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Program 2

9:30 -

Siphon Coffee Demonstration and Lesson { tovm. i,

Learn the art and science of
brewing siphon coffee from the
expert barista using HARIO’s own
heat-resistant glass siphon. After

the demonstration, you’ll be
guided through the exciting and
exacting process of using the
siphon yourself. After brewing two
cups of siphon coffee, you’ll be
able to relax and enjoy your drink.

Program 3

9:30 —

Siphon Coffee Demonstration and Pour-Over Lesson s

Watch a demonstration of the siphon coffee
technique before participating in a hands-on
session to make your own pour-over brew.
Use HARIO’s V60 coffee dripper under
expert tutelage to drip filter a perfect cup of
coffee to enjoy in the peaceful space of the
Senokuhakukokan Café.

*Due to the size of the café, workshops are limited to eight guests at a time.

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.) @?

Website: https:/musubi-travel.jp/experience Inquiries: megumi@musubi-travel.jp %
(%

MUSUBI ¢

Registered with Musubi Corporation, a travel agency authorized by the Governor of Ibaraki Prefecture (No. 656, Type 2) E



