


Since 2006 100% made in Italy High Quality professional and traditional espresso coffee
machines single copper boiler with thermosyphonic supply system with E61 groups.

Today more than ever we are sure that the artisanal craftsmanship production of traditional

machines is the right philosophy as a single boiler machine conceived with the right skills
(extraction and steam) performs as well as multi boiler machines or richer in electronic content
but more stable, reliable, easier to use and less demanding as far as maintenance is concerned.

Why
“Strumenti per ’Espresso”
Instruments for Espresso
Orchestrale was born as homage to the historical and indivisible bond

between the great cultures of coffee and music, with a special tribute to
the user of espresso coffee machines.

As in our Logo we like to see the Barista like an orchestra Conductor

(Maestro) with his coffee beans notes on the 5 lines stave on his background

VB0 ineaeo o Ly which are the symphony (blend) he has chosen!

Barurrnli pas " Eapresso

CRAFTMANSHIP

HIGH QUALITY

CONSISTENCY

RELIABILITY

CUSTOMISATION
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i 1| AESTHETIC VARIETIES

a passionate barista... the greatest conductor,
a special coffee... the best composition,
an Italian coffee machine... the finest orchestra!
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Automatic with two raised E61 brewing groups, with purge
button (1 per group) and waterproof silicone pushbuttons diam.
16mm., joystick taps, programmable portion control, single group
washing, dual gauges for (11,5 litres) boiler and pump pressure,
professional sized rotary pump (200 I/h), automatic boiler water
loading, motor pump with air cooling, boiler of copper with tap
for manual discharge, pipes of copper and pipe fittings of brass,
bulb capillary thermostat for heating element protection, frame of
satined stainless steel AlSI 304 painted in different standard matt
color options: white, black, blue Tiffany, rust brown, copper.

Optional: alphameric display, digit chrono, lighting cup’s LED,
white filter holders for 1 and 2 cups, nut wood kit (filter holders
and knobs), color and aesthetic customisation.

AUTOMATIC
2 gr

Optional:
lighting cup’s LED,
alphameric display




TECHNICAL FEATURES AUTOMATIC

Espresso coffee and cappuccino maching with thermosiphonic system 2gr
E 61 brewing groups (filter holder @ 58 mm) with 1 purge button per group

Body of satined stainless steel AlSI 304

Boiler of copper with tap for manual discharge, pipes of copper and pipe fittings of brass

Dual gauges for boiler and pump pressure

Automatic boiler water loading

Programmable portion control / Single group washing

Built-in RPM motor pump with AIR cooling / Fluid-o-Tech rotary pump

Touchpad for each group with pilot lights for activated brewing buttons:

4 volumetric metering selections programmable from the touchpad directly, 1 programming button and 1 hot water button
LED lights on the back panel

Glass tube for boiler water level

2 multidirectional stainless steel steam wands with manual control from the joystick taps

1 multidirectional stainless steel hot water wand with manual control from its dedicated button on the touchpad

OPTIONAL ON DEMAND

Alphameric Display

Digit Chrono

Lighting cup’s LED

White filter holders for 1 and 2 cups

Nut wood kit: filter holders and knobs
Color options and aesthetic customisation

'ALPHAMERIC After the 0 displa e onal te displays boile g also whe e boiler re
DISPLAY, onal test the alphameric display shows always ho

allows to plan/program:
CLOCK SETUP, AUTO ON/OFF, WORKING DAYS, DELIVERY TEST CRONO, DOSE SETTING, NUMBER OF COFFEES, REGENERATION SOFTNER, SERVICE,
WASHING GROUP IN PROGRESS, LANGUAGE, NAME OF COMPANY, SERVICE PHONE, CHRONO FUNCTION, LED IDLE, KEYBOARD TYPE, FILLING UP + COFFEE, CONTINUOUS KEY,
PREINFUSION SINGLE, PROBE SENSITIVITY, FILLING UP TIME-OUT

allows to display:
COUNTER LITERS, TOTAL COFFEES

Basic

Voltage/Power 220 - 240V (1F) / 400 V (3F) 3900 W with 1 purge button per group
Frequency Hz 50 - 60

Boiler Lt 115

Length mm 720

Width mm 505

Height mm 520

Net weight Kg 78




Digit Chrono Alphameric Display
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ALL WHITE AUTOMATIC

2qr

Optional:
alphameric display, lighting cup’s LED,
nut wood kit (knobs and filter holders)




MANUAL
2 gr

Radiofonica “L” manual with E 61 “Levetta” (lever) brewing groups,
has the same features of Radiofonica automatic except for:

groups without lever, joystick taps, glass tube for boiler water
level and the second multidirectional stainless steel steam wand.

