


‘Life is too short, 
to drink bad coffee’



‘Life is too short, 
to drink bad coffee’

Moccamaster, the healthy choice
Filter coffee is gaining in popularity and there is a good reason for this: 
filter coffee contains the lowest level of cafestol. This coffee ingredient 
indirectly increases the level of cholesterol, the negative effects of which 
are well known. In comparison to capsule machines, the benefits for the 
environment is in favour of filter coffee due to less energy for production 
and less litter.

For many years Moccamaster has been known for high quality  
and elegant design. With a wide assortment of modern colours, 
Moccamaster follows the trend to match your kitchen equipment  
to your decor. 

The Moccamaster quality aspects
• High quality recycable materials, BPA free
• Handmade in The Netherlands under strict quality control
• Long lasting performance, 5 years warranty
• SCA & ECBC certified
• Solid aluminium housing
• Removable parts easy to clean and easy to be replaced
• UK plug available

Moccamaster consistently brews the most delicious, fresh cups of coffee.



Various 
awards

Handmade in the Netherlands

9-hole water outlet of 
stainless steelHigh quality 

materials, BPA free

Auto-Off Technique 
(40 min) 

Intelligent 
hotplate 

Quick brewing  
(10 cups in 6 min) 

Optimal brewing 
temperature  
92°-96°C 

Solid aluminium 
housing

High quality copper 
heating element



Since 1964, Technivorm Moccamaster has manufactured Moccamaster. 
Worldwide the filter coffee machines have been rated as the best to 
produce first class coffee with delicate nuances of taste and flavour. 
The perfect taste, high quality and reliability are our highest priority.

The production of Moccamaster in our factory in the Netherlands 
is undertaken by a first class dedicated team of experienced and 
qualified people. Close co-operation and liaison with leading coffee 
research centres enable a further development of our machines.

Over 50 years experience in  
coffee taste and flavour 



KBG 741 AO in 18 colours
The traditional coffee filter machine
• Perfect brewing temperature of 92° to 96°C: less sour or bitter taste
• The brewing element switches off automatically after brewing
• The hotplate, with dual-heat switch, keeps the coffee at 80°-85°C for 40 minutes
• Brew basket with automatic drip stop
• Jug lid with mixing tube for homogeneous coffee
• Extra fire prevention: brewing element and hot plate work independently
• 1.25 litre (10 cups) within 6 minutes
• 9-hole stainless steel outlet arm for efficient wetting of the coffee grounds

Size H 36 cm, W 32 cm, D 17 cm • Weight 2,8 kg • Power 1,520 W • Cord 135 cm • Coffee filter No. 4
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The traditional filter coffee 
machine with thermos jug 

•  Perfect brewing temperature of 92° 
to 96°C: less sour or bitter taste

•  The brewing element switches off 
automatically after brewing

•  Brew basket with automatic drip 
stop

•  1.25 litre (10 cups) within 6 min.
•  9-hole stainless steel outlet arm 

for efficient wetting of the coffee 
grounds

•  Two lids: the mixing/brewing lid 
with mixing tube for homogeneous 
coffee and a transport lid

•  The mixing lid is also suitable to 
poor the coffee in your mug, no 
need to turn the lid open.

Size H 41 cm, W 33 cm, D 17 cm
Weight 2,9 kg
Power 1,450 W • Cord 135 cm
Coffee filter No. 4

This machine is suitable for brewing 10 cups of 
coffee; for smaller quantities, we recommend the 
KBG with glass jug for maximum heat retention. 

KBGT in 4 colours

Polished

Cream

Red

Black



CDGT 20

Colour Polished 
Size  H 41 cm 

W 40 cm 
D 34 cm

Weight 5,7 kg
Power 2.900 W
Cord 135 cm
Coffee filter No. 4

KBGT 20 
Colour Black
Size  H 41 cm 

W 40 cm 
D 34 cm

Weight 5,7 kg
Power 2.900 W 
Cord 135 cm
Coffee filter No. 4

KBG 744 AO

Colour Black 
Size  H 39 cm 

W 34 cm 
D 32 cm

Weight 5,3 kg
Power 3.040 W
Cord 135 cm
Coffee filter No. 4

The double machines
These coffee machines are very suitable for small offices, restaurants, 
hotels, bars, etc. * Within 6 minutes you serve 20 cups of of fresh 
filter coffee (160 cups or 20 litre per hour).

* Machines for professional use have a warranty of 2 years.



Cup-one in 6 colours 
Moccamaster Cup-one is a recent innovation in the series 
Moccamaster coffee machines of Technivorm. The pulsating part of 
the heating element provides an optimal water/coffee contact time. 

