Prompt 3: Espresso

tw research thém bén ngoai nhirng théng tin it ngudi biét, hay viét mot bai chudn SEO bang
tiéng anh cé nghién ctru va chi tiét cho Bazan Coffee duwéi dang hwdng dan véi tiéu dé hap
dan: 'Hwdng dan pha ché [Espresso]?', cach truyén tai phai dang tin cay nhw Prime Coffee, co
dd trust va ca nhan hoa véi ngudi doc, cé nghién clru tir cac bai viét nghién clru va kinh
nghiém thwc té, cé trich dan day du tir cac ngudn tin cady nhw SCA, CQI, World Coffee
Research, Barista Hustle,..., luan diém luan c& phai mach lac, rd rang, nhung tiéu dé phai hap
dan. phan nao can friendly thi phai friendly, phan nao can hoc thuat thi phai hoc thuat, st dung
tr khoa chinh la 'Espresso’. Bai viét can tra 16i cu thé y dinh tim kiém cta nguoi doc, cung cép
cac budc chi tiét, meo thye té. Tich hop cac cau hdi thudng gép (FAQ) lién quan dé mé rong
ndi dung, cac cau tra 1&i can phai chi tiét, ca nhan hoa ngtroi doc. Phan két luan bat budc co
lién két ndi bd diéu huéng sang trang san pham, gi¢i thiéu vé sdn phdm clia Bazan Coffee va
kéu goi hanh déng mua hang manh mé. Céc ti» khoa can cé trong bai la:

difference between espresso and coffee

caffeine in espresso vs coffee

how to grind coffee beans for espresso

what coffee to use for espresso

how much caffeine is in a shot of
espresso

espresso shot in coffee
how much coffee is in a shot of espresso
espresso coffee recipe

single origin espresso

The Ultimate Guide to Brewing the Perfect Espresso at Home

Master the art of espresso brewing with expert insights, practical techniques, and pro-level tips.
Whether you're a home barista or an espresso aficionado, this guide will help you achieve the
perfect shot.

Introduction

Espresso is the foundation of many coffee drinks and represents the pinnacle of precision
brewing. Unlike regular brewed coffee, espresso is extracted under high pressure, producing a
concentrated, aromatic shot topped with a golden layer of crema. This guide will break down the
difference between espresso and coffee, the right grind size, the best coffee beans for
espresso, and step-by-step instructions to perfect your technique.

What is Espresso?



Espresso is a highly concentrated coffee beverage made by forcing hot water through finely
ground coffee at 9 bars of pressure. This process extracts intense flavors, natural oils, and a
signature crema that defines a well-pulled shot.

Difference Between Espresso and Coffee

e Brewing Method: Espresso is brewed under pressure (9 bars) in 20-30 seconds, while
coffee is usually brewed by gravity or immersion over several minutes.

e Grind Size: Espresso requires a fine grind, while traditional coffee uses a medium to
coarse grind.

e Concentration: A single shot of espresso (30ml) contains more concentrated flavors
and caffeine per ounce compared to regular coffee.

Single Origin Espresso: Why It Matters

Single origin espresso refers to coffee sourced from a specific region or farm, rather than being
a blend of beans from multiple locations. This type of espresso allows coffee lovers to
experience the unique terroir - the distinct flavors influenced by the soil, climate, and altitude of
a specific region.

Benefits of Single Origin Espresso



Distinctive Flavor Profiles: Each region produces coffee with unique characteristics.
Ethiopian beans may offer fruity and floral notes, while Vietnamese Arabica from Cau
D4t provides hints of spices, bell pepper, and caramel.

Traceability & Transparency: Knowing exactly where your coffee comes from ensures
ethical sourcing and consistent quality.

Ideal for Specialty Coffee Enthusiasts: Single origin espresso highlights the purity of
flavor, making it ideal for those who appreciate third-wave coffee.

Best Single Origin Beans for Espresso

Vietnamese Arabica Cau Dat: Bright acidity, notes of bell pepper and caramel, perfect
for clean and complex espresso shots.

Ethiopian Yirgacheffe: Fruity, floral, with a tea-like body, offering a vibrant espresso.
Brazilian Cerrado: Nutty, chocolatey, with low acidity, excellent for a smooth espresso.
Vietnamese Fine Robusta Krong Nang: Bold, creamy, with notes of honey and
caramel, delivering a powerful, crema-rich shot.

How to Brew Single Origin Espresso

To highlight the unique flavors of single origin coffee, adjust your espresso technique
accordingly:

1.