So it is available with two E 61 raised brewing groups with lever, dual
gauges for (11,5 litres) boiler and pump pressure, automatic boiler
water loading, motor pump with air cooling, boiler of copper with
tap for manual discharge, pipes of copper and pipe fittings of brass,
frame of satined stainless steel AISI 304 and painted in different
standard color options: white, black, rust brown, blue Tiffany, copper.

Optional: white filter holders for 1 and 2 cups, nut wood kit (filter
holders, knobs and levers), color and aesthetic customisation.




TECHNICAL FEATURES

Espresso coffee and cappuccino machine with thermosiphonic system
E 61 “Levetta” (lever) brewing raised groups (filter holder @ 58 mm) with manual pre-infusion for the best coffee brewing

MANUAL

2gr

Frame of satined stainless steel AISI 304

Boiler of copper with tap for manual discharge, pipes of copper and pipe fittings of brass

Dual gauges for boiler and pump pressure

Automatic boiler water loading

Built-in RPM motor pump with AIR cooling / Fluid-o-Tech rotary pump

LED lights on the back panel

1 multidirectional stainless steel steam wand with manual control from the tap knob

1 multidirectional stainless steel hot water wand with manual control from the tap knob

OPTIONAL ON DEMAND

White filter holders for 1 and 2 cups o
Nut wood kit: filter holders, knobs and levers °
Color options and aesthetic customisation L
Voltage/Power 220-240V (1F) /400 V (3F) 3900 W

Frequency Hz 50 - 60

Boiler Lt 11,5

Length mm 720

Width mm 505

Height mm 520

Net weight Kg 78

2gr Manual with Levetta
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ALL WHITE

