
Miele Kitchen Experience
Explore the origin of extraordinary.
Miele. Immer Besser.
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Welcome to Miele

IMMER BESSER (forever better) - our pledge

When our two great-grandfathers founded the Miele company, they had to make sure they 
stood apart from the competition in order to be successful. There are effectively only two 
ways of doing this: either by being cheaper than the rest or by being better than the rest. It is 
not really possible to be both at the same time.

So they decided to be better than the rest.

Numerous best in class awards and certificates attest to the fact that Miele has continued to 
renew its commitment to being "Immer Besser" throughout the past 119 years. However, the 
millions of satisfied customers around the world are perhaps the most important 
endorsement.

At the heart of this success lies a continuity of values and goals which are typically only 
found in companies which have been family-run for generations, rather than in businesses 
which are guided by the often short-term interests of the stock market.

It is in this sense that Miele has embodied first-class product quality and German engineering 
since 1899. Miele also stands in equal measure for respect, fairness and mutual esteem 
towards sales partners, customers, suppliers, employees, and neighbours. Buying a Miele 
appliance is also an environmentally friendly decision. We ensure this by using methods of 
production that save resources as well as by producing appliances which set new standards 
in terms of their consumption of electricity, water, and detergent – and save you money at the 
same time.*

As directors and co-proprietors of the fourth generation of our business we promise you that 
this will not change.

Dr Markus Miele       Dr Reinhard Zinkann

*  Please visit www.miele-sustainability.com for more information on our efforts and guiding principles.
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IMMER BESSER
Our brand promise

There are many good reasons for 
choosing Miele. 
Here are just six of them.
Since the company was founded in 1899, 
Miele has remained true to its “Immer 
besser” brand promise. This means that we 
will do all that we can to be forever better 
than our competitors and forever better than 
we already are. For our customers this 
means the peace of mind of knowing that 
choosing Miele is a good decision – and 
probably the decision of a lifetime!

Miele quality
For more than 100 years it has been a 
proven adage that you can rely on Miele. 
We are the only manufacturer in our branch 
of industry to test products such as our 
washing machines, tumble dryers, 
dishwashers, and ovens to the equivalent of 
20 years' use. We can therefore offer you 
unique reliability and peace of mind. This 
explains why Miele customers around the 
world remain true to their brand and 
recommend Miele to others. Looking to the 
future, we will not entertain any 
compromises when it comes to the 
reliability and durability of our appliances.
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The Miele brand
In many countries, Miele is the most coveted brand in its branch of industry. In its German 
home market, Miele was even voted 'best brand ever' across all product branches. And the 
ownership of products from such a brand reveals much about its users: Miele customers 
have high expectations for the performance and the environmental friendliness of their 
domestic appliances. People who buy Miele demonstrate a keen sense of quality and style.

Miele service
Miele customers enjoy preferential treatment: thanks to our fast and efficient after-sales 
service operation which has been voted best in its branch of industry many times over. If you 
need personalised instructions on appliance use or professional cleaning of your appliances, 
Miele will gladly make a home visit. We will always be there for you. That’s a promise!

Miele design
Miele believes in clean lines and timeless elegance. Nowhere else will you find a comparable 
range of built-in kitchen appliances, with consistency in design lines and colour options, to 
suit the most diverse of interior designs and kitchen furniture fronts. Great care is taken to 
coordinate appliance design across the range. Whatever the style of your kitchen: Miele is 
the perfect match.

Miele convenience
Whether they feature a conventional rotary switch, discreet sensor controls, or a high-
resolution touch display just like on your smartphone: Miele appliances are easy and fun to 
use. Add to this a multitude of convenient and reliable automatic programmes and a great 
love of detail – success is guaranteed – on board both laundry and kitchen appliances. Make 
life easier for yourself with Miele!

Miele technology
Miele stands for excellent results combined with minimum energy consumption. This applies 
to the hygienic and gentle care of your laundry, your flooring, and your crockery as well as 
when conjuring up exquisite culinary delights. The key to this is a wealth of innovative 
features available only from Miele. This is borne out by numerous first places in leading 
product tests conducted around the world.
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Would you like to design your dream kitchen 
yourself? A kitchen that meets your every 
need? With Generation 6000, we are proud 
to offer you a solution for any kitchen 
environment. One design line in selected 
colours and materials that integrate 
perfectly into every lifestyle and interior 
design.

Pure, linear designs epitomise, now more 
than ever, modern living and today's 
lifestyle. With Miele ArtLine, we are able to 
offer the first designer range of built-in 
kitchen appliances for completely flush 
installation.

We believe that design encompasses the 
outer appearance of an object as well as 
the experience of using it. This is the 
principle on which our built-in kitchen 
appliances are based. Our designers and 
engineers are continually gathering 
knowledge and inspiration from the 
international markets in which Miele 
operates – and their know-how puts them 
at the top of their class.

The results are products which, in terms of 
design, materials and functionality, match 
each other perfectly across the entire 
product range, allowing the new generation 
to take design homogeneity onto a 
completely new level. Discover perfection 
for yourself on the following pages.

combination options

intuitive operation

Our philosophy:
Design for the best quality of life
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Tangible materials
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Miele ArtLine
Minimalism at its best
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Innovative technology, exclusive and timeless – this is what drives 
Miele's product design and development teams. The Miele ArtLine 
design line has taken PureLine to the next level with this latest 
generation of built-in appliances. The pure elegance of the 
handleless fronts is an interior designer's dream in a class of its own. 
See for yourself the first truly handleless kitchen. That’s Miele. That’s 
“Immer besser”.
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Miele ArtLine in Graphite grey.
The latest colour choice for your kitchen.

Brilliant white Obsidian black Graphite grey
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Graphite grey is the latest colour trend in designer kitchens. With 
dark and cool accents it emanates pure elegance and is perfectly 
suited to this understated design. It takes the edge off hard lines and 
lends an unmistakable ambience to the kitchen.
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The whole kitchen. Not a handle in sight.
A wide range of kitchen appliances in this style – perfectly matched to your needs.
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Miele ovens
take advantage of moisture for optimum 
results when baking and roasting with 
Moisture plus.

Miele microwave combination ovens
save up to 30 % in time by combining 
conventional cooking functions with 
microwave power.

Miele steam combination ovens
gentle cooking with steam for better tasting, 
nutritious food.

Miele gourmet warming drawers
with low temperature cooking there's more 
to this appliance than just a warming 
drawer.

