
How to make coffee drinks correctly – coffee and milk proportions 

Lavazza coffee cups are made according to specific side and bottom thickness ratio. These proportions 
are important in serving coffee, as they allowed to maintain the required temperature in a cup of coffee. 

Correct coffee and milk proportions determine the good drink quality and genuine Italian flavour. 
Excessive milk, its improper temperature or other deviations from the correct rate may spoil the taste of 
coffee. It all starts with correctly prepared espresso. 

 

                                                                                Espresso 

The standard Lavazza espresso is made of 7 g of freshly 
ground coffee. 25 to 30 ml of coffee is excluded with 9 
atmospheres pressure within 25-30 s. 

Perfect espresso always has 5 mm walnut-coloured froth, 
which is a must for every espresso drink. Served in 
espresso cup (70 ml). 

 

 

                                                                                        Macchiato 

In Italian, the word means ‘marked’ or ‘stained’. 

Macchiato is espresso coffee with a dash of milk 
and a thick froth. Carefully pouring froth on the 
espresso surface you will produce a separate froth 
layer. 

Served in a glass (70 ml) or espresso cup (70 ml). 

 

 

                                                                        Black coffee 

To make the perfect black coffee, add 2/3 of water in a 
cappuccino cup and make a double espresso. This will 
guarantee strong taste. Served in a cappuccino cup (165 ml).  



                                                                             Cappuccino 

Made of pre-heated milk and espresso. Milk must be 
heated to 60 °C, to have your coffee temperature of 65-70 
°C. Pour the milk therefore that first the milk, and only 
then milk froth is poured on your espresso. 

Served in cappuccino cup (165 ml). 

 

 

 

 

Caffe latte (milk coffee) 

Caffe latte is espresso with warm milk. Pour the warm 
milk to have 1 cm froth. 

Served in a large glass or cup (300 ml). 

 

 

 

 

                                                                             Coffee with milk 

Espresso with warm milk. White coffee must have a 
very thin layer of milk froth or more of warm milk, 
therefore, first, pour the milk on espresso, and only then 
add a thin layer of milk froth. Served in a large cup (300 
ml). 

 

 

 

 


