


Optimal distribution of ground co�ee
The vertical and horizontal movement of the portafilter fork allows it to be adjusted
to all portafilters on the market, providing an optimal distribution of co�ee
in the portafilter holder with amazing consistency dose to dose

Portafilter
Ø 58 mm

Portafilter
Ø 53 mm

Low portafilter

Tall portafilter



Removable co�ee tray
It is possible to order the grinder with a removable
co�ee tray, which can be seperated from the grinder body,
allowing for more counter space



Portafilter Detector

Automatic recognition
of the portafilter
Detection of the double dose through
the sensor ring placed on the portafilter

Zero waste
of co�ee
Minimize mistakes
with dose selection

Easy to use
No training 
required
for the Barista

Maintenance
Easy maintenance
due to its resistance to water.
Suitable for the dishwasher



Maintenance
For grinder maintenance, access to any of its parts
is achieved by disassembling the minimum number
of components possible. This significantly reduces
the time dedicated to cleaning and maintenance



Cleaning of the co�ee outlet

Disassembly
with a single screw

Co�ee outlet nozzle

To clean the co�ee outlet nozzle,
it is only necessary to remove
one securing screw, significantly
reducing the disassembly time

Battery replacement

The battery stores the operational information when the grinder is turned o�. To replace
it (with a lifespan of 10 years), simply remove the display cover

Display cover

Integrated
circuit

Battery

Grinder maintenance

Fastening screws



Back fan
Direct access by removing the two screws holding the back panel Fastening screws

Back panel

Back fan



Hoppers, Options and
Technical Specifications



Standard hopper
Standard 1.250 g capacity hopper 
(smoked or transparent) with clip 
for co�ee recipes. Optional 700 g 
hopper 

Standard 1.250 g hopper

700 g hopper



Custom hopper
The most e�ective way to highlight the brand at the sales place.
1.800 g of capacity hopper made of food grade polycarbonate
and aluminum. It allows the insertion of 119 x 163 mm prints
in the front and rear spaces designed for it.
Vinyl imagery 360° on request with the desired image



Fan coupled
to the motor
(standard)

Rear leds and fan
Rear logo lighting by LEDs and electronic rear fan

Rear logo
lighting by leds

Electronic rear fan



Sizes

600 mm

E8 OD and E6 OD models

230 mm 385 mm



Essential range

Motor output

RPM

Ø Burrs

Burrs durability *

Production *

Kg recommended/week

E6 ODE8 OD

W

rpm

mm

kg

g/s

kg

630

1.310

64

600

2,8

6 - 8

630

1.310

83

800

4,2

10 - 12

* Production and durability based on a medium roast co�ee and grinding point for Espresso.
   There is a direct relation between the wear of the burrs and the increase in time per dose
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