Miele vacuum-sealing drawers
with three vacuum-sealing settings, food is 
prepared to perfection for sous vide 
cooking.
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Handleless perfection.
Miele kitchen appliances for the perfect premium kitchen.

Coffee machines
Our fully automatic bean-to-cup coffee 
machines are experts when it comes to 
perfect coffee and they fit seamlessly into a 
run of ArtLine built-in appliances.

Refrigerators and freezers
Built-in refrigeration appliances are 
designed to keep your groceries fresh in an 
efficient and well organised way. An 
impressive choice of appliances awaits you.

Everything from the same manufacturer: in 
addition to Miele ArtLine appliances, a wide 
range of other premium kitchen appliances 
are available to complete your kitchen. For 
perfection down to the smallest detail 
– from coffee machines to hobs:
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Dishwashers
A simple knock on the door is all it takes to 
open our fully integrated 
Knock2Open dishwashers.

Cooker hoods
Even our cooker hoods and extractors 
come in a wide range of styles to create a 
completely harmonious and perfectly 
integrated kitchen design.

Hobs
Our electric and induction hobs are 
available for flush-fit installation and are 
operated using flush sensor controls.
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PureLine
Space for the essentials

PureLine is understated. It can easily be integrated as a design 
element into a modern kitchen where the focus is on a minimalist 
range of materials. The high proportion of glass in the PureLine 
design creates a calm aesthetic. Horizontal stainless-steel elements 
and an eye-catching handle which almost appears to be floating in 
front of jet black glass elements are characteristic features of these 
appliances.

Full-glass appliances in Obsidian black, Havana brown and Brilliant 
white follow the puristic approach of this design line perfectly.
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PureLine
Stainless steel/CleanSteel

Jet black glass creates an atmospheric 
background; the eye-catching stainless-
steel handle becomes a prominent element. 
Both materials have been skilfully combined 
to complement one another perfectly. The 
horizontal design dominates allowing 
several appliances to complement each 
other perfectly.



20



21

PureLine
Obsidian black

PureLine in Obsidian black conveys a 
superior aesthetic design. The appliance 
fronts are made solely of glass and 
simplicity brings perfection. Light and 
shadows create reflections. This gives the 
appliance surfaces depth and elegance.
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PureLine
Brilliant white

PureLine in Brilliant white provides a 
dramatic contrast in coloured kitchens or 
integrates seamlessly into white kitchens, 
embodying minimalism and exclusiveness. 
This design emits a touch of lightness and 
leaves room for exciting combinations.
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PureLine
Havana brown

A modern interpretation of a classic topic: 
Havana brown completes the PureLine 
colour world. These are the perfect built-in 
kitchen appliances for people with a clear 
sense of harmony and nature.
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Miele Signature
A unique range of handle designs for your kitchen

Give your kitchen a touch of individuality 
and choose an exclusive handle design 
from one of the four handle collections. 
Miele has created a range of special 
appliance handles for the PureLine design 
line.

Exceptional materials and excellent 
workmanship turn every handle into a 
genuine work of art. Indulge yourself in this 
inspirational visual and tactile experience,

where your personal taste is all that matters. 
Four handle designs are on offer – perfectly 
complementing the PureLine appliances in 
Stainless steel/CleanSteel, Obsidian black, 
Brilliant white and Havana brown.

These handles are also available as 
accessories for use on ovens, steam ovens, 
microwave ovens and warming drawers 
from the Generation 6000 range of built-in 
appliances.
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Gold
The “Gold” handle design exudes a touch of 
luxury. The matt surface finish and the 
warm golden colour add a special touch to 
the handle and provide timeless elegance. 
The appliances become true works of art in 
your kitchen.

Nature
Genuine natural materials give the “Nature” 
handle design a character of its own. 
Depending on the appliance colour, high-
quality wood or slate inserts are embedded 
into the metal profile of the handle.

Vitro
The “Vitro” handle design is characterised 
by pure elegance with clean lines. A narrow 
glass strip in the colour of the appliance is 
inserted into the striking metal profile of the 
handle.

Classic
The “Classic” handle design has a subtle 
and unobtrusive presence in the same 
colour as the appliance.
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PureLine
Combination options

This completely homogeneous design of the appliance fronts across 
the entire product family creates a harmonious overall impression, 
whether the appliances are installed in a vertical or a horizontal array. 
The control panels are the same size for all appliances. The 
appliances can be combined in a number of ways to suit your 
needs: in a horizontal row at eye level, vertically to utilise the full 
height of the room, in a block or arranged as a T-shape.
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Precise controls
Intuitive operation
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M Touch
Fingertip controls

Achieving results quickly: the innovative M Touch display is fast, easy 
to use and self-explanatory. The appliances can be operated quickly 
and intuitively by touching or swiping the clear text touch screen. 
Many functions can be selected with a single touch of a fingertip. 
The central display with white text and symbols on a black 
background ensures perfect visibility of information. Where user 
prompts are required, information is presented in colour.

Direct selection makes navigating easy

Brilliant visual appearance thanks to high resolution

Individual settings can be saved
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Uniform controls
More user interfaces

All appliances in this generation are equipped with controls based on a common underlying logic. For example, the display is always centrally 
located – regardless of which user interface you choose. All user interfaces feature innovative display technology which excels with its clarity, 
longevity, high resolution and a high-end appeal in all its detail. The array of sensors is the central element of all user interfaces. It displays 
functions which are always available to you.

DirectControl
The required function is selected by turning 
the control dial on the left hand side. 
Settings within the 4-line text display, such 
as temperature or time, are selected using 
the rotary control on the right-hand side and 
confirmed with the sensor controls. 
Information is displayed as clear text in the 
relevant local language.

DirectSensor
The required function is selected with a 
single touch of one of the symbols 
positioned to the left of the display. The 
touch element to the right of the display is 
used for navigating through the different 
levels. Information is displayed as clear text 
in the relevant local language.

SensorTronic
A 5-line TFT display with sensor controls to 
the side presents menu content clearly. This 
user interface is particularly easy to use. 
Information is displayed as clear text in the 
relevant local language.

EasyControl
The control elements are designed in a 
similar way to DirectControl. The only 
difference is that status information, such as 
temperature and time settings, appears in a 
7-segment LC display.

