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We wanted something in the realm of Drop Coffee’s simplicity,
something that keeps to the spartan, re-use aesthetic of the 
coffee shop, something that exposes only the level of craft involved,
without abuse or excess or wasted flourish.





For the front of the box, I took the bare form of the logo, 
finding in the text-only approach a certain appealing surety.

A splash of color from the stickers with the country of origin,
and a small re-use of the bean from the logo provide light-handed
decoration.



Ixil A’Achimbal



The right side was dedicated to our edited mission statement.

I left left-align justified the text in a box centered horizontally
and slightly higher than center vertically. The text is in an italic
Optima to emphasize its quote nature, with the name of the 
company set in its Roman form for variance.



Proper Grounds Coffee Roasters is 

dedicated to ethically sourcing, mindfully 

roasting, and consciously distributing 

specialty-grade coffee from around the 

world. We embrace the importance of 

educating the consumer and making good 

every-day decisions, ensuring  the impact 

we have on farmers, consumers, our local 

community, and the Earth, is a lasting, 

positive one. We understand the immense 

effort, dedication and hard labor rooted 

into the plants from which we receive our 

raw coffee  and as a roaster, we have an 

obligation to parallel these values—we 

aspire for integral excellence and 

sustainable collaboration. 



The third side, without any declarative content, begged a simple
design statement, open to interpretation. 

Rather than bulk it up with a puddle of ink, I used two simple
thick bands to provide a certain motion to the side, one that would 
look interesting to the eye if the boxes were set in multiples. 

The top bar is aligned with the brewing guide’s header bar to
guide the viewer’s eye along the box. 





The brewing guide was a multi-fold process. I gathered all the
information from Heart Roasters and the PG Website, aligned it,
plucked the most essential information, illustrated the basic systems,
then distilled the information into those illustrations in the form
of diagrams.



A Chemex is a beautiful piece of glass brewing equipment capable 
of producing a clean, delicious cup of coffee. It is important to use 
Chemex brand filters with your Chemex as the filters have been 
engineered to maintain a particular flow rate that ensures proper 
infusion. This keeps sediment out of your cup.

Open the Chemex filter insert it into the brewer, positioning it so 
that the part of the filter with 3 flaps is facing the spout. Rinse the 
filter with hot water to remove residual paper taste and to pre-heat 
your brewer. Pour the water out.

grind whole bean coffee to a   . Place the grounds into the filter 
and level the coffee bed by carefully giving your brewer a couple 
of light shakes.
**

Bring the water just to a boil, then pull it from its heat source and 
let it cool for 30-45 seconds (to around 200°F). As delicately and 
as evenly as possible, pour just enough water over the grounds to 
saturate them completely without triggering a steady brewing flow 
from the bottom of the filter. This pre-wetting of the grounds is to 
“bloom” the coffee, or to expand the grounds to allow for a more 
even extraction.
*A kettle with a gooseneck spout makes an even, steady stream of 
water a lot easier to achieve for pour over extraction methods.

Wait 30 seconds after the initial blooming pour, and then start the 
first brewing pour. Pour at an even rate in a back & forth or spiral 
motion over the grounds in order to break down the bloom and 
saturate all of the grounds evenly. Keep pouring until the water 
level reaches 1/4 inch below the rim of the brewer and then stop 
and wait for the second brewing pour. An even pour, which will 
achieve an even extraction, will be easily identifiable if the 
surface color of the grounds during extraction is consistent, with 
very few dark or blond spots.

Once the water level has receded and about an inch of grounds 
has been exposed along the sidewall of the filter, start the second 
brewing pour. Pour around the rim first to re-submerge the 
grounds, and then continue with a back & forth or spiral motion 
with the remaining water.

When you see the settled grounds and most of the water has 
filtered through, remove and compost the coffee filter and spent 
grounds.

Using a French Press (aka Press Pot) is an easy way to make an 
excellent cup of coffee. Considered a full immersion brewing 
method because the grounds are completely submerged beneath 
water during extraction, a French press will produce a very 
full-bodied brew.

