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espresso culture
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desire to “get one’s hands dll"‘tV” with fine bean pnwder
the bean’s very soul

In order to recognize it in the cup. UFF n
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' coffee and its quality can be easily recognized




Our goal is to bring the Italian of espresso making back
into the 7Gr experience while enhancing customer knowledge.

We want the customers to “ ;. develop the

manual and technical of a barista and begin to develop a
discriminating and for the perfect espresso.
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knowledge of espresso sessess ssnssenwse |ittle knowledge of espresso

impart guidance
enhance customer knowledge
reinstate the hands-on experience
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with blends
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experiment with brewing




























Provides the ability to vary and/or
manipulate brewing pressure (between 0
and 9 bars, static or progressive) during the
extraction process.

Allows you to change the “volume” (or “expression”) of different
flavor components to effect the balance and body of the shot.

Tends to produce a rounder, softer espresso that highlights

brightness, sweetness, and delicate notes to emerge from the body
of the shot.
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manual pressure lever

pressure guage with accurate
“bar” measurements

pressure profile saver

porta filter
time & temperature guage

7gr Pressure Profile Handbook
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blending

roasting
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