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THE PERFECT GRIND FOR EVERY MACHINE AND TASTE THANKS TO THE SMEG 
COFFEE GRINDER 
 

The new CGF01 coffee grinder offers professional grinding results without sacrificing on 

functionality with unmistakable Smeg style. 

 

 

 

True connoisseurs know that freshly ground coffee has a much more intense aroma and taste 

than its ready-ground counterpart. They also know that the coffee grinder plays a fundamental 

role in enhancing and preserving the quality of the selected coffee beans. 

For these reasons, the Smeg CGF01 coffee grinder has been designed for all those who want to 

savour the real taste of coffee, and who are looking for the perfect tool for high quality grinding to 

use in the comfort of their own home, without sacrificing on practicality and style. 

 

The design, by Matteo Bazzicalupo and Raffaella Mangiarotti (deepdesign), of this refined domestic 

appliance is unmistakable: its rounded lines, chrome details and pastel colours mark it out 

immediately as part of the collection of small appliances dedicated to the pleasure of coffee, such 

as the ECF01 espresso coffee machine and the DCF02 Americano coffee machine. 

 

However, performance is certainly not a secondary consideration; on the contrary, the CGF01 

comes with a die-cast aluminium body and conical stainless-steel grinders for a 

homogeneous grind which preserves all the delicious coffee aromas without altering the flavour.  

 

The handy lever enables you to select the grind level in a simple and intuitive way. There are up 

to 30 different levels to choose from, making it possible to get the right grain for every machine 

and taste: the CGF01 produces the perfect grind for espresso machines, moka stove-top pots, 

American coffee makers and French presses. The entire process is fully automatic: once the 

type of grind and quantity of ground coffee have been selected, the coffee grinder will take care of 

the preparation of the blend, stopping once the process is completed. 
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In addition, depending on the function selected and the desired use, the coffee can either be 

ground in the special Tritan™ container provided or directly in the filter holder of your espresso 

coffee machine.  

The removable grinders allow for convenient, precise cleaning, and the safety system prevents 

the machine from being accidentally turned on if the bean container is removed from its position. 

 

So, whether you want an espresso at breakfast or an Americano to sip during the afternoon, the 

Smeg coffee grinder is the perfect tool for true coffee lovers. An object to enjoy and show off, 

available in 6 colours, to adapt to the style of every kitchen. 

 

mailto:smeg@smeg.it
mailto:smeg@smeg.it
http://www.smeg.it/
http://www.smeg.it/