Using a burr grinder, coarsely grind the correct amount of freshly 
roasted coffee beans for the amount of water you will be using.
Use *2 rounded tbsp. of coffee per 6 ounces of water*, adjusted to 
fit your personal taste preferences.
A common size household press pot will hold roughly 32 ounces 
of water. This means that ideally, between 8 -11 rounded Tbs. of 
coffee should be coarsely ground for this pot size.

After making sure that the French Press is clean and dry, dump the 
grounds into the bottom of the press pot and give it a couple of 
light shakes to level the bed of ground coffee.

Bring the water just to a boil, then pull it from its heat source and 
let it cool for 30-45 seconds (to around 200°F). Pour the water 
over the coffee bed, ensuring to saturate all the grounds as evenly 
as possible.

Once the grounds have been completely saturated with water, set 
your timer to 4 minutes and push start! It is helpful to have a timer 
that counts down and has an alarm so you don’t over or under 
extract your coffee.

After 1 minute has passed, give the grounds in the pot a good stir. 
This will break up any air pockets and will help to ensure an even 
extraction amongst all the grounds.

Carefully place the plunger into the pot. Gently press the plunger 
down, just enough to submerge all the grounds beneath the water. 
Let it brew!

When the timer goes off at 4 minutes, slowly push the plunger 
down to the bottom of the pot. It might be necessary to press and 
then release (pull up a little) the plunger if it becomes too hard to 
push down.

Immediately after you press your coffee, pour it into mugs for 
drinking. And if you have excess coffee, pour it into a thermal 
carafe for storage.

Tip: You can pour your freshly brewed French Press coffee through 
a metal filter to ‘clean it up’ and remove some of the small coffee 
sediments that will be present while brewing with this extraction 
method.

Using a French Press (aka Press Pot) is an easy way to make an 
excellent cup of coffee. Considered a full immersion brewing 
method because the grounds are completely submerged beneath 
water during extraction, a French press will produce a very 
full-bodied brew.

Put your aeropress and cup on a scale. Bring filtered water to a 
boil. Thoroughly rinse paper filter to get rid of paper flavor.

Put your V60 and cup on a scale. Bring filtered water to a boil. 
Thoroughly rinse paper filter to get rid of paper flavor.

Weigh out 18 grams of whole bean coffee. Grind the coffee a bit 
finer than filter drip (or use a grind that suits best for flavor and 
extraction).

Pull water off of the boil, and wait 45 seconds to a minute, or until 
the water is 200-205 degrees Fahrenheit. Start your timer, and 
quickly pour the water into the aeropress until it reaches 270 
grams of water (near the top). Stir coffee.

Place plunger in just enough to seal the top, and keep coffee from 
dripping through.

At 50 seconds, remove the plunger, and stir for five seconds. Place 
the plunger back on the aeropress to keep coffee from dripping 
through.

At 1 minute 45 seconds, remove plunger and stir for 5 seconds. 
Place the plunger and slowly push down for 20 seconds, until you 
hear a hissing sound. There should be moderate resistance. If it's 
very difficult to push down, your grind is too fine, if it's very easy, 
your grind is too coarse.

Using a French Press (aka Press Pot) is an easy way to make an 
excellent cup of coffee. Considered a full immersion brewing 
method because the grounds are completely submerged beneath 
water during extraction, a French press will produce a very 
full-bodied brew.

Grind 22 grams of whole bean coffee. Settle it for an even coffee 
bed.

Pull water off of the boil, and wait 45 seconds to a minute, or until 
the water is 200-205 degrees Fahrenheit. Pour 40-50 grams of 
water.

Stir vigorously with your spoon or stir stick. This is to ensure all 
coffee is evenly saturated.

Allow 20 seconds for a de-gas and then start pouring slowly into 
the center. To prevent water from escaping without extracting the 
coffee, your pour should be slow and your water line should not 
go far above the coffee line.

When you have reached 360 grams of water, do a last stir to get 
the grounds off the side & do not leave any coffee high and dry!

Your pour should take 1 min and 50 second or up to 2 min and 
you total contact time should be 2:20 to 2:30

PROPER
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2 rounded tbsp of coffee per 6 ounces of water

level the coffee bed with a couple light shakes

Bring water to boil, pull from its heat source, and let sit for 30-45 seconds (200°F)

A kettle with a gooseneck spout makes an even, steady stream of water, better for pourover methods. 

