Coffee Troubleshooting + Brew Log

Sharp + thin + quick finish?

Try one small step finer for a fast pour-over. Keep dose, water and method fixed.

Bitter + drying + stalled flow?

Try one small step coarser or reduce agitation. Choose only one change.

Balanced, just too strong?

Dilute a little of the finished cup. Next brew, adjust the ratio only.

Balanced, just too weak?

Try a little more coffee next brew. Keep the remaining recipe fixed.

Mixed sour and bitter / no improvement

Check even wetting, filter setup, clean equipment, roast and water. Restore the baseline before
trying something else. These experiments are for hot filter coffee and French press, not
espresso.

Brew log: change one variable per experiment

Date / beans / roast:

Brewer / filter / water:

Coffee dose / water added / grind:

Contact or drain time / taste when cooled:

One change for next brew:

Result / keep or revert:
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