
SPECIFICATIONS
• Two-group fully automatic electronic espresso machine with 1 to 4 cup

simultaneous delivery capability.

deep trip tray, little grid sliding and little spout to accom-
    modate cups from 3,15’’ to 5,90’’.
• Large-capacity of nickel-plated copper boiler for contin-
    uous dispensing and strong steam supply.

• Heat-balancing units with pre-infusion for optimal espresso extraction.
microprocessor system that

    allows user to program dosage level.
• LCD Display with variety of programmable parameters such as date, time,

shot timers, service info.
• 

Three portion selectors for group with continuous delivery and a stop button.

• Stainless steam jet and hot water spout.

• Ideal for any size operation of espresso bar, hotel, restaurant or cafe featur-
    ing advanced technology and ultra modern design for today’s market.

Three portion selectors for group with continuous delivery and a stop button.
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