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HIVE(JCAFE 6
BREW PROFILES

Recipe Character Coffee Type

Roast

Light to Medium
Cinnamon

Bright and Tangy Blonde

Smooth and
Balanced

New England
City

Medium to
Medium Dark
Full City
Vienna

Dark

Roasted Chocolate Vienna

French
Italian

DILUTION

Roast

Light to Medium
Cinnamon
Blonde

New England
City

Medium to
Medium Dark
Full City
Vienna

Dark
Vienna
French
Italian

WATCH
THE
OVERVIEW

Concentrate Yield

275

225

2.00

HvEIQICare
ASSEMBLY &
OVERVIEW

Cupping Notes

Bright Citrus
Fruit

Toasted

Grain

Milk Chocolate

Milk Chocolate
Dark Chocolate
Caramel

Nutty

Earthy

Dark Chocolate
Bold

Smoky

Roasty

Dilution Qty.

6.42
7.50

767

Jli

Traditional

Estimated Grind
Brew Time Size
40 600-800
min micron
35 500-600
min micron
ZQ 500 micron
min
Total Yield Dilution Qty.
9.17 4.89
9.75 5.88
9.67 6.06

Description Tank Doser
Height
Filter Plus 5/8inch

French Press

Filter
Pour Over 1/2 inch
Drip

Very Fine

Filter Minus Bt

Total Yield Dilution Qty.
7.64 413
813 5.06
8.06 525

SEE THE FULL
LENGTH DEMO
BREW + Q&A

Water Qty Coffee Dose
3.5 tanks 61b
3.0 tanks 61b
2.75 tanks 6lb

Total Yield Dilution Qty.
6.88 0.00
7.31 0.68
7.25 0.90

Brew e Bomb

Concentrate Concentration
Yield

Concentrated. Requires dilution
275 gal to RTD Still or Nitro.

Very Concentrated. Requires
2.25gal diluting for RTD or Espresso
Replacement Concentrate.

Extremely Concentrated,
Espresso Strength.

Requires Diluting for RTD or
Espresso Replacement
Concentrate.

2gal

Espresso Replacement
Concentrate

Total Yield

275

293

290


https://brewbomb.com/hivecafe
brewbomb.com/cafeoverview
https://brewbomb.com/cafelive