Optional:
nut wood kit
(knobs and filter holders)
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E 61 brewing groups (filter holder @ 58 mm) . . 7 ; e E'J T = Lo
Frame of pure polished super-mirror and satined stainless steel AISI 304. Finishing of transparent methacrylate ° ° dlb' r ﬂ v | g _.r_'ly & #:'i i _'
Flanged boiler of copper with tap for manual discharge, pipes of copper and pipe fittings of brass ° ° 'ﬂh 6 g %ﬁ ﬂ 6 'B y 'b -‘I\
Dual gauges for boiler and pump pressure ° ° ) = ! | oy = |- Y
Manual and automatic boiler water loading ° . 4 EM% e ﬁ' M}fﬁ%
Programmable portion control / Single group washing ° ° . T 1 ¥ 5 g |
Built-in RPM motor pump with WATER cooling / Fluid-o-Tech rotary pump ° e | EEERC e e |00 T R R G L L T
Touchpad for each group with pilot lights for activated brewing buttons: . N
6 volumetric metering selections programmable from the touchpad directly and 1 programming button 2gr Automatic 3gr Automatic
1 electromechanical button for every group for brewing choice (only for 2 groups in the 3 groups version) ° o
Indicator to inform that machine and cup heater are ON ° °
LED lights on the back panel (with ON/OFF switch) U ] _
Electric cup heater (with ON/OFF switch) with programmable working temperature ® ® T 2 —E
Glass tube for boiler water level o o -‘-——'- -iu—— »
2 multidirectional stainless steel steam wands with manual control from the tap knobs ° ° Ly i - ] y } g Q -#:'i = 1 |
1 multidirectional stainless steel hot water wand with manual control from its dedicated button ° ° 1 bﬂh ﬂ il ? H ﬂ j - - _‘I\
ALPHAMERIC 6 L s? | G 'B b -
DISPLAY; 4 =] _wﬂamg k S| eS| i —
allows to plan/program: PREINF. SINGLE: preinfusion time for single and double coffee u 1 =8 . e
CLOCK SETUP: hour, date, number of the weekday WASHING GROUP IN PROGRESS: single group washing ot
AUTO ON/OFF: switching ON/OFF time of the machine MAINTENANCE: number of coffee to the next maintenance
WORKING DAYS: coffee shop day off LANGUAGE: ENGL-CEL, ENGL-FAH, ITALIANO, FRANCAIS, DEUTSCHE, ESPANOL, PORTUGUES
DELIVERY TEST CRONO: brewing time (digit chrono) allows to display: ° o oar TT Aut i 3qr TT Aut i
CUP HEATER: cup heater working temperature COUNTER LITERS: total used litres of water gr il Automatic gr il Automatic
AUTOSTEAMER: autosteamer temperature DOSER ALARM: flowmeter malfunction times with joystick taps with joystick taps
REGEN. SOFTNER: water litres to regenerate the softner TOTAL COFFEES: total coffee done with the automatic touchpad from installation
CHANGE PASSWORD: new password to get access to the display functions BOILER PRESSURE: boiler pressure
Mixed hot water outlet ° ° Voltage/Power 120V (1F) 2600 - 2930 W —_—
External motor pump (air cooling) o o g 220-240V (1F) /380 - 415 V (3F) 3000 - 6650 W 4500 - 6700 W
Raised groups ° ®  Frequency Hz 50-60
Cappuccino maker / Milk frothing wand o ®  Boiler Lt 12 17
Electronic injection autosteamer with adjustable control of speed and of pump capacity. Wand with directing holes for an elliptical steam brewing | @ ° Length mm 740 980
Serial interface for external connection to the cash register ° e  Width mm 600
Lighting cup’s LED ° ®  Height mm 560
White filter holders for 1 and 2 cups ° ®  Netweight Kg 65 96
Nut wood kit: filter holders and knobs o o

[ ] (]

Color options and aesthetic customisation
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Limited Edition sides
(super-mirror steel with
satined texture) can have
many different colour
methacrylate outlines:
black, white, green, red,
yellow, orange, Dblue,
violet.

Are also available without

LED back light satin
methacrylate outlines.

AUTOMATIC
2 gr e« 3 qgr

Optional:
lighting cup’s LED,
nut wood kit (knobs and filter holders)




gr 3 gr

TOMATIC ‘

Optional:
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AUTOMATIC
2 gr < 3 gr

Also available
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Optional:
lighting cup’s LED,
nut wood sides and
nobs and filter holders)
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AUTOMATIC
2 gr < 3 gr

Optional:
ting cup’s LED
















E 61 brewing groups (filter holder @ 58 mm) with 1 PURGE button per group

Body of satined stainless steel AISI 304. Finishing of transparent methacrylate

Boiler of copper (13 It diam. 205mm) with certified 10mm thick insulation with tap for manual discharge, pipes of copper and pipe fittings of brass

Mixed hot water outlet

Temperature probe

Dual gauges for boiler and pump pressure available only with the pressure switch

Manual and automatic boiler water loading

Programmable portion control / Single group washing

Built-in RPM motor pump with AIR cooling / Fluid-o-Tech 200 It rotary pump

Touchpad for each group with waterproof 21mm diam. pushbuttons:
4 volumetric metering selections programmable from the touchpad directly, 1 programming button and 1 PURGE button

2 luminous anti-ice lower mechanical buttons (1 per group) for coffee brewing choice and 1 for water dispensing

Luminous anti-ice lower mechanical buttons, to switch ON/OFF the machine, the LED lights on the back and/or sides panel and the electric cup heater

LED indicator for boiler water level (filling - level reached - timeout)

Glass tube for boiler water level

Serial interface for external connection to the cash register

2 multidirectional stainless steel steam wands with manual control from the joystick taps

1 multidirectional stainless steel hot water wand with manual control from its dedicated button

1st page: boiler temperature, time, date and the operating status of the 3 independent legs of the heating element

