
        enjoy your  
daily grind.
Conical Burr 
Coffee Grinders

Contemporary design,
Extraordinary results.

GRINDERS DESIGNED FOR ANY STYLE COFFEE:   FINE GRIND ESPRESSO AND COURSE GRIND FRENCH PRESS

Comparison  
Chart for  
Baratza conical burr 
Coffee Grinders

Baratza, L.L.C.   •   3923 120th Ave, S.E.   •   Bellevue, WA 98006
877.701.2021   •   www.baratza.com

Burr	   40 mm conical burr 	    40 mm conical burr 	

Range of grind 	   Espresso to Coffee Press 	    Espresso to Coffee Press 	    Espresso to Coffee Press

Steps of grind adjustment 	   40 	    40 	    40

Operation switch 	   on/off 	    60 second timer 	    60 second timer

Pulse button 	   NA 	    Yes 	    Yes

Motor 	   110V AC 50/60 Hz. 1 Amp. 	    110V AC 50/60 Hz. 1 Amp.	    110V AC 50/60 Hz. 1 Amp.

Burr speed 	   450 rpm 	    450 rpm 	    450 rpm

Grinding speed 	   1 gram/second 	    1 gram/second 	    1 gram/second

Bean hopper capacity 	   8 oz 	    8 oz 	    8 oz

Grounds bin capacity 	   5 oz 	    5 oz 	    5 oz

Weight 	   4 lbs 	    8 lbs 	    9 lbs

Dimension WxHxD 	   5”x13”x6” 	    5”x14”x6” 	    5”x14”x6”

Color 	   Black 	    Black and metal 	    Black and metal

Metal top 	   NA 	    NA 	    Yes

Metal base	   NA 	    Yes 	    Yes

Warranty 	   1 year 	    1 year 	    1 year

UL Listing	   Commercial	    Commercial	    Commercial

  40 mm commercial-grade     
                     conical burr



Calibration System

Speed Controller

An innovative burr calibration system 
ensures that each grinder has the full 
range of grind; fine enough for any 
espresso machine and coarse enough 
for Coffee Press.

Range of Adjustment

Forty clicks of adjustment for fine  
tuning the grind for perfect extraction.

Conical Burr
Conical burr gives consistent, fine grind 
critical for perfect espresso.
Easily removable burr for simple 
cleaning.  The Virtuoso uses a specially 
designed burr for precise grinding.

Pulse Button

Front mounted pulse button makes it 
easy to grind directly into an espresso 
filter basket. (Only available on Maestro 
Plus and Virtuoso)

DC Motor
Powerful DC motor turns slowly result-
ing in cool, quiet operation and permits 
extended grinding time.  The circuitry is 
equipped with an automatically reset-
ting thermal cutoff switch.  

A combination of gears and electronic 
speed controller reduces grinding 
speed to 450 RPM which reduces 
heat, noise, and static electrical charge 
buildup. The slow rotation speed also 
ensures that the beans feed smoothly 
into the burrs.  The speed of grind is 
about 1 gram/second.

C O M M E R C I A L  G R A D E

The Virtuoso has all of the winning features 

of the Maestro Plus.  In addition, the use of 

commercial grade components makes the 

Virtuoso ideal for home and business.

  

The solid metal top casting on the Virtuoso 

makes a strong visual impression.  A 40 mm 

commercial-grade conical burr was specially 

designed for accurate grind and long use. 

This specialized burr produces very precise 

particle distribution in the ground coffee.  

The Maestro Plus has all of the basic features 

of the Maestro, plus ....

A sixty second adjustable timer with segmented 

graphics can be set for easily repeatable grind 

times.  A Front-mounted pulse button makes 

it easy to grind directly into an espresso 

filter basket.  And, a beautiful brushed metal 

base adds a rock-solid feeling of quality and 

provides increased stability when using the 

pulse button.

The Maestro conical burr grinder will grind for 

any style of coffee; from the fine grind used for 

espresso to coarse grind used for coffee press.  

The innovative calibration system enables a 

standardized range of adjustment, so each 

grinder has an accurate and repeatable range 

of grind.  Forty grind settings give the user the 

range, as well as the ability to fine tune the 

grind for the perfect extraction.  

The efficient DC motor runs cool, allowing for 

extended grinding times.  Using a combination 

of gear and electronic speed reducers,  the 

burr rotates at only 450 RPM.  This slow speed 

reduces heat, noise, and static electrical 

charge buildup in the grinder.  The slow 

rotation speed also ensures that 

the beans feed smoothly into the 

burrs.  The Maestro is equipped 

with a specially designed On/Off 

switch.  The switch may be rotated 

clockwise or counter clockwise from 

any position.

www.baratza.com


