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MYTHOS MYTHOS 
ONE ONE 
GRINDERGRINDER
The Mythos One embodies intelligent and 
reliable design. It’s the global standard, 
developed by the industry’s elite and used 
by the coffee world’s very best – the World 
Barista Championship grinder of choice.

COLLABORATIVE. COMMITTED. COMMERCIAL.

Power: 800        Grind burr size (mm): 75
Grind burr material: Titanium coated
Recommended capacity per day: 8kg
Recommended capacity per hour: 2kg
Product Code: 8425
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S P E C I F I C A T I O N S

Burr size (mm) 75

Burr material Titanium steel

Grinding capacity per day 8kg

Grinding capacity per hour 2kg

Power (watts) 800

Power requirements 1 x 230Vac 13A standard 3-pin socket

Breaker B

Weight (kg) 24.5

Dimensions w x d x h (mm) 188 x 400 x 510

R E C O M M E N D E D  P R O D U C T S

––   Quality design, quality results – titanium burrs, Clima Pro 
temperature regulation at 35 degrees, three individual dose 
adjustment buttons and sound-proofing. The Mythos One  
embodies intelligent and reliable design. It’s the global standard, 
developed by the industry’s elite and used by the coffee world’s  
very best – it’s the World Barista Championship grinder of choice.

––   The highest quality coffee – exceptional espresso extraction starts 
with a consistently precise grind. Quality components and intelligent 
design deliver the highest quality extraction shot after shot.

––   Designed around the barista – hands-free grinding,  
stop-and-go technology, open lines of sight and stepless  
control of grind coarseness combine to boost speed of service  
and workflow efficiency.

––   Key features – micrometric grind adjustment, clump crusher,  
LCD multilingual display, transparent bean hopper, portafilter  
hook, Clima Pro and fan cooling system.

The global espresso standard. The perfect companion for the
finest espresso machines.
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