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BEAN ME UP™

BEAN ME UP™ — The manual coffee grinder for F O R I R R E S I S TI B L E ‘

irresistible, fresh ground coffee.
Manual coffee grinding does not have to be hard work

anymore. Bean Me Up™, the winner of 2015’s GOOD F R E S H G R O U N D
DESIGN™ award, promises a new experience in manual
coffee grinding. The new edition of Bean Me UP™ is the C O F F E E
first manual grinder that features 2 interchangeable

ceramic conal burrs, which allow you to choose the way
you want to grind: quick or easy?

The grinding grade can be adjusted from"'&.,coarse to a
super fine one. '
Two ceramic cona
performance,

offer a completely new level of
eal with even the hardest
evenly ground coffee

Whatever t e it filter coffee,
French press mocca, Bean Me
Up™ candot

Its ergonomic s easy to operate

and to clean.
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BEAN ME UP™

ITEM NO. 65/480.50.X0

MEASUREMENTS H17,5cm x W 11 cm, Bottom: D 17 cm

Ergonomic and patented design

2 ceramic conal burrs for fast and easy grinding

Filling chamber capacity (coffee beans): 30g / 1oz
Collecting chamber capacity (ground coffee): 60g / 20z

FEATURES

W7

COLORS

PACKAGING

Evenly ground coffee for best  For coarse ground coffee preferred Or finely ground coffee for use in Top-quality ceramic grinding Remarkable design, ergonomically
20 aroma. in French Press coffee-makers. espresso machines. mechanism. adapted for good lever action and
e .4 effortless grinding.

finum.com Click here for the productvideo >> M AN U AL C O FFEE G RINDER


https://youtu.be/Rs13IN3Q0Os

-

13
-

INSTRUCTION FOR USE - BEAN ME UP™

Place the grinder invertical
position to ist base. Lift the
handle from the recess.

)

ill in with coffee beans (into Turn it clockwise until the Lift the grinder from its base Hold the grinder at its base Lift the grinder from the base
pper rim). When full, the bayonet mechanism engages. and place it at an angle in the  and turn the handle clockwise. and place it in a vertical
er holds approx.30g/1 Remove the knob. Push the base so that it engages. Push We recommend that you position so that it engages onto
ffee beans, for approx. knob into the hole at the top  the handle to the stop into the stand when grinding the the base. Turn the two upper
/0.51/17 floz of coffee. of the handle recess. grinder shaft so that it coffee beans. Remove the housing parts anticlock-wise to
unt the top part of the engages. handle. open the bayonet lock.
grinder housing. Remove the ground from the

base of the grinder, brew a cup

and enjoy the perfect taste &
F BEAN ME UPTM aromal!

grinder housing anti
release the bayone

CLEANI

he BEAN ME'UPTM, wipe the Afterwards: ATTENTION:
p cloth. Do not clean with 1) Unscrew the grey adjusting wheel The ceramic parts need to dry
rgents or chemicals. Only use completely and take out the inner part, completely before mounting and

the cone. Now clean both parts with a grinding again. The parts should dry
rinder part, turn the grinder hard brush. for at least 24 hours.
orth with the help of the handle, 2) If that is not enough, you can put the
while rinder upside down. Thereby the cone in warm water to remove the
space be two ceramic parts is cleaned. remaining residue.
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ABOUT FINUM

finum® is the brand of the German filter
manufacturer Riensch & Held GmbH & Co. KG. The
production company was founded in 1845 as an
international trading company.

The filter products manufactured in Hamburg are
offered to consumers from all over the world as
both OEM components and private label products.
Innovation and sustainability are the main
characteristics of our products as well as
certified facility with its modern manufactu

technology.

Accessories for

With its acces
functionality an
to the consciou ffee and
spices - for mor
natural resources.

Discover our range

Renowned for its flav
holds the leading rol
biodegradable tea filter so offers a
series of unique brewers fo
patented German filter tech gy with elegant
glassware, as well as award winning coffee and
spice grinders.

With the tea accessories by finum® you can enjoy the
valuable ingredients and the fine aroma of loose leaf
tea.

Coffee beans and spices are gently and freshly ground
with finum® manual grinders. Experience the
pleasure and easiness of brewing your coffee by
hand.

The finum® slogan says it all:
“..do yourself a flavor”

ind regards from Hamburg,

ur Christian Justus
naging Partner of
Riensch & Held GmbH & Co. KG

DESIGN
FUNCTIONALITY
SUSTAINABILITY

Production and administration,
21035 Hamburg

finum.com Riensch & Held GmbH & Co. KG Hans-Duncker-Strasse 1 - 21035 Hamburg, Germany
Phone: +49 40 73424 0 - Fax: +49 40 73424 100 - info@finum.com

()FSSC?2

System certified according to DIN ISO 9001 and FSSC 22000
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https://www.facebook.com/finum.style/
https://twitter.com/FinumStyle?s=20
https://www.youtube.com/user/FinumStyle
https://www.instagram.com/finum.design/