 

Once the water level has receded and about an inch of grounds has been exposed along the sidewall of the filter, start the second brewing pour.

continue with a back & forth or spiral motion with the remaining water.

Pour the water over the coffee bed, ensuring to saturate all the grounds as evenly as possible.

aero press

hario v60

pour the water into the aeropress until it reaches 270 grams of water (near the top)
Stir

slowly push the plunger down to the bottom of the pot
Immediately after you press your coffee, pour it into mugs for drinking. And if you have excess coffee, pour it into a thermal carafe for storage.

give the grounds in the pot a good stir.

Place plunger in just enough to seal the top
50 seconds
stir for five seconds
1 minute 45 seconds, remove plunger and stir for 5 seconds. Place the plunger and slowly push down for 20 seconds, until you hear a hissing sound
If it's very difficult to push down, your grind is too fine, if it's very easy, your grind is too coarse.

Pour 40-50 grams of water.
Stir vigorously with your spoon or stir stick. 
20 seconds
Pour slowly into the center.
pour should be slow and your water line should not go far above the coffee line.

When you have reached 360 grams of water, stir the grounds off the side.

Used coffee grounds are rich in nitrogen, which is one of the three main nutrient components—along with potassium and phosphorus—in any successful fertilizer. 

1 min and 50 second or up to 2 min

You can pour your freshly brewed French Press coffee through a metal filter to ‘clean it up’ and remove some of the small coffee sediments that will be present while brewing with this extraction method.



(adjust the amount of coffee 
that you are using to suit your
 own personal liking)Rinse the filter with hot water to remove 

paper taste to pre-heat your brewer, then
pour the water out. 

(all except French Press)

aero-press medium-fine

method grind measurement

1.3 tablespoons

french 
press

medium 2 tablespoons /
6 ounces water

chemex coarse 2 tablespoons /
6 ounces water

.

hario v60 medium 1.6 tablespoons

Bring water to boil, pull from its its heat 
source, and let sit for 30-45 seconds. 

200°F

A kettle with a gooseneck spout 
makes an even stream of water, 
best for pourover methods. 

Slowly push the plunger to the bottom of 
the pot and pour immediately. Store excess 
in a thermal carafe so it doesn’t oversteep.

Once an inch of grounds has been 
exposed along the sidewall of the filter, 
pour the remainder of the water slowly.

or

Methods for Hario V60 are 
identical to those for Chemex



Then I compiled it all on the diagram I created. A few mock-up
samples as well, to demonstrate a version of what it could 
look like.



Proper Grounds 
Packaging Box

Width
Depth
Height

Total Width
Total Height

15”
12.6”

3.5”
3”
6”

6”

3.5”
3”

Proper Grounds Coffee Roasters is 

dedicated to ethically sourcing, mindfully 

roasting, and consciously distributing 

specialty-grade coffee from around the 

world. We embrace the importance of 

educating the consumer and making good 

every-day decisions, ensuring  the impact 

we have on farmers, consumers, our local 

community, and the Earth, is a lasting, 

positive one. We understand the immense 

effort, dedication and hard labor rooted 

into the plants from which we receive our 

raw coffee  and as a roaster, we have an 

obligation to parallel these values—we 

aspire for integral excellence and 

sustainable collaboration. 

(adjust the amount of coffee 
that you are using to suit your
 own personal liking)Rinse the filter with hot water to remove 

paper taste to pre-heat your brewer, then
pour the water out. 

(all except French Press)

aero-press medium-fine

method grind measurement

1.3 tablespoons

french 
press

medium 2 tablespoons /
6 ounces water

chemex coarse 2 tablespoons /
6 ounces water

.

hario v60 medium 1.6 tablespoons

Bring water to boil, pull from its its heat 
source, and let sit for 30-45 seconds. 

200°F

A kettle with a gooseneck spout 
makes an even stream of water, 
best for pourover methods. 

Slowly push the plunger to the bottom of 
the pot and pour immediately. Store excess 
in a thermal carafe so it doesn’t oversteep.

Once an inch of grounds has been 
exposed along the sidewall of the filter, 
pour the remainder of the water slowly.

or

Methods for Hario V60 are 
identical to those for Chemex







Gracias. 

This has been wildly fun.


