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Welcome 

I built this guide because I watched too many friends spend $700 on a beautiful espresso 
machine, pull a few sour, watery shots, get frustrated, and quietly retire the machine to a kitchen 
cabinet within six months. 

That doesn't have to be your story. Buying your first espresso setup is genuinely confusing — 
there are hundreds of machines, conflicting reviews, marketing terms designed to overwhelm 
you, and a real risk of spending good money on the wrong gear. Most beginner guides teach you 
how to pull a shot, but they skip the harder problem: how to buy the right setup in the first 
place. 

This playbook is the guide I wish I'd had. It's written for someone who has not yet bought their 
first espresso machine and wants to make a decision they won't regret. By the end of these 15 
pages you'll know: 

● Exactly what makes one espresso machine better than another (and what's just 
marketing) 

● Why your grinder choice matters more than your machine choice 

● Which specific machines and grinders to buy at three budget tiers 

● What you don't need to buy — and what beginners waste money on 

● Realistic expectations for your first week of pulling shots 

No filler, no affiliate-disguised-as-advice, no "depends on your taste" hedging. Just the clearest 
path I can give you to a setup that produces café-quality espresso at home. 

Welcome to the brew. 

— The Time for Espresso Team 

 

Affiliate Disclosure:  This guide contains affiliate links. If you buy a product through 
one of our links, we may earn a small commission at no additional cost to you. Every 
recommendation in this guide is independently chosen — we only recommend gear we'd 
buy ourselves or recommend to a friend. Affiliate revenue helps keep Time for Espresso ad-
light and the content honest. 
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PART 1 · THE MENTAL MODEL 

What Espresso Actually Is 

Espresso isn't just "strong coffee." It's a specific brewing method defined by four physical 
conditions, all happening simultaneously: 

● 9 bars of pressure forcing hot water through compacted coffee grounds 

● Roughly 200°F (93°C) water temperature 

● A 25–30 second extraction time 

● Around 18–20 grams of coffee producing a 36–40 gram shot 

Change any one of those conditions meaningfully, and you're no longer making espresso — 
you're making something else. Drip coffee, moka pot coffee, pour over, and AeroPress are all 
great drinks, but none of them are espresso. The pressure is what creates the iconic crema (the 
golden-brown layer on top), the syrupy mouthfeel, and the concentrated flavor that defines the 
drink. 

This matters for your buying decision because it tells you what to look for in a machine. 
Anything that doesn't generate consistent 9-bar pressure and stable ~200°F water temperature 
is not going to make real espresso — no matter what the box says. 

Cheap "espresso machines" under $200 typically fail on at least one of these conditions. Steam-
driven machines (the kind with a small reservoir and a knob) don't generate enough pressure. 
Cheap pump machines lose temperature stability under load. Pod machines compromise on 
pressure to make the system idiot-proof. None of these will produce true espresso, regardless of 
how the marketing copy reads. 

The Test:  If a machine's box says "15 bar pressure," don't be impressed — that's just the 
pump's max output. What matters is whether the machine regulates that pressure to the 
correct 9 bars at the group head. Quality machines do; cheap ones don't. 

  



PART 1 · THE MENTAL MODEL 

The 4 Variables That Matter 

Once you understand the four conditions of espresso, you can understand the four variables that 
determine whether your shot tastes amazing or terrible. These four are what every barista learns 
to control. Your gear's job is to give you control over them. 

1. Dose — How Much Coffee You Use 

The amount of ground coffee you put into the portafilter, measured in grams. Standard double 
shot: 18–20g. Too little and your shot will taste weak and watery. Too much and the water can't 
flow through, producing bitter, choked espresso. 

2. Grind Size — How Fine the Coffee Is Ground 

Espresso requires a very fine grind, finer than table salt. The grind controls how fast water flows 
through the puck. Too coarse → water rushes through → sour, under-extracted shot. Too fine → 
water can't get through → bitter, over-extracted shot. This is the variable beginners struggle 
with most. 

3. Time — How Long the Shot Pulls 

From the moment the pump starts to the moment you stop the shot. Target: 25–30 seconds for 
a double shot. Time is mostly determined by your grind size — you don't control time directly; 
you control grind, which controls time. 

4. Temperature — Water Heat at Extraction 

Water should hit the coffee at around 200°F (93°C). A few degrees too cool and you get sour, 
under-extracted shots. Too hot and you get bitter, scorched flavors. This is what your machine 
controls — and why "temperature stability" appears in every quality espresso machine review. 

