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Press release 

No. 074/2022 

Convenience features for connoisseurs: 

The new entry-line ovens from Miele 

 New design with EasyControl Plus user interface 

 All models are connectivity-enabled and sport more than 15 automatic 

programmes 

Gütersloh/Berlin, August 31, 2022. – Greater elegance, more convenience and 

increased performance for your money – Miele is further upgrading its successful 

entry-line oven model from the H 2000 series. The most noticeable modifications are 

the expansive use of obsidian black glass and the text display. For the first time, too, 

15 automatic programmes will be available for the simple and effortless preparation of 

popular classic dishes. These models are produced at Miele's Oelde plant and are 

tested to last 20 years. 

At first glance, it is obvious that these new entry-line ovens stand out from their 

predecessors: an obsidian glass front lends the product its puristic design. Further accents 

are provided by a combination of an elegant handle which appears to levitate above the 

frontage and a sliver of trim on the underside of the door – both made from brushed 

aluminium in stainless look. With their reduced elegance, the new ovens blend in perfectly in 

particular in open-plan kitchen designs. 

For the first time, EasyControl Plus will be introduced to this model series. Two newly 

designed extra-slim rotary selectors with an aluminium bezel, a text display and additional 

sensor controls below the display make navigation and programme selection more intuitive 

and convenient. The 76 l oven interior features five rack levels and, like all Miele models, 

sports Miele's patented PerfectClean finish with its exceptional non-stick properties. The 

oven and baking sheets can simply be washed with water with a dash of washing-up liquid 

added and a sponge. Alternatively, model versions with pyrolytic self-cleaning are also 

available. This feature incinerates grease splashes and soiling in the oven interior to ash at 

very high temperatures. Residue can simply be wiped out with a damp cloth.  

Convenient automatic programmes and smart features 

Thanks to the 15 automatic programmes, dishes such a fillet of beef, salmon, potato gratin 

and apple pie are cooked to a T. This dispenses with the need to manually enter operating 

mode, temperature and cooking time. It also goes without saying that these ovens feature all 
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the usual heating modes such as 'Hot air Plus', 'Top and Bottom Heat' and a grill. These are 

now joined by programmes to master specific challenges such as 'Intensive bake' for crusty 

cake bases and juicy toppings on pizzas, quiches and fruit flans. 

All models are connectivity-enabled and can be connected to the Miele App* via WiFi. This 

allows users to remotely check on the operating mode, the temperature and the time 

remaining at any time. If needs be, the temperature and cooking time can be adjusted. And 

the RemoteUpdate* function allows available software updates to be downloaded online and 

installed, ensuring that ovens reflect the state of the art at all times. 

The new entry-line ovens have an A+ rating for energy efficiency. The market launch is 

scheduled for February 2023. 

*The applications for domestic appliances mentioned in the text are additional digital services from Miele & Cie. 

KG. All smart applications are enabled by the Miele@home system. The range of functions may vary depending 

on the model and the country. 
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Company profile: Miele is the world's leading manufacturer of premium domestic appliances including cooking, 

baking and steam-cooking appliances, refrigeration products, coffee makers, dishwashers and laundry and floor 

care products. Their product portfolio also includes dishwashers, air purifiers, washing machines and tumble 

dryers for commercial use as well as washer-disinfectors and sterilisers for use in medical and laboratory 

applications. Founded in 1899, the company has eight production plants in Germany, one each in Austria, the 

Czech Republic, China, Romania and Poland as well as two production plants belonging to its Italian medical 

technology subsidiary Steelco. Sales in the 2021 business year amounted to around € 4.84 bn. Miele is 

represented with its own sales subsidiaries and via importers in almost 100 countries/regions. Throughout the 

world, the family-run enterprise, now in its fourth generation, employs a workforce of around 22,300, of which 

approx. 11,200 employees work in Germany. The company has its headquarters in Gütersloh in Westphalia. 

There are three photographs with this text 

Photo 1: With their reduced elegance and expansive obsidian black 

glass, the new ovens blend in perfectly, in particular in open-plan 

kitchen designs. (Photo: Miele) 
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Photo 2: Ample space: the 76 l oven interior features five rack levels 

and, like all Miele models, sports Miele's patented PerfectClean finish 

with its exceptional non-stick properties. (Photo: Miele) 

 

Photo 3: All new entry-line ovens are connectivity-enabled and can be 

connected to the Miele App* via WiFi. This allows users to remotely 

check on the operating mode, the temperature and the time remaining 

at any time. If needs be, the temperature and cooking time can be 

adjusted. (Photo: Miele) 
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