2nd page: coffee and/or hot water dispensing time and group washing Basic model Full optional
3rd page: alarm alert and schedule/setting current date, auto on/off timer, bar day off and language

4th page: it is possible to turn the machine on/off and enter the counters page

Once the machine is turned off, you can enter the settings:
boiler temperature adjustment, pre-infusion adjustment, dose programming, micro-adjustment of the programmed dose, dose programming for tea, barista password
customization, sensitivity adjustment of the level probe based on the hardness of the water, programming and warning of maintenance cycles, replacement of the filter, of the
boiler load synchronization, of the maximum boiler load time. Possibility of customizing access to settings.

Flanged boiler of copper (13.5 It diam. 205mm) with 10mm thick certified insulation for further energy saving with tap for manual discharge ° Voliage/Power 120V (1F) 1200 W

Frame entirely in stainless steel AISI 304 ° 220- 240V (1F) / 380 V (3F)

Front panel of pure polished super-mirror stainless steel AlSI 304. ° Frequency Hz 50 - 60

Lighting cup’s LED o Boiler Lt 13

Nut wood kit: filter holders and knobs ° Length mm 740

Color options and aesthetic customisation ° Width mm 600
Height mm 560
Net weight Kg 85










Nota is a 1 group professional espresso coffee machine
with thermosiphonic supply system, E61 “Levetta”
(lever) brewing raised group, 3 litres copper boiler,
switch for water loading selection (from tank of 2,2
litres with capacitive level detector or from the water
system), professional sized rotary pump for the coffee
extraction, automatic boiler water loading, motor pump
with air cooling, pipes of copper and pipe fittings of
brass, protection thermostat for heating element,
separate boiler pressure and pump pressure gauges, 1
signal lamp for working machine and 1 for water lack in
the tank, easy to adjust boiler pressure switch essential
for different coffee types and blends, frame of satined
stainless steel AISI 304.

Nota with Thermo PID (F°/C°) and Digit Chrono

Perfect for barista and latte art training courses and coffee taste testing.
The Thermo PID with 3 programmed profiles guarantees very high performance of coffee extraction and steam:

suitable for a perfect extraction and for single origin coffee or blend testing;
suitable for an excellent steam performance and Latte Art;
suitable for an optimal balance between extraction and steaming.

FKF ; ] | Il b |

' g
T

¢
R
o
3

Optional:
joystick taps,

nut wood sides and kit
(knobs and filter holders)

Basic model: satin steel sides and back panel.



E 61 “Levetta” (lever) brewing raised group (filter holder @ 58 mm) with manual pre-infusion for the best coffee brewing °
Frame of satined stainless steel AISI 304 °
Boiler (3 litres) of copper, pipes of copper and pipe fittings of brass o
Water loading from tank (2,2 litres) with capacitive level detector o
Water loading from water system et
Automatic boiler water loading °
Built-in RPM single-phase motor pump with AIR cooling / Fluid-o-Tech rotary pump °
1 signal lamp for working machine and 1 for water lack in the tank °
Protection thermostat for heating element °
2 gauges: 1 for boiler pressure and 1 for pump pressure o
Easy to adjust boiler pressure switch °
1 multidirectional stainless steel steam wand with manual control from the tap knob °
1 multidirectional stainless steel hot water wand with manual control from the tap knob °
1 filter holder for 1 cup, 1 filter holder for 2 cups and 1 blind filter o
LED lights on the back panel e
Thermo PID and Digit Chrono

Joystick taps

Sides in white or black extralight tempered glass, painted steel (white, black, rust brown, octanium, blue Tiffany, oxide, copper), .
Limited Edition super mirror steel with satin texture, nut wood, LED back light satin methacrylate outlines

White filter holders for 1 and 2 cups °
Nut wood kit: filter holders, knobs and lever °
Black or white filter holder E.S.E. pod and capsule adapter o
Steam and water wands with teflon inside cold touch °
Color options and aesthetic customisation °

1gr Manual + Thermo PID
Classic and Digit Chrono

Voltage/Power 110-120V (1F) 1500 W
230- 240V (1F) 2000 W
Frequency Hz 50-60
Boiler Lt 3
Length mm 370
Width — 10
Height mm 150
Net weight Kg 30 (+2 with LED sides)

1gr Manual Classic + Thermo PID
with joystick taps and Digit Chrono







Color options

nut wood sides

with joystick taps




All black All white All blue Tiffany All oxide All octanium All rust brown All copper

Q.. 8.




