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INTRODUCTION:
THE ALLURE OF
KOPI LUWAK

Few beverages  in  the
world  carry  the  same
mystique  and  intrigue
as  Luwak  coffee,  more
formally known as Kopi
Luwak. This Indonesian
specialty, derived from
coffee  cherries  that
have  been  partially
digested and excreted
by  the  As ian  pa lm
civet,  has  earned  a
reputation  as  one  of
the  rarest—and  most
debated—coffees  on
the  planet.  For  those
fortunate  enough  to

acquire  authentic,
eth ica l ly  sourced
beans,  the  question
quickly  becomes  not
jus t  how  to  brew
Luwak  coffee,  but
how to do so in a way
that honors its unique
origin  and  delicate
flavor  profile.
Unlike  conventional
coffee,  Luwak  beans
u n d e r g o  a
transformative process
ins ide  the  c ivet ' s
d i g e s t i v e  t r a c t .
Enzymes  break  down
proteins  that  typically
cause  b i t terness ,
resulting in a cup that
is  remarkably  smooth,
earthy,  and  complex.
However,  this  delicate
character can be easily
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ruined  by  improper
brewing  techniques.
Understanding how to
brew  Luwak  coffee
correctly is essential to
un lock ing  i t s  fu l l
potential.  This  guide
will  walk  you  through
e v e r y  s t e p ,  f r o m
selecting  ethically
sourced  beans  to
mastering  the  pour,
ensuring  that  your
experience  with  Kopi
Luwak is nothing short
of exceptional.

UNDERSTANDING
THE UNIQUE
NATURE OF LUWAK
COFFEE

Before  diving  into  the
brewing  process,  it  is
i m p o r t a n t  t o
appreciate what makes
Luwak  coffee  so
different.  The digestive
enzymes in the civet's
stomach  break  down
the  proteins  in  the
coffee  cherry's
mucilage, reducing the

h a r s h ,  b i t t e r
compounds  that  are
c o m m o n  i n  m a n y
regular  coffees.  The
r e s u l t i n g  b e a n
produces  a  cup  with
lower  acidity,  a  silky
mouthfeel,  and  notes
often  described  as
chocolate,  caramel,
and  tropical  fruit.
This  unique  chemical
composition  means
that  how  to  brew
Luwak coffee requires
a  gentler  touch  than
your standard morning
roas t .  H igh  hea t ,
aggressive agitation, or
over-extraction  can
mask the subtle flavors
a n d  r u i n  t h e
experience. Treating it
with  the  respect  i t
deserves  starts  with
understanding that you
are brewing a delicate,
low-bitter  coffee  that
needs careful handling.
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Authentic
ity and
Ethics:
The First

Step
Before you even think
about  brewing,  you
must  source  your
beans responsibly. The
popular i ty  of  Kopi
L u w a k  h a s  l e d  t o
widespread  animal
welfare concerns,  with
m a n y  p r o d u c e r s
keep ing  c ive ts  in
cramped,  unsanitary
cages. Ethical sourcing
is non-negotiable. Look
for  supp l ie rs  who
practice  wild  or  semi-
wild  collection,  where
civets roam freely and
choose  their  own ripe
cherries.  Certified
ethical  farms  often

display  transparency
about  their  process.
Once  you  have  high-
qua l i ty ,  e th ica l ly
obtained  beans,  you
can focus  on  how to
brew Luwak coffee to
perfection.

ESSENTIAL
EQUIPMENT FOR
BREWING LUWAK
COFFEE

You  do  not  need  a
professional  laboratory
to  brew  exceptional
Luwak  coffee,  but  the
r ight  tools  make  a
significant  difference.
Here  is  what  you  will
need:

Freshly roasted
Luwak beans:
Buy whole beans
and grind them
just before
brewing. Pre-
ground coffee
loses its volatile
aromas rapidly.
A burr grinder:
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Blade grinders
produce uneven
particle sizes,
leading to
inconsistent
extraction. A burr
grinder gives you
a uniform grind,
which is critical
for controlling
flavor.
Filtered water:
Tap water with
chlorine or high
mineral content
can clash with
the coffee's
delicate notes.
Use filtered or
spring water.
A kettle with
temperature
control: Luwak
coffee should
never be brewed
with boiling
water. A
gooseneck kettle
with a
thermometer is
ideal.
A brew method

of your choice:
We will cover
several options
below.
A digital scale:
Precision
matters. Use a
scale to measure
both your coffee
and water.