The Insight:  Your machine controls temperature and pressure. Your grinder controls 
dose and grind. Both must be good. A great machine paired with a bad grinder makes bad 
espresso. A great grinder paired with a mediocre machine still makes good espresso. This is 
why we'll spend more time on grinders than you might expect. 

[DIAGRAM: Simple 4-variable diagram. Labeled boxes for Dose, Grind, Time, Temperature, with arrows showing 
each one feeds into 'Quality of Shot.' Color-code: Dose & Grind = controlled by grinder (amber). Time = result of 
grind (brown). Temperature = controlled by machine (dark brown).] 

  



PART 1 · THE MENTAL MODEL 

Why Most Home Espresso Disappoints 

Here's the uncomfortable truth: most people who buy a home espresso machine are 
disappointed by their shots. Not because their machine is bad, but because they thought the 
machine was the whole story. 

If you walk into a great café and order a shot of espresso, the experience is the result of four 
things working together: 

1. Fresh, properly roasted beans (not stale grocery store coffee) 

2. A grinder that produces uniform, fine particles (not a $50 blade grinder) 

3. A barista with months of practice (not someone reading a manual at 7 AM) 

4. An espresso machine 

The machine is one of four ingredients. It's important — but it's not magic. A $1,500 espresso 
machine paired with stale pre-ground coffee from a grocery store will produce worse espresso 
than a $400 machine with fresh beans and a quality grinder. 

This is the most common beginner mistake: blowing the entire budget on the machine and 
trying to use "any old grinder" or pre-ground coffee. The result is sour, weak, or bitter shots that 
have nothing to do with the machine and everything to do with the rest of the chain. 

The Reality of Café Espresso 

Cafés don't make great espresso because they have $20,000 machines. They make great 
espresso because they have $4,000 grinders, beans roasted in the past two weeks, and baristas 
pulling 50 shots a day who've calibrated everything by feel. 

You can replicate maybe 80% of café quality at home for $700–$1,200, but only if you allocate 
your budget across the whole chain. The next section breaks down exactly how. 

The Hard Math:  A $400 machine + $300 grinder + fresh beans will out-perform a $700 
machine + $0 grinder (using pre-ground coffee) every single time. This is the single most 
important sentence in this guide. 

  



PART 2 · THE GEAR DECISION 

The Real Cost of an Espresso Setup 

Most beginners walk into the espresso world budgeting for a machine. They search for "best 
espresso machine under $500" and assume that's the total cost. Then they pull their first shots, 
taste mediocre coffee, and either get frustrated or quietly start spending more money to fix it. 

Here's how to allocate your budget from the start, so you don't fall into that trap: 

The 50/35/15 Rule 

● 50% — Espresso machine 

● 35% — Grinder (yes, really) 

● 15% — Beans, scale, and basic accessories 

Apply this to common total budgets and the picture gets clear: 

Total Budget Machine (~50%) Grinder (~35%) Beans + Extras (~15%) 

$500 $250 $175 $75 

$800 $400 $280 $120 

$1,200 $600 $420 $180 

$1,800 $900 $630 $270 

 

This will feel wrong if you've been spec-shopping espresso machines. Spending nearly half as 
much on the grinder as the machine sounds excessive. It isn't. The grinder determines whether 
your shots are even possible to dial in. If you can only afford one upgrade later, upgrade the 
grinder, not the machine. 

Quick Sanity Check:  If you've already mentally budgeted $700 "for the machine" and 
you're now realizing that means a real total of around $1,200, that's an honest realization, 
not bad news. You'll thank yourself a year from now. 

[DIAGRAM: Budget pie chart — 50% Machine (coffee dark), 35% Grinder (amber), 15% Beans/Extras (cream). 
Visual reinforcement of the 50/35/15 rule.] 

  



PART 2 · THE GEAR DECISION 

Choosing Your Machine: 4 Categories 

Espresso machines fall into four broad categories. Knowing which category fits you eliminates 
80% of the buying confusion. 

1. Pump-Driven Semi-Automatic ($300–$700) 

This is what most people should buy. A pump generates 9 bars of pressure; you control the start 
and stop of the shot, the dose, and the tamp. You learn real espresso skills. Examples: Breville 
Bambino Plus, Breville Barista Express, Gaggia Classic Pro. Best balance of capability, learning 
curve, and price. 

