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Born in BCN out of a passion for specialty coffee and product 
development, Sibarist’s goal is to learn and share to create unique 
and pioneering solutions that enable the most demanding users to 

experiment, discover, enjoy and achieve extraordinary results. 

At Sibarist, we translate that which fascinates us in the world of 
specialty coffee into our company philosophy, processes and 

products. 

We clearly promote maximum quality over quantity, in search of the 
best possible extraction.





Discover the most outstanding products 
for the Specialty Coffee. 

The best coffee deserves the best tools.
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Reinvent your recipes, 
reach new cups and 

rediscover your 
coffees.





FAST SPECIALTY COFFEE FILTERS
FAST
FAST Specialty Coffee Filter technology is a 
unique fibre composition that provides an 
unprecedented “drawdown” circulation of 
liquid (dissolution of soluble coffee particles) 
through its structure, offering a fast, constant 
flow in extractions while retaining the solid, 
non-soluble particles. This results in a clean, 
silky cup, free of external flavours.

FAST filters open up a new world of prepara-
tion possibilities, giving the barista the 
chance to experiment and obtain formerly 
limited features such as: faster flows, elimina-
tion of the need for air channels, increased 
extraction and heat delivery performance. 
These are some of the features offered by the 
FAST line. 



“This is a product with a history similar to 
that of a coffee bean. Its whole process is 
reflected in the extraction and in the cup, 

and can produce, irregularities, aromas and 
flavours. 

We must measure up.”

The selection of materials and our manufac-
turing process are focused on achieving the 
highest possible quality over any other factor, 
while always respecting process sustainabili-
ty. All the process takes place locally in Bar-
celona, from the fibre processing to the filter 
making.

The FAST line is composed of a mixture of 
abaca fibre from plantations in Ecuador and 
the Philippines (where the product consumed 
is replanted every year to then be harvested, 
offering a sustainable process, with batch 
control and chain of custody), cellulose fibre 
from European pine plantations (FSC and 
PEFC) and organic plant-based (non-fossil) 
polylactic acid. 

The main component, abaca fibre, is finer 
and more porous than other fibres, giving 
FAST paper good permeability (leading to a 
higher extraction speed) while offering great 
tensile and tearing strength in wet condi-
tions, bringing structure and resistance to the 
composition, with a low substance  (less 
paper). Additionally, the fibres are pulp  made 
from non-wood fibres. This facilitates clean 
in-plant processing, essential for eliminating 
the presence of external flavours in the cup 
and for offering a high quality filter, while it 
can also be processed in a more sustainable 
way.



The fastest filter on the market.



CONE
The CONE is the V60 filter that provides faster, even 
and continuous flow for coffee brewing. It also provides 
a clean and silky result in your cup. Its unique FAST Spe-
cialty Coffee Filter technology makes it possible to 
explore new extraction conditions and recipes, which 
have been limited until now. 

PACKAGESIZE

Designed and manufactured with care in Barcelona.





Finer grinds
Its extraction speed allows users to explore 
finer grinds than ever before with percolation 
methods that do not choke or clog the filter.

No chocking nor clogging
The filter flow is the less likely to choke or 
clog filter paper for brewing. Get the most 
out of your Ethiopian coffees or move the 
grind to the limit.

Full body-clean cup balan-
ce
The permeability and structure of the paper 
provides an equilibrium between body and 
cleanliness, providing a unique silky mouthfe-
el that characterises FAST papers.

Control over extraction
The pouring speed and turbulence have a 
direct effect on the filter’s flow and draw-
down: cause-effect, making it possible to len-
gthen or shorten the extraction with the pou-
ring valance.

Continuity and uniformity
The filter’s permeability offers greater circu-
lation, minimising the retention of liquid in 
the slurry, the creation of puddles or uneven 
drawdowns, even with fine grinds.

Faster
The filter’s permeability enables a faster flow 
providing an extraction drawdown 15-40% 
faster than other filters.

Higher extraction
The FAST Specialty Coffee Filter flow has the 
potential to yield higher extractions and per-
formance values. It also has a lower LRR.

No paper impact on flavour
It leaves no trace of flavour or aroma in the 
cup. The material uses thinner fibbers and 
less substance.



¡ EXPLORE !
“Experiment with fine 
grinds and short pours 
with large amounts of 
water that stirs up the 

coffee bed (1), or conver-
sely, use coarse grinds 

and long fine pours while 
maintaining a low water 
level with a full pulse and 

drawdown control (2).”

(1) (1)

(2) (2)







The innovative and first flat-bottom 
non-fluted coffee filter in the world.

