
OPERA 5

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

simultaneous delivery capability
• Copper inner boiler continuos heat circulation
• Elevated group to fit tall size cups with little grid sliding to

accommodate cups from 3,15’’ to 4,14’’.
• Heat-balancing units with pre-infusion for optimal espresso extraction
• Four portion selectors for group with continuous delivery and a stop button.
• 1 Steamspouts / 1 Hot/cool water pipe
• Internal Motor pump
• Automatic boiler water level control
• Ideal for any size operation of espresso bar, hotel, restaurant or cafe

featuring advanced technology and ultra-modern design for today’
• Available colors: Blue, Black, White
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OPERA 5

22.5" W
22.5" D
20.75" H
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