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The Instruction Guide

Barvivo French Press



Thank you for your purchase of the  
Barvivo French Press

This is an instruction guide which will guide you through the process of using your new french press 
to its full potential. You’ll learn how to properly brew your favorite cup of coffee, how to clean all the 
parts and you’ll be given a few good tips and tricks along the way.

Please do not hessitate to reach out to us if you have any questions about your new french press after 
reading this instructions guide - contact us through Amazon or our website.

Best regards,

Martin & Philip Sparsø 
Founders of BARVIVO
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Wash everything before use

When you receive your French press we highly recommend that you wash 
everything by hand before use. Like any other kitchen utensil.

See important notes on how to clean and wash the French press later in this 
instructions guide.

The French Press
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Guide - How to clean the French Press

Step 1 - Remove the grounds from the French press
The simple way would be to rinse the grounds down your 
sink, however this will most certainly upset your local 
plumber as it can result in clogged pipes!

Therefore we suggest that you fill your French press with 
a little water and then pour the water and grounds into 
a mesh sieve, that way you’ll ensure the least amount of 
grounds make it into your pipes.

You should wash your French press after every usage, and note that it’s a lot easier to clean soon after 
use. Coffee oils quickly go rancid and rancid oils can ruin the flavor of your coffee! A clean French press 
is essential for making a good cup of coffee.

See the process in the video or follow the step by step instructions below.

* The video might have some loading issues -  we’re working on a solution.

https://barvivo.s3.amazonaws.com/instructions-guides/videos/fp/1barvivo-french-press-how-to-clean-the-french-press.mp4
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Step 2 - Disassemble the French press
You’ll need to take apart your press in order to properly 
clean it.

Start by removing the lid/plunger from the french press 
body.

Now unscrew the plunger base from the rod as shown on 
the image.

Lastly unscrew the bolt at the bottom of the rod so you 
can freely remove the rod from the lid, leaving you with 
the total of 7 components including the French press 
body.

Step 3 - Scrub and rinse your press
Now it’s time to wash the press and for this you’ll want to 
use dish soap, a sponge or brush, and hot water. Simply 
wash it as you would with any other regular kitchen 
utensil.

The mesh filter is the only component you’ll want to 
handle extra carefully during wash.

Lastly grab a dry kitchen towel and dry the press to the 
best of your ability.

Step 4 - Reassemble the French press
You’re almost done! All you need to do now is to put the 
parts back together and your press will be ready to use.

The cross plate is the bottom of the plunger assembly. 
Put the mesh screen and then the spiral screen on top of 
the cross plate. Gently thread the plunger rod onto the 
assembled plunger base - like shown on the image.

- Well done, now your French press is reassembled!

Lastly you’ll be best off allowing your press to dry 
completely before putting the plunger back in. That way 
you’ll protect your French press and have it for years and 
years to come!
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Guide - How to change the mesh filter

Step 1 - Disassemble the French press
Start by removing the lid/plunger from the french press 
body.

Now unscrew the plunger base from the rod as shown on 
the image, this will leave you with free access to the mesh 
filter.

How often should I replace the coffee press filter screen? 

In general, you shouldn’t need to replace the filter screen that often, unless it frays or teats from 
frequent use and cleanings. If you use your French press regularly, your screen should last you over a 
year without issue, sometimes much longer.

See the process in the video or follow the step by step instructions below.

* The video might have some loading issues -  we’re working on a solution.

https://barvivo.s3.amazonaws.com/instructions-guides/videos/fp/2barvivo-french-press-how-to-change-the-mesh-filter.mp4
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Step 2 - Replace the mesh filter
Simply replace the old mesh filter with a new mesh filter.

Step 3 - Reassemble the French press
The cross plate is the bottom of the plunger assembly. 
Put the mesh screen and then the spiral screen on top of 
the cross plate. Gently thread the plunger rod onto the 
assembled plunger base - like shown on the image.

Well done, now your French press is reassembled!
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Guide - How to brew the perfect cup of coffee

Step 1 - Heat
Heat fresh water to 200° F, which is the ideal temperature 
to brew coffee.

To reach the right temperature, simply bring the water to 
a boil and then let it stand for 30 seconds.

We can only give you guidelines, you’ll have to experiment yourself as it’s very personal what makes a 
good cup of coffee and you’ll have to figure out the amount of coffee grounds needed for your favorite 
cup of coffee as it’s very personal how you like your coffee.

To make a perfect cup of coffee in a French press takes about 5 minutes. 

See the process in the video or follow the step by step instructions below.

* The video might have some loading issues -  we’re working on a solution.

https://barvivo.s3.amazonaws.com/instructions-guides/videos/fp/3how-to-brew-the-perfect-cup-of-coffee.mp4
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Step 2 - Prepare
You’ll want to make sure you preheat your BARVIVO 
French press as it will help the temperature stay more 
consistent throughout the brewing process.

Simply swirl and empty.

Step 3 - Measure
Weigh your coffee - standard measurement is 8g of coarse 
coffee grounds to 4 ounces of water.

Now the big question is “How much coffee grounds 
should I use for the perfect cup of coffee?” and this is 
where practice makes perfect.

There are so many different opinions as to how much 
coffee grounds it takes to make the perfect cup of coffee, 
as it’s very personal how strong you like your coffee, 
however we’ll give you the guidelines we personally use 
when we brew coffee in our French press, taught to us by 
our local barista.