EasySensor
The minimalistic 7-segment display shows 
temperature and cooking time. Settings are 
selected and confirmed using the integrated 
sensor controls.
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The product family
Variety for individualists

Ovens

When the aroma of freshly baked biscuits 
wafts through the home, who can resist the 
temptation? Discover why Miele ovens are 
so special: you will find modern designs that 
stand the test of time, functions that make 
everyday tasks easy and quality that lasts 
for decades.

Page 42-43

Compact microwave combination 
ovens

Especially for the new generation of modern 
cooks, we recommend a microwave 
combination oven for contemporary 
cooking with all its convenience features. It 
is a full fledged oven with various operating 
modes and a powerful microwave oven in a 
single 45 cm high niche.

Page 44-45

Steam ovens

Purchasing a Miele steam oven is the start 
of a long-lasting partnership which 
promises enjoyment, healthy food and an 
abundance of cooking experiences. A Miele 
steam oven is a real all-rounder and makes 
the perfect partner for an oven and a hob. 
Making individual side dishes or a complete 
meal – the steam oven can cope with all this 
and more.

Page 46-47

What characterises the Miele product family is the consistency of design with uniformly designed fronts and 
control panels on appliances. This allows virtually all appliances to be combined with each other for a 
harmonious overall appearance. Inside the appliances you will find advanced professional technology and 
functions. Discover your favourites among the product highlights in the following pages.
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Microwave ovens

Microwave ovens have earned their place in 
the kitchen. Delicious meals, snacks and 
frozen products can be made in next to no 
time: with a modern design that stands the 
test of time, functions that make everyday 
tasks easier and quality that lasts for years.

Page 52-53

Steam combination ovens

Nowadays, dining is so much more than 
simply satisfying a basic need. It is no 
longer just the type of food that is being 
cooked and eaten that matters, but the way 
food is prepared and consumed that is 
important. Enjoy food and live healthily with 
the Miele steam combination oven. It meets 
all the demands of modern healthy nutrition. 
Improve your wellbeing with light, delicious 
meals and enjoy tasty food with a clear 
conscience.

Page 48-49

Steam ovens with microwave

Miele built-in kitchen appliances are the first 
choice whenever the highest standards are 
demanded of kitchen equipment. They 
combine innovation, user convenience and 
aesthetic design. The steam oven with 
microwave from Miele is a world first and 
reinforces your range of kitchen 
appliances. If you enjoy cooking and 
like trying out new things, you will love 
cooking in the new steam oven with 
microwave. It gives you a choice: you can 
either steam delicious food using the steam 
function or microwave it using the 
microwave function.

Page 50-51



38

Vacuum-sealing drawers

Perfect conditions for food storage or 
preparing food for sous vide cooking. The 
vacuum-sealing drawer features a wide 
variety of applications. Is there anything 
better than conjuring up a meal with 
minimum effort which lives up to the picture 
in the cookbook? The vacuum-sealing 
drawer is ideal for preparing food for sous 
vide cooking. Portioning, storing and 
preparing food for culinary perfection.

Page 56-57

Induction hobs

Cooking with electricity has a long and 
distinguished history. The initial euphoria of 
being able to cook with electricity has 
developed over the years into the 
technologically advanced appliances we 
know today. Miele induction hobs have 
always been at the forefront of progress to 
meet the highest demands regarding ease 
of use and versatility.

Page 58-61

Drawers

Miele drawers are true all-rounders. Not 
only do they bring your cups, plates and 
bowls to the required temperature in the 
shortest possible time, they are also ideal 
food warmers. The low temperature 
cooking mode is an exceptional feature. 
This function can be used to prepare 
perfect dishes without any stress. Miele 
drawers are ideal in every situation – for 
cooking a roast using the low temperature 
cooking function, for keeping food warm on 
plates or for an espresso or cappuccino in 
pre-heated cups.

Page 54-55

The product family
Variety for individualists
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CombiSets

For budding chefs with special demands, 
Miele's CombiSet range offers the perfect 
appliances to suit their needs. Professional 
chefs who work in commercial kitchens are 
familiar with a Tepan Yaki, barbecue grill 
and deep fryer. With Miele, these appliances 
are also available to chefs at home who 
want to be more adventurous in their 
everyday cooking. This makes it possible to 
cook and serve gourmet cuisine you can be 
proud of in the comfort of your home.

Page 62-65

Gas hobs
Cooking with gas is the preferred option for 
many professional chefs. Temperatures can 
be controlled very precisely and changed in 
an instant. Cooking with gas evokes images 
of cooking over an open fire, which for 
many people is an emotional experience. In 
today's modern and fast-paced lifestyle, 
cooking with gas feels homely and 
traditional.

Page 66-67

Cooker hoods

Optimum extraction of steam and odours, 
perfectly adapted to the size of the room 
and personal requirements. Whether 
modern, classic or unusual: Miele offers a 
broad range of very modern cooker hoods 
with the legendary Miele quality. No matter 
which Miele cooker hood you choose, you 
will enjoy intuitive operation, reliable 
functions and outstanding quality right 
down to the very last detail.

Page 68-69
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The product family
Variety for individualists

Coffee machines

Do you love the aroma of perfectly made 
coffee? Miele offers a wide range of 
exceptional coffee machines. There is a 
perfect machine for every coffee 
connoisseur: for the hobby barista, the milk 
froth fan or the lover of macchiato. Now you 
can enjoy your favourite drink at home as 
well as in a café. Anytime, easily – with 
Miele.

Page 70-71

Refrigerators, freezers and wine 
units

With its refrigeration appliances, Miele offers 
an extremely wide variety of models 
equipped with state-of-the-art technology 
and unique convenience. Every appliance is 
designed specifically for its purpose and to 
meet the highest of demands in terms of 
quality and durable functionality. The 
exceptional Miele design is instantly 
recognisable – high-quality materials and 
consistently clean lines throughout – that is 
Miele.

Page 72-75

Dishwashers

Sparkling glasses and crockery brighten up 
a beautifully set table, delighting both the 
hosts and the guests. Experience how Miele 
dishwashers make your dishes sparkle 
– and put a smile on your face – with 
excellent cleaning results, intelligent features 
which make everyday work easier, and low 
consumption to suit both the environment 
and your budget.

Page 76-77
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Washing machines

Looking back to when it all started, our 
washing machines still display the same 
unbreakable cast iron cradle, drum bearings 
and axle that have become our signature 
design.  Miele laundry care system covers 
the entire process, from washing and drying 
to ironing. Even the special cleaning 
products from Miele were developed in our 
own laboratories and have been perfectly 
formulated to match Miele appliances, 
offering you the best of care for everything 
you really love. 