•  Brewing temperature 92°-96°C and coffee temperature is 80°-85°C
•  The ideal temperature for the correct flavour, less bitter or sour taste
• 300 ml coffee in 4 minutes (less ml also possible)
•  Automatically shuts off when the water has drained
•  Easy to use, silent
•  Less litter and therefore better for the environment than other 1-cup-machines

Incl. 2 porcelain mugs, 

measuring spoon, cup holder, 

10 disposable paper cups,  

coffee filters



The perfect brew, 
just for you!

Fresh Green

Polished Silver

Orange

Royal Blue

Cream

Matt Black

Size H 26 cm; W 30 cm, D 17 cm
Weight 2 kg excl. mug
Power 1,090 W • Cord 135 cm
Coffee filter No. 1



Fresh ground beans:  
an absolute must for the  
sophisticated coffee drinker
The fine and homogeneous grinding of Moccamaster grinders 
ensures the perfect combination with our filter coffee machines. 

•  Moccamaster grinders have a smart grinding system and are fast 
and easy to use with a simple push button. 

•  The bean  container and the grinding chamber are separate. 
This  prevents heating of the coffee powder by the warmth of 
the grinding process; no loss of aroma as often produced by 
conventional grinders.

•  The grinding blades work like a propeller: the ground coffee is 
blown through a fine-grained sieve of stainless steel so that the 
coffee grounds do not come into contact with the blades again. 

The model of grinder you choose mostly depends upon your kitchen 
conditions: the wall-mounted model keeps the countertop free, 
whereas a table top can be stored in the cupboard.



A perfect combination of grinding and dosing coffee. The 
ground coffee can be dosed directly into your filter holder:  
Always an exact dosage without using a measuring spoon 
and no spillage of coffee powder on your countertop. The 
ground coffee is not exposed to open air. The dosage unit is 
easy to operate for right- or left-handers.

Wall mounting with dosage unit
Bean container 400 g coffee beans
Dispensor 500 g ground coffee 
Power 185 W • 15.000 RPM 
Sieve Fine grind
Size H 34 cm, W 18 cm, D 15 cm
Weight 1.7 kg
Cord 130 cm

This compact grinder asks little space on your wall

Wall mounted
Bean container 400 g coffee beans
Receiving bin 200 g ground coffee
Power 185 W • 15.000 RPM
Sieve Fine grind
Size H 25 cm, W 15 cm, D 16 cm
Weight 1.4 kg
Cord 130 cm

The ground coffee is dosed directly into your filter holder, 
without exposure to open air. You have always an exact 
dosage without using a measuring spoon and no spillage 
of coffee powder on your countertop. The dosage unit is 
easy to operate for right- or left-handers.

Wall mounted 
Dispensor 500 g ground coffee 
Size H 22 cm, W 15 cm, D 18 cm
Weight 0.8 kg

This grinder can easily be moved around and or 
stored in a cupboard if you need more space.

Counter top
Bean container 400 g coffee beans
Receiving bin 200 g ground coffee
Power 185 W • 15.000 RPM
Sieve Fine grind
Size H 37 cm, W 16 cm, D 18 cm
Weight 1.7 kg
Cord 130 cm

KM/DOS Coffee Grinder 
with Dispenser

KM4 Coffee Grinder 
Table Top 

KM4 Coffee Grinder DOS Dispenser 



Moccamaster, the sustainable choice
Moccamaster is handmade in the Netherlands. We have respect for 
our environment and therefore use only high quality, energy-efficient 
and recyclable materials. Moccamaster coffee machines are reliable, 
have an extra-long life expectancy and are supplied with a 5 year 
warranty.

10 cups of coffee within 
6 minutes

Automatic drip-stop:  
no contamination of  
the machine

Hotplate with automatic 
switch off after 40 minutes

OFF

High quality and  
recyclable materials

Various modern colours

Perfect brewing  
temperature of 92° to 96°C

SCA & ECBC certified

5 Year warranty



All Moccamaster machines are handmade in our factory 
in Amerongen, the Netherlands. We use high quality materials and 
various separate assembling stages to ensure excellent quality and 
reliability. Individually tested and carefully packed, Moccamaster 
machines are delivered all over the world.

Handmade and 
strict quality 

control



Moccamaster dealer:

Follow us on:

Moccamaster Sales BV
info@moccamaster.eu
www.moccamaster.eu

RdG QUA/ UK/02.18/5.0
Moccamaster® is a registered trade mark of

Technivorm BV, The Netherlands


