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Embrace Japan’s coffee culture in the heart of Tokyo.

Experience some of the finest tools of the trade in an expert-led workshop at HARIO’s Roppongi
Café and learn how to make coffee like a Japanese barista in this exclusive 90-minute session.
Learn the art and science of creating the perfect brew, refine your pour-over technique

using the iconic V60 glass coffee dripper, or try your hand at making siphon coffee.

This very special experience takes place before the Senokuhakukokan Café opens,
giving us private access to the surprisingly tranquil space in which to refine our technique
and enjoy the fruits of our labor.

Program 1
9:30 -

Pour Over Coffee Lesson 11:00 a.m.

After a demonstration by the expert barista, we move to the
café’s tables, where you will have two opportunities to perfect
your slow coffee brewing technique, using a gooseneck kettle
and digital scale for accuracy. Taste HARIO’s custom dark and
light roasts while enjoying the park-like scenery outside the
café’s windows.

HARIO CAFE Coffee Brewing Workshop

Address:  HARIO CAFE Sen-oku-hakukokan Tokyo Branch 5 Bt & B RRE g
1-5-1 Roppongi, Minato-ku, Japan
Access: Roppongi ltchome station on Nanboku line, 3mins from the escalator of North gate lzumi garden grand floor exit M U S U B l

The HARIO CAFE Coffee Brewing Workshop is by reservation only. (We are happy to respond to individual requests
concerning your desired date, the content of the workshop, your transportation needs, and any other details, so please feel
free to inquire.)
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