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ELECTRONIC BOILER WATER AUTO-
LEVEL
An electronically controlled level 
probe is used to maintain the 
correct volume of water in the 
boiler automatically.

VOLUMETRIC PUMP
and motor with high performance and 
reliability, to maintain the constant 
pressure of delivery even with prolonged 
and simultaneous use of multiple functions 
and groups.

EASY SERVICE
Easy access to internal 
components for quick 

and easy technical 
assistance. System 
optimisation, both 

electronic and hydraulic.

BOILER’S PRESSURE MANAGEMENT
Static relays for steam management 
in the boiler. An electronic pressure 
transducer is used to regulate 
the pressure of the boiler with 
maximum precision and reactivity.

RECYCLABLE MATERIALS
Packaging completely 

in cardboard.

“COOL TOUCH” STAINLESS 
STEEL STEAM WANDS

Steam wands that do not cause 
burns even in conditions of 

prolonged use. The steam wands are 
also equipped with steam nozzles 
for “Latte Art” high performances.

SYSTEM DIAGNOSTICS
At each start of the coffee 
machine, the software 
performs, through a 
specially developed 
algorithm, a complete 
analysis of the efficiency 
of the internal systems of 
the machine.

ENERGY SAVING SYSTEM
Through the insulation of the boiler and the stand-by functions, both 
manual and automatic, the automatic switching on and off of the 
machine, with the possibility of setting one or more days of complete 
shutdown, a considerable energy saving is achieved.

HOT WATER
The standard equipment of the 
machine allows to obtain, by 
mixing with cold water, different 
temperatures depending on the 
needs, for tea and herbal teas. 
Instant mixing of fresh water-
hot water and steam optimises 
the organoleptic qualities of hot 
water.



MULTIFUNCTION TFT 4,3” DISPLAY 
High-resolution graphic colour display 
for navigation within the various 
configuration and programming 
menus, machine status analysis and 
graphical visualizations to monitor 
coffee extractions.

COLOURING OF THE SELECTION BUTTONS
Through a specific software system, it is 
possible to change the colouring of the 
selection keys.

WORKSPACE LEDS
It is possible to vary the 
lighting intensity of the 
workspace that allows to work 
effectively in any ambient 
lighting condition. Optional 
rear panel lighting.

DOSE PROGRAMMING
The software offers the possibility to 
program the doses according to the 
desired volume for each selection 
so that the user can set, and/or 
modify, the millilitres of water used 
for each selection.

STAINLESS STEEL FEET
The stainless steel feet, 
adjustable in height, are 
necessary to ensure the 
flatness of the machine.

CUP WARMER
Dedicated heating element, 
adjustable in temperature, to 
maintain the cups in optimal 
conditions, always ready to use.

GROUP FLUSHING (PURGE)
Simply pressing the 

“start/stop” button, and 
you can set the PURGE 
function, to obtain the 
group flushing, before 

each extraction.

BREWING GROUP
Group type GR61 
in chromed brass, 
equipped with hydraulic 
pre- infusion; ensures 
maximum reliability 
and performance for 
professional use.
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Gruppi Modello Controllo Alimentazione Resistenza Tensione Caldaia Dimensioni Peso Logo e dettagli Corpo e componenti frontali Colori

2 Quattro Elettronico Rete 3500W
220-240V
380-415V

12 L
L 790 mm
P 610 mm
H 538 mm

75 kg Nero opaco Acciaio satinato
Nero intenso 
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