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CAFFLANO GO-BREW

COFFEE BREWING BOTTLE

How to use Cafflano Go-Brew

1 Water/Beverage Bottle
2 Take-away Cup/Bottle

3 Pour-over Set

Screw off Cap & Dripper, turn it over, and put
onto Cup. (Single or Double Cup)

+ Single Cup

Put a paper filter into Dripper,
and start brewing (270mL)

+ Double Cup

Lift up Cup Sleeve to increase
the capacity, put a paper filter
into Dripper and start brewing
(380mL)

- 25 free paperfilters included

Color Variation

CONSUMER
T il EQUIPMENT
NON-ELECTRICAL

BEST NEW

BPA-FREE
BIO PLASTIC

Cap (Polypropylene, Silicon)

- Bottle cap to seal
- Stand for the extra cup when Dripper is turned over

Dripper (Bioplastic ECOZEN, Silicon)

- The top half of Go-Brew is transformed to a dripper when turned over
- Detachable structure makes it easy to clean

Stand / Cup Sleeve (Polypropylene)

- Cup Sleeve becomes coffee Stand when lifted,
and enables double cup brewing

Cup (Bioplastic ECOZEN)

- Serves Single (270mL) or
Double cup (380mL)

Paper Filter

Ivory Pink Lilac Mint

BEANSCORP Co., Ltd.
#711,96 Gamasan-ro, Geumcheon-gu, Seoul, 08501 Rep.of Korea

BEANSCORP EUROPE Ltd.
776 Buckingham Avenue, Slough, Berkshire, SL14NL, United Kingdom

BEANSCORP USA, Inc.
641 Reed Street, Santa Clara, CA95050, U.S.A.

&\ cafflano.com
[@ facebook.com/cafflano

instagram.com/Cafflano.Official

Send inquiry to sales@cafflano.com

CAFFLANO GO-FILTER

REUSABLE DRIPPER-FREE FILTER

Cafflano Go-Filter, Ultra-fine stainless steel filter for pour-over coffee

+ No Dripper is required

+ Reusable Stainless Steel mesh filter

+ Ultra-fine 800mesh

+ Sediment-free filtering, just like paper filters
+ Enjoy aromatic coffee oil

+ Wave type

+ No discoloration

+ (Can be used with any coffee server
(i.e. Chemex, Hario, Kailta, etc.)

+ Eco-friendly and easy-cleaning filter

+ Hard case is included

Enjoy Cafflano Go-Filter with...

Server / Jug

Cup / Mug

Chemex

Kalita Wave

Replacement

- Dripper
- Paper Filters
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ALL-IN-ONE POUR-OVER COFFEE I\/\AKE_I?
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CAFFLANO KLASSIC, a new concept coffee maker with all functions together
+ Drip Kettle

+ Foldaway Hand-mill Grinder

+ Stainless Filter Dripper

+ Tumbler

Drip Kettle & Cover (Polypropylene)

- Specially designed spout hole makes it easy to pour hot water

- Works just like a professional drip kettle

- No scale needed due to bespoke capacity (270ml)

- Detachable cover can be used as a lid for tumbler/drip kettle & a tray for grinder

. Foldaway Hand-mill Grinder (Ceramic, Stainless steel & Polypropylene)

- Uniquely designed foldable handle occupies minimal space

- Burr type hand-mill guarantees consistent, durable & stable performance
- Easily cleaned with water

- Fully adjustable grind size

Stainless Filter Dripper (Stainless steel & Polypropylene)
- Permanent and easily washable stainless steel filter
- Etching processed fine holes

Natural brewing with air-vent design

Reusable & eco-friendly design

— Tumbler (Stainless steel, Polypropylene & Silicon)
=——x=
- Combined functions of drip server and tumbler during and after brewing
- Bottom silicon—pad prevents slipping
- Recommended capacity : 250ml (single cup)
- Maximal capacity : 450ml (double cups)

Reusable & eco-friendly design

How to use Cafflano Klassic
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1 Place 15~20g of whole coffee beans 4 Start brewing with the drip kettle 6 Enjoy the 7 Usethe
into the Hand-mill Grinder 5 Remove the filter dripper fresh and coverasa
2 Start grinding slowly tasty coffee tumbler lid

3 Remove the hand-mill grinder

Please visit our website at www.cafflano.com for more information
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AUTHENTIC ESPRESSO MAKER

BESTNEW CONSUMER
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How to use Cafflano Kompresso

Piston (Polypropylene, Silicon)

- Piston is assembled with chamber and used for generating pressure by pushing
lower handles
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Chamber (PES)

