how to adjust
the grind setting




Why did we create this guide?

Every brewing method has a recommended grind size range. With this guide, we want to help you
find the most suitable range for your needs.

How did we arrive at the recommended range and the sweet spot?

In our laboratories, we have identified not only the recommended range for each brewing method,
but also the sweet spot which, according to our tests performed with different coffees, is the most
grind size to fully enhance and extract the flavours f your recipe.

As every coffee has different properties, your sweet spot may be a little different from ours.
Start with our recommendation and find the sweet spot that suits you best!



ESPRESSO

Recommended range.

Sweet SpOt recommended by Eureka:

for light/medium roasted
for medium/dark roasted

Note: Your PEPPE co-
mes pre-set for Espresso
grinding and is ready to
use immediately after
opening the box.




MOKA

Recommended range.

Sweet SpOt recommended by Eureka:

for both light/medium roasted and
medium/dark roasted




V6O

Recommended range.
From Value O in the Round 2 to Value O in the Round 3
(the whole 2nd round)

Sweet SpOt recommended by Eureka:
Value 5 in the Round 2 for both light/medium roasted and
medium/dark roasted




CHEMEX

Recommended range.

From Value 2 in the Round 2 to Value 2 in the Round 3




AEROPRESS

Recommended range.

Sweet SpOt recommended by Eureka:

for washed coffees
for anaerobic coffees




FRENCH PRES

Ideal range.

Sweet SpOt recommended by Eureka:

for washed coffees
for anaerobic coffees




GRIND SIZE RECAP

ROUND 1 ROUND 2 ROUND 3
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Espresso F

value 1in the round 1 for light/medium roasted;
value 2 in the round 1 for medium/dark roasted

value 5,5 in the round 1 for both light/medium roasted
and medium/dark roasted

value 5 in the round 2 for both light/medium roasted
and medium/dark roasted

value 5 in the round 2 for washed coffees;
value 2 in the round 3 for anaerobic coffees

value 8 in the round 2 for washed coffees;
value 5 in the round 3 for anaerobic coffees




Have you changed the grind settings several
times but still can’t find the ideal setting for a
specific brewing?

Reset the grinders to zero point and re-start.
Follow these steps.

With the grinding chamber empty, TURN THE DIAL CLOCKWISE (to
TURN ON THE MOTOR. make grind fines) until you hear
a slight humming sound, which
indicates that the grinders are co-
ming into contact. This is the ZERO
POINT.

~ TURN THE DIAL ANTI-CLOCKWI- When you have finished grinding,

SE to adjust the grind setting for TURN OFF THE MOTOR.
your favourite brewing method.