FLAT



FLAT
The FLAT is the unique and original non-fluted flat-bot-
tomed filter for coffee drippers, designed and registe-
red by SIBARIST. It offers a unique, smooth and unobs-
tructed area that offers the perfect and even space for 
brewing with full access to the coffee bed. It eliminates 
the bypass effect and provides the most even extraction 
with the maximum coffee particle yield, preventing 
coffee particles from being trapped in fluted areas.

PACKAGE

Designed and manufactured with care in Barcelona.





Uniform extractions
The absence of fluting shapes alleviates the 
potential for grounds to become isolated and 
potentially under-extracted in the flutes, 
providing more even results and increasing 
the coffee yield and uniform extractions.

Flow rates
The FLAT is very sensitive to dripper geome-
tries and properties, making it possible to 
obtain different flow rates depending on the 
dripper used, opening up a new world of 
possibilities for the barista to experiment 
with and select the dripper combo depen-
ding on the target extraction time. 

Higher extractions
The FAST Specialty Coffee Filter flow has 
the potential to yield higher extractions and 
performance values. It also has a lower LRR.

Repeatability
Created to offer the greatest consistency 
and coffee particle extraction uniformity, the 
filter always provides the same geometry, 
with no coffee trapped or isolated in any 
fluted areas, providing continuous even-pour 
turbulences.

Full coffee-bed access
Because the filter adheres to the dripper 
walls, it provides 100% access and view of 
the coffee-bed area, gaining you more pou-
ring surface and full access to the coffee 
slurry. Your dripping will become bigger!

No bypass
The air flow between the filter and the 
brewer is eliminated by the flat paper’s adhe-
sion to the dripper walls when wet, thereby 
removing the “bypass” that can cause astrin-
gency in the cup.

Uniform turbulence
A smooth, obstacle-free infusion volume 
provides freedom, more even turbulence and 
uniform circulation of particles in the slurry 
when pouring, resulting in regular extrac-
tions.

No paper impact on fla-
vour
It leaves no trace of flavour or aroma in the 
cup. The material uses thinner fibbers and 
less substance.





(1) (1)(2)

(2)

¡ EXPLORE !
“FLAT is very sensitive to 
dripper geometries and 

properties since once it is 
wet, the filter stitches to 
the dripper walls, elimi-
nating the bypass effect 
and the air circulation 
through the filter. This 

makes it possible to 
obtain different flow rates 
depending on the dripper 

used, opening a new 
world of possibilities for 

the barista to experiment 
with and select the dri-
pper depending on the 
target extraction time.”

SLOWER (1)
FASTER (2)





PREPARATION
Fast Flat filters are packaged in a 
flat stack with pre-folded creases for 
users to fold.

1
Fold the 4 edges of the filter 
following the indentation marks on 
the paper. It is not necessary to keep 
the flat bottom shape of the filter; 
you just need to go over the folds.

2
Place the filter on top of the dripper 
and press the central part of the 
paper downwards.

3
Rinse the filter, starting from the 
centre and moving towards the outer 
edge by pouring hot water in a circu-
lar motion. Make sure that the entire 
surface of the filter is stuck to the 
walls of the dripper, without leaving 
any air channels between the filter 
and the filter holder.
The image shows how the filter 
should look before starting the infu-
sion.





Avoid bypass, boost your XL brews and 
obtain more highly-flavoured extractions.

CONE XL



CONE XL
The CONE XL is a filter for coffee makers such as 
Chemex or V60 n3 drippers that is specifically 
designed to block air circulation and bypass while 
providing faster drawdowns for high-volume coffee 
extractions.

PACKAGE

Designed and manufactured with care in Barcelona.





Richer cups
Without dullness or astringency, the XL filter 
avoids over-extraction in large recipes, pro-
viding a cleaner cup and good mouthfeel, 
sweetness and flavours.

Explore finer grinds
Its good drawdown and low choke and clog 
effect makes it possible to explore finer 
grinds not normally used with this type of 
infusion with large amounts of coffee (usua-
lly coarser grinds).

More control over extraction
Faster flow provides more control in extrac-
tion and pours, also it become in more even 
drawdowns.

Higher extraction
The FAST Specialty Coffee Filter flow has 
the potential to yield higher extractions and 
performance values. It also has a lower LRR.

Uniformity and clarity in cup
The elimination of bypass and the rapid flow 
rate provide more clarity and flavour to the 
result of these large extractions. Longer 
exposures and uneven flows can produce 
uneven or over-extraction and accentuate 
astringency.

No Bypass design
The XL design offers a wider 60° angle that 
sticks to the dripper walls once wet, avoi-
ding the creation of air channels and elimina-
ting the bypass effect.

Faster flow
The FAST Specialty Coffee filter technology 
enables a faster flow and drawdown, redu-
cing the extraction time and over extraction 
(especially important with recipes with large 
amount of coffee).