2. Manual Lever Machines ($200–$1,500) 

Beautiful, satisfying, and hands-on — you create the pressure yourself with a lever. But these 
have a steep learning curve and limited workflow flexibility. Not a good first machine for most 
people. Save these for when espresso has become a hobby, not a daily routine. 

3. Super-Automatic Machines ($800+) 

Bean-to-cup machines: push a button, get a latte. Built-in grinder, automated milk steaming, 
one-touch operation. Convenient, but you give up control over every variable that determines 
quality, and you're locked into the manufacturer's design philosophy. Good if convenience 
trumps quality. Bad if you want to actually make great espresso. 

4. Stovetop Moka Pots ($30–$80) 

Often called "stovetop espresso," but they're not espresso — they generate roughly 1.5–2 bars of 
pressure, not 9. Moka coffee is its own thing: strong, concentrated, delicious, but different. Don't 
buy a moka pot expecting it to make espresso. Buy one because you want moka coffee. 

Our Recommendation 

For 95% of first-time buyers, a pump-driven semi-automatic in the $400–$700 range is the 
right answer. It teaches you real skills, produces real espresso, and grows with you for years. The 
next two pages narrow this down to specific machine and grinder picks. 

Built-in Grinder or Separate?  Some machines (Barista Express) include a grinder. 
Convenient, but the integrated grinder is usually compromised. If you're a beginner who 
just wants to start, a built-in is fine. If you'll get serious about coffee within a year, buy a 
separate grinder. 

  



PART 2 · THE GEAR DECISION 

Choosing Your Grinder 

The Make-or-Break Decision 

If you remember nothing else from this guide, remember this: a $400 machine paired with a 
$400 grinder beats a $700 machine paired with a $100 grinder. Every. Single. Time. 

The reason is physical. Espresso requires a precise, uniform grind size. If your grinder produces 
inconsistent particles (a mix of "boulders" and "fines"), water channels through the path of least 
resistance — leaving some grounds under-extracted and others over-extracted. The result is 
sour, bitter, and hollow all at once. No amount of machine quality fixes this. 

The Four Grinder Tiers 

Tier 1 — Hand Grinder ($100–$200) 

Surprisingly excellent for beginners. A 1Zpresso J-Ultra or KINGrinder K6 produces espresso-
grade grinds at this price, with precise click adjustment. Trade-off: ~60–90 seconds of cranking 
per shot. Quiet, durable, no electronics to fail. Best for solo coffee drinkers who don't mind a 
small ritual. 

Tier 2 — Entry Electric ($200–$350) 

Baratza Encore ESP and Fellow Opus are the standouts here. Push-button convenience, decent 
espresso capability, but adjustment steps can feel slightly wide for fine espresso dial-in. Best for 
households with multiple coffee drinkers. 

Tier 3 — Mid-Tier Electric ($350–$600) 

This is where electric grinders become genuinely great. Eureka Mignon Specialita, Baratza Sette 
270, DF54. Stepless or near-stepless adjustment, fast grinding, low retention. If you're going to 
drink espresso daily for years, this is the tier where the investment pays off. 

Tier 4 — Prosumer Electric ($600+) 

Niche Zero, Mazzer, DF83. Overkill for most beginners, but if your budget allows and you know 
espresso is a long-term hobby, this is where flat-burr precision and zero retention live. 

For a deeper comparison of hand vs electric grinders at every price point, see our full guide: 
Hand Grinder vs Electric Grinder (timeforespresso.com/hand-grinder-vs-electric-grinder) 

  



PART 2 · THE GEAR DECISION 

Recommended Gear by Budget 

Here are three complete setups at three budget tiers. Each one is a balanced combination — 
machine + grinder + accessories — that produces café-quality espresso at home. These aren't 
theoretical recommendations; they're the same picks we make in our full reviews on 
timeforespresso.com. 

TIER 1 — THE STARTER SETUP   ·   ~$500 TOTAL 

Machine: Gaggia Classic Pro E24   ·   ~$450 

Commercial 58mm portafilter, single boiler, built like a tank. Steep learning curve but produces 
real espresso and grows with you for years. The enthusiast's choice for first machines. 

