
Prod uct  fa mil ie     Espresso koffiemachine

T y p e    Semi-Professional Coffee machine

Desig n  Specialty

Ser ies  Diamantina

Kleur Stainless steel and gold

A fw erking   Polished/Satin

M a ter ia a l l icha a m         Inox

M a ter ia a l b rouw eenhe id         Brass

Kleur  b rouw eenhe id     Chroom

W a ter W a nd  M a ter ia l           St. Steel-Cool Touch

Drip  t ra y  d ra w er      
ma ter ia l  

Stainless Steel

Stea m W a nd  M a ter ia l         Stainless Steel-Cool Touch

Cup  G rid  M a ter ia l        Steel

Knob  ty p e    Rotative

Knob  ma ter ia l     Black Bakelite

Volume w a terreserv oir    1.9 l

Verw a rming ssy steem     Dual Boiler

Stea m Boile r  Ca p a city       1.8 l

Remov a b le  W a ter T a nk         Ja

Coffee  Boi le r  Ca p a city        0.6 l

Stea m Boile r   Copper & Brass

Pump  ty p e    Rotary

Pump  M a nometer    Ja

Pump  Pressure  8 - 9 bar

Boile r  ma nometer    Ja

PID for  Coffee
T emp era ture  

Yes

W a ter Out le t     Yes

W a ter sup p ly   
connect ion

Ja

Brouw eenhe id 
ma nometer

Ja

Fi lte r  hold er  inte rna l      
d ia meter  (w ith fi l te r)      

58 mm

T emp era ture  l ig ht     
ind ica tor 

Ja

Remov a b le  Dr ip  T ra y         Yes

PID for  Stea m 
T emp era ture  

Ja

Brew ing  g roup    E61

A utoma t ische  
e lekt ronische  w a ter    
niv ea u herkenning 

Ja

A nt i-  Va cuum Va lv e       Ja

Brew ing  Pressure 
Profi l ing  Control  (BPPC)   

Ja

Cup  W a rmer    Passief

Stea m W a nd    Yes-Cool touch

W a ter W a nd     Yes-Cool Touch
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Filte rs   Blind/ Competition 16 gr/
Competition 20 gr

C lea ning  Brush   Ja

T a mp er Inox    Ja

Coffee  Scoop  Ja

Fi lte rhoud er    Double Spouted, Fascino

Fi lte r  G a sket      Ja

T ub e  for  w a ter  sup p ly        
connect ion

Ja

T ub e  for  w a ter  d ra ina g e            Ja

Stekker (F;E) Schuko

Vermog en  2380 W

Sp a nning  (V)    220-240 V

Freq uent ie  (Hz)    50/60 Hz

Pow er Cord  Leng ht    1.8 m

Prod uct  Dep th    500 mm

Prod uct  W id th     510 mm

Prod uct  He ig ht     540 mm

Breed te  v erp a kt  p rod uct         620 mm

Diep te  v erp a kt  p rod uct        
(mm)

600 mm

Hoog te  v erp a kt  p rod uct       
(mm)

770 mm

Netto g ew icht  (kg )     31.000 kg

Bruto g ew icht  (kg )     34.930 kg

Meegeleverde accessoires

Elektrische aansluiting

Logistieke informatie
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Compatible Accessories

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 CU PCE0 1  

Ceramic espresso 6-cup set, for
enjoying a perfect espresso like at the
bar

LPA CU PG L0 1   

A set of 6 cups and saucers with La
Pavoni logo, available in ceramic or
glass, the perfect size for cappuccino.

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    

A set of 6 cups and saucers with La
Pavoni logo, available in ceramic or
glass, the perfect size for cappuccino

LPA PREPR0 1 

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

Ce l l ini  Stea m W a nd    

The stainless steel steam wand delivers perfectly smooth and velvety milk froth 

Pressure  ma nometer 

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

W a ter sup p ly  connect ion     

Possibility to connect directly to the mains water supply for continuous operation 

Dua l PID

Dual PID system for precise control of both steam and coffee temperatures, ensuring flawless extractions 

BPPC ma nometer

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

Dua l b oi le r   

The dual boiler system with electronic temperature control ensures consistent heat and allows simultaneous
preparation of coffee and milk froth 

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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