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Phase Brew® HT  
•	 6-minute heating phase + 4-minute brewing phase = 

10-minute to better cof fee  
•	 Programmable Auto-Star t  
•	 Cleaning indicator
•	 Brews 8-cups (40 oz.) at a time
•	 Thermal carafe 
•	 Specialty Coffee Association of America Cer tif ied
•	 2011 GOOD DESIGN™ Award

BUNN Phase Brew heats and hold water until it reaches the perfect brewing temperature—only then 
is the water spray-released, not slow-dripped over coffee ground to achieve ideal f lavor extraction.   
This innovative Heat and Release technology results in a perfect pot of coffee with richer f lavor and  
amazing aroma.   

BREW BETTER, NOT BITTER® Phase Brew® 

For more information: Call 800-352-2866 or visit www.bunnathome.com

R131/12

Phase Brew® HG 
•	 6-minute heating phase + 4-minute brewing phase = 

10-minute to better cof fee  
•	 Programmable Auto-Star t  
•	 Warmer automatically shuts-of f after 2 hours  
•	 Cleaning indicator
•	 Brews 8-cups (40 oz.) at a time
•	 Glass carafe 
•	 Specialty Coffee Association of America Cer tif ied
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BUNN® practices continuous product research and improvement. We reserve the right to change specifications and product design without notice. Such 
revisions do not entitle the buyer to corresponding changes, improvements, additions or replacements for previously purchased equipment.

All dimensions shown in inches.  

Dimensions & Specifications
Model  Volts Amps Total Brewing Shipping Agency
    Watts Capacity Weight
PHASE BREW HT 120  10.83  1300 40 oz. (8 cups) 9.4 lbs.
      (4.3 kg)

Electrical:  Model has attached 3-prong grounded cordset and requires 2-wire grounded service rated 120V AC,  
single phase, 60 Hz.
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