
MEET THE JUNIOR MEMBER OF OUR FAMILY OF MACHINES: THE SPEEDSTER
Commercia l  grade s ingle  group espresso machine providing ex treme precis ion,  super  smooth pre - infus ion with maximum 
control ,  in  a  speedy pack age.  

TECHNIC AL FEATURES
-  Double  boi ler  set-up,  in  316L sta inless  steel
-  Shot  t imer,  insta l led in  fu l l  v iew,  r ight  nex t  to  group
-  I ntuit ive  operat ion by 3-posit ion lever ;  group lever  o�ers  manual  and automatic  infus ion
-  One PID temperature  control ler  for  each boi ler,  d isplays  in  fu l l  v iew
-  Energy saving Eco mode on each temperature  control ler,  for  n ights  and/or  weekends
-  Two hot  water  temperatures  under  one switch
-  Dr ip  t ray  adjustable  in  height
-  Sta inless  steel  � l ter  holders  with  KvdW handles
-  S low infus ion process,  with  step - less  bui ld-up of  pressure  to  fu l l  ex trac t ion mode
-  Heat-neutra l  polymer  dispers ion block :  no loss  of  heat  and no bak ing- on of  o i ls  and fats
-  Ent i re  f rame in  sta inless  steel  only,  powder  coated in  crack le  black
-  Large steam boi ler  capacit y  of  3 .5  l i t res
-  Large co�ee boi ler  capacit y,  tota l  of  2 .1  l i t res
-  Rubber  group gaskets  remain �exible  forever,  do not  become hard or  br i t t le
-  Membrane -t ype group screens

OPTIONAL:

-  Idro -Matic  adjustable  progress ive  pre - infus ion c yl inder  ins ide group
-  Any RAL colour  for  f rame,  body and s ide panels ,  or  non-painted (“R aw ”)
-  Group caps,  � l ter  holder  handles,  s team valve and lever  k nobs in  ivor y  colour
-  Foot-ac t ivated steam valve 