Grinder: 1Zpresso J-Ultra (manual)   ·   ~$199 

Hand grinder with espresso-capable precision. Numbered external adjustment, 8 microns per 
click. 

Total Approx: $649 

Best for: Hands-on beginners who want to learn real espresso skills. Patient, willing to crank a 
hand grinder, ambitious to grow. 

 

TIER 2 — THE SWEET SPOT   ·   ~$1,000 TOTAL 

Machine: Breville Bambino Plus   ·   ~$500 

3-second heat-up time, automatic milk frothing, microfoam quality that rivals commercial 
machines. The latte drinker's dream. 

Grinder: Baratza Encore ESP   ·   ~$200 

Solid entry electric grinder with espresso-capable adjustment. The most-recommended starter 
electric grinder for a reason. 

Accessories: Acaia Pearl S scale + tamper + filtered water pitcher   ·   ~$200 

Total Approx: $900 

Best for: Most first-time buyers. Latte/cappuccino drinkers, busy mornings, balance of 
convenience and quality. Our most-recommended overall setup. 

 

TIER 3 — THE COMMITMENT   ·   ~$1,500+ TOTAL 

Machine: Breville Barista Express OR Profitec Go   ·   ~$700–$900 

Either the proven all-in-one (Barista Express) or the prosumer-grade Profitec Go. Both produce 
excellent espresso with room to grow. 

Grinder: Eureka Mignon Specialita OR DF54   ·   ~$500 



Mid-tier electric with stepless adjustment. The grinder you'll keep for a decade. 

Total Approx: $1,200–$1,400 

Best for: Buyers who know coffee will be a long-term hobby. Want gear that won't need 
upgrading in 2 years. 

 

Full machine reviews with pros, cons, and real-world testing: Best Home Espresso Machines 
Under $700 (timeforespresso.com/the-best-home-espresso-machines-under-700-2026) 

  



PART 2 · THE GEAR DECISION 

What You Don't Need (Yet) 

The espresso accessory market is huge, and most of it is overkill for beginners. Here's what to 
skip on day one — and when, if ever, to revisit it. 

Skip: Distribution Tools (WDT, Distributors, Levelers) 

These are tools that redistribute coffee in the basket before tamping. They help with channeling 
but are completely unnecessary until you've mastered the basics. Save your $40–$80 for now. 

Skip: Naked / Bottomless Portafilters 

A portafilter without a spout, used to diagnose channeling. Useful for advanced troubleshooting, 
useless for week-one. The standard portafilter that came with your machine is fine. 

Skip: Precision Tampers (Calibrated, Self-Leveling) 

The tamper that came with your machine works fine. "Calibrated" tampers are a $80–$150 
solution to a problem you don't have yet. Use the included tamper for at least 3–6 months 
before considering an upgrade. 

Skip: Knock Boxes (At First) 

A box for dumping used coffee pucks. Convenient, but a small bowl or even a paper towel works 
just as well. Wait until you've decided espresso is permanently part of your routine. 

Skip: Multiple Bean Subscriptions 

It's tempting to subscribe to 3 different specialty roasters. Don't. Buy one bag of one bean, dial it 
in completely, then switch. Multi-bean rotation while you're learning means never finding 
consistency. 

Buy: A Basic Scale 

This is the one accessory you do need. A $20 kitchen scale measuring to 0.1g is non-negotiable 
for espresso. You can't dial in shots without weighing them. Acaia is great but optional; any 
cheap digital scale works for week one. 

Buy: Filtered Water 

Hard tap water destroys espresso machines via mineral scale. Use filtered water (a Brita pitcher 
is fine to start) from day one. Your machine will last twice as long. 

The Pattern:  Most accessories solve problems you won't have until you're 6+ months in. 
Buy them when you encounter the problem, not preemptively. The biggest mistake 
beginners make is loading up on gear before they've learned what they actually need. 

  



PART 3 · AFTER YOU BUY 

Your First Week: A Realistic Roadmap 

Here's what actually happens in the first seven days with a new espresso setup. We're showing 
you this because most beginners get discouraged on day 3 and return their machine on day 5 — 
when day 5 is normally when things start clicking. Manage expectations from the beginning. 

Day 1 — Setup and First (Bad) Shot 

Unbox the machine. Run water through it (no coffee) for 2-3 cycles to flush the boiler. Read the 
manual. Pull your first shot. It will probably be terrible — too fast, too sour, no crema. This is 
normal. Don't panic. 

