
 

 
MIELE ENHANCES DUAL FUEL AND GAS RANGES FOR ULTIMATE CULINARY 

EXPERIENCE 
 

Features New Burners and Wireless Precision Probe for Optimal Reading and 
Temperature Control While Cooking 

 
  

Princeton, NJ – Miele, the largest family-owned 
luxury appliance manufacturer, has announced the 
launch of its newly enhancement Dual Fuel and 
Gas Ranges, including the new Wireless Precision 
Probe and burner functions.  
 
The new Wireless Precision Probe, which provides 
correct-to-the-minute information on the cooking 
process, now has four measuring points instead of 
only one. The probe can be inserted in any way 
and it will accurately read, making it easy to use 
and control the internal temperature, even with thin 
cut meat like steak or fish. Miele’s Wireless 
Precision Probe, guarantees perfect results every time! The new Wireless Precision Probe will be a 
new feature on all Dual Fuel and Induction ranges, as well as Miele’s ContourLine and PureLine M 
Touch Convection Ovens.  
 
Adding to the culinary experience, Miele has also updated its burners with a BTU output change to 
reduce the head rise under the hood and overcome gaps for the hood opening, eliminating the need 
for a “zero gap kit” on its 36-inch and 48-inch dual fuel and gas Ranges and Rangetops. 
 
“As a leader in cutting-edge technology, creating the ultimate culinary experience is paramount for 
Miele,” said Dirk Sappok, Director of Product Development at Miele. “That is why we are constantly 
innovating and have enhanced our ranges to include the new Wireless Precision Probe and updated 
burners.”  
 
Miele’s Ultimate Culinary Experience with Dual Fuel Ranges 
Miele’s Dual Fuel ranges provide the ultimate culinary experience with its dual stacked burner system 
with TrueSimmer, which provides a continuous simmer for perfect temperatures, and Miele’s signature 
MasterChef and MasterChef Plus automatic programs, which guide users through over 100 easy-to-
use programs for items such as baked goods, pizza, turkey, fish and much more. The MasterChef and 
MasterChef Plus programs provide menu options that guide the user step-by-step to the desired oven 
mode and temperature to create the perfect dish.  
 
Other exclusive features in the electric oven of Miele’s Dual Fuel ranges include Moisture Plus and 
TwinPower Convection. MoisturePlus increases the humidity by releasing up to three bursts of 
steam in the oven to optimize the cooking of a variety of foods such as: soft, delicious-smelling bread 
with a shiny, appetizing 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. 
TwinPower Convection fans allow the oven to reach the desired temperature very quickly with rapid 
heat-up and optimum hot air distribution. 
 
Miele Dual Fuel ranges also include M Touch controls and precision backlit knobs, ComfortSwivel 
handle, 19 operating modes including self-clean, ComfortClean dishwasher-safe grates, and soft 
close and soft open. To avoid a glare on the control panel, the ComfortLift panel on the Dual Fuel M 



 

Touch Ranges can be raised up to 45⁰ making it easy to view from above. Miele’s 48” model also 
features a fully functional M Touch Speed Oven (Miele’s unique 3-in1 Convection Microwave Oven 
offering a combination mode with convection and microwave, fully functioning microwave or fully 
functioning convection oven) and fully functional Warming Drawer. Adding to the versatile aspect of 
the 36” and 48” Miele ranges and rangetops, each can be customized with all burners or a mix of 
burners and a grill or griddle option.  
 
In addition to Dual Fuel, Miele offers Ranges in Induction, All Gas, and Electric varying in sizes from 
30-inches to 48-inches.  
 
The new dual fuel ranges and all gas range and rangetops will be available at Miele retailers 
nationwide in spring 2019. Pricing for Miele’s ranges and rangetops include: Dual Fuel Ranges from 
$7,649 - $15,149; All Gas Ranges from $7,099 - $7,599; Rangetops from $4,399 - $5,599; and an 
Induction Range for $8,049. Miele’s ContourLine and PureLine Convection Ovens are available from 
$6,299 - $8,999. Visit MieleUSA.com for more information. 
 
About Miele 
Founded in Germany in 1899 with a single promise of Immer Besser, a phrase meaning Forever 
Better, Miele is the world's leading manufacturer of premium domestic appliances with more than 
20,100 employees, 12 production facilities and representation in nearly 100 countries. As a premium 
appliance brand represented on all continents, Miele is steadfastly committed to the highest quality, 
performance and environmental standards. Miele’s range of exceptional consumer appliances 
includes: vacuum cleaners; laundry systems; rotary irons; dishwashers; ranges; built-in convection, 
speed, steam and combi-steam ovens; cooktops; ventilation hoods; refrigeration; wine storage and 
espresso/coffee systems. 
 
To learn more, visit www.mieleusa.com or www.youtube.com/mieleus, and follow us 
on www.facebook.com/mieleus and Instagram @MieleUSA. 
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