
A Range Like No Other.



2



3

Immer Besser

“When it came to the development of the Range, Miele began by 
deconstructing the category – stripping away all conformity in favor 
of individuality. First, we identified the needs of our consumer, and 
then we developed an appliance suite that would hopefully exceed 
expectations. The result wasn’t merely a Range Series, but one that, 
we believe, redefines the category.”  

Dr. Reinhard Zinkann

“As industry pioneers, we seek out opportunities to innovate on 
behalf of our consumers. We pursue groundbreaking advances that 
will reshape the marketplace. The Miele Range Series represents our 
latest cutting-edge innovation – the crown jewel in our kitchen 
assortment. It’s a natural extension of our culinary know-how, one 
with a keen eye towards the evolving needs of the North American 
consumer.”  

Dr. Markus Miele                     
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Since 1899, the Miele brand has stood for quality, design and innovation. Our motto of 
"Immer Besser" - Forever Better - is a philosophy and vision that has been passed from 
generation to generation. During this lineage, a distinct culinary passion emerged, which 
began with the launch of the first built-in oven in 1974.  

Never looking back, each future series of cooking appliances set new benchmarks. In 1998, 
Miele introduced the concept of steam cooking-in-the-home with the first-ever built-in oven. 
With the introduction of Generation 4000, Miele debuted the state-of-the-art MasterChef 
user controls, enabling perfect cooking results in the home through an intuitive one-touch 
menu-driven control panel directly on the oven. Miele gave consumers the tools to bring out 
their inner chef at home. 

The year 2014 saw another leap forward with the launch of Generation 6000 built-in cooking 
appliances. M Touch controls have taken interaction with your cooking appliances to a new 
level. With the intuitive TFT touchscreen, you can now swipe and scroll to access countless 
MasterChef automated cooking programs along with the new MasterChef Plus, which 
features 15 automatic bread programs. Additional new features include a wireless roast 
probe, TwinPower convection fans and Moisture Plus - to name just a few. Generation 6000 
is truly the perfect combination of design and culinary technology to enhance your cooking 
experience.  

Building on a Culinary Legacy
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The All New Miele Range
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A New Series of Ranges by Miele
                                                              Miele Range 48”

We are not introducing just another free-
standing range, we are revolutionizing it 
with the all new Miele Range Series. 
Providing perfect and harmonious design 
integration with Generation 6000 built-in 
cooking appliances, the Miele Range 
Series includes several Range options, 
Miele Range ventilation hoodfans and 
Range Tops. And unlike other ranges, the 
Miele Range integrates perfectly into the 
Miele cooking suite of appliances. 

Dual Fuel
(gas cooktop + electric oven)

The ultimate one-stop culinary centre, the 
Miele 48" Range features 8 burners (grill or 
griddle versions available), a Convection 
Oven including Moisture Plus, an 
"exclusive" to Miele integrated Speed 
Oven, and a Gourmet Warming Drawer. 
More than 7 cooking methods in one 
appliance, all accessible through M Touch 
controls. 



  
                                                               Miele Ranges 36”

Dual Fuel*
(gas cooktop + electric oven)

Gas* 
(gas cooktop + gas oven)

With the largest oven cavity ever created by 
Miele, the 36" Range is available in dual 
fuel or all-gas configurations.



                                                              Miele Ranges 30”

Dual Fuel*
(gas cooktop + electric oven)

Gas 
(gas cooktop + gas oven)

Electric and Induction
(electric cooktop + electric oven OR
induction cooktop + electric oven)

Providing you with even more options to 
complement your Miele built-in cooking 
suite of appliances, the Miele 30" Range 
also includes electric and induction 
cooktop options. 



    Miele Range Tops and Miele Range Ventilation Hoodfans

Range Hoods
30", 36" and 48" 

Range Hood Inserts
30", 36" and 48"

Gas Range Tops
30", 36"* and 48"*

*Available in standard configuration or with griddle or grill. 

The series of Miele Range Tops delivers 
the ultimate in versatility with both form 
and function. 
The must-have complement to your new 
Miele Range is our Miele Range Ventilation 
Hoodfan, which ensures proper air 
filtration for a clean kitchen. 



Precise Performance
Compromise is simply not an option when it 
comes to performance. Leveraging our 
culinary heritage and expertise, Miele placed 
keen focus on delivering precise, consistent 
and gourmet cooking results. With the help of 
our wireless roast probe providing accurate-
to-the-minute countdowns, our MasterChef 
menu options featuring over 100 automatic 
programs, and our Moisture Plus functionality 
with optimal humidity distribution, you will be 
sure to release your inner chef. 