No paper impact on flavour
Despite the quality of the FAST Specialty 
Coffee papers, free of external flavours, the 
XL reduces the amount of material used in 
other big and non-sealed filters. It also has 
lower substance.



¡ EXPLORE !
“In extractions with large 

amounts of coffee, the 
saturation of the filter, 

the prolongation of 
extraction times and the 

bypass effect are particu-
larly critical factors that 

have traditionally made it 
difficult to obtain the 
desired result. The XL 

allows you to explore new 
recipes and set ups never 

used on these extrac-
tions”



If the dripper used has an 
air channel “groove,” be 
sure to fold and place the 
sealed filter area into it.





The most innovative and experimental products that 
go one step beyond, pursuing excellence.

The main purpose of SIBARIST LAB products is to let 
the community experiment, learn and get a better cup 

of coffee. Let’s develop the products of the future 
together



Filter your shots, get better cups.

FILTERS

ESPRESSO



Please check the LAB products abailability and conditions in the SIBARIST website.

PACKAGE

GRADE DIAMETER

ESPRESSO
The ESPRESSO FILTERS are a range of filters 
designed to make filtered coffee on espresso 
machines, improving the extraction consisten-
cy and puck yield with greater cup clarity, 
achieving better cups.



The ESPRESSO filters diameter do not corres-
ponds to your portafilter diameter, it belongs 
to the inner basket diameter, please size your 
interior basket diameter to choose the filter 
size. Check abailability in our website.



Higher extraction
Adding the filter in the basket will provide a 
higher extraction yield in a same time com-
parison with and without.

Full puck performance
Most baskets don’t have exit holes close to 
the edges, producing uneven puck extrac-
tions. The filter forces the water to reach 
these sides of the puck, resulting in a more 
even and yielded extraction of the puck.

Repeatability/uniformity
The filters increase the puck yield and 
decrease the extraction “problems” that can 
happen in different extractions like hollows 
in the spent puck and other defects.

Prevents puck collapse
A more even puck yield reduces the collapse 
effect in the same conditions.

Mitigates channeling
More even water and full circulation through 
the puck also provides a more even coffee 
grind distribution and settlement, preventing 
the creation of channels and water path 
preferences during extraction.

“SIBARIST recommends the Scott Rao and Jonathan Gagne articles, lectures and publivations. These articles have encouraged us to 
develop a range of espresso filters. 
Have a look at Scott’s blog at www.scottrao.com and Jonathan’s article published at www.cofeadastra.com: ‘How a paper filter below 
an espresso puck affects hydraulic resistance’ as a guideline to understand how a filter affects espresso extraction (the article refers 
to paper filters, whereas SIBARIST offers different grades and materials).”

Yields perfectly flat spent puck
The filter provides more even and natural 
coffee particle dissolution and expansion in 
the basket, providing more uniform dissolu-
tion and resulting in even flat pucks.

Removes hollows
SIBARIST filters helps to remove the problem 
of hollows at the centre of spent pucks by 
providing better water flow distribution and 
coffee expansion.

Cup clarity
The filter structure catches solid com-
pounds, sediments, fine particles and 
remove some oils and dense dissolved 
matter, resulting in a clean cup.

Even extraction
The filter changes the hydraulic resistance in 
the puck, forcing the water to find more and 
complex paths to go through, helping to 
dissolve the solubles of the entire puck.

Consistency
Less irregularities in the puck and more even 
extraction means more consistency and a 
slight reduction of differences in prepara-
tions like the tamping, levelling, humidity on 
the grind, etc.





The filter 
grade
The filter grade is the com-
position and structure of 
the filter (material, pore 
characteristics and manu-
facturing process). Each 
grade provides different 
filtration characteristics, 
effects the hydraulic resis-
tance and has its own pro-
perties. 

The target is to let the user 
experiment and explore 
different recipes and 
extraction conditions. This 
is why SIBARIST ESPRES-
SO filters offer different 
grade options.

SOFT

SOFT is an espresso filter 
that uses the FAST Spe-
cialty Coffee Filter. It 
provides soft filtration on 
the espresso shots for a 
cleaner cup with a light 
impact on the espresso 
machine settings and 
puck conditions.

HIGH 
CELLULOSE
HIGH CELL is an espres-
so filter made of cellulo-
se that provides a high 
level of filtration on the 
espresso shots, with a 
huge impact on the 
extraction conditions and 
puck yield. 

This filter is made of 
cellulose and can be 
disposed together with 
the puck.

HIGH 
MEMBRANE
HIGH MEM is an espres-
so filter membrane made 
with a synthetic compo-
sition with a very regular 
structure, pore size and 
distribution that provides 
a high level of filtration 
on the espresso shots, 
with a huge impact on 
the extraction condi-
tions, puck yield and 
with zero impact on the 
coffee flavour. This filter 
greatly decreases astrin-
gency by trapping some 
of the suspended astrin-
gent compounds.

