
swift
The Swift grinder is the only grinder 
that grinds and tamps on demand, 
to an accurate volumetric dose, and 
with no waste or mess.

The Swift grinder’s engineering and design guarantees 
level and consistent coffee beds, time after time. Flat 
ceramic burrs ensure minimal heat buildup during the 
grinding process making the Swift the ideal grinder 
for high-volume café locations aiming to improve 
consistency. Featuring dual hopper design, the Swift 
allows for a single grinder to serve two different coffees. 
Swift technology maintains quality in the cup, shot after 
shot, and from barista to barista.

Compatible with all La Marzocco espresso machines.

Grind, dose, tamp  
with one touch
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North America Swift Specifications

Swift Grinder Technology

The Swift grinder was developed to address the need to improve ergonomics and reduce waste. Offering highly accurate 
volumetric dosing and tamping, the Swift repeatedly doses to within a fraction of a gram. A step-less micro grind 
adjustment provides the barista with the highest level of control, while also minimizing waste. The Swift is barista friendly 
and removes steps in the espresso-making process that introduce variability.

Height (in) 26

Width (in) 12

Depth (in) 12

Weight (lbs) 55

Voltage (VAC, Φ) 120, 1 

Amp Service Required 12

Motor Power (Watts) 1440

Burr Size (Ømm) 64

Burr Type Flat

Burr Speed (rpm @60Hz) 1750

Grind Time (sec/17g)* 6

Bean Hopper Capacity (lbs) 4 (x2)

Grind Adjustment Step-less knob

Programmable Dose Yes

Certifications UL-763, NSF/ANSI 8, CAN/CSA-C22.2 No. 195

* Data may vary depending on the set and roast point, blend or single origin coffee.