The driving mission of ‘Immer Besser’ puts 
Miele on the constant quest for continual 
improvement, seeking out opportunities to 
add value, increase efficiency, and to 
develop stronger relationships. Progress is 
often the culmination of steady, incremental 
change and thoughtful advances yielding 
meaningful results. Opportunity, however, 
may dictate a different and more radical 
course of action. So when it came to the 
Range, Miele favoured ‘reinvention’ over 
‘convention’.

Research is the heart of every engineering 
process at Miele. This is to ensure we 
develop a product with innovation and 
technology that actually improves the lives 
of our customers. So, when we set out to 
redefine free-standing ranges in North 
America, we listened to you. No nuance 
was too small and no detail was too minor 
for our evaluation process. In the end, this 
information created the blueprint for our 
solutions-driven, revolutionary Range Series 
- products that are truly 'Designed for Life'. 

Innovation by Design
The success of any innovation can only be 
measured by the added value it brings to 
your life. Every advancement achieved with 
the all new Miele Range Series was 
engineered to make your life easier and 
better. From the ergonomic swivel handle 
that moves with the motion of your wrist, to 
the touch-activated control panel that lifts to 
the perfect sight-line, to M Touch controls 
that offer intuitive navigation, everything was 
designed with intention and thought.  

Effortless Operation
Technological advances should not demand 
greater complexity. Innovation, rather, 
should yield added convenience, ease of 
use, and peace of mind. Something as 
simple as fingerprint-resistant stainless steel 
panels, or an intuitive touch screen make 
use, care and maintenance effortless.

Harmonious Design
Balance requires flawless symmetry in form, 
function and fit. The Miele Range Series is a 
natural extension of our Generation 6000 
built-in appliances, aligning perfectly in 
terms of design, functionality and user 
interface.
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Inspired Details

Sophistication demands both nuance and control - a balance of 
strength and subtlety. Recognizing this need for flexibility, Miele 
delivers powerful and even heat at a level of control you can trust. 
Easily transition from a crisp, flavourful pan seared rib-eye to the low 
simmer of melting chocolate. Enjoy grilling all year or enjoy the 
convenience of eggs and hash browns straight from the griddle.

When it comes to adaptability, the continuous cast-iron grate 
design allows for the effortless movement of pots and pans from one 
burner to the next.  
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It is the details that set the Miele Range apart from any other. From the soft-open and 
soft-close of the oven door to the illuminated control knobs and optional flush installation, 
the Miele Range was designed with intention and foresight. Other details such as the 
ergonomic lift control panel, large glass door for easy viewing, and CleanTouch steel are all 
trademarks of Miele appliances. Even the well-balanced design and seamless integration 
with the Miele Generation 6000 built-in cooking products reflect the attention to detail and 
the pursuit of perfection by Miele.
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Quality

‘Made in Germany’ means Miele embodies the sentiment that the finest details make all the 
difference. With the all new Miele Range Series, every product is made in Germany, including 
the Miele Range Ventilation Hoodfans. After precision tools have cut the framing materials, 
experienced craftsmen hand-sculpt and assemble each ventilation hood to meet our 
exacting standards. The result is an unblemished, seamless finish that will grace your kitchen 
for years. Choose from a custom range hood or a hood insert - but no matter the selection, 
professional results are guaranteed.
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The Miele Range Series. 
A Range Like No Other.
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Miele Limited
161 Four Valley Drive
Vaughan, ON
L4K 4V8
1.866.758.0462
www.miele.ca
www.miele-shop.ca

Miele Centre Toronto
161 Four Valley Drive
Vaughan, ON
L4K 4V8
galleryON@miele.ca
1.866.758.0462

Miele Centre Vancouver
69 Smithe Street
Vancouver, BC
V6B 1C3
galleryBC@miele.ca
1.866.758.0462

Miele Centre Montréal
3055 rue Jules-Brillant
Laval, QC
H7P 6B2
galleryQC@miele.ca
1.866.758.0462

Miele Centre Calgary
52 Aero Drive NE, Bldg 2, #114
Calgary, AB
T2E 8Z9
galleryAB@miele.ca
1.866.758.0462

Customer Care:
Questions about your Miele appliances?
Service à la clientèle:
Une question sur votre appareil Miele?
Email: customercare@miele.ca