Days 2–4 — The "Why Is This So Hard" Phase 

You'll grind, tamp, pull, and get inconsistent results. Some shots will gush in 12 seconds (grind 
too coarse). Others will drip slowly (grind too fine). You'll question whether you bought the right 
machine. You didn't make a mistake — this is the dialing-in process. 

During this phase, change one variable at a time. Most beginners change three things at once 
and have no idea what fixed the shot. 

Day 5 — Things Start Clicking 

Your grind setting will land in the right zone. You'll pull a shot in 28 seconds, with proper 
crema, and it'll taste — finally — like espresso. This is the moment most beginners describe as 
"the click." Mark this day; you'll remember it. 

Day 6–7 — Reproducing the Click 

Now the goal shifts from "get one good shot" to "reproduce yesterday's shot." You'll learn that 
the same dose, grind, and tamp produce reliable results. By the end of week one, you should be 
pulling 80% drinkable shots. 

Week 2–4 

Refine. Try milk steaming. Switch to a new bag of beans and re-dial. By the end of month one, 
you'll have meaningful skill — and you'll start understanding why specialty coffee people sound 
so obsessed. 

Reset Expectations:  Don't compare your day-3 espresso to a barista's. Compare your 
day-30 espresso to your day-3 espresso. The improvement curve is real and steep — but 
only if you stick with it past day 4. 

  



PART 3 · AFTER YOU BUY 

The 5 Beginner Mistakes to Avoid 

Mistake 1 — Using Pre-Ground Coffee 

Pre-ground coffee starts losing its flavor within 15 minutes of grinding. By the time it reaches 
your espresso machine, it's stale. You will not pull a great shot from pre-ground beans, no 
matter what your machine costs. Always grind fresh, ideally within 30 seconds of pulling the 
shot. 

Mistake 2 — Wrong Dose 

Most beginners eyeball the dose and end up with 14–16g in a basket designed for 18–20g. This 
produces weak, fast shots that taste sour. Weigh every dose for at least the first month. A scale is 
the cheapest barista training tool you'll ever buy. 

Mistake 3 — Channeling 

Channeling is when water finds a weak spot in your puck and rushes through it, leaving most of 
the coffee under-extracted. You'll see one fast spurt of coffee instead of an even flow. Cause: 
uneven distribution before tamping, or uneven tamp pressure. Fix: tap the portafilter on the 
counter to settle grounds, then tamp straight down with even pressure. 

Mistake 4 — Obsessing Over Tamp Pressure 

Beginners read "tamp with 30 pounds of pressure" and worry about hitting an exact number. 
Don't. As long as you tamp firmly and evenly, the exact pressure (within reason) doesn't matter. 
Consistency matters more than absolute number. 

Mistake 5 — Giving Up on Day 3 

This is the most common mistake of all. Espresso has a real learning curve, and the curve is 
steepest in days 2–4. Most people who quit, quit during this window. If you've gotten this far in 
the guide, you already know the cure: keep going. Day 5 is the click. 

The Common Thread:  Four of the five mistakes are about consistency, not perfection. 
Espresso isn't won by having the perfect tamp or the perfect grind — it's won by doing the 
same thing the same way every time, then adjusting one variable at a time when 
something's off. 

  



PART 3 · AFTER YOU BUY 

Beans for Your First Month 

The beans you buy for your first month matter almost as much as your equipment. Here's 
exactly what to look for. 

Roast Level: Medium to Medium-Dark 

Light roasts are harder to dial in for espresso — they require finer grinds and more precise 
temperature. Dark roasts are easier but can taste bitter or burnt. For week one, medium to 
medium-dark is the forgiving sweet spot. 

Freshness: 7–21 Days Post-Roast 

Coffee peaks in flavor 7–14 days after roasting. It's still excellent through day 21. Past 4 weeks, 
it's declining. Always check the roast date on the bag — not the "best by" date, which can be 12+ 
months away. Specialty roasters print the roast date prominently. Grocery store coffee usually 
doesn't, which tells you everything. 

Single-Origin or Blend? 

For your first month, blends are easier. Single-origin coffees can have unusual flavor profiles 
that are harder to dial in. A medium-dark espresso blend forgives mistakes. 