THE GOLDEN
RULES FOR
BREWING LUWAK
COFFEE

Regardless  of  which
b rew  method  you
c h o o s e ,  t h e s e
p r i n c i p l e s  a p p l y
un ive rsa l l y  when
learning how to brew
Luwak  coffee
effectively:

Water1.
temperature:
Keep it between
88°C and 93°C
(190°F to 200°F).
Boiling water will
scorch the
delicate beans
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and bring out
unwanted
bitterness.
Grind size:2.
Medium-fine is
the sweet spot
for most
methods. Too
fine, and you risk
over-extraction;
too coarse, and
the coffee will
taste weak and
sour.
Coffee-to-water3.
ratio: A good
starting point is 1
gram of coffee to
16 grams of
water (a 1:16
ratio). Adjust to
taste—Luwak is
often best at a
slightly lower
ratio (1:15) to
enhance its body
without
overpowering the
palate.
Do not over-4.
extract: Luwak
coffee's charm

lies in its
smoothness.
Steep for less
time than you
would with a
standard dark
roast. Over-
extraction brings
out the very
bitterness the
civet process
removed.
Pre-warm your5.
vessel: Rinse
your brewer,
carafe, or cup
with hot water
before brewing.
This stabilizes
the temperature
during
extraction.

METHOD 1: POUR-
OVER (MANUAL
DRIP)

Pour-over  brewing  is
widely  considered  the
b e s t  m e t h o d  f o r
s h o w c a s i n g  t h e
nuanced  flavors  of
Luwak  coffee.  It  allows
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for precise control over
water  flow  and
extraction time. Here is
how to brew Luwak
coffee  using  a  pour-
over  setup  such  as  a
V60 or Chemex:

Step-by-
Step
Pour-Over
Instructio
ns

Step 1: Boil your
filtered water
and let it cool to
about 90°C.
While waiting,
place a paper
filter in your
dripper and rinse
it with hot water.
This removes
paper taste and
warms the

brewer.
Step 2: Weigh
out 15 to 18
grams of whole
Luwak beans.
Grind them to a
medium-fine
consistency,
similar to table
salt. Freshness is
paramount—grin
d immediately
before brewing.
Step 3: Add the
grounds to the
filter and gently
shake to level
the bed. Start
your timer and
pour a small
amount of
water—about
twice the weight
of the
coffee—over the
grounds to bloom
them. Let it sit
for 30 to 35
seconds. The
bloom releases
trapped carbon
dioxide and



How To Brew Luwak Coffee 7

7

prepares the
grounds for
extraction.
Step 4: Continue
pouring water in
a slow, circular
motion, starting
from the center
and moving
outward.
Maintain a
steady, gentle
stream. Pour
until you reach
the desired water
weight (for 15g
coffee, aim for
around 240g
water).
Step 5: Let the
water drain
through. The
total brew time
should be
between 2
minutes 30
seconds and 3
minutes. If it
takes much
longer, your
grind is too fine;
if it finishes too

quickly, your
grind is too
coarse.
Step 6: Swirl the
carafe gently to
mix the brew,
then pour into a
pre-warmed cup.
Allow the coffee
to cool slightly
before tasting to
appreciate the
full range of
flavors.

The pour-over  method
highlights  the  clean,
bright  acidity  and  the
subtle fruity notes that
make  Luwak  coffee  so
distinctive.