Limited Edition sides
(super-mirror steel with
satined texture), are
also available without
LED back light satin
methacrylate outlines.

Optional:
joystick taps,
nut wood kit

(knobs and filter holders)




Optional:
joystick taps




Also available
other aesthetic
side panels i
tempered

or black,

back panel
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Optional:

joystick taps,

nut wood sides and kit
(knobs and filter holders)
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Etnica 1gr is available in the automatic PID and semiautomatic versions with normal and raised E61 gr.

Automatic and semiautomatic versions are available with manual and automatic boiler water
loading, motor pump with water cooling, flanged boiler of copper with tap for manual discharge, pipes
of copper and pipe fittings of brass, frame of pure polished super-mirror and satined stainless steel AlSI
304 finished of methacrylate.

The automatic PID model with display allows the boiler temperature control with a pressure transducer;
the programmable portion control and group washing, single gauge for pump pressure.

The alphameric display after the switch-on it displays the functional test and malfunction notice, boiler filling
and filling timeout. It displays boiler filling also when the boiler refills. When the machine is in use, after the
functional test the alphameric display shows always the boiler temperature and pressure, hour, date and
number of the weekday.

It allows to plan/program: hour, date, day of the week, switch ON/OFF time of the coffee machine, coffee shop day off,
brewing time (digit chrono), cup heater working temperature, autosteamer temperature, water liters to regenerate the
softner, new password to get access to the display functions, pre-infusion time for single and double coffee,
group washing, number of coffee to the next maintenance, to control the boiler temperature with
pressure transducer and languages (EN-CL, EN-FAH, IT, FR, DE, ES, PT);

it allows to display: total used liters of water, flowmeter malfunction times and total coffee done with the
automatic touchpad from installation.

Optional: electric cup heater (with ON/OFF switch) with programmable working temperature, external
motor pump (air cooling), raised brewing group, cappuccino maker/milk frothing wand, serial interface
for external connection to the cash register, white filter holders for 1 and 2 cups, nut wood kit (filter
holders and knobs), color options and aesthetic customisation.

AUTOMATIC PID - SEMIAUTOMATIC
1gr




E 61 brewing group (filter holder @ 58 mm) ° °
Frame of pure polished super mirror and satined stainless steel AISI 304. Finishing of transparent methacrylate ° °
Flanged boiler of copper with tap for manual discharge, pipes of copper and pipe fittings of brass ° o
Single gauge for pump pressure ° °
Manual and automatic boiler water loading ° o
Programmable portion control / Group washing o o
Built-in RPM motor pump with WATER cooling / Fluid-o-Tech rotary pump ° °
Touchpad with pilot lights for activated brewing buttons: N o
6 volumetric metering selections programmable from the touchpad directly and 1 programming button
1 electromechanical button for brewing choice ° o
Indicator to inform that machine and cup heater are ON ° °
LED lights on the back panel (with ON/OFF switch) o ®
Electric cup heater (with ON/OFF switch) with programmable working temperature b optional
LED indicator for boiler water level (filling - level reached - timeout) o o
Glass tube for boiler water level o °
1 multidirectional stainless steel steam wand with manual control from the tap knob ° °
1 multidirectional stainless steel hot water wand with manual control from the tap knob ° °
ALPHAMERIC
DISPLIAY;

‘ ° o

allows to plan/%rogram:

CLOCK SETUP: hour, date, number of the weekday
AUTO ON/OFF: switching ON/OFF time of the machine
WORKING DAYS: coffee shop day off

DELIVERY TEST CRONO: brewing time (digit chrono)
CUP HEATER: cup heater working temperature
AUTOSTEAMER: autosteamer temperature

