coffee is
between 195°F and 205°F (90°C and 96°C). Adjust the coffee-to-water ratio to your personal preference,
typically 1-2 tablespoons of ground coffee per 6 ounces (180 ml) of water.



Image 2.1: Recommended brewing methods for Tchibo Exclusive Decaf Ground Coffee.

2.1. Drip Filter Brewing

1. Place a filter in your drip coffee maker's basket.

2. Add the desired amount of Tchibo Exclusive Decaf Ground Coffee to the filter.

3. Fill the water reservoir with fresh, cold water.

4. Turn on the coffee maker and allow it to complete the brewing cycle.

5. Serve immediately for the best taste.

2.2. French Press Brewing

1. Add the desired amount of Tchibo Exclusive Decaf Ground Coffee to the French press carafe.

2. Heat water to the recommended temperature (195°F-205°F / 90°C-96°C).

3. Pour a small amount of hot water over the grounds to bloom them for 30 seconds.

4. Add the remaining hot water and stir gently.

5. Place the lid with the plunger on top, but do not press down. Let steep for 4 minutes.

6. Slowly and steadily press the plunger down.

7. Pour and enjoy. Do not leave coffee in the French press after brewing to avoid over-extraction.



2.3. Pour-Over Brewing

1. Place a filter in your pour-over cone and rinse it with hot water to remove paper taste and preheat the
cone. Discard the rinse water.

2. Add the desired amount of Tchibo Exclusive Decaf Ground Coffee to the filter.

3. Heat water to the recommended temperature (195°F-205°F / 90°C-96°C).

4. Pour a small amount of hot water evenly over the grounds, just enough to saturate them, and let it
bloom for 30 seconds.

5. Slowly pour the remaining hot water in a circular motion, ensuring all grounds are evenly saturated,
until you reach your desired volume.

6. Remove the cone and serve.

3. STORAGE AND FRESHNESS

Proper storage is crucial to maintain the freshness and flavor of your Tchibo Exclusive Decaf Ground
Coffee.

Airtight Container: Once opened, transfer the coffee to an opaque, airtight container.

Cool, Dark Place: Store the container in a cool, dark place, away from direct sunlight, heat, and
moisture.

Avoid Refrigeration: Do not store ground coffee in the refrigerator, as it can absorb odors and
moisture, degrading its flavor.

Freezing: For longer-term storage (beyond two weeks), you may freeze unopened packages. Once
opened, it is best to consume within two weeks.

Consume Promptly: For the best taste experience, consume ground coffee within two weeks of
opening the package.

4. TROUBLESHOOTING COMMON ISSUES

If you encounter issues with your coffee's taste, consider the following common problems and solutions:

Issue Possible Cause Solution

Weak or
Watery
Coffee

Too little coffee, too much water, or
water not hot enough.

Increase coffee-to-water ratio, ensure water is at
optimal brewing temperature.

Bitter
Coffee

Over-extraction (too long brewing
time), water too hot, or dirty
equipment.

Reduce brewing time, use slightly cooler water,
clean brewing equipment thoroughly.

Sour
Coffee

Under-extraction (too short brewing
time), water not hot enough.

Increase brewing time, ensure water is at optimal
brewing temperature.

Stale
Flavor

Improper storage, coffee past its
freshness date.

Store in an airtight container in a cool, dark place.
Use coffee within recommended freshness period.

5. PRODUCT SPECIFICATIONS



Detailed specifications for Tchibo Exclusive Decaf Ground Coffee:

Specification Detail

Brand Tchibo

Item Form Ground

Flavor Decaf

Caffeine Content Description Decaffeinated

Roast Level Medium Roast

Package Dimensions 7.28 x 6.02 x 1.81 inches

Units 17.6 Ounce (2 packs x 8.8oz/250g)

ASIN B0029AL4SQ

6. SAFETY INFORMATION

This product is intended for consumption as a beverage. Please observe the following safety guidelines:

Keep out of reach of children.

Store in a cool, dry place to prevent spoilage.

Do not consume if the package is damaged or appears tampered with.

Statements regarding dietary supplements have not been evaluated by the FDA and are not intended
to diagnose, treat, cure, or prevent any disease or health condition.

7. WARRANTY AND SUPPORT

As a consumable food product, Tchibo Exclusive Decaf Ground Coffee does not typically come with a
manufacturer's warranty. For any product-related inquiries or concerns, please refer to the contact
information provided on the product packaging or visit the official Tchibo website for customer support.

© 2024 Tchibo. All rights reserved.
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