Coffee Mill
Walnut Wood
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Instruction Manual
Thank you for purchasing this HARIO product.
Please be sure to read this instruction manual
thoroughly prior to use.
After reading the manual, store it in a safe place
for future reference.
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Material guide

(DHopper shaft cover : Nylon @Spring : Stainless steel @Outer burr :
Ceramic @Inner burr : Ceramic ®Burr holder : Nylon ®Grind
adjustment nut : Nylon

@Screw : Stainless steel ®Lower O-ring : Sillicone rubber ©@Hopper :
Polypropylene (0Burr retainer : Polypropylene ()Handle grip : Walnut
wood (@Handle : Aluminum alloy @Lid : Methacrylate resin

@Washer : Nylon @Shaft : Stainless steel ©Hopper cover : Walnut
wood (Ground coffee container : Walnut wood (®Anti-slip sticker :
Urethane resin

(A)Removing the lower O-ring makes it possible to lift off the hopper.The
lower O-ring can be slipped off easily by pulling it down over the section
with no thread ridges. (B)Insert the hopper so that the ridges inside the
hopper cover fit into the hopper slits.

HRDOVWTOBBVEDEE

HARIO#kzU=%t  HARIO CO,LTD.
T103-00063 =& h L X AALE 9-3 Nihonbashi Tomizawa-Cho, Chuo-ku,Tokyo
FESATIL 1 0570-022-5655 03000 Japen

https:/ /www.hario.com https:// global-hario.com



HARE

BEVBIFRICHIDESTENET, ELLTEALTV L
&, COEERERASEZ 2T BEtdr<fEEL

Efe. BFRAHEIELS. ATITRELTIZEL,

MmO
@K/ \—H/N\— - BRIFIERAKR (V4—IVF Vbt FILZ
DAR) WTBRREDOHZI—E—IILTT,
ORHIFLSIVvIRTY, LIIv/EARSRREN L BUE
Hho INEHRL BRELICKWEFEZRO>TVET,
O IIvI/HARI-—Et—SLDERANRELELICKVDT,
—E—EORLEEE Y,

BER EDFER
A DY FIVE SRR EIL T EL ﬁ@éﬁbg

IEIL iﬁ*ﬂ%@&)ié‘o)fiéﬁ Lt,:b"((f’i

r *iw‘, e r_
NEE-#U- *EIJTLOJFI&T‘Uia“O)‘C 88 EkIT
I3y 7}<‘@o>b\b\z>iﬁpﬁ%,mo>a5%iﬁfiﬁaia

A BEANDBIL EE’&#*T‘L\’C fe&

@IETHE DEH &R EYICEERL T EDL FARTHEMLT
FIZ5H BEORREICESIENHIET,

OEEAEVIRETEEICREBREBDOTCLEVETDTE P
SHLEEL,

@Ry /\—AHDEREY, I EBMINEEINFTENAYRAI I—
E—EHRL—XITEET/\YRIVHZEENTBHIENBIET,
ERAP BARGEeB et Ed—b—F2H0TiEn

ORBEDERICKY APV EFEL TIINKAEE25a0GY
FI T EEDENE DRI RO RADSEYVEZLD
B&RTY,

OEDRALGNETOTC. I——EUMIFTFERICE S
WTLEEW

@EETTDT/\> RV EETRIFEICEE ANGEWTLIZEL,

QoI ROABEBENEDICR DT BELTEYTEE DK
FrVEINEY T2RREGVETDTTIEFESEEL,

OKXAAREFEALTWVEA BEVWPAKRBICIESDELNBYE T, KB
DEVEAHEINICRAZBEENHIETH. SERLBEHYE

Hho
OFEET BRI BEBARDIERICRVIRILTIEELY,

BFANDFE

FIDEANEFRLTCEFANT BIENTEX T DRI 2R PRz

BCERWDRICTEREE L,

XTI I—E— DR DMIELE I, DT REERITORITBEEIC
L TR T T ERNLTLEEWN TS RIT TRITEEETHS
CERLIEELY,

BN A

OB OEHEREFHEVICEL TRUALET.
SOBEHB OFHEETBITIE AT\ FIVERIFIF TELTS
e,

OB OEIEN T £ NEIHERYSN T EHHRET,

OF I S— 2 IEHDREDTDSDHERT LEILSD) \— Y B9
HEERYHT BOERET,

] gj}1

ik x—y



THERAE
1.7 2B BB/ER AN T BRI\ >
RFILENLTLIZELY,

2. YPEDOI—kb—SF&RKy/\—ITAN,
BEGHSI——HORTEAmL
KeEW, @A EEsRLTE
TY,)

3.0—E— 1 HFHHHI10~129TT, 1~
2RV IN—IEANTLEE WL, —
EICZLANET LNV RIVHAELE
YEF EICANTEO—Ee—EhDkE
IzoTHSBMLTLEEL,

ALTDEDLEERNZFTLONYIR
EXTN\VRIVEEFEY T DY
EYETNRITET,

KNV RV e (REFETEIL) €5
EMEAEBHETIDOTHENICLE
WTLTEELY,

O—tc—OBEERBS A
INY RIVE Lo IR 2B B DEHEEIL T REEL

SR OEHZEIRRITIE AT/ \Y BIVEBRER D ZEI
IFTEILTLIEELY,

NARIVTLoD) EHREZD

AICETIEEMD L

ECETREAS A
BIFET.
(\ Lo IDITBABODNE
@ e
d—b—Z&Nn3EEICELIHES
BE% HRE | ranE | GnE
#iE (B%) . . 5
ik | oot goxomm| 77
V60 R1Jw/— [ ] [ ] [ ]
R=/\—L ARy — [ ] [ ]
FILEUYT o o
FAT+> [} [
Sr—a—FUv— | e o
d—kb—X—hH— [ [}
TLAR [ J [ J