METHOD 2:
FRENCH PRESS

The  F rench  p ress
delivers  a  fuller  body
and  richer  mouthfeel,
which can complement
Luwak  coffee's
natura l l y  c reamy
texture.  However,
because  the  French
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press  uses  immersion
brewing, it is easier to
over-extract.  Follow
this guide for how to
brew Luwak coffee in
a French press:

Step-by-
Step
French
Press
Instructio
ns

Step 1: Heat
your water to
90°C. Preheat
the French press
by rinsing it with
hot water.
Step 2: Weigh
out 15 grams of
whole Luwak
beans. Grind
them to a coarse

consistency—slig
htly larger than
sea salt. A fine
grind will slip
through the
mesh filter and
make the cup
muddy.
Step 3: Add the
grounds to the
French press and
pour in 240
grams of hot
water. Stir gently
with a wooden or
plastic spoon
(avoid metal,
which can affect
taste) to ensure
all grounds are
saturated.
Step 4: Place
the lid on with
the plunger
pulled up. Steep
for exactly 4
minutes. Do not
skip this
timing—Luwak
coffee becomes
bitter if left too
long.
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Step 5: Press
the plunger down
slowly and
evenly. Do not
force it. Once
pressed, pour the
coffee
immediately into
your cup. If you
leave it in the
press, it will
continue to
extract and turn
bitter.
Step 6: Let the
coffee cool for a
minute before
drinking. The
French press will
bring out deep
chocolate notes
and a velvety
mouthfeel.

METHOD 3:
ESPRESSO (FOR
THE
ADVENTUROUS)

Brewing  Luwak  coffee
as  espresso  requires
careful  calibration

because  the  coffee's
low acidity and unique
sugars  can  behave
differently  under
pressure.  If  you  want
to  try  how  to  brew
Luwak  coffee  as
espresso,  follow  these
guidelines:

Use a fine grind,
but not as fine as
you would for a
standard
espresso. Luwak
beans are
delicate and can
choke your
machine if
ground too fine.
Use 18 grams of
coffee for a
double shot.
Tamp lightly with
even pressure.
Pull the shot at
around 90°C to
92°C. The
extraction time
should be 25 to
30 seconds.
Watch for a
steady, golden-
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brown stream.
Expect a shot
that is
surprisingly
smooth, with
little to no
bitterness. It will
taste almost
syrupy, with
notes of dark
chocolate and
molasses.

Espresso preparation is
not the most forgiving
method for Luwak, but
i t  can  p roduce  an
e x t r a o r d i n a r y ,
c o n c e n t r a t e d
experience.

GRIND SIZE AND
EXTRACTION: A
QUICK REFERENCE

Dialing  in  the  correct
grind  size  is  arguably
t h e  m o s t  c r i t i c a l
variable when learning
how to brew Luwak
coffee.  Here  is  a
simple  guide:

Brew
Method Grind Size Brew

Time

Pour-Over
(V60/Chemex) Medium-fine 2:30–3:00

min
French Press Coarse 4:00 min

Espresso Fine (but
not powder)

25–30
sec

AeroPress Medium 1:30–2:00
min

Always  adjust  grind
size based on taste. If
your  coffee tastes sour
or  weak,  grind  finer.  If
it tastes bitter or harsh,
gr ind  coarser  and
reduce  brew  time.

COMMON
MISTAKES TO
AVOID

Even  exper ienced
coffee  drinkers  can
mishand le  Luwak
coffee.  Here  are  the
most  frequent  errors
a n d  h o w  t o  a v o i d
them:

Using boiling
water: This is
the number one
mistake. High
heat destroys the
delicate
compounds that
make Luwak
special. Always
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let your water
cool to 90°C.
Over-
extracting:
Luwak coffee
does not need a
long steep.
Shorter brew
times preserve
smoothness. If
your cup tastes
flat or bitter, cut
the steep time
by 15 to 30
seconds.
Not preheating
your vessel: A
cold carafe or
mug will drop the
brewing

temperature too
quickly, leading
to under-
extraction.
Using stale
beans: Luwak
coffee is
expensive, and
its flavors are
volatile. Buy
small batches
and consume
them within two
weeks of
roasting. Store
beans in an
airtight container
away from light
and heat.
Ignoring water
quality: Distilled