Page 78-79

Tumble dryers

Life is easier with Miele‘s fully electronic 
tumble dryers. Each model boasts of a high 
capacity honeycomb drum with lighting and 
operates a range of fabric handling 
programmes. The installed humidity 
sensors automatically detect when your 
clothes are perfectly dried. The exclusive 
Miele fragrance flacons results in bouncy 
and beautifully fragrant laundry.

Page 80-83

Ironers

Many textiles only get a perfect finish when 
they are ironed and given additional 
protection through mechanical and thermal 
treatment. Achieve the perfect finish with 
the Miele FashionMaster steam ironing 
system and Miele rotary ironers.

Page 84-87
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Moisture plus1)

Each type of food has its own 
specific properties. Knowing them and 
making the most of them is the true art of 
cooking. In the past, the baker held the 
monopoly on baking perfect bread and 
rolls. Now you can too: with a Miele oven 
with Moisture plus. Targeted bursts of 
steam increase the humidity in the oven and 
optimise the baking and cooking results of a 
variety of foods: soft, delicious-smelling 
bread with a shiny, appetising crust; bread 
rolls and croissants as if from the local 
baker; succulent, tender meat with a nicely 
browned crust; perfect oven bakes, 
delicious soufflés, and so much more.

Miele ovens
Product highlights*

Wireless food probe2)

No supervision necessary: the 
countdown indicator provides information 
on when meat or fish is ready.

FlexiClip runners3)

Flexible and safe: turning and 
basting meat outside the hot oven without 
the risk of getting burned.

Automatic programmes
Conjure up over 100 dishes with ease: 
bread, cakes, or meat – fully automatically 
regulated food preparation.

Special automatic 
programmes

Perfect results guaranteed: favourite local 
recipes saved as automatic programmes.

Special applications
For rarely used food preparation methods: 
user convenience with various special 
programmes such as drying fruit.

* Features vary depending on model
1)  With patented water intake function 

Patent: EP 2 190 295 B1
2) Patent: EP 1 985 983 B1
3) Patent: DE 10 2006 015 444 B4 (HFC 70, 71, 72, 92)
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Stainless steel oven 
compartment with 

PerfectClean finish and linen-weave 
pattern1)

The compartment of the oven with 
microwave is made from stainless steel with 
a special linen-weave structure and 
PerfectClean finish. It is therefore less 
sensitive to scratching and considerably 
easier to clean than a conventional stainless 
steel oven compartment. The PerfectClean 
finish has excellent non-stick properties, 
making it hard for soiling to stick to the oven 
compartment during cooking.

Miele microwave combination ovens
Product highlights*

Microwave combination modes
Flexible and time-saving: combining 
microwave energy with conventional heating 
methods achieves time savings of up to 
30 % compared to cooking without 
microwave power.

Quick microwave
Full power at your fingertips: fast microwave 
function selection via a separate sensor.

Automatic programmes
Conjure up over 100 dishes 

with ease: bread, cakes, or meat – fully 
automatically regulated food preparation.

Popcorn button
At the touch of a button: fast 

and easy preparation of one packet of 
popcorn.

Food probe
Stress-free menu planning: the remaining 
time left for the programme to run can be 
easily viewed; supervising the process is no 
longer necessary.

* Features vary depending on model
1) Patent: EP 1 345 474 B1
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Automatic menu cooking
A complete menu: temperature, 

cooking duration and sequence in which 
the food is added are automatically 
determined with “Menu cooking”.

Easy cleaning
No limescale: thanks to the external steam 
generator, cleaning is quick and easy.

Large oven compartment 
and large tray size 

Use the entire depth: cooking large 
quantities simultaneously saves time and 
energy.

Stainless steel oven interior
Professional and low-maintenance:  
all Miele steam oven interiors are made from 
stainless steel only.

Special automatic 
programmes

Perfect results guaranteed: 5 favourite 
recipes saved as automatic programmes.

Miele steam ovens 
Product highlights*

* Features vary depending on model
1) Patent: EP 2 469 191 B2

              MultiSteam       1)

Perfection to suit personal 
tastes – the Miele steam oven is an all-
round expert and the perfect partner for an 
oven and a hob. As the cooking durations 
for steaming and boiling are identical, you 
do not have to change your cooking habits. 
You can cook starters, soup, fish, meat, 
vegetables, side dishes or desserts 
individually - or a complete menu in a single 
cooking process. Individual preferences for 
cooking results – firm or tender – can also 
be catered for with the Miele steam oven.
Thanks to Miele’s MultiSteam technology, 
external steam generation ensures perfect 
results. 8 steam inlet ports enable fast 
generation of steam and steam distribution, 
short heat-up times and uniform cooking 
results.
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Miele steam combination ovens 
Product highlights*

Steam oven with fully fledged 
conventional oven functions 

and combination modes
Many functions in one appliance: achieving 
perfect cooking, roasting and baking results 
with unlimited combination options.

MultiSteam1)

Perfection to suit personal 
tastes – the Miele steam oven is an all-
round expert and the perfect partner for an 
oven and a hob. As the cooking durations 
for steaming and boiling are identical, you 
do not have to change your cooking habits. 
You can cook starters, soup, fish, meat, 
vegetables, side dishes or desserts 
individually - or a complete menu in a single 
cooking process. Individual preferences for 
cooking results – firm or tender – can also 
be catered for with the Miele steam 
combination oven. Thanks to Miele’s 
MultiSteam technology, external steam 
generation ensures perfect results. 6 steam 
inlet ports ensure quick steam generation, 
heating up times and steam distribution for 
more even results.

XL and XXL cavity
Ample space: complete meals can be made 
simultaneously for up to 10 people with 
sufficient room for poultry or a whole fish.

Motorised fascia panel
Convenient: the panel opens 

and closes at the touch of a button to reveal 
the water container and food probe.

Combination cooking
Crispy on the outside, succulent on the 
inside: combination of, for example, moist 
and hot air for excellent baking and roasting 
results.

Wireless food probe
No supervision necessary: the 

countdown indicator provides precise 
information on when meat, fish or poultry is 
ready.  