2.

Grind Adjustment: Finer grind for high-acidity beans (e.g., Ethiopian), slightly coarser
for fuller-bodied beans (e.g., Brazilian).

Brew Temperature: Lower temperature (195-200°F) for bright coffees, higher
temperature (200-205°F) for chocolatey or nutty flavors.

Shot Timing: Aim for a 1:2 ratio (e.g., 18g coffee — 36g espresso) in 25-30 seconds.



How Much Caffeine is in a Shot of Espresso?

One standard shot of espresso (1 oz / 30ml) contains 63-75 mg of caffeine, whereas an 8 oz
cup of brewed coffee typically has 95-120 mg of caffeine. Although espresso has less caffeine
per serving, it is more concentrated.

Caffeine in Espresso vs Coffee

Espresso has a higher concentration of caffeine per ounce than regular coffee. However,
due to the smaller serving size, a full cup of coffee generally contains more caffeine overall.

How to Grind Coffee Beans for Espresso

The grind size is crucial for espresso brewing. A fine, consistent grind ensures proper
extraction and prevents under- or over-extraction.

Key Grind Factors:



e Too fine — Over-extraction: Bitter and harsh taste.
e Too coarse — Under-extraction: Sour and weak flavor.

Pro Tip: Invest in a burr grinder for precision grinding instead of a blade grinder, which
produces uneven grounds.

What Coffee to Use for Espresso?

The best coffee for espresso depends on personal taste. However, high-quality single origin
espresso or blends with well-balanced acidity and body work best.

Espresso Shot in Coffee-Based Drinks

Espresso is the base for many coffee drinks:

Americano: Espresso + Hot Water
Cappuccino: Espresso + Steamed Milk + Foam
Latte: Espresso + More Milk

Flat White: Espresso + Microfoam



How Much Coffee is in a Shot of Espresso?

e Single Shot (1 0z) — 7-10g coffee.
e Double Shot (2 0z) — 18-20g coffee.
e Ristretto (shorter shot) — 15g coffee with less water.

Espresso Coffee Recipe Variations

Classic Espresso: Standard shot following the guide above.
Doppio: Double shot (60ml) for extra strength.

Lungo: Extended extraction for a milder taste.

Ristretto: Shorter extraction for a richer, more intense shot.

FAQs

1. Can | Make Espresso Without a Machine?

Yes! Use a Moka pot or Aeropress as an alternative, though they lack the pressure of a true
espresso machine.



2. Why is My Espresso Too Bitter?

e Over-extraction due to too fine a grind or long brew time.
e \Water temperature above 205°F.

3. Why is My Espresso Too Sour?

e Under-extraction from too coarse a grind or short brew time.
e Water temperature below 195°F.

Elevate Your Coffee Experience with Bazan Coffee

At Bazan Coffee, we understand that while some people prefer caffeine-free options, others
love the bold and energizing experience of high-quality coffee. That's why we offer
exceptional specialty coffee for those who enjoy a caffeine boost, particularly our Fine
Robusta Krong Nang, one of Vietnam’s finest high-altitude coffees.

The New Revolution: Fine Robusta from Vietnam

When it comes to crafting the perfect Vietnamese coffee, the beans you select are
everything. Bazan’s Fine Robusta Krong Nang is your perfect choice for a bold,
full-bodied flavor profile. Unlike many Robusta beans that may come across as harsh or
bitter, our Fine Robusta is carefully sourced and processed to deliver a smoother, more
refined taste, making it the ideal base for your Vietnamese coffee experience.


https://bazancoffee.com/collections/robusta/products/fine-robusta-krong-nang?variant=42733340262511
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Why Choose Fine Robusta Krong Nang?

e Grown at 650m in Krong Nang, Dak Lak: The volcanic soil in this region imparts a
depth and complexity to the coffee, making it perfect for brewing a robust cup of
Viethamese coffee.

e 72-Hour Natural Anaerobic Fermentation: This unique process enhances the flavor
profile by bringing out deep caramelized sweetness, smooth textures, and a
creamy body, creating a coffee that’s rich and satisfying.

e Bold & Full-Bodied: With more caffeine than many Arabica beans, Fine Robusta
Krong Nang provides a strong, energizing coffee that lovers of intense coffee
flavors will appreciate.
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For a bold, full-bodied coffee with deep caramelized sweetness, Fine Robusta Krong
Nang is the perfect match for your Vietnamese coffee.

