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PUT YOUR GRIND AT EASE
With Opus you can:

2-YEAR LIMITED WARRANTY
Extended warranty available for purchase 

when you register your grinder.*
register.fellowproducts.com

*Available on electric products sold to US customers only.

Grind with precision for every purpose—from 
 a single shot to a 12-cup pot.

Minimize mess with our anti-static technology  
and magnetically aligned catch cups.

Grind quickly for more delicious coffee, faster.

Leave no bean behind thanks to low  
grind retention.

Autostops when grinding is done.  
No hovering over your grinder.

WELCOME!

Thank you for choosing Opus! Whether this is your first coffee grinder 
or an upgrade, we’ve designed it to be intuitive and delightful to use. 
Enjoy precision grind settings from the finest espresso to the smoothest 
cold brew, and everything in between. You will taste the difference.

GETTING STARTED
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ALL THE   
RIGHT PARTS
A SINGLE  DOSE  

 LOAD BIN
Sized to maximize bean freshness with an under-lid 
grind guide. Flip the lid over to find 20 and 40 gram 
measuring compartments or fill the lid to the top for 
100 grams (plastic lid only).

B 48 MM   
STAINLESS  STEEL 
CONICAL  BURRS

Designed for fast, precise and consistent grinding 
with outstanding flavor.

C GRIND   
ADJUSTMENT  
KNOB

Rotate to select grind size from fine (0) to coarse 
(10), with micro-steps in between.

D COFFEE  
CATCH CUP

Magnetically snaps beneath the chute to catch 
your grinds. 100 g capacity for all brewed coffee 
methods.

E ESPRESSO  
CATCH CUP

30 g capacity for grinding espresso into, then 
pouring into your portafilter. Compatible with  
54 mm and 58 mm portafilters.

F POWER  BUTTON  
WITH  AUTO STOP

Press once to begin grinding and it will 
automatically stop once all the beans are ground. 
Long press to grind for 45 seconds.

G BRUSH For brushing out grounds and general cleaning. 
Magnetically attaches to the top of the rear tower.
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YOUR GUIDE TO GRIND

For Espresso

Start Here

➀ ➁

Adjust the knob to select your grind 
size—higher numbers mean coarser.

Use a scale or the load bin lid to 
measure your dose of coffee beans, 
pour into Opus’ load bin, and  
re-install the lid.

Place the smaller 
espresso catch cup 
underneath the chute.

Flip over so the 
portafilter is upright.

Press the power button 
once to grind. Opus will 
auto stop when all the 
beans are ground.

Tap the catch cup to 
loosen any grounds 
and then remove it. 
Now you’re ready to 
tamp and pull a shot.

Remove the espresso 
catch cup and place 
your portafilter firmly 
on top of it.

➂ ➃ܘ ܗܙ

For Brewed Coffee

Place the larger coffee 
catch cup underneath 
the chute.

Press the power button 
once to grind. Opus will 
auto stop when all the 
beans are ground.

Pour grounds into 
your favorite brewer 
and start the brewing 
process!

➂ ➃ ܗ
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RATIO RECOMMENDATIONS
Coffee dosage guide

18 grams → Double espresso

20 grams → Fellow Prismo  
AeroPress® Attachment

25 grams → AeroPress®

20 grams → Pour-over for one

40 grams → Pour-overs for two

60 grams → French press for 3

80 grams → Traditional cold brew

82.5 grams → 10-cup Aiden instant brew 

Coffee-to-water 

1:2 → Espresso

1:2.5 → Fellow Prismo  
AeroPress® Attachment

1:8 → Traditional cold brew

1:14 → French press

1:15 → AeroPress®

1:16 → Pour-over

For dar˅er roasts, select a higher number within the recommended grind range.

TIPS + 
TRICKS

➀ Don՟t store beans in Opus. Pour beans into the load bin right 
before grinding. The fresher the coffee, the better the flavor.

➁ Dial in ΰour espresso using the grind adʽustment ˅nob to ma˅e 
granular changes to grind size.

➂ If ΰour brew tastes sour, trΰ grinding slightlΰ finer.  
If ΰour brew tastes bitter, trΰ grinding slightlΰ coarser.

➃ Ɖhort press the power button to start grinding and Opus  
will stop grinding automaticallΰ when it detects the hopper  
is emptΰ. Ėong press the power button and Opus will grind  
for 45 seconds.

CLEAN AND CALIBRATE 
WITH CARE

Treat ΰour Opus right at  
fellowproducts.comՄpagesՄgear-guides

GRIND SETTINGS 

AIDEN SETTINGS

Pour-OverPrismoEspresso French Press
Cold @rew

Ɖingle-Ɖerve @atch @rew

AeroPress®


