i

——lre&/ for

( — Spec1alty
< ‘ an 'r-e;wAml:'; lllll




Extraction
temperature
CcoLD
BREW
HOT
BREW

©
© © o ©
[J) (4] !
= = = @
) c = x
= @ S %)
c o ° E
= O o) oM
buifig buifig B?j';'fﬁgd buikig
()]
£ | |
8 uonejuswIa 4 uonejuswIa 4
@ Hoys IUE}
(@]
S I I
o sabpa Jes| asiniq
. Bulioy S AED) QLD 1o Buyjoy
2 i i |
Buiwesls ag’j‘,ﬁﬁg“; BuyaLIM BuusLIA
Bulues|p
pue Buiog
| |
SaAe9|
usal9 ysai4
I [
o
= 5 S . 7
whd
= x < 2 £ W S Z
m ()] (] < — 2 2 o °°°
-
— < Z I O W <«
T = -k © g x S
o o 4
Q fus (/2] <=
o ©




Z/ E H N\

AY0SS30V
sse|p Jawie Jajpwoway) pueis ?|eas ETFEN
‘s8uinlas ‘paAalyoe aq
||[ewsS 40} pasn aq ued pue ued aiselsaye a|1uasd
‘yi8uauis eay isnlpe ‘9AOW 0} S9AB3| B3] 3y} J0j 92edS WNWIXew ‘Alisea puedxa 0] saAea| e} “1addiup ay3 jo youms e e Yy1m Ajuanass
01 Jaisea 1l Supjew ‘y18ualls eal |oJluU0d saAI8 ya1ym ‘anods ay3 1e pajedo| Jaulells e} v SMoj||e JauleJls ea} adlie| v Buissaud Aq awpn Suimalq ‘'SIOAB|} PI1IBUIXD pue ssauJaniq ul moj
‘198un|d ay1 Bullamo| Aq 01 auo s3|qeUd pI| Ayl 01 paJisap 2yl 129|3s 01 auo ay1 ||e ul sdaay ea) ©3] B ‘UONIEBIIXD JOJ
paljey 2q ued uondeuIxy payoene Jaulesls eal y sa|qeua Jaddup jeos vy pamauq Suijood Ajpidey 191em p|od Suisn Ag
? S
| 4
snse|d ssajulels sse|p snse|d ssajuiels
=
L | J
-_—
3] padl 10j)
ssad dn-||n Jadduq yeo ( .
d lind 1axeos Su1j00) pidey
uolsiawuwi|
*191BM 10y Ul SaAe3|
e3] ay3 SuiBiawqns
40 poyiaw diseq aylL
Mm3yg
aiod

Mays
) 1OH
-

‘uondeIIXD
10} pash spoyiaw pue
51003 ay3 SulAsen Aq palkolua
9( UEed SIOAB|) JUBIDYIP JO
peuAw y ‘pasn ea} jo adAy
ay3 pue uiSuo jo ade|d sy uo
paseq sousialdeleyd anbjun
umo sy sassassod
ea)} Alang

juawdinbg Buimalig pueH

Ajreroad
sumorg pocn  ORINH J0J WAJIg

vil




+

Tea Dripper

LARGO
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Stand Scale Sever Perfect brew !
Stand Sever Ice Perfect iced tea !

V60 Brew Bar

Add tea leaves to the
glass bowl.

How to make

e

Tea Brew Bar!

2 3

Boil fresh water and Put the lid on and
slowly pour into the brew for about 3
glass bowl. minutes.

3

Press the switch to
extract tea.



HOT BREW

®

Brew by prESSing Soak Dripper

a switch
Select the desired brewing
time for the dripper.

Round form

Perfect shape for watching
tea leaves jumping.

Rapid Cooling

Heatproof glass

Enjoy the various colors of tea
through the heatproof glass.

Stand
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Thermometer

TDR-80B VSS-1T
800ml Size:W132 D140 H180
270z
. T
VST-2000B VTM-1B (Display in Celsius)
MIN-MAX weight : 2-2,000g VTM-1B-U (Display in Fahrenheit)
MAX count up time : 99minutes 59seconds Size:W83 D107 H140
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DSC-1T/TB TDR-8006T

Size:W170 D134 H160 800ml
Color: O @ 270z



COLD BREW
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MIZUDASHI METHOD

What is “MIZUDASHI” ?

It is a new way to enjoy tea made with cold water.
Tea brewed with cold water has a mild rich flavor
and no bitterness.

“MIZUDASHI” tea is the preparation of tea using cold water from the start, instead of hot

water. Tea leaves contain tannin which can cause bitterness, as well as theanine, an amino

acid that provides an overall umami (savory) and sweet complexity. If tea is brewed at a high

temperature, tannin and caffeine will dissolve into the water and can make the tea taste

slightly bitter. However, if tea is prepared at a low temperature slowly, they will hardly

dissolve into the water, and theanine, an amino acid, can be accentuated. This is why tea

prepared with cold water is rarely bitter, and embodies a mild yet rich flavor, the inherent

nature of tea leaves.

Tannin | Theanine

for3-6 LS Amino acid

hours
in a fridge

How to make

Place tea leaves into
the glass bottle.

3 o 4 5

|
| @
Enjoy!
Fill the glass bottle Place the removable Allow the tea to Remove the cap and
with water up to the top with filter onto infuse in the pour into a glass.
top measurement the glass bottle. refrigerator for 3~6
marking. hours.
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FIB-30-OG/R

300ml
100z
Color: @ @

FIB-75-OG/R
750ml

250z

Color: @ @

COLD BREW

1

Immersion

L I N

MDM-7DG MD-10DG MDH-10DG

700ml 1,000ml 1,000ml
240z 340z 340z
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Strainer

(Stainless)
CHN-30/45/70T CHJMN-30/45/70T
300/450/700ml 300/450/700ml
10/15/240z 10/15/240z
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CHJKN-45T HU-1

450ml 170ml

150z 60z

N
DWT-50HSV TPC-45/70HSV
500ml 450/700ml
170z 15/240z

CHEN-36/70T

360/700ml
12/240z




HOT BREW

M
Strainer
(Plastic)

OTM-1NW/B

200ml 7oz
Color: O @

g——qﬁ'

HDT-M-OG/R

200ml 7oz
Color: @ @




Filter
(Glass)

Filter
(Stainless)

ACCESSORY

Warmer

TDG-2/4 JP-2/4 TWN-S / TW-M
500/800ml 500/800ml
17/270z 17/270z
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QSM-1 QSA-1SV

180ml 220ml
60z 80z
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JTS-35-0G/R
350ml 120z
Cups:1-2
Color: @ @



HOT BREW

PTM-35-OW/R
350ml 120z
Cups:2

Color: O @ .

TEO-45/70-O0V CHAN-2/4SV
450/700ml 300/600ml
15/240z 10/200z

Cups:2/4



THJ-2/4SV

300/600ml
10/200z
Cups:2/4

THE-2SVG

300ml
100z
Cups:2

THX-2/4SV

300/600ml
10/200z
Cups:2/4

THA-2/4SV
300/600ml
10/200z
Cups:2/4
Olive
wood
THW-2/4-OV
300/600ml
10/200z

Cups:2/4



HARIO CO., LTD.
www.hario.jp

Visit our e
web site!

www.hario.jp www.hario.jp www.facebook.com www.twitter.com www.youtube.com
/e_news /HarioGlobal /Hariojapan Juser/harionjp