REGEN. SOFTNER: water litres to regenerate the softner

allows to display:

COUNTER LITERS: total used litres of water
. . DOSER ALARM: flowmeter malfunction times
CHANGE PASSWORD: new password to get access to the display functions  TOTAL COFFEES: total coffee done with the automatic touchpad from installation

PREINF. SINGLE: preinfusion time for single and double coffee
WASHING GROUP IN PROGRESS: group washing

MAINTENANCE: number of coffee to the next maintenance
BOILER TEMPERATURE: to control the boiler temperature with pressure transducer
LANGUAGE: ENGL-CEL, ENGL-FAH, ITALIANO, FRANCAIS, DEUTSCHE, ESPANOL, PORTUGUES

1gr Automatic PID display

1gr Semiautomatic

Electric cup heater (with ON/OFF switch) with programmable working temperature standard ® Voltage/Pover 120V (1F) 2000 - 2330 W
External motor pump (air cooling) ° ° 220-240V (1F) /380 - 415V (3F) 2500 - 3500 W
Raised group ° ° Frequency Hz 50-60
Cappuccino maker / Milk frothing wand ° ° Boiler Lt 6

Serial interface for external connection to the cash register ° o Length mm 530
White filter holders for 1 and 2 cups ° o Width mm 600

Nut wood kit: filter holders and knobs o ° Height mm 560
Color options and aesthetic customisation ° ° Net weight Kg 56







Connectability to external display (by Orchestrale distributor technician) for pre-infusion setting and other display functons | ® e e | o o o

E 61 brewing groups (filter holder @ 58 mm) e o oo o o

Frame of pure polished super-mirror and satined stainless steel AISI 304. Finishing of transparent methacrylate e o oo o o

Flanged (2 gr. compact excluded) boiler of copper with tap for manual discharge, pipes of copper and pipe fittings ofbrass | © e e | e e @

Dual gauges for boiler and pump pressure ® o o |0 o o

Manual and automatic boiler water loading e o oo o o

Programmable portion control / Single group washing e e e |0 O O

Built-in RPM motor pump with WATER cooling / Fluid-o-Tech rotary pump e o oo o oo 2gr compact Aut / Sem 2qr Aut/ Sem

Touchpad for each group with pilot lights for activated brewing buttons: c o olo o o

6 volumetric metering selections programmable from the touchpad directly and 1 programming button

1 electromechanical button for every group for brewing choice (only for 2 groups in the 3 groups version) ® o o0 o o

Indicator to inform that machine and cup heater are ON e o oo o o

LED lights on the back panel (with ON/OFF switch) ® o o |0 o o

Electric cup heater (with ON/OFF switch) with programmable working temperature e o o optional

Digit Chrono O e e| o0 o o

LED indicator for boiler water level (filling - level reached - timeout) O e e| 0 O o©

Glass tube for boiler water level o o o|o e e

1 multidirectional stainless steel steam wand with manual control from the tap knob e O Oo|e O O

2 mult?d?rect?onal sta?nless steel steam wands with manual control from the tap knobs O e e|Oo e e 20r GAS Kit Sem 3gr Aut/ Sem

1 multidirectional stainless steel hot water wand with manual control from the tap knob e O Oo|e O O

1 multidirectional stainless steel hot water wand with manual control from its dedicated button O e e|O0 e e

Electric cup heater (with ON/OFF switch) with programmable working temperature standard e o o Voltage/Power 120V (1F) 2600-2930 W | 2600-2930W | ———

Mixed hot water outlet O e e | o0 O O 220 - 240V (1F) /380 - 415V (3F) 3000 - 6650 W | 3000 - 6650 W | 4500 - 6700 W

External motor pump (air cooling) e o o o e o frequency Hz 50 - 60

Raised groups e o o | o o o fpjer Lt 7 12 17

Cappuccino maker / Milk frothing wand e o o o o o |pngh mm 530 740 980

GAS Kit o o o | o e o | Width mm 600

Serial interface for external connection to the cash register e o o O O O | Height mm 560