Tip: use a coffee scoop to ensure a consistent amount of 
coffee grounds whenever you are using your French press.

Start with 8 grams (1 tablespoon) of coarse ground coffee per 4oz. of water, 
then add or subtract coffee grounds to your taste.

For a full BARVIVO French press (34oz.) we usually use between 56-64 
grams (7-8 tablespoons) of coarse coffee grounds.
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Step 4 - The Grind
Make sure the grind of your coffee beans are similar to 
the consistency of coarse sea salt.

Tip: A consistent grind enables an even extraction. If the 
plunger is difficult to push down at the end of the brew, try 
a slightly coarser grind next time. 

Step 5 - Bloom
Set your timer for 4 minutes and pour just enough water 
to saturate the grounds.

Then give the French press a quick swirl, and then wait 30 
seconds.

Tip: When hot water meets coffee grounds, CO2 escapes 
and expands, creating a “bloom.” Once the off-gassing is 
complete, the grounds are more receptive to absorbing 
water, resulting in a better extraction of flavors.

Step 6 - Pour
Resume pouring hot water over the grounds until you’ve 
used the amount of water needed for the amount of 
coffee grounds you used (see step 3). You can utilize the 
measurement indicators inside of the French press as 
guidance.

Once you’re finished pouring make sure to give it a quick 
stirrer with a stirring spoon.

Lastly place the plunger and lid on top of the grounds, 
slowly push it about half way down and then slowly pull it 
back all the way to the top as shown on the images.6a
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Step 7 - Wait
Now you wait until the timer you started sounds.

Step 8 - Press and Enjoy
Once the 4 minutes have passed, slowly push the plunger 
to the bottom. Your coffee is now ready to be poured into 
your favorite mug and enjoyed!

Important tip: Don’t let the coffee sit in the French press 
too long because it will burn and become bitter. It’s much 
better to pour it into a coffee carafe which can keep it hot.

6b 6c
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Info - Alternative uses for your French Press

There are many alternative uses for a French press, it’s all about being creative. 

We’ve had customers telling us about using their French press as a way to infuse oils and other 
liquids, brew and steep loose leaf tea, make cold brew, froth milk, som even uses it as a drink mixer!

As you can tell there are a lot of ways to utilize your new French press!

Thank you for reading the instruction  
guide for your new Barvivo French Press

We hope that this instruction guide helped you use your new french press to it’s full potential and 
that you’ll be able to brew your favorite coffee and enjoy the flavor bursting coffee every day.

Please do not hesitate to reach out to us if you have any questions about your new french press after 
reading this instructions guide - contact us through Amazon or our website.

Thank you for being a customer, you can see the rest of the Barvivo product collection on the next 
pages.

We wish you all the best and may your new product aid you in making amazing coffee and be a part 
of many wonderful evenings.

Best regards,

Martin & Philip Sparsø
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Pourer Set
CLICK TO OPEN

Jigger Set
CLICK TO OPEN

Diamond Coaster Set
CLICK TO OPEN

Coaster Set
CLICK TO OPEN

Drink Muddler
CLICK TO OPEN

Cocktail Shaker Set
CLICK TO OPEN

Click on the product to open the product on Amazon.

PAGE 1/3PRODUCT COLLECTION

https://www.amazon.com/Professional-Liquor-Pourers-Set-Barvivo/dp/B01FDTJ0Y4
https://www.amazon.com/Double-Jigger-Set-Barvivo-Professional/dp/B01FDTHK5U
https://www.amazon.com/Barvivo-Drink-Coasters-Set-Holder/dp/B07DVV9B6T
https://www.amazon.com/Barvivo-Drink-Coasters-Set-Protection/dp/B01AD9X6JO
https://www.amazon.com/Professional-Drink-Muddler-Bartender-Fashioned/dp/B00XYT5RHK
https://www.amazon.com/Barvivo-Professional-Stainless-Margarita-Manhattan/dp/B01FDSZ7JW
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Wine Pump
CLICK TO OPEN

Wine Aerator
CLICK TO OPEN

Wine Stoppers
CLICK TO OPEN

Wine Aerator & Wine Pump
CLICK TO OPEN

Wine Openers
CLICK TO OPEN

Click on the product to open the product on Amazon.

PAGE 2/3PRODUCT COLLECTION

https://www.amazon.com/BARVIVO-Premium-Wine-Preserver-Kit/dp/B08661N5TB
https://www.amazon.com/Wine-Aerator-Pourer-Barvivo-Effortlessly/dp/B08664NJST
https://www.amazon.com/Barvivo-Wine-Saver-Stoppers-Black/dp/B01FDTEIYG
https://www.amazon.com/Aerator-Vacuum-Bottle-Stoppers-Barvivo/dp/B01FDTA63I
https://www.amazon.com/Professional-Waiters-Corkscrew-Barvivo-Bartenders/dp/B00YGZ7P7G
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Tea Kettle
CLICK TO OPEN

French Press
CLICK TO OPEN

Coffee Canister
CLICK TO OPEN

Click on the product to open the product on Amazon.

PAGE 3/3PRODUCT COLLECTION

https://www.amazon.com/BARVIVO-Premium-Whistling-Tea-Kettle/dp/B0836KT7YN
https://www.amazon.com/BARVIVO-Barista-French-Press-Coffee/dp/B088WHFZLR
https://www.amazon.com/BARVIVO-Stainless-Steel-Coffee-Canister/dp/B07WFTQ7R8
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