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Huye Mountain
Fellow Aiden brew guide

S H A R E A B L E  P R O F I L E

brew.link/p/cjxS
Scan the QR or paste the link into the Fellow Aiden app to load this profile onto
your brewer. Profile name on-device: Windfields — Huye Mountain.

W H AT  T H E  P R O F I L E  D O E S

Ratio 1:17

Bloom 2× dose water at 97 °C, hold 45 s

Slow pulses 4× at 30 s intervals, 96–97 °C

Batch finish 1× at 30 s, 97–97 °C

W H AT  T O  TA S T E  F O R

Red Berry, Orange Candy, Grape Juice

N O  A I D E N ?  U S E  T H I S  A S  A  P O U R O V E R  TA R G E T

Dose 20 g

Water 340 g (1:17)

Water temp 99 °C off-boil

Grind Medium-fine

Total brew ~3:30

Pour in pulses that match the Aiden schedule — bloom first at 2× dose for 45 s, then 4 evenly-
spaced pours to final weight. It's forgiving.

Huye Mountain · Huye Mountain · Natural huye-mountain-pb


