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X-ONE

T H E FU T U RE IS ALREADY HERE
_______________
Sanremo is revolutionising the concept of grinding, working from one fundamental
point: to preserve the characteristics of each coffee, from the bean to the cup.

X-ONE is high precision innovative instrument
made to create a new approach to the grinding of coffee,
preserving all of its aroma and volatile compounds.

PRE - PRE PARE D
G RI N D I N G

_______

The inspiration comes from the bartenders:
to preserve and protect the whole coffee bean, to grind
just what you need just when you need it.

X-ONE is the only coffee grinder

Without loss of aroma, without product waste,
with constancy and repeatability.

which integrates a system
of weighing of coffee beans
before grinding releasing the

_______

EMPTY CH AMBER G RI N D I N G

_______

3 G RI N D E RS IN 1

GR

Double hopper of 1.2 kg

predetermined amount, thus
GR

preserving all the aromas
of coffee.

After each delivery, the grinding chamber
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it is always released guaranteeing low
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able to have two different

12

types of coffee, with

Benefits:

independent dosages.

___
Adjustment of the grinder

_______

D E SI G N AN D PRE CI SI O N

X-ONE is at your service with
12 presets that can be set with

The choice is yours! X-ONE is at your

mixed speeds, grain size and weight,

dispensing, without waste.

command: you can set grinding speed,

to better manage the different types

___

distance between the grinders, weight

of coffee and covering every need,

of the coffee from grind.

from the filter to the espresso.

Bypass drawer: it’s possible

facilitated after each

to make a grind ad hoc

_______

SAV E YO UR PRE SE T S

retention in the grinding system.

with a third type of coffee.
In fact it’s a third independent

No risk of rancidity of

hopper, both for “Single dose”

the residual product.

use and as a function

___

“Grocery” (contains up to 100

Easy coffee change,

grams of coffee).

avoiding product loss.
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___
Weighing basket

s

completely removable
for easy cleaning.

___
Electronic and micrometric management

ESPRESSO

the distance between the grinders, to adjust
it quickly to the preset used. The regulation of
very high precision and an effective system

50

MOKA
300

FILTER

450

900

compensation of mechanical clearances make
the granulometry repeatable over time, even

___

through moments of intense use.
µm

µm

rpm

µm

4.3 “ HMI Display in

___
µm

Grinding speed
1000 rpm / 1200 rpm / 1400 rpm

___

Selectable via HMI

When the door of the grinding chamber

___

are open, the touch display allows you

Inverter

to set the distance between the grinders

Thanks to the universal inverter powered

and the desired speed for the bypass,

by 100 ÷ 250Vac 50 / 60Hz, torque and

through customisable presets.

speed of grinding motor are constant

tempered glass
Clean crisp graphic interface to
keep everything under control.
Researched design for
maximum visibility during
the grinding process.

depending on the installation conditions.

___
Vertical flat grinder Ø 98 mm
This is the ultimate in performance and durability,
engineered for both espresso and filter coffee.
The “Black Diamond” DLC treatment facilitates

This makes X-ONE transportable

Through the menu you can

and usable all over the world.

constantly monitor the state of

Removable exit chute

Connectivity

___

health of the machine, regulate

with magnet, for easy

USB input for charging

Dosage

and adjust, calibrate the

_ independent for each hopper

balance (resetting to zero), use

___

parameters with

_ the precision balance allows you

the Purge cycle and complete

Removable filter holder for

usage history analysis.

cleaning of the machine.

greater convenience during

weigh from 7 to 30 g

the output of the ground coffee thanks to

_ the automatic pre-dispensing function

the low coefficient of friction which, combined with

freshly brews a new dose of coffee as

the particular chamber of grinding,

soon as the previous one has been

reduces the electrostaticity of the coffee.

consumed, increasing productivity.

___

maintenance and cleaning.

SCALE PARAMETERS
CALIBRATE
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___
Removable dust plate.

WEARING

CALIBRATION

___

4 adjustable feet.

pre-set dosing and grinding

___

the filling of the takeaway bags

Easy service

and adjustable to adapt

Maintenance is not a problem,

to different sizes.

thanks to the easily removable
panels and the dislocation
of components.

