
HOW TO BREW THE PERFECT
CAMPFIRE COFFEE - WORKSHOP

How do you brew the perfect cup of Finnish campfire coffee? There are many
ways to do it, but every coffee maker has their own special tips and techniques.

Our wilderness guide will introduce you to the art of brewing traditional Finnish
campfire coffee, from the first preparations to enjoying a fragrant cup served in
a traditional wooden kuksa. Along the way, you'll learn the secrets behind this
cherished outdoor tradition.

Campfire-brewed coffee tastes heavenly, and its
preparation is full of little secrets.

INFO Duration: 1 - 2h Group size: 4 -15 person From: 50 €/person

ENQUIRIES & RESERVATIONS p. +358 400 422 336
or Email myynti@nuutajarvenlasi.fi.

mailto:myynti@nuutajarvenlasi.fi


Availability:
Year-round 

What's included?
The course includes all equipment, campfire
coffee, guidance from a professional
instructor starting with fire-making, and
coffee buns.

Special requests:  
The path to the kota is not fully accessible. 

What to bring? 
Please wear clothing suitable for the
weather and season.  

Meeting point: 
Nuutajärvi Glass´s kota: You can pick up
maps to the kota at Pruuki Bistro
restaurant.  
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