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eCap Caffitaly Machine

CAPACITY COFFEE COFFEE FRESH MILK MAINTENANCE
OPTIONS CAPSULES

This stunning machine is the newest model in the Caffitaly range. It uses our eCap Caffitaly capsules to produce a wide variety of
coffee and chocolate drinks and is both aesthetically pleasing and simple to operate. It has a fully operational steam function to permit
the user to prepare delicious cappuccino's and latte drinks as well as a quality espresso.

Specs:
e W: 24cm H: 30cm D: 32cm e Power: 10 amps
e Water: 1.2 litre tank e Weight: 5kg

Coffee options:
e Espresso e Cappuccino e Ristretto e | ong black e Flat white
e Caffe latte e Short macchiato e Mocha e | ong macchiato e Hot chocolate

Why use this machine:
Low maintenance, no wastage, easy to use coffee machine.

Features:

e Equipped with Thermoblock technology e Cup holder e The coffee capsules are consistent in
boiler e 15 empty capsules disposal container flavour and freshness (perfect for the low

e 17 Bar high pressure pump e Uses the patented Caffitaly capsule volume work place)

e Integrated frothing nossle system e eCap capsules offers a range of 4 coffee

e Adjustable Coffee Dispensing Spout blends and 1 chocolate blend

Maintenance requirements: Empty out capsules from the disposal container and
clean steam wand after use

Coin optional: Not available

Coffex eCap
Leasing options: Not available Capsule Range
Milk type: Fresh milk = T
Milk steaming options: Steam wand or external milk frother (additional product) -
Trials: Available at Coffex sites. \ = ’ﬂk
Caffitaly

Capacity: Suitable for a small office or domestic use (1-10 people)
Coffee recommendation: eCaps; Superbar, Caffemokka, eCo, No Caf, eChoc %
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