White filter holders for 1 and 2 cups e o o o o o |etweight Kg 60 64 95

Nut wood kit: filter holders and knobs e o o | ® @ e GASKITNOTES: Etnica semiautomatic 2 groups with GAS Kit is really useful in Countries or places with high costs of electricity or with power supply instability.
° ° ° ° ° ° The advantage is also that you can easily connect the machine to a battery by an inverter because the electricity is only for the pump, for the group’s solenoid

Color options and aesthetic customisation

valves and for the control board. When the pressure in the boiler reaches the parameter you setted the flame of the gas kit keeps it stable in order to guarantee the

same constant brewing as in Etnica semiautomatic 2 groups without gas kit.









Limited Edition sides
(super-mirror steel with
satined texture) can have
many different colour
methacrylate outlines:
black, white, green, red,
yellow, orange, Dblue,
violet.

Are also available without

LED back light satin
methacrylate outlines.

AUTOMATIC - SEMIAUTOMATIC
2 gr compact « 2 gr - 2 gr GAS -« 3 gr

Optional:
nut wood kit
(knobs and filter holders)
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E 61 brewing group (filter holder @ 58 mm) ° °
Frame of pure polished super mirror and satined stainless steel AISI 304. Finishing of black methacrylate ° °
Flanged boiler of copper with tap for manual discharge, pipes of copper and pipe fittings of brass ° o
Single gauge for pump pressure ° °
Manual and automatic boiler water loading ° o
Programmable portion control / Group washing o o
Built-in RPM motor pump with WATER cooling / Fluid-o-Tech rotary pump ° °
Touchpad with pilot lights for activated brewing buttons: N o
6 volumetric metering selections programmable from the touchpad directly and 1 programming button
1 electromechanical button for brewing choice ° o
Indicator to inform that machine and cup heater are ON ° °
LED lights on the back panel (with ON/OFF switch) o ®
Electric cup heater (with ON/OFF switch) with programmable working temperature b optional
LED indicator for boiler water level (filling - level reached - timeout) o o
Glass tube for boiler water level o °
1 multidirectional stainless steel steam wand with manual control from the tap knob ° °
1 multidirectional stainless steel hot water wand with manual control from the tap knob ° °
ALPHAMERIC
DISPLIAY;
| e | o
allows to plan/%rogram: PREINF. SINGLE: preinfusion time for single and double coffee
CLOCK SETUP: hour, date, number of the weekday WASHING GROUP IN PROGRESS: group washing
AUTO ON/OFF: switching ON/OFF time of the machine MAINTENANCE: number of coffee to the next maintenance 1gr Automatic PID display 1gr Semiautomatic
WORKING DAYS: coffee shop day off BOILER TEMPERATURE: to control the boiler temperature with pressure transducer
DELIVERY TEST CRONO: brewing time (digit chrono) LANGUAGE: ENGL-CEL, ENGL-FAH, ITALIANO, FRANCAIS, DEUTSCHE, ESPANOL, PORTUGUES
CUP HEATER: cup heater working temperature allows to display:
AUTOSTEAMER: autosteamer temperature COUNTER LITERS: total used litres of water
REGEN. SOFTNER: water litres to regenerate the softner DOSER ALARM: flowmeter malfunction times
CHANGE PASSWORD: new password to get access to the display functions  TOTAL COFFEES: total coffee done with the automatic touchpad from installation
Electric cup heater (with ON/OFF switch) with programmable working temperature standard o Voltage/Power 120V (1F) 2000 - 2330 W
External motor pump (air cooling) ° o 220-240V (1F) /380 - 415 V (3F) 2500 - 3500 W
Raised group ° o Frequency Hz 50-60
Cappuccino maker / Milk frothing wand ° ° Boiler Lt 6
Serial interface for external connection to the cash register ° o Length mm 620
White filter holders for 1 and 2 cups ° o Width mm 560
Nut wood kit: filter holders and knobs ° ° Height mm 560
Color options and aesthetic customisation ° ° Net weight Kg 70
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Connectability to external display (by Orchestrale distributor technician) for pre-infusion setting and other display functions | ® e e | o o o 1 !? _ % I | % I