
Coffee grinder P.A.G.

Designed for freshly ground 
coffee at the touch of a button
At just the touch of a button, the premium coffee grinder with Profes-
sional Aroma Grinder (P.A.G.) from JURA guarantees an exact amount 
of freshly ground coffee every time. The grinder, a key feature of state-
of-the-art coffee machines today, caters to all requirements. Seven lev-
els are used to adjust the grinding fineness individually, meaning this 
high-quality coffee grinder is an absolute must for creating aromatic 
specialities from freshly ground coffee. It also ideally complements the 
ONO.

Technical Data

Bean container holding capacity 105 g

Cable length approx. 1.2 m

Voltage / Power 230 V ~, 150 W

Current 10 A

Weight approx. 1.6 kg

Dimensions (W × H × D) 14.4 × 24.9 × 19.6 cm

Article number / Product code 25048 / Black (EA)
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Seven adjustable grind levels
Whether finely ground for a fiery espresso or slightly coarser for an 
aromatic lungo, the P.A.G. delivers every time. There are seven levels 
of fineness to choose from, each of which ensures your chosen spe-
ciality is perfectly prepared.

Compact design
The P.A.G. boasts state-of-the-art technology and yet takes up min-
imum space. You’ll easily find a spot for it anywhere. With its clean 
design, top-quality materials and precise workmanship, it can be 
seamlessly integrated with other JURA products.

All it takes is the touch of a button
It couldn’t be any simpler to use: just press the ergonomically shaped 
button and the grinder starts to work with precision. It stops when 
the button is released. A practical measuring glass keeps the grind 
quantity in full view at all times.

Professional Aroma Grinder
The Professional Aroma Grinder (P.A.G.) uses the same technology as 
the automatic coffee machines. Boasting perfected grinder geometry, 
an optimum grinding curve is achieved. This guarantees maximum 
aroma, a consistently high grind quality and thus a perfect unfolding 
of flavours over the entire service life of the grinder.