Not Just Robusta The Best of Both Worlds

For those seeking a more balanced Viethamese coffee experience, Bazan’s Special
Vietham Blend is an excellent choice. This expertly crafted blend combines the bright
acidity of high-altitude Arabica beans with the rich body of Fine Robusta, offering a
smooth yet bold coffee that enhances the classic flavors of Viethamese coffee.


https://bazancoffee.com/collections/robusta/products/special-vietnamese-blend?variant=42725123915887
https://bazancoffee.com/collections/robusta/products/special-vietnamese-blend?variant=42725123915887

Why Choose Special Vietham Blend?

e A Fusion of Arabica & Fine Robusta: The lively acidity of Arabica beans, combined
with the rich body of Robusta, results in a smooth and complex cup of coffee,
perfect for Viethamese coffee.

e Tasting Notes of Pineapple & Caramel: These fruity and caramel notes provide
depth and natural sweetness, enriching the overall flavor of your coffee.

e Versatile Brewing: Whether you’re preparing traditional Viethnamese coffee or
experimenting with other brewing methods, Special Vietnam Blend is ideal for any
coffee drink.

1003 C ALl S
ORIGIN Py | | | —m @0

VIETNAMESE a1 I &5 ANAEROBIC
COFFEE | [ 7| < FERMENT

T 1
i i @
P

L | < NO
X2 CAFFEINE SWEETENER

1009 HAND-PICKED
RIPE CHERRIES




For a smooth, balanced coffee with natural sweetness and fruity complexity, Special
Vietnam Blend will elevate your experience.

For a More Refined Vietnamese Coffee: Specialty Arabica Cau Dat

For a more delicate, aromatic Viethamese coffee, Bazan’s Specialty Arabica Cau Dat is
the perfect choice. Grown in the cool climate of Da Lat, this coffee offers bright acidity
and floral complexity, ideal for those who appreciate a lighter yet flavorful cup.

Why Choose Specialty Arabica Cau Dat?

e Grown at 1,550m in Cau Dat, Da Lat: The cool climate and mineral-rich soil create
the perfect conditions for producing high-quality Arabica beans, ideal for a refined
coffee.

e Fully Washed Processing: This method ensures a clean, vibrant cup with floral
and caramel undertones, perfect for a sophisticated Vietnamese coffee.

e Complex Tasting Notes: Layers of bell pepper, spices, and caramel create a
nuanced and delightful flavor profile, making your Viethamese coffee experience
all the more enjoyable.


https://bazancoffee.com/collections/arabica

=,
U
Uy \‘ E e
Gl ; Z @0
[ -";""3 FROBI
P\ O . '; =
|
)
J
) i '
)
.
4 \

If you prefer a bright, floral coffee with delicate complexity, Specialty Arabica Cau Dat will
enhance your coffee ritual.

Which Coffee Should You Choose for Your Vietnamese Coffee Ritual?

e For abold, full-bodied espresso with deep caramelized sweetness — Fine Robusta

Krong Nang
e For a smooth, balanced espresso with fruity complexity — Special Vietnam Blend
e For arefined, bright espresso with caramel and spicy notes — Specialty Arabica
Cau Dat


https://bazancoffee.com/collections/robusta/products/fine-robusta-krong-nang?variant=42733340262511
https://bazancoffee.com/collections/robusta/products/fine-robusta-krong-nang?variant=42733340262511
https://bazancoffee.com/collections/robusta/products/special-vietnamese-blend?variant=42725123915887
https://bazancoffee.com/collections/arabica
https://bazancoffee.com/collections/arabica

You’re Just One Brew Away from a Better Day

Crafting the perfect Viethamese coffee starts with selecting the right beans. Whether
you’re brewing a single cup or preparing a batch to share, Bazan Coffee ensures every
sip delivers exceptional flavor and quality.

Shop Bazan Coffee Today and Brew the Best Viethamese Coffee!

Explore our premium selection of specialty-grade Viethamese coffees and elevate your
coffee ritual. Don’t settle for ordinary coffee - discover the rich, complex flavors of
Vietnam’s finest with Bazan Coffee. Your perfect Viethamese coffee is just one click
away!



Take Your Coffee Moments to the Next Level with Bazan
Coffee

At Bazan Coffee, we recognize that while some prefer to skip the caffeine, others thrive on the
bold, invigorating experience only high-quality coffee can deliver. That’s why we proudly offer
exceptional specialty coffees for those who seek energy and depth especially our Fine Robusta
Krong Nang, one of the finest high-altitude coffees Vietham has to offer.

