
 

HOW TO ADJUST GRIND POINT  

1. Push down on the Burr Lock, if your grinder has one, typically located partially under the Grinder 

Adjustment Wheel where the bean hopper and grinder meet. Some models of grinders do not have a burr lock 

and rely on tension springs to hold the grind parameters, while others utilise a simple knob style adjustment. 

2. Turn the Grinder on while you make your adjustments to prevent burrs from becoming jammed from coffee 

beans. 

Adjusting the grind level 

3. Move the knob left or right to change the grind size. Make grind adjustments in small increments. Espresso 

grinders are designed for accuracy. Small adjustments will make a large difference in the time of your 

extraction. 

4. Empty the doser of the previous grind setting before pulling a test shot. This can be between 5-60 grams of 

coffee depending on the grinder. If you are using a doserless grinder, discard 20-40 grams of coffee after any 

adjustments are made. 

5. Now test the size by brewing espresso. 

WHY ADJUST YOUR ESPRESSO GRIND? 

Adjusting your grinder is an important part of a Barista’s daily routine. Adjusting daily or even hourly may be 

necessary depending on the weather inside and outside your cafe. 

As the temperature, humidity, barometric pressure change, you will need to adjust your grind size. If your shot 

times are off or pour too slow or fast, there's a good possibility the grind of the coffee is either too coarse 

(time too short) or too fine (time too long). 

MORE COARSE VS MORE FINE 

Course grind 

Coarse - Think of the coarse like you think of a jar of marbles. The larger the marbles in the jar, the faster water 

can pass through. When you make coffee more coarse - more water will also pass through the coffee quickly. If 

your espresso or brew is too long, a coarser grind is what you are looking for. 

Fine grind 

Fine - Think of a finer grind as you would think of a jar of sand. The smaller the sand particles, the slower water 

will pass through the jar. When you make coffee more fine, water will pass through the coffee more slowly. If 

your espresso or brew is too short, a finer grind is what you are looking for. 

 

 

Disclaimer: These materials are intended to assist, while we attempt to thoroughly address specific topics, it is not possible to include 

discussion of everything thus, and the information must be understood as a tool to assist. Cafes Novell offer this material as a guide only 

 


