Buying wholebean coffee enables you to grind your beans at the precise time that you want to brew espresso, thus main-
taining peak freshness. The coarseness of the grind is vitally imporatant to the quality of each espresso shot - too coarse
and you will end up with a weak, under-extracted espresso; too fine and your coffee will taste bitter and over-extracted.

( WHAT YOU WILL NEED:

1. Traditional (semi or fully-automatic)*
or Super-Automatic** Espresso Machine
2. Antica Wholebean Espresso
(for peak freshness, use within 7-10 days of opening)
3. Measuring Scoop (7g)
. 4. Hand Tamper

* There are many different types of home and commercial espresso ma-
chines. Please ensure that you carefully follow the instructions provided for
YOUR machine.

** Super-Automatic esperesso machines have the grinders built into the
unit, automating the grinding process and hence eliminating the need for a
separate grinder.
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