










interview
with Ludovic Loizon

Faced with increasingly discerning customers, 
professionals have to choose quality.

A good coffee does not happen by chance. 
For Ludovic Loizon, quality depends on good 

equipment and good raw materials, including the 
water.

WHAT ARE THE 
GOLDEN RULES 

OF GOOD COFFEE?
Technically speaking, there are 

undeniable similarities with cooking. 
Like a good chef, a barista rigorously 

selects his raw materials, masters the ways 
to extract and prepare them, using perfectly 
functioning and maintained equipment. 
These key points make all the difference.

WHAT ARE THE 
BEST PREPARATION 
PRINCIPLES?
Coffee is a living, ephemeral product, 
which needs to be enjoyed straight away, in 
order not to lose its character and aromatic 
strength.

WHICH OTHER FACTORS 
IMPACT THE TASTE OF 
COFFEE?

It’s always good to remember that any ad-
dition, such as milk or sugar, will inevitably 
affect the taste of the coffee. Sugar, for 
example, which is very frequently added 
to coffee, will change its aromatic balance 
enormously, masking its bitterness and 
making the cup rounder and softer, in spite 
of the fact that it is primarily added to mask 
an aromatic deficiency in the bean. Water 
quality also influences the taste, as well as 
the whole mineral structure of the coffee. 
Water with too high a mineral content will 
impact directly on the body of the coffee, 
but will also govern the balance between 
acidity and bitterness of this drink, depend-
ing on the level of calcium and magnesium 

WHAT WATER SHOULD 
YOU USE? HOW DO YOU 
GET QUALITY WATER?
We strongly recommend that you use tap 
water together with a professional BRITA 
cartridge, particularly for traditional es-
presso machines, which will regulate the 
mineral levels in the water and protect the 
equipment, while allowing for a good aro-
matic bouquet to develop in the coffee.

SO WOULD YOU SAY THAT 
WATER QUALITY IS AS IM-
PORTANT AS THE QUALITY 
OF THE COFFEE?
Well yes, one cannot be achieved without 
the other: Coffee is made up of 98% water! 
Which gives you a good idea of its impor-
tance.

WHAT IS THE KEY TO ITS 
ENJOYMENT?

Depending on the method, coffee is usually 
enjoyed between 60 and 65°C, the hottest 
temperature that the tongue can bear and 
where it can release all its organoleptic fea-
tures. Of course there are exceptions, such 
as cold brew or cold extraction, which gives 
different results as it’s drunk iced or at room 
temperature. 

Enjoy!
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How can BRITA support you 
to offer the best coffee 
quality to your clients?

	� Delicious water makes 
for delicious coffee.

Coffee is part and parcel of our modern 
lifestyles. With BRITA filtration systems, it 
is possible to optimise tap water for coffee 
making, whatever the mineral composition 
of the local water supply. The filtered water 
contains a balanced mix of minerals, such 
as calcium and magnesium. And it has the 
ideal hardness level for brewing coffee, 
with a low yet sufficient degree of car-
bonate hardness. Any unwanted elements 
that could impact or mask the aroma are 
removed.

	� Protect your equipment – 
and your bottom line.

Not only can BRITA filtration systems 
improve the taste of your beverages, BRI-
TA-enhanced water also extends the ser-
vice life of your coffee-making equipment. 
All key components are reliably protected 
against limescale and deposits of unwanted 
minerals, such as gypsum.  
By guarding against damage in this way, 
you increase the reliability and operational 
availability of your coffee machines. And by 
avoiding repairs and reducing maintenance 
effort, you generate savings that boost your 
bottom line. Plus the comprehensive range 
of BRITA water filters means you can be 
sure of finding the right solution for your 
business. 

Discover BRITA 
Professional and 
learn more about 

our products here: 
www.professional.

brita.co.uk



YOUR SOURCE OF BETTER WATER.

BRITA GmbH
Heinrich-Hertz-Strasse 4
65232 Taunusstein
Germany
Tel.:	 +49 6128 746-5765
Fax:	+49 6128 746-5010 
professional@brita.net
www.professional.brita.net


