ERVMES
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FILTER OR ESPRESSO.
SINGLE SHOT
OR ON DEMAND.

DUAL MODE,
ENDLESS
EXPRESSIONS.

CASADIO




FOR THOSE WHO CARE ABOUT COFFEE.
AND THE PEOPLE WHO DRINK IT.
ERMES DUAL IS MADE FOR BARISTAS
WHO THINK LIKE BREWERS.

FOR THOSE WHO LOVE THE CLARITY
OF AV60,BUT STILL CHASE
THE PERFECT ESPRESSO.

FOR CAFES WHERE QUALITY MATTERS,
AND CURIOSITY IS \WELCOME.

YOU KNOW THAT EVERY BEAN DESERVES
THE RIGHT TREATMENT.
THAT YOUR CUSTOMERS NOTICE

THE DIFFERENCE.
THAT THE GRIND MAKES THE CUP.
THIS IS YOUR TOOL..
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THE EVOLUTION OF GRIN
CASADIO'S \WAY

Casadio has been crafting grinders since 1950. With ERMES DUAL,
our most flexible, high-performance grinder to date, we keep
our love for coffee-grinding live on.

Designed for dual use, ERMES DUAL handles both espresso
and filter extractions, switching easily between single shot
and on-demand modes. Everything happens from the display,
with just a tap, adapting to your method, your style,

your rhythm.



DUAL MODE, BUIL:

ERMES DUAL'’s design allows for an easy switch I
between espresso and filter coffee, adapting instantly / \
to changing needs. The dual interface supports both

on-demand and single-shot modes, with an easy tap

to pass from one mode to the other. Speed, flexibility,
and ease of use make it ideal for dynamic service. I

These features are essential for mid/high volume
consumption environments exploring filter coffee,

as well as bakeries, bistros, and specialty cafés looking
to diversify their menu with one compact solution.

ONE-TAP-READ
CUSTOM RECIE

The grinding chamber is equipped with

a real-time burr distance detection system,
accurate to the micron. This ensures full
visibility and control over every setting.

The 2.5” full-color TFT display shows

burr distance clearly and makes it easy

to adjust or repeat the grind, even during busy
service. Up to 6 grinding recipes can be saved,
customized, and recalled instantly.




MULTI-PURPOS
BURRS BY KEB

At the core of ERMES DUAL is a set of 75mm vertical

flat burrs, developed with KEBER to balance speed, precision,
and versatility. Grind output starts from 3g/sec for espresso
and scales up with different settings and use cases, supported
by a manual bellows system that helps maintain a clean dose
and consistent results. Retention is kept under control across
all modes: just 0.1g in single-shot filter, 0.5g in single-shot
espresso, and 5g in on-demand espresso.

This level of precision makes ERMES DUAL ideal for managing
multiple coffees and minimizing waste.

DESIGN BY FLECHTRNE!
INSIDE AND OUT

Created by the world-renowned Flechtner, ERMES DUAL's body
is made entirely of aluminum, with black or white side panels

to match different setups. All components are service-friendly,
and the design includes a removable hands-free fork

for convenience. The fork is compatible with all standard
portafilters, supporting any setup without adjustment.

Two hopper formats are included to support different
workflows: a standard 5509 hopper, ideal for accommodating
full 5009 coffee bags, and a dedicated single-dose hopper

for precision brewing with exact quantities.
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