
Prod uktg rup p    Espressomaskin

T y p   Semiprofessionell kaffemaskin

Estet ik   Specialitet

Ser ie  Botticelli

Fä rg  Rostfritt stål

F inish Polerad/Matt

M a ter ia l     Rostfritt stål

Bry g g enhetens ma ter ia l       Mässing

Bry g g enhetens fä rg     Kromad

Va rmv a ttenrörets  
ma ter ia l  

Rostfritt stål – Cool Touch

Drop p trå g ets ma ter ia l        Rostfritt stål

Å ng rörets ma ter ia l      Rostfritt stål – Cool Touch

M a ter ia l  p å  kop p b ricka           Rostfritt stål

T y p  a v  v red       Spak

M a ter ia l ,  v red        Svart bakelit

Va ttenb ehå lla rens   
ka p a cite t   

2,9 l

T y p  a v  koka re       Dubbel kokare

Kop p v ä rma rens    
ka p a cite t   

1,8 l

A v ta g b a r     
v a ttenb ehå lla re    

Ja

Koka rens ka p a cite t      0,6 l

Stea m Boile r   Koppar och mässing

T y p  a v  p ump       Roterande

M a nometer  t i l l  p ump         Ja

Pump try ck   8 – 9 bar

M a nometer  t i l l  koka re         Ja

PID för  ka ffe temp era tur       Ja

Va ttenut lop p    Ja

A nslutning  t i l l    
v a t tenled ning snä tet    

Ja

M a nometer  t i l l     
b ry g g enhet   

Ja

Fi lte rhå l la rens    
inv ä nd ig a  d ia meter      
(uta n fi l te r)   

58 mm

Ljusind ika tor  för   
temp era tur 

Ja

A v ta g b a r d rop p b ricka           Ja

PID för  å ng temp era tur       Ja

Disp enserenhet  E61

A utoma t isk e lekt ronisk    
v a ttenniv å  

Ja

A nt iv a kuum-v ent i l        Ja

BPPC (Brew ing  Pressure 
Profi l ing  Control)  

Ja

Kop p v ä rma re      Passivo

Å ng rör   Ja

Va rmv a ttenrör    Ja – Cool Touch
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Filte r   Cieco/ Competizione 16 g/
Competizione 20 g

Reng öring sb orste    Ja

T a mp er i  rost fr it t  stå l          Ja

M å tt   Ja

Fi lte rhå l la re      Med dubbla pipar, Fascino

Fi lte rtä tning    Ja

Sla ng  för  a nslutning  t i l l        
v a t tenled ning snä tet    

Ja

Sla ng  för  v a t tena v lop p          Ja

T ry ckb eg rä nsning sv ent i l          Ja

T y p  a v  konta kt       (F;E) Eurokontakt

Effekt 2380 W

Sp ä nning  (V)    220-240 V

Frekv ens (Hz)  50/60 Hz

Elka b e lns lä ng d      1,8 m

Prod uktd jup   450 mm

Prod uktb red d    300 mm

Prod ukthöjd  415 mm

Bred d  emb a lle ra d       510 mm

Djup  emb a lle ra d      400 mm

Höjd  förp a cka d  p rod ukt        550 mm

Nettov ikt  (kg )    31,000 kg

Bruttov ikt  (kg )     34,930 kg

Standardtillbehör

Elektrisk anslutning

Logistisk information
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Kompatibela Tillbehör

LPA A PROBL0 1  

Black apron with embroidered La Pavoni
logo. A handy front pocket and
reinforced leather supports make it a
functional must-have accessory.

LPA CEVNC0 1 

Compatible specifically with Cellini
Evolution and Botticelli Specialty
machines, this kit is available in
Canaletto Walnut and Oak. An
exclusive kit that is both elegant and
ergonomic.

LPA CEVRO0 1 

Compatible specifically with Cellini
Evolution and Botticelli Specialty
machines, this kit is available in
Canaletto Walnut and Oak. An exclusive
kit that is both elegant and ergonomic.

LPA CU PCE0 1  

LPA CU PG L0 1   
LPA DOSBL0 1 

La Pavoni coffee leveler with
ergonomic design for even coffee
distribution, ensuring optimal
extraction and consistent results.
Available in red and black.

LPA DOSRD0 1 

La Pavoni coffee leveler with ergonomic
design for even coffee distribution,
ensuring optimal extraction and
consistent results. Available in red and
black.

LPA JU G SS0 1   

35cl milk jug in stainless steel, with La
Pavoni logo: designed to help you
achieve perfect latte art.

LPA KEYBL0 1 

Keychain with La Pavoni logo, available
in black or red.

LPA KEYRD0 1 

Keychain with La Pavoni logo,
available in black or red.

LPA M U G CE0 1      LPA PREPR0 1 

Stainless steel coffee tamper, 58mm
diameter to fit all Semi-Pro coffee
machines.

LPA SBOBC0 1 

"Fascino" or bottomless Black-Chrome
portafilter for Semi-Pro coffee machines,
58mm diameter, ergonomic and
functional for precise, professional coffee
extraction.
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Benefit (TT)

Boile r  ma nometer  

Boiler pressure manometer ensures quality and consistency in every espresso extraction 

Fa scino fi l te r  hold er     

Bottomless portafilter for enhanced consistency, richer crema, and improved espresso flavor 

Pressure  ma nometer 

Precise pressure control: the built-in manometer ensures easy and accurate monitoring for consistently perfect
extractions 

PID  temp era ture  control le r     

PID system for consistently flawless coffee thanks to precise temperature management 

BPPC ma nometer

Pressure manometer on the brewing group to monitor and adjust the water pressure during extraction 

Porta fi l t ro d ia m.5 8  mm LP       

Professional 58 mm portafilter: engineered for consistent extractions and exceptional coffee quality 

Dr ip  t ra y  

Removable drip tray for easy and effortless cleaning 
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