- The graduated cylinder Chamber is made of eco—friendly material
and used to hold hot water.
- A scale is engraved to measure the accurate volume of water (30ml ~ 60ml)

1 Complete product (When all parts are assembled)
2 Disassembled product

Shower Screen (Stainless Steel, Silicon)

- Shower Screen helps disperse hot water stream evenly and
works as a gasket when assembled between
Chamber and Filter Basket

3 Scoop up ground beans with Tamping Scoop (10g ~ 15g)

4 Put ground beans into Filter Basket and tamp
them with the bottom face of Tamping Scoop Filter Basket (Polypropylene, Stainless Steel)
- Filter Basket holds ground beans
- Hot water is pushed through the Shower Screen,
ground beans and extracted through
the stainless filter of Filter Basket

Tamping Scoop (Polypropylene)

- Tamping Scoop is the container to
scoop ground beans and pour them into
Filter Basket.

- Its bottom face is used to tamp ground beans

Assemble Shower Screen with Chamber

Screw Filter Basket fully into Chamber to prevent leakage

Assemble Cup with Filter Basket CUp (Bioplastic PETG)

- Cup holds the extracted espresso
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Pour desired amount of hot water into Chamber while
referring to the engraved scales
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9 Put Piston into Chamber, wait for 5 ~ 10sec for pre-infusion,
then use both hands to press and squeeze the handles of
Piston and Filter Basket simultaneously
(9 bar of pressure is achieved when squeezing power
reaches 55kgf)

10 Be cautious as hot steam may come out from air-vent while
extracting espresso

11 Dismantle Cup and enjoy fresh Espresso!

NON-ELECTRICAL
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KOMPACT

EE BREWER

All materials
(Polypropylene, Silicon,
and Stainless steel) used
for Cafflano Kompact are
BPA free and
commonly-used materials
for baby milk bottles
and medical supplies.
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How to use Cafflano Kompact

nscrew and remove Airlock
nscrew and remove Micro Filter

5 Close Micro Filter and infuse.
(1~3min as per individual tastes)

6 Put it on a cup or tumbler and slowly press it single time.
(Pressing multiple times may result in increased slit)

3 Put ground beans
(10~30g as per individual tastes)
4 Add hot water
(125~250m) as per individual tastes)

cC Cc

1 7 Enjoy freshly brewed coffee!
2

Be cautious to add adequate amount of water (especially hot water) as brewed coffee may overflow due to coffee bloom
Brewing time may differ depending on types of roasted beans, customers’ tastes and various circumstances
Gently agitate with Micro Filter covered, stir with a spoon or other utensil may help reduce brewing time
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Be cautious as brewed coffee may spill while flipping over Cafflano Kompact for extraction

Airlock (Polypropylene)

- Airlock seals off the Bellows Chamber to prevent leakage and enhances the portability when compressed

<& Caution : Do not seal Airlock after putting in hot water
Bellows Chamber may expand and result in a disconnected Press Guide

Micro Filter (Polypropylene, Stainless steel)

- Eco-friendly filter made with long-lasting stainless steel
- It is convenient and easy-to—use when brewing, storing and cleaning

Pulling Plate (Polypropylene)

- Pulling Plate helps pressing safely and functions as a stable prop to be placed on top
of a vessel (cup or tumbler) when extracting coffee by pressing or squeezing

Press Guide (Polypropylene, Acryl)

- Press Guide supports the Bellows Chamber and prevents it from moving or swaying
so that the user is protected from potential danger of heat and other circumstances that
may occur during extraction

Bellows Chamber (Silicon)

- Bellows Chamber works as a compressor in which ground beans and water are mixed and infused.
- After appropriate infusing time, brewed coffee can be easily extracted by pressing the Bellows Chamber
- Bellows enable the maximum transmission of power while pressing with minimal force

- This creates an enhanced, easy extraction.

- The unit can be compressed by pressing down and sealed with Airlock, making it easy to transport
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FLANO'KRINDER

AL-BURR COFFEE GRINDER =

How to use Cafflano Krinder
Effortless grinding : Ergonomic design (30g capacity)

Espresso to French press
: A maintenance-free slide-bearing system secures the grind consistency

Precision-cut hardened steel burrs Clecikns .
lockwise Counterclockwise
: Sharp edge-holding capabilities (edge retention) (Finer) (Coarser)

Intuitive and easy grind Setting . number tracking * Rotate Adjusting Wheel for coarser/finer grind setting.
- Add whole beans and put Cover on (30g Max).

- Lock Handle to the desired number and start grinding.

World’s lightest metal-burr grinder : only 295¢g
The maximum portability : Knob lock & crank hook for Handle

Affordable and cost-effective

KRINDER
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