* Features vary depending on models
1) Patent: EP 2 469 191 B2
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Miele steam ovens with microwave
Product highlights*

MultiSteam1)

Perfection to suit personal 
tastes – the Miele steam oven is an all-
round expert and the perfect partner for an 
oven and a hob. As the cooking durations 
for steaming and boiling are identical, you 
do not have to change your cooking habits. 
You can cook starters, soup, fish, meat, 
vegetables, side dishes or desserts 
individually - or a complete menu in a single 
cooking process. Individual preferences for 
cooking results – firm or tender – can also 
be catered for with the Miele steam oven.

Thanks to Miele’s MultiSteam technology, 
external steam generation ensures perfect 
results. With an output of 3.3 kW, 8 steam 
inlet ports enable fast generation of steam 
and steam distribution, short heat-up times 
and uniform cooking results.

The incoming steam completely fills the 
oven compartment and displaces the air. 
This ensures that the food looks as good 
after the steaming process as it did before.

Large oven compartment and 
large tray size

Use the entire depth: cooking large 
quantities simultaneously saves time and 
energy.

Automatic menu cooking
A complete menu: temperature, 

cooking duration and sequence in which 
the food is added are automatically 
determined with “Menu cooking”.

Popcorn button
At the touch of a button: fast 

and easy preparation of one packet of 
microwave popcorn.

Easy cleaning
No limescale: thanks to the external steam 
generator, cleaning is quick and easy.

Automatic programmes for steam 
cooking
Cook more than 150 dishes to perfection 
with ease: success is guaranteed when 
cooking fish, meat, vegetables and more.

* Features vary depending on model
1) Patent: EP 2 469 191 B2
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Miele microwave ovens 
Product highlights*

40 cm turntable
Plenty of space: perfect for several glasses, 
cups, plates or containers of various sizes.

LED lighting
High quality and durable: LEDs place your 
food in the spotlight whilst it is cooking.

Popcorn button
At the touch of a button: it's quick and easy 
to make a packet of microwave popcorn.

Quartz grill
Fast and uniform results: food is browned 
perfectly in a short time.

Automatic programmes
Conjure up dishes with ease: simply select 
the appropriate programme and the weight 
of the food to be cooked – the appliance will 
do the rest.

* Features vary depending on model

XL oven compartment
In the spacious stainless-steel oven 
compartment of the appliance with 
TopControl operation, larger dishes such as 
chicken or casseroles can be cooked to 
perfection. The 40 cm diameter turntable 
offers plenty of room for different sized 
containers or several glasses, cups or 
plates at the same time, allowing easy food 
preparation on a larger scale.



54



55

Miele gourmet drawers
Product highlights

4 operating modes
Multi-purpose use: for warming cups and 
plates, for keeping food at serving 
temperature or for using the slow cooking 
function to suit your individual requirements.

Low temperature cooking 
brings out the best in any 

type of meat
Low temperature cooking is a professional 
cooking method which top chefs use 
routinely. Your meat remains tender, 
aromatic and succulent. Aroma and 
nutrients are retained at a high degree. 
Good chefs have been using this type of 
cooking method to produce tender food for 
many years and it is becoming increasingly 
popular in private households. Cooking at a 
low temperature is a stress-free cooking 
method as the process does not need to be 
supervised and the remaining preparations 
can be completed without time pressure. 
The meat can be sliced straight after 
cooking. There is no need to allow the meat 
to rest first as the meat juices are evenly 
distributed.

Touch control
Simple and convenient: 

programme selection is via a flush touch 
panel which is easy to clean.

Timer
Heat guaranteed: all built-in food warming 
drawers feature a 4-hour timer which 
switches off automatically.

Fully opening drawer
Simply practical: the drawer can be pulled 
out completely for easy loading and 
unloading.

Push2open mechanism
Easy to open: slight pressure is sufficient to 
activate this function.
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Food-safe vacuum-sealing bags
Safely stored: Miele vacuum-sealing bags 
are heat-resistant, airtight, and taste neutral.

Variable sealing times
Perfect for every bag thickness: you can 
choose between three sealing settings 
depending on the material of the bag.

Three vacuum-sealing settings
Always the right setting: you can choose 
between three settings – setting 3 is ideal for 
meat, setting 1 for fruit.

Large useable space
Suitable for small and large quantities. The 
useable space is sufficient for vacuum-
sealing bags of maximum 
250 mm x 350 mm.

Reusable vacuum-sealing containers
Particularly sustainable: contrary to bags, 
vacuum-sealing containers can be reused 
time and time again.

Miele vacuum-sealing drawers 
Product highlights

Vacuum-sealing
Air, including oxygen, is extracted from the 
vacuum-sealing bag in the Miele vacuum-
sealing drawer. This provides the ideal 
conditions for long-term food storage, and 
also for preparing it perfectly for sous-vide 
cooking in a steam oven. Depending on 
requirements, three vacuum-sealing 
settings are available. Setting 3 is ideal for 
marinated meat, whereas setting 1 is 
perfect for delicate foods such as berries.
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Miele hobs 
Product highlights*

TempControl1)

Guaranteed perfect frying 
results: the temperature of the pan is kept 
constant and nothing can burn on.

SmartSelect White
Quick and intuitive: Power and 

frying levels can be adjusted directly for 
each cooking zone.

PowerFlex
Versatile and flexible: even large 

pots and pans can be heated quickly and 
easily.

Stop & Go
So nothing will burn: With this 

function, all cooking zones can be reduced 
to power level one simultaneously.

* Features vary depending on model
1) EP 1704754, EP 2153698 (patented)

Con@ctivity – the automatic function for 
Miele hobs and cooker hoods
Thanks to the future-proof automatic 
Con@ctivity function, you can concentrate 
fully on cooking. In addition to switching the 
cooker hood on and off, Con@ctivity 
automatically adjusts the extraction power 
of the hood to what is happening on the 
hob and thereby ensures a pleasant room 
climate. The Con@ctivity function enables 
the cooker hood to communicate with the 
hob using RF technology. Induction hobs 
are equipped with Con@ctivity 2.0 (Zigbee 
standard). An RF stick is required for the 
hob; this is supplied with the cooker hood. 
On hobs with TempControl, Con@ctivity 2.0 
works without an RF stick.

DirectSelection Plus
Fast and intuitive: power levels 

and times can be selected for each cooking 
zone using the numerical display.
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Con@ctivity 2.0
With Con@ctivity 2.0, you can fully focus on 
the pleasure of cooking. This is because the 
extractor and the hob communicate with 
each other. The hob transmits information 
about its settings to the extractor's 
electronics which automatically adjust 
extraction levels. You no longer have to 
remember to switch the extractor off after 
cooking. The Miele TwoInOne hob feature 
Con@ctivity 2.0 as standard.

