
Prod uct  Fa mily    Espresso Coffee Machine

T y p e    Semi-Professional Coffee machine

A esthet ic   Abile

Ser ies  Evoluzione

Colour Stainless steel

Finishing Glossy

Bod y  M a ter ia l       Stainless Steel

Bod y  Color   Polished Steel

Brew ing  U nit  M a ter ia l         Brass

Brew ing  U nit  Color     Chromed

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

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

Cup  G rid  M a ter ia l        Steel

W a ter T a nk Ca p a city        3 l

Boi le r  T y p e      Single Boiler w/ Heat
Exchanger

Remov a b le  W a ter T a nk         Yes

Boile r  Ca p a city      1.8 l

T ip olog ia  d i  p omp a         Rotary

Boile r  M a nometer     Yes

Pump  M a nometer    Yes

Brew ing  U nit  
M a nometer 

Yes

Pump  Pressure  20 bar

W a ter sup p ly   
connect ion

Yes

T emp era ture  l ig ht     
ind ica tor 

Yes

Brew ing  g roup    E61

Elect ronic  a utoma t ic    
w a ter  lev e l    

Yes

A nt i-  Va cuum Va lv e       Yes

Cup  W a rmer    Passive

Stea m W a nd    Yes-Cool touch

W a ter W a nd     Yes

FIlte rs  1 cup/ 2 cups/ Blind

Clea ning  Brush   Yes

T a mp er    Yes

M isur ino   Yes

FIlte r  Hold er    Double Spouted, Single
Spouted

Fi lte r  G a sket      Yes
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T ub e  for  w a ter  sup p ly        
connect ion

Yes

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

Plug (F;E) Schuko

Pow er  1520 W

Volta g e  (V)    220-240 V

Freq uency  (Hz)   50 Hz

Pow er Cord  Leng ht    1.8 m

Prod uct  Dep th    425 mm

Prod uct  W id th     330 mm

Prod uct  He ig ht     410 mm

Pa cked  w id th     515 mm

Pa cka g ed  d ep th       385 mm

Heig ht  (mm) p a cked     550 mm

Net  w e ig ht  (kg )       28,000 kg

G ross w e ig ht  (kg )       30,000 kg

Electrical Connection

Logistic Information

2025/09/13LA PAVONI SPA



Benefit (TT)

Boile r  ma nometer  

Boiler pressure manometer ensures quality and consistency in every espresso extraction. 

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 

Hea t  Ex cha ng er    

Thanks to the single boiler with heat exchanger, you can brew espresso and froth milk simultaneously 
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