@ STEEPED

COFFEE

The most convenient way to make the perfect cup
of barista-approved specialty coffee

HOW TO STEEP:

6.0 SUBMERGE
Place Steeped filter in

standard cup & slowly
C pour over 8oz hot water

per Steeped Bag.

SATURATE

Dunk Steeped Bag for

15 sec until you see light
brown crema form—much
like a French press. Dunk
longer for added strength.

Leave the Steeped Bag in
your cup. Steep for 5+ min
until preferred taste.

“Let it ride!”
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Spread the word
@steepedcoffee | steepedcoffee.com

Printed on 100% recycled paper.