PowerFlex induction
Unbeatably fast and versatile: 

the booster output of up to 7.3 kW.

Miele TwoInOne hob
Product highlights

SmartSelect
Fast and intuitive: power and 

frying settings can be directly selected for 
each cooking zone.

TwinBooster
Unique flexibility: induction 

output can be individually distributed or 
used for one single zone.

Keeping warm
Food kept at serving temperature: this 
function controls the temperature in the pan 
base and prevents food from burning.

Stop & Go
Food can no longer burn on: all cooking 
zones can be reduced to power setting 1 at 
the touch of a button.
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Miele CombiSets 
Product highlights*

Appliance widths
A wide range is standard: two different 
widths allow you to mix and match to suit 
your needs.

Stainless steel frame
Uniform frame design: no matter which 
CombiSets units are installed, they always 
match each other perfectly.

Knobs
Matching convenience: metal knobs 
complement the design style of the ProLine 
elements.

Inclined control panel
Perfect look: the ergonomically arranged 
control panel simplifies operation.

Indicators
Safe and effective: the display with up to 
three types of indicators.

* Features vary depending on model

Wide range of Miele CombiSets
Miele CombiSets emanate style and 
convenience. Despite each appliance 
working independently of the others, all look 
as if they come from the same mould. 
Installed next to each other, they create a 
uniform and elegant ensemble. A design 
highlight in any kitchen!
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Miele CombiSets with countertop extractor 
Product highlights

ECO motor
Powerful and quiet: the DC motor saves up 
to 70 % electricity compared with 
conventional motors.

Unimpaired, odour-free cooking
The professional looking CombiSets are 
combined with the cooktop extractor, 
representing an interesting alternative to a 
conventional cooktop as these products 
blend in seamlessly with surrounding 
furniture and go discretely about their work. 
This is suitable for installation in a run of 
kitchen furniture installed against a wall as 
well as in a cooking island. 

Miele CleanCover
Protection and easy cleaning: the concealed 
and smooth interior prevents contact with 
electrical components and the motor.

Stainless steel grease filters (10-ply)
Convenient cleaning: the high-quality 10-ply 
metal grease filters are dishwasher-proof 
and extremely durable.

Longlife AirClean filter
Efficient odour neutralisation: thanks to the 
durable honeycomb active charcoal unit 
which can be regenerated in the oven.

Energy efficiency rating
Everything at a glance: the energy label tells 
you the efficiency and performance of your 
appliance.
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Miele gas hobs 
Product highlights*

ComfortClean pot rests
Fast cleaning: remove the pot rests and 
clean them in the dishwasher. Keeps gas 
hobs looking good for longer.

QuickStart
No need to press and hold the control: 
convenient electronic rotary controls switch 
the burners on easily.

GasStop & ReStart
Safe cooking: automatic re-ignition of 
extinguished gas flames. Should this prove 
unsuccessful, the gas supply is turned off 
immediately.

Gas hobs with electronic controls
Miele gas hobs with electronic controls are 
equipped with features that offer added 
safety and convenience: QuickStart ensures 
rapid ignition and GasStop & ReStart 
ensures automatic re-ignition in the event of 
flame failure. Some models also feature a 
minute minder as well as heat and residual 
heat indicators.

* Features vary depending on model
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Energy efficiency rating
Everything at a glance: the energy label tells 
you the efficiency and performance of your 
appliance.

Miele cooker hoods 
Product highlights*

Stainless steel grease filters (10-ply)
Convenient cleaning: the high-quality metal 
grease filters are dishwasher-proof and 
extremely durable.

Silence
Efficient and very quiet: the motor is 
effectively insulated with special 
soundproofing mats.

Miele CleanCover
Protection and easy cleaning: the smooth, 
enclosed surface prevents contact with 
electrical components and the motor.

* Features vary depending on model

Con@ctivity – the automatic function for 
Miele cooker hoods
Achieving optimum extraction of kitchen 
vapours and odours – while also saving 
energy: a Miele cooker hood equipped with 
Con@ctivity does this automatically. Thanks 
to Miele Con@ctivity, your cooker hood can 
communicate with the hob. Con@ctivity 
transmits information gathered from the hob 
to the cooker hood. The cooker hood then 
uses this data to automatically select the 
correct fan setting, ensuring the optimum 
room climate at all times. So you can 
concentrate completely on cooking. You 
don’t even have to remember to switch off 
the appliance. After the run-on time, the 
cooker hood will switch itself off 
automatically so you do not use any more 
energy than is necessary. It can also be 
operated manually if you prefer.

Communication between the hob and hood 
is established either via Zigbee 
(Con@ctivity 2.0) or WiFi (Con@ctivity 3.0). A 
large number of the cooker hoods are 
already fitted with both Zigbee and WiFi 
technology as standard. The connection 
type that is appropriate for the hob model is 
used. For Con@ctivity 2.0, an RF stick is 
required for the hob; this is supplied with 
the cooker hood. If Con@ctivity 3.0 is being 
used, MobileControl enables the cooker 
hood to be controlled via the Miele@mobile 
app as well.

Miele INDIVIDUAL
Just for you: cooker hoods can be 
customised to suit your requirements.
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Miele coffee machines 
Product highlights*

Easy to use
Smart functions: all it takes is a touch to 
serve a single or double dose of delicious 
coffee, including cup detection.

Easy cleaning
Machine hygiene made easy: removable 
components and automatic cleaning 
processes guarantee cleanliness.

ComfortDoor1) - door system 
with fully opening front

Easy access: the whole machine front can 
be opened wide to allow easy access to the 
water container, the waste container and 
the drip tray.

CupSensor3)

Ideal distance: the CupSensor 
recognises the rim of the cup and alters the 
position of the central spout accordingly.

* Features vary depending on model
1) Patent: DE 19701033C2EP 0783859B1
2) Patent: EP2705783B1, US201400060338A1
3) Patent: EP2454977B1

In perfect harmony with perfect coffee
When all components of a coffee machine 
synchronise so perfectly with one another 
that the result is not just a beverage, but 
instead an exquisite coffee experience, then 
it’s a Miele. Our first-class coffee machines 
grind the coffee beans very gently. 
Intelligent brewing technology ensures that 
the beans can unfold their full aroma – for a 
perfect coffee.

