
Espresso dial-in log
Weigh dose and yield. Time the shot from pump start. Change one thing per shot, then write down what happened.

Grinder: ______________  Machine: ______________  Basket: ____ g

Date Coffee
Dose
(g in)

Yield
(g out)

Time
(s)

Ratio
1 : ?

Grind
setting Taste notes Next change

1 :

1 :

1 :

1 :

1 :

1 :

1 :

1 :

1 :

1 :

1 :

1 :

If it tastes... (adjust one thing at a time, then pull another shot)

Sour
Sharp, tart, thin or salty, with a short
finish.
Grind finer so the shot runs slower, or let
the yield run longer (for example 1:2 to
1:2.3).

Bitter
Dry, ashy or lingering, with a long slow
shot.
Grind coarser so it runs faster, or stop the
shot sooner (for example 1:2 to 1:1.8).

Thin
Watery, weak, little body or sweetness.
Stop at a shorter yield, nudge the dose up
(within your basket's range), or grind a
little finer.

Harsh
Rough, sharp or drying edge; may taste
uneven.
Spread and tamp the grounds level to
avoid channels, go a touch coarser, and try
fresher beans.
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