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CLEAN, BACTERIA FREE, ESPRESSO STRENGTH
COLD BREW FROM YOUR HOME KITCHEN OR RETAIL 
COUNTERTOP IN LESS THAN 20 MIMUTES

The HIVEBREW ONE creates espresso strength concentrate 
around 5 times stronger than ready-to-drink cold brew. 
The resulting concentrate can be used as a faster, cleaner, 
lower-cost base for all your cold co�ee drinks. Makes great 
Americanos, Iced co�ees etc. A greate substitute for espresso 
in many hot and cold applications.

The brewer requires no power, gas or expensive fancy 
contraptions. A simple gravity fed active extraction brewing 
method via our patented controlled �ow process.  

A timeless Japanese inspired methodology brought up 
to today’s standards with some signi�cant but simple 
improvements in brewing technology.  Using multiple Kyoto 
drip processes combined with a Shishi-odoshi style �ow 
regulation the drip rate is adjustable from 10 to 40 minutes 
allowing you to craft your unique concentration & taste pro�le.   

It’s typical for a third of a pound of �ne ground co�ee 
beans to produce 10 �uid ounces of 5:1 concentrate at 6-7 
TDS. That’s 5 - 6 ounce cups of iced co�ee per brew. About 
5 cents of clean, high quality co�ee per cup. 
*TDS = Total Dissolved Solids

Brew Espresso Concentrate at Home
Countertop gravity brewer. No power.
Easy cleanup
Cold or Hot brewing
Works for  �ne or coarse grind
Also loose leaf tea brewing



For more please contact out 
master distributor:
BrewBomb
www.brewbomb.com

Manfactured by:
TORR Industries Inc.  
chrisr@torrindustries.com
530.247.6909

The Process
At a Glance...

7 x 7" footprint 

15.5" high

2 lbs empty weight

Countertop Cold Concentrate Brewing System

Need more output?
HiveCafe 3&6

15 to 25 minutes gets 0.6 gallons 
of typically 5.0 TDS concentrate.

1. Add 1/3 of a pound  to the brew cell

2. Pre infuse with 6 ounces of water in a locking sandwich bag. 
No need for pre-infusion in hot brewing applications.

3. Add 16 oz. of warm water (around 95F°) to the HIVEBREW ONE™ source tank

4. Adjust the �ow valve so that each dose cycle takes approximately one minute

as simple as...

The resulting concentrate is 6 to 7 TDS, or around 5 to 1 for 
ready-to-drink strength and can be used for an entire line-up 
of co�ee specialty drinks both hot and cold.
** Yields and throughputs vary based on coffee origin, roast levels, and grind size. TORR does not warrant 
performance. Actual brew results may vary by +/- 20%. *TDS = Total Disolved Solids.