AutoDescale2)

Say goodbye to manual 
descaling: the CM7500 and CM7750 
descales automatically thanks to the 
patented AutoDescale function.
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Miele refrigeration appliances 
Product highlights*

FlexiLight
Glare-free and unique: the 

adjustable LED glass shelf lighting.

DynaCool
Uniform distribution of temperature: a 
ventilator ensures excellent circulation and 
distribution of cold air.

Active AirClean Filter
Aroma retainment: the combination of active 
charcoal filter and chitosan effectively 
prevents odours.

* Features vary depending on model

ComfortClean
Easy to clean: the high-quality 

shelves on the inside of the door can be 
easily cleaned in the dishwasher.

PerfectFresh 
Food stays fresh for up to three times 
longer: the ideal storage temperature for 
fruit, vegetables, fish, meat and dairy 
products.

Energy efficiency
Best performance A+++: highest efficiency 
and top-class freshness.
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Miele wine units
Product highlights* 

Temperature zones
Individual controls: up to three different 
types of wine requiring different 
temperatures can be stored at the same 
time.

"Selector" bottle presenter
Presentation in style: the bottles appear 
slightly raised in the dimmed light of the 
wine unit.

Active AirClean filter
Inimitable aroma retained: the combination 
of active charcoal and chitosan (a natural 
product) effectively prevents odours.

* Features vary depending on model

FlexiFrame
Easy to reposition: individual wooden slats 
can be moved to allow large wine bottles to 
be stored with flexibility.

SommelierSet
Your wine unit is simply perfect 

for wine connoisseurs: with the unique 
SommelierSet exclusively from Miele. 
Prepare fine wines professionally for 
decanting. Enjoy champagne and white 
wine from chilled glasses. Drink perfectly 
conditioned wine even from opened bottles. 
And have all equipment you need for this 
always ready at hand.

NoteBoard
For individual labelling: every bottle rack 
features a removable, magnetic strip for 
labelling bottles.
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Miele dishwashers
Product highlights*

Patented1) 3D+ cutlery tray
Greater flexibility: the middle 

section with hinged row of spikes can be 
lowered, offering space for large items.

QuickPowerWash
An unbeatable combination: the 
QuickPowerWash programme and the 
perfectly tailored UltraTabs achieve the best 
possible cleaning and drying results on 
normally soiled crockery in 58 minutes. 
These specially developed tabs only take 2 
to 3 minutes to dissolve. This means that 
the cleaning performance begins right at the 
start of the wash cycle. The result: class-A 
cleaning performance despite short 
programme times. Miele basket design

Maximum flexibility and convenience: 
providing perfect loading conditions, 
positioning options for crockery and 
cleaning results.

Knock2open2)

Unique: the appliance can be 
perfectly integrated into a handleless 
kitchen – the door opens automatically after 
2 knocks.

A+++ -20 %
20 % more economical than the threshold 
required for energy efficiency class A+++: 
best cleaning and drying results combined 
with the highest level of efficiency, thanks to 
EcoTech heat storage.

Fresh water dishwashers using as little 
as 6.5 litres
Minimum consumption: best cleaning 
results combined with minimum water 
consumption in the Automatic programme.

* Features vary depending on model
1) Patent: DE102008062761B3, EP2201887B1 
2)  Patents pending: EP2428153A1, DE 102010037397A1, 

US2012/0055091A1
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Miele washing machines
Product highlights*

QuickPowerWash2)

Quick and thorough: clean 
laundry in less than 1 hour.

CapDosing3)

Dispense special detergent, 
fabric conditioner and additives simply by 
using portioned capsules.

Honeycomb drum4)

Gentle care: the honeycomb 
drum has a special sculptured surface finish 
which allows the fabrics to glide on a thin 
film of water.

PowerWash 2.0
Excellent wash performance 

and speed combined with the highest 
energy efficiency for large and small loads.

TwinDos1)

The best liquid detergent 
system at the touch of a button.

Automatic dispensing with TwinDos is not 
only practical, but also guarantees perfect 
cleanliness: with UltraPhase 1 and 2 your 
appliance offers the best liquid detergent 
dispensing system. TwinDos dispenses 
UltraPhase 1 and 2 at the optimum time 
during the programme and so achieves the 
very best wash results. TwinDos also 
dispenses with such precision that you can 
save up to 30 % on detergent when 
compared to manual dispensing.

* Features vary depending on model
1) Patent: EP 2 784 205
2) Tested and confirmed by wfk research institute in Germany
3) Patent: EP 2 365 120
4) Patent: EP 0 935 687

SingleWash
Efficient solution for individual 

garments: A favourite blouse washed faster, 
more economically and gently than ever 
before.
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Miele tumble dryers
Product highlights*

FragranceDos1)

Freshness for all the senses: 
with Miele you not only have particularly 
soft, but also beautifully fragrant laundry.

EcoDry technology
Miele EcoDry technology 

guarantees long-term low energy 
consumption and short drying times. 
Thanks to the effective interplay between 
the Miele filter system and the maintenance-
free heat exchanger, fluff cannot clog up the 
heat exchanger, which can cause 
blockages and reduce power output over 
time.

With EcoDry, Miele heat-pump dryers 
constantly work economically – throughout 
the entire service life of the appliance.

Energy efficiency
Best performance with A+++: highest 
efficiency, producing excellent results.

Perfect Dry2)

Always perfectly dried: Perfect 
Dry takes the mineral content of your water 
into account and modifies the drying 
process accordingly.

Heat pump technology
Also for delicate items: drying at low 
temperatures is economical and very gentle 
on textiles.

Maintenance-free heat exchanger
Good protection: a filter protects the heat 
exchanger so it does not require cleaning.

* Features vary depending on model
1) Patent pending: EP 2 431 516
2) German patent: DE 19 719 661 C2
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Miele washer-dryer
Product highlights*

QuickPowerWash2)

Time-saving care: laundry is 
perfectly washed and dried extremely 
quickly.

CapDosing3)

Dispense special detergents, 
fabric conditioners and additives using 
portioned capsules.

SteamCare
Up to 50 % less ironing: after a wash or 
drying programme or as a separate 
smoothing programme.

PowerWash 2.0
Excellent wash performance 

and speed combined with the highest 
energy efficiency for large and small loads.

TwinDos1)

The best liquid detergent 
system at the touch of a button.

Automatic dispensing with TwinDos is not 
only practical, but also guarantees perfect 
cleanliness: with UltraPhase 1 and 2 your 
appliance offers the best liquid detergent 
dispensing system.

