
Introduction to Espresso

Your quick?start guide to the world’s most popular coffee preparation method

1. What Is Espresso?

Aspect Description

Definition
A concentrated coffee beverage made by forcing hot water (?90?°C) through

finely?ground coffee at high pressure (?9?bar).

Typical Volume 25?ml (single shot) or 50?ml (double shot).

Key

Characteristics

• Thick, creamy “crema” on top

• Intense aroma and flavor

• High caffeine concentration per ounce (?63?mg per 30?ml).

Origin
Developed in Italy in the early 1900s; commercialized by Luigi Bezzera

(1901) and later refined by Achille Gaggia (1947).

2. Core Components of an Espresso System

Component Function Important Specs

Boiler /

Thermoblock

Heats water to brewing

temperature (?90–96?°C).

Stable temperature ±0.2?°C for

consistency.

Pump Generates pressure (9?±?1?bar).
Rotary pumps (quiet, high flow) vs.

vibratory pumps (compact, affordable).

Group Head
Delivers water to the coffee puck;

includes a shower screen.
Must lock securely to prevent leaks.

Portafilter
Holds the coffee puck; attaches to

the group head.

58?mm diameter is standard for

commercial machines.

Grinder
Produces uniform particle size (15?

20?µm ideal).

Burr?type grinders (flat or conical) are

preferred over blade grinders.

Tamper
Compresses the coffee evenly (?30

?kg pressure).
Size matches portafilter diameter.
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Component Function Important Specs

Steam Wand Generates steam for milk frothing.
Requires separate boiler or heat?

exchanger in dual?boiler machines.

3. The Espresso Brewing Process (Step?by?Step)

Step Action Tips for Consistency

1. Dose
Measure 18?20?g (double shot) of fresh

coffee into the portafilter.

Use a calibrated scale; keep dose

within ±0.2?g.

2. Grind

Adjust grinder to achieve a particle size

that yields 25?30?s extraction for a double

shot.

Check grind by feeling texture;

finer ? longer extraction.

3. Distribute &

Tamp

Evenly distribute grounds, then press with

~30?kg force, creating a flat, level puck.

Use a calibrated tamper or a

pressure?sensing tamping device.

4. Pre?infusion

(optional)

Low?pressure water (?2?bar) for 2?4?s to

wet the puck.

Helps reduce channeling,

especially with fresh beans.

5. Extraction
Pump water at 9?bar for 25?30?s (double

shot).

Aim for 2?oz (?60?ml) of liquid;

adjust time by changing grind.

6. Observe

Crema

A thick, golden?brown crema (?2?mm)

indicates proper extraction.

Pale or thin crema may signal

under?extraction or stale beans.

7. Clean
Knock out puck, rinse portafilter, wipe

group head.

Prevents oil buildup and flavor

contamination.

4. Key Variables & Their Effects
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