This filter can be used for 
what Scott Rao named 
“FILTER 2.0.” Follow his 
publications and notes to 
get brewed coffee using 
espresso machines.

HIGH MEM is recyclable. 
Please deposit the filter 
in the proper place.



SPECIAL EDITION  –
  S

PE
C

IA
L 

ED

ITION  –  SPECIAL ED
ITIO

N
  –

Dedicated FAST editions to attain the maximum 
performance with specific devices.
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SPECIAL 
EDITIONS
The SIBARIST SPECIAL EDITIONS are a range of pro-
ducts especially designed in partnership with other 
brands and professionals with the goal of developing 
dedicated Sibarist products for each partnership and 
attaining the top maximum performance. 

In search of the best extraction!

Find out the lates SPECIAL EDITIONS in the SIBARIST 
website (www.sibarist.coffee ) and discover the stories 
behind each edition, the findings and purposes during 
the collaborations, its resultant designs and the advan-
tages of each edition. 

Contact us to explore collabs and special editions.
info@sibaist.coffee



¡ EXPLORE !



FLAT
+

Flat bottom 
dripper

(kalita ceramic 
circle walls)

FLAT
+

Conical 
dripper

(Hario V60 02)

FLAT
+

Conical 
dripper

(Origami)

CONE
+

Conical 
dripper

(Origami)

CONE
+

Conical 
dripper

(Hario V60 02)

FLAT
+

Flat bottom 
dripper

(Notneutral)

FLAT
+

Flat bottom 
dripper

(Kalita glass flat 
walls)

FAST 
DRAWDN

SLOW 
DRAWDN

¡ EXPLORE !
Use the diferent FAST 

Specialty Coffee Filters in 
combination with diffe-
rent setups and explore 
the different drawdown 
times and resultant cup 

profiles.







We support all the people who is training 
for the Coffee Championships.





The SIBARIST
awards

In recognitionof the 
effort and dedication of 
the campions who has 
put their confidence in 
the Sibarist products to 
succeed, we have crea-
ted an awards program 
for them. 

If you are training for the 
championships, do not 
hesitate to contact us, 
we will support you!

In search of the excellen-
ce, become a Sibarist 
champion.

SIBARIST CHAMPION
In recognition of the National Brewer Champion win-
ning with the FAST Specialty Coffee Filters.

SIBARIST HERO
In recognition of the SIBARIST Champion classified on 
the final round of the World Brewers Cup Champions-
hip brewing with the FAST Specialty Coffee Filters.

SIBARIST LEGEND
In recognition of the World Brewers Cup Champion 
winning with the FAST Specialty Coffee Filters.

2022 2022 2022



Elika Liftee
USA

Tomáš Taussig
Czech Republic

Simen Andersen
Norway

Simen Andersen
Norway

2022 
World Coffee Championship

2022 2022 2022 2022 2022

2022

Elika Liftee
USA

2022 2022

Tomáš Taussig
Czech Republic

Nicole Battefeld
Germany

Charity Cheung
France

Martin Wöelfl
Austria

2022 2022 2022 20222022

Agnieszka Rojewska
Poland

Wilford Lamastus Jr
Panama

Benjamin Put
Canada

Ching Kwok
Hong Kong



Products and references.





CONE S
FAST SPECIALTY COFFEE FILTERS

25 u Pack (REF. 8437023054031)
50 u Pack (REF. 8437023054093) 
100 u Pack (REF. 8437023054024)

25 u Pack (REF. 8437023054017)
50 u Pack (REF. 8437023054086) 
100 u Pack (REF. 8437023054000)

25 u Pack (REF. 8437023054079)
50 u Pack (REF. 8437023054116) 
100 u Pack (REF. 8437023054062) 

25 u Pack (REF. 8437023054055)
50 u Pack (REF. 8437023054109) 
100 u Pack (REF. 8437023054048) 

CONE M
FAST SPECIALTY COFFEE FILTERS

CONE XL
FAST SPECIALTY COFFEE FILTERS

FLAT
FAST SPECIALTY COFFEE FILTERS



Check the SIBARIST webpage to find out 
packages and options. 

Check the SIBARIST webpage to find the 
lates Special Editions. 

ESPRESSO
FILTERS, SOFT GRADE

ESPRESSO
FILTERS, HIGH CELLULOSE GRADE

ESPRESSO
FILTERS, HIGH MEMBRANE GRADE

SPECIAL EDITIONS
FAST SPECIALTY COFFEE FILTERS
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EXTRACT YOUR PASSION

www.sibarist.coffee
info@sibarist.coffee

@sibaristcoffee


