The present enbodi nents generally relate to a nethod and system for
preparing a single or double espresso shot

at a | ow pressure and a second conpression at a high pressure.
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Human operator, espresso machine or
additional machinery inserts ground coffee
into the brew chamber of the espresso
machine and initiates the brewing process

(

Espresso machine performs a first low
pressure “"tamp" of ground coffee
2

!

Espresso machine performs a pre-infusion
of the ground coffee with water
3

Espresso machine performs a resting step

!

Espresso machine performs a second high
pressure "tamp" of the ground coffee

Espresso machine extracts the ground
coffee with heated and pressurized water

Human operator or espresso machine
adds the resulting extracted espresso
to an espresso(—containing drink
7)

FIG. 1

sion at a low pressure and a second compression at a high pressure. This more
efficient compression maximizes extraction of ground coffee and improves taste
of the resulting espresso- containing beverage.
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