
F E A T U R E S  +  B E N E F I T S

N U O V A  S I M O N E L L I  
M Y T H O S  T W O  G R I N D E R

T H E  T O T A L  C O F F E E  S O L U T I O N

–	� The world’s leading grinder technology – Mythos 2 
introduces Clima Pro 2.0, the most advanced 
temperature control system Nuova Simonelli 
has ever developed – giving baristas the widest 
possible range of temperatures and making  
coffee preparation more efficient than ever.

–	� The highest quality coffee – espresso extraction 
starts with a consistently precise grind. Quality 
components and intelligent design deliver the 
highest quality extraction shot after shot.

–	� Quality meets quantity – when its predecessor, 
the Mythos One, was designed, it quickly became 
the global standard – the Mythos 2 takes this 
quality to greater levels, and to greater quantity. 
It’s larger 85mm burrs boast greater productivity 
– all while retaining the low noise Simonelli 
grinders are famed for.

–	� Key features – customisable ‘chalkboard’, 
micrometric grind adjustment, clump crusher,  
LCD multilingual display, transparent bean  
hopper, Clima Pro 2.0 and fan cooling system.

The global espresso standard.  
The perfect companion for the  
finest espresso machines.

Product code: 1086

K E Y  S T A T I S T I C S

  Power (watts): 300 

  Grind burr size (mm): 85 

  Grind burr material: Titanium coated 

  Recommended capacity per day: 12kg 

  Recommended capacity per hour: 8kg 



N U O V A  S I M O N E L L I  
M Y T H O S  T W O  G R I N D E R

C A P A C I T Y  A T  P E A K C A P A C I T Y  P E R  D A Y

Burr size (mm) 85

Burr material Titanium coated

Grinding capacity per day 12kg

Grinding capacity per hour 8kg

Power (watts) 300 or 550 (variable & fixed versions)

Power requirements 1 x 230Vac 13A standard 3-pin socket

Breaker B

Weight (kg) 22.5

Dimensions w x d x h (mm) 202 x 416 x 518

The global espresso standard. 
The perfect companion for the  
finest espresso machines.

R E C O M M E N D E D  P R O D U C T S

High 
volume

High 
volume

Aurelia II T3  
Product code: 8414

Black Eagle 
Product code: 8426
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