
To preserve the aroma and volatile 
compounds of the coffee from bean to cup

To ensure minimum retention in the 
grinding chamber to avoid oxidized 
coffee contamination

Fast setting up of grind size 
with minimum loss of coffee

High grind size accuracy over time 
and under stressful conditions

Easy to set up for multiple types of coffee

Fast as an on-demand grinder and
flexible like a single dose grinder

We got our inspiration from barista’s...

To find out more about
the Sanremo X-One

www.sanremomachines.com

Grinding
chamber

Always empty. No coffee is waisted

KEY FEATURES

Burrs Grinding
Motor

Preset
Recipes

Predose
Feature

Space
Saving

3 in 1

Ø 98 mm Burrs with DLC coating
Perfect from Espresso to Filter coffee

Managed by an inverter to control 
grinding speed

Only one grinder on your counter
L 23 x H 58 x D 51 cm     

You can save up to 12 customized
recipes - you can set weight, grinding 
speed and burrs distance. 
Save & upload on USB. 

Allow to refill automatically the
weighing hopper with selected dose
to increase productivity

X-One, is 3 grinders in one:

2 independent hopper which can each 
hold 1.2 Kg of coffee

By-pass function which can work as 
single dose grinder or grocery

Integrated industrial grade weighing
system that weighs the coffee in BEANS
before the grinding process to save all 
aromas; coffee doesn’t get oxidized or 
turn sour.

Only the requested dose is grinded.

3 standard speeds:  1000 rpm
		    1200 rpm
		    1400 rpm

1 custom speed, range 800 -1500rpm
Selectable by user on digital display
 

Grinding
speed

Weighing
system



PATENTED “WEIGHT BY BEANS” TECHNOLOGY 
TO WEIGH BEANS BEFORE GRINDING

ELECTRONIC BURR ADJUSTMENT

USB TO COPY & SAVE YOUR RECIPES AND 
WORKING PARAMETERS

ADJUSTABLE AND REMOVABLE
PORTAFILTER HOLDER

MANUAL DOSING PUSH BUTTON
FOR EACH HOPPER

EASY TO USE, TOUCH SCREEN DISPLAY TO 
MANAGE YOUR GRINDER IN A GLANCE

BYPASS CAPACITY 250 gr

DIGITAL COOLING SYSTEM

EACH HOPPER CAN HOLD 1,2 kg 
Volatile compounds in roasted and ground coffee.

Effect of time in coffee aroma intensity.

Molecular mass (m/z)
Each dot is a different chemical compound found inside coffee
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HIGHEST AROMA CONTENT IN SINGLE DOSING (X-ONE)

SIGNIFICANT DECREASE OF AROMA CONTENT WHEN COFFEE IS WAITING 
IN THE ON-DEMAND GRINDER FOR NEXT DOSE AS RETENTION BUILDS.

RESEARCH IN COLLABORATION WITH THE 
COFFEE EXCELLENCE CENTER, ZURICH

X-ONE 	 Single dose grinding reference intensity line
On-demand 	 Coffee compound intensity 1min after grinding
On-Demand 	 Coffee compound intensity 20min after grinding