The Robusta Renaissance: Vietham’s Premium Beans

Robusta has long been underappreciated in the specialty coffee world but that’'s changing, and
Vietnam is at the forefront of the shift. Thanks to a new generation of passionate producers
focused on quality, Robusta is being rediscovered for its rich character, distinctive terroir, and
growing value in premium markets like craft coffee liqueurs.

When it comes to brewing truly authentic Vietnamese coffee, your choice of beans makes all
the difference. Bazan’s Eine Robusta Krong Nang is your go-to for a strong, full-bodied
flavor with remarkable smoothness. Unlike the bitter, rough Robusta often found elsewhere, our
beans are carefully cultivated and processed for a more refined, enjoyable cup.


https://bazancoffee.com/products/fine-robusta-krong-nang?variant=42733340262511
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Why Choose Fine Robusta Krong Nang?

e Grown at 650 meters in Krong Nang, Dak Lak:
The region’s volcanic soil adds unique depth and complexity to the coffee, perfect for
bold Viethamese brews.

e 72-Hour Natural Anaerobic Fermentation:
This process enhances the cup’s richness by developing caramel sweetness, velvety
texture, and a creamy finish.



e Energizing and Flavorful:
With higher caffeine content than many Arabica varieties, this coffee delivers a powerful,
satisfying kick for those who love intense flavor.

Looking for bold, smooth, and deeply flavorful coffee? Fine Robusta Krong Nang is
your perfect choice.
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More Than Robusta: Discover the Perfect Balance



If you prefer a more rounded and balanced flavor, our Special Vietham Blend is ideal. This
carefully designed blend combines bright, high-altitude Arabica with the boldness of Fine
Robusta for a cup that’'s both smooth and robust, capturing the essence of Viethamese coffee.

Why Choose Special Vietham Blend?

e Arabica Meets Robusta:
The bright acidity of Arabica beautifully balances the rich, earthy body of Robusta,
creating a well-layered and satisfying coffee.

e Tasting Notes of Pineapple and Caramel:
These naturally occurring flavors add sweetness and depth, giving your coffee a
vibrant, tropical twist.

e Brew It Your Way:

Whether you prefer the traditional Viethamese phin or use other brewing methods, this
blend delivers exceptional results.

For a smooth, complex cup with natural sweetness, try the Special Vietham Blend.


https://bazancoffee.com/products/special-vietnamese-blend?variant=42725123915887
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A More Elegant Option: Specialty Arabica Cau Dat

For those who enjoy lighter, floral coffee with subtle complexity, Bazan’s Specialty Arabica
Cau Dat is a refined and aromatic choice. Sourced from the cool, high-altitude farms of Da Lat,
this coffee is crafted for those with a taste for elegance.

Why Choose Specialty Arabica Cau Dat?

e Grown at 1,550 meters in Cau Dat, Da Lat:
The cool mountain climate and nutrient-rich soil nurture exceptional Arabica beans,


https://bazancoffee.com/products/arabica-cau-dat?variant=42725155176559
https://bazancoffee.com/products/arabica-cau-dat?variant=42725155176559

ideal for a lighter, more aromatic brew.

e Fully Washed Process:
Ensures a clean and crisp flavor, with distinct floral and caramel notes that shine
through.

e Sophisticated Flavor Profile:
With tasting notes of bell pepper, spice, and caramel, this coffee offers a unique,
multi-layered experience.

If you appreciate bright, aromatic coffee with refined character, Specialty Arabica
Cau Dat is your ideal choice.
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Which Coffee Best Fits Your Viethamese Ritual?

e Want bold flavor with caramel depth? — Fine Robusta Krong Nang
e Craving a smooth, fruity blend? — Special Vietnam Blend

e Prefer alight, floral, and nuanced cup? — ialty Arabi D


https://bazancoffee.com/products/fine-robusta-krong-nang?variant=42733340262511
https://bazancoffee.com/products/special-vietnamese-blend?variant=42725123915887
https://bazancoffee.com/products/arabica-cau-dat?variant=42725155176559

Every Great Coffee Day Starts with the Right Beans

Great Vietnamese coffee begins with the best ingredients. Whether you’re brewing a single cup
or making enough to share, Bazan Coffee ensures rich, flavorful results every time.

Shop Bazan Coffee now and experience the very best of
Viethamese coffee

Don’t settle for ordinary, elevate your daily ritual with the authentic taste of Vietnam. Your
next unforgettable brew is just a click away.
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