FBEICIOTRII—E—SDREADRLEDIFEDHIETD T,
I 2B DHBAEDEERNCHE D TLIEELY,
KOA—E—FRWVWOLHELDDETHELEL,



ENGLISH

Thank you for purchasing this HARIO product.

Please be sure to read this instruction manual thoroughly
in order to use this product correctly.

After reading it, store it in a safe place for future reference.

Features
@The hopper cover and Ground coffee container are made of

natural wood (walnut wood ), giving the coffee mill a
luxurious look.

@Ceramic burr does not have a metallic odor, and ~ will
never rust. Sharp, durable blades.

@ Ceramic burr avoids frictional heat with the coffee
beans so they can prevent the oxidation of coffee beans.

Handling precautions

/\ Always turn the handle clockwise. Never spin the
handle or turn it counterclockwise, as doing so
will damage the grinder.

Do not allow children to use this product. Do not
use near children, and store out of reach of
children.

A Do not wash in a dishwasher, or wash using
household bleach.

Do not immerse the product in water or use it
under damp or humid conditions or under direct
sunlight as this may cause corrosion, rusting, or
the wood to crack.

& Do not use oil for cleaning.

@Turning the grind adjustment nut too far in the clockwise
direction causes the ceramic burrs to grind together, which
may result in a malfunction. @Do not force the handle around
if it is difficult to move, as doing so may damage various
parts of the product. @Small coffee bean fragments may get
into the hopper ridges or gaps, preventing coffee beans from
dropping smoothly resulting in the handle spinning freely.
Gently tap the coffee mill occasionally during use. @The
burrs may become blunt due to prolonged use. Replace the
coffee mill when the amount of coffee beans that can be
ground reduces significantly.

@Do not use to grind anything other than coffee beans.
Doing so may damage the product. @Do not insert your
fingers into the coffee grinder while rotating the handle. @Do
not allow the ceramic burr to be hit by hard material, or allow
the product to be dropped. Doing so may cause the burr to
chip or crack. @Since natural wood is used, there may be
variations in color and grain. The black part of the grain may
appear as a crack, but this is not a problem when using the
product.

@Please follow your local regulations for disposal.

Product care

The burr section can be disassembled for washing. Be careful
not to lose any parts when disassembling.

The burr may be coated in coffee oil. Soak the burr in diluted
neutral detergent and then thoroughly rinse. Allow it to dry
completely after washing.

Disassembling the Burr

(DTurn the grind adjustment nut counterclockwise to remove it.
Make sure that the handle is attached when turning the
grind adjustment nut.

(@The inner burr can be removed when the grind adjustment
nut has been removed.

(®Pressing the clasp on the side of the hopper releases the
burr retainer so that the outer burr can be removed.

Burr retainer




How to use

1.Remove the handle when
attaching/removing the lid.

2.Grind a small amount of beans to test
and adjust the coarseness of the coffee
grounds. (Refer to the adjustment the

coffee grind.)

3.Use between 10g to 12g of coffee per
cup. Put enough beans for 1 or 2 cups of
coffee into the hopper. Putting in too
many beans will make the handle difficult
to turn. Add more coffee beans when the
previous beans start to run low.

4.Firmly hold the joint between the upper
and lower parts with your hand and turn
the handle clockwise slowly to grind the

beans.

s Never turn the handle
counterclockwise (left), as doing so
will damage the burr.

@

—= —

Coarse

Adjusting the coffee grind

Hold the center of the handle firmly and turn the adjustment
nut. Make sure that the handle is attached when turning the

grind adjustment nut.

Press the handle firmly against

the body with your hand.

N

Rotate to the right

for finer grounds
or to the left for

/\ coarser grounds.

(m\\ Coarseness control knob
o

The grind adjustment
nut has two different
sides. Attach with the
dimpled surface at the
center facing the burr.

Choosing the correct coarseness

Coarseness Fine Medium-Fine | Medium Coarse
Granule size
(approx.)
B . Between Between o
rewing Granulated gvanu\at?,d and |granulated and | Crystallized
equipment sugar size crystallized crystallized sugar size
sugar sugar
Paper filter [ ] [ ] [
Paperless filter [ ] [ ]
Cloth filter [ J [
Syphon [} [
Water dripper [ ] [ ]
Coffee maker [ ] [ ]
French press [} [ ]

The recommended coarseness may differ depending on the
type of equipment used. See the instruction manual of your
coffee-making equipment for more details.

Always use fresh coffee beans.
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