3 Specific Bean Recommendations to Get You Started 

1. Lavazza Super Crema 

Medium roast, Arabica + Robusta blend. Full body, easy to dial in, widely available, affordable. 
The single most beginner-friendly espresso bean on the market. Available at most grocery 
stores. 

2. Counter Culture Hologram 

Medium roast specialty blend. Sweet, balanced, complex without being challenging. A step up in 
quality from grocery brands; harder to find but ships nationally. 

3. Stumptown Hair Bender 

Medium-dark blend. Stumptown's flagship for a reason — chocolatey, balanced, forgiving. 
Works equally well for espresso, French press, or pour over. 

For our complete bean recommendations and roaster guide, see: Best Coffee Beans for Espresso 
Machines (timeforespresso.com/coffee-beans) 

Buy Small First:  Buy a 12oz bag — not a 5lb sack — for your first bean. You'll waste 
many shots dialing in, and beans go stale faster than you'd think. A 12oz bag is roughly 18 
double shots. Perfect for one week of practice. 

  



PART 4 · WHERE TO GO NEXT 

Where to Go Next 

This guide gave you the buying decision. Once your gear arrives, the next phase is learning to 
use it well. Here are the most useful articles on Time for Espresso for the next stage of your 
journey, organized by what you'll want to learn next. 

If You Want to Pull Your First Shot 

• How to Use an Espresso Machine: A Beginner's Guide (timeforespresso.com/how-to-use-an-espresso-
machine) 

• How to Dial In Your Espresso Shot (timeforespresso.com/brewing-guides) 

If You Want to Understand Grinders Deeper 

• Why Your Grinder Matters More Than Your Machine (timeforespresso.com/why-your-grinder-
matters-more-than-your-machine) 

• Hand Grinder vs Electric Grinder: 2026 Comparison (timeforespresso.com/hand-grinder-vs-electric-
grinder) 

• Best Manual Coffee Grinders for 2026 (timeforespresso.com/best-manual-coffee-grinders-2026) 

If You Want to Read Full Machine Reviews 

• The Best Home Espresso Machines Under $700 (2026) (timeforespresso.com/the-best-home-espresso-
machines-under-700-2026) 

• The Best Espresso Machines for Home: Data-Driven Guide (timeforespresso.com/best-espresso-
machines-2026) 

If You Want to Master Other Brew Methods 

• How Much Coffee for French Press? Ratios by Press Size (timeforespresso.com/how-much-coffee-for-
french-press) 

• How to Make Cold Brew Coffee at Home (timeforespresso.com/how-to-make-cold-brew-coffee-at-home) 

If You Want to Steam Milk Like a Café 

• How to Make a Vanilla Latte at Home (Cafe Quality) (timeforespresso.com/how-to-make-a-vanilla-
latte-at-home) 

• Cappuccino vs Latte: What's the Actual Difference? (timeforespresso.com/cappuccino-vs-latte) 

One More Thing:  Subscribe to the Time for Espresso newsletter at timeforespresso.com 
— we send fresh gear reviews, brewing tips, and reader questions every week. The 
newsletter is where the real-time updates and deals go. 

  



About Time for Espresso 

Time for Espresso is a data-driven coffee gear publication. We test machines, grinders, and 
beans with the goal of giving you honest, useful guidance — without the marketing hype that 
dominates this space. 

Every recommendation in this guide came from real testing or extensive review of the gear in 
question. We use thermal sensors, refractometers, and side-by-side comparisons to evaluate 
machines on metrics that actually matter — temperature stability, extraction quality, grind 
consistency — instead of trusting manufacturer specs. 

We make money through affiliate links and a few carefully chosen advertisers. We never 
recommend gear we wouldn't buy for ourselves, and we'd rather lose a sale than mislead a 
reader. 

 

CONNECT 

Website: timeforespresso.com 

Newsletter: timeforespresso.com/newsletter 

Contact: timeforespresso.com/contact 

 

SHARE THIS GUIDE 

If The Espresso Buyer's Playbook helped you make a confident decision about your first setup, 
share it with a friend who's about to walk into the same maze. Forward this PDF, link to 
timeforespresso.com, or tell them you read a guide that actually wasn't a glorified affiliate 
listicle. 

Word of mouth is how independent coffee publications survive. We appreciate every share. 

 

─────  ☕  ───── 

Now go pull a great shot. 

 

© 2026 Time for Espresso. All rights reserved. 

This guide is free to share with attribution. 