TwinDos dispenses UltraPhase 1 and 2 at 
the optimum time during the programme 
and so achieves the very best wash results. 
TwinDos also dispenses with such precision 
that you can save up to 30 % on detergent 
when compared to manual dispensing.

* Features vary depending on model
1) Patent: EP 2 784 205
2) Tested and confirmed by wfk research institute in Germany
3) Patent: EP 2 365 120
4) Patent: EP 0 935 687

Honeycomb drum4)

Extremely gentle: thanks to the 
honeycomb surface structure, the laundry 
glides gently on a thin film of water during 
washing and air pockets gently catch and 
cushion the laundry during drying.
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Miele FashionMaster steam ironing system
Product highlights 

1-2 Lift system2)

Two easy steps to set up, 
requiring little or no effort at all! Ready for 
use in next to no time thanks to the 
patented 1-2 Lift system.

Continuously variable height adjustment
Simply ergonomic: a built-in gas pressure 
stay brings the ironing table to the perfect 
working height (83 to 102 cm).

Steamer
Easy to handle: garments on hangers such 
as dresses and jackets as well as curtains 
are gently smoothed and brought back into 
shape.

Steam
More than just a puff of hot air: 4 bar steam 
pressure and a consistent steam output of 
100 g/minute ensure professional ironing 
results.

Active ironing board
Best ironing results: suction and inflation 
functions ensure excellent steam application 
and hold the textiles in place.

1) Patent: EP 2 233 632
2) Patent: EP 2 169 108

Honeycomb soleplate1)

The patented honeycomb drum 
already ensures uniquely gentle treatment of 
laundry in Miele washing machines and 
tumble dryers. The same principle is also 
applied to the FashionMaster, making a 
noticeable difference compared to other 
systems. The unique honeycomb soleplate 
achieves best ironing results combined with 
perfect laundry care. Unlike conventional 
hand irons, the steam is distributed quickly 
and evenly along the channels between the 
hexagons across the entire soleplate. This 
creates a film of steam which allows the 
hand iron to glide effortlessly, but at the 
same time effectively, over your laundry.
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Miele rotary ironer
Product highlights

Attractively versatile
Flexible to meet all requirements: any type 
and size of laundry can be smoothed 
quickly and easily.

Steam function
Glides particularly smoothly: 

twin-tank technology for fast and even 
steam distribution and excellent ironing 
results.

High contact pressure
More pressure, better removal of creases: 
you would have to constantly press down 
on the ironing table with a force of about 
7 kg to create a comparable pressure with a 
hand iron.

Temperature selection to suit textiles
Gentle treatment of fibres: simply select the 
temperature in accordance with the care 
label of the textile. This ensures that your 
textiles stay looking good for longer.

Ironing in a seated position
Ergonomic and strain reducing: the strain 
on your back is reduced, and operation 
using foot switches leaves both hands free.

Miele rotary ironer – the champion 
against creases and wrinkles
Ironing has never been so quick or 
convenient with the Miele rotary ironer. 
Compared to conventional ironing methods, 
you can save considerable effort and 
reduce ironing time by up to 50 %. This 
allows you to gain time for the nicer things in 
life!
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Sustainability – assuming 
responsibility
At the heart of everything we do

Responsibility for generations – there is no better way of expressing 
how Miele defines sustainability. For more than 119 years, we have 
been developing and producing high-performance and convenient 
domestic appliances which are unrivalled in terms of durability and 
dependability, resource-saving production and energy efficiency. 
They are made by dedicated employees, who are respected and 
valued. In our supply chain, we take care to comply with social and 
environmental standards. We maintain a cooperative dialogue with 
the people and institutions that participate in the activities of Miele.

This position is reaffirmed by the company's membership of the UN 
Global Compact sustainability initiative, the certification based on 
the international social standard SA8000 and the “Diversity Charter” 
for equal opportunities in the workforce. Certification according to 
ISO standards for quality, environment and energy management as 
well as standards for health and occupational safety offers a 
systematic framework for further optimisations: in terms of the 
environmental protection credentials of our production facilities and 
products and in terms of the protection of our employees. This 
corresponds to our guiding principle “Immer besser” (forever better) 
– a slogan printed on the very first appliances developed by the 
founding fathers.

Miele holds sustainability in the same esteem as integrity, respect 
and responsibility for people and our natural environment, continuity 
and quality awareness. As a result of all this, our company was 
awarded the German Sustainability Prize 2014 and the B.A.U.M. 
environmental awareness prize 2014.

Find out more about our commitment to 
sustainability at www.miele-sustainability.com.
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Miele quality
Immer besser

Miele stands for quality, innovation and internationally significant 
product development. Miele is a globally established premium brand 
and is held in high esteem. The foundation for this success was laid 
by founders Carl Miele and Reinhard Zinkann. With their guiding 
motto of being “Immer besser” (forever better), still valid to this day, 
they condensed the company’s corporate philosophy to the 
following: “Success can only be had in the long run if one is totally 
and utterly convinced of the quality of one’s products.” As a family-
run company, Miele has always kept this promise during its more 
than 110-year history and, in doing so, has achieved a unique 
position worldwide within its branch of industry.

Quality
First-class technology, exceptional functionality and the ultimate in 
longevity – these values define Miele products as real premium 
appliances. Since the company was founded, Miele has been 
proving its expertise with regard to perfect domestic appliances and 
hygiene. Miele appliances are highly reliable. This claim is endorsed 
by our in-house laboratory tests and ultimately over many years in 
your home.
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When you buy a Miele appliance, you 
choose longevity and the best in quality. If, 
however, you require any help, Miele Service 
can provide rapid and reliable assistance. 
 
The quality of Miele Service is regularly 
checked by customer surveys and is also 
confirmed by independent institutes. 
 
Miele considers perfect service to be more 
than simply providing expert assistance in 
the event of technical problems. Miele 
provides support from delivery and 
installation right through to when appliances 
are commissioned.

Proficient
Our technicians are Miele appliance repair 
specialists, guaranteeing a quick and 
professional repair.

Quick and efficient
The Miele-specific PC fault diagnostic 
system quickly identifies faults. 90 % of all 
service cases are dealt with at the first visit.

Reliable supply of spare parts
Not only can you expect legendary Miele 
quality from original Miele spare parts, you 
can also rely on them to be readily available 
– even many years after purchasing your 
appliance.

Miele service

Your partner for all service needs
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