
IGNITE
SIGNATURE BLEND

BITTERSWEET COCOA,  
BURNT SUGAR,  RICH

You're in for a treat with our premier dark roast coffee! It's bold, smooth, and smoky; 
perfect for those who love a robust cup. We crafted this coffee with the intention of 
giving you a sensory experience that will take you back to fond memories around the 
campfire. It's the perfect pick-me-up for those who want a full-bodied yet balanced 
coffee to prepare you for the day.

 
BREWING GUIDE 

DARK

ESPRESSO AEROPRESS V60/DRIP CHEMEX FRENCH PRESS  
COLD BREW

Grind: Fine

Temp: 198°

In: 19g

Out: 35g

Time: 35 sec

Ratio - 1 : 1.9

Grind: Med Fine

Temp: 198° - 205°

Coffee 16.5g

Water: 206g

Time: 2 - 2.5 min

Ratio - 1 : 12

Grind: Medium

Temp: 195° - 200°

Coffee 20g

Water: 320g

Time: 3 - 3.5 min

Ratio - 1 : 16

Grind: Med 
Coarse

Temp: 195° - 205°

Coffee 45g

Water: 720g

Time: 3 - 5 min

Ratio - 1 : 16

Grind: Coarse

Temp: 195° - 205°

Coffee: 45g

Water: 810g

Time: 4 min

Cold Brew Time: 
16 hours

Ratio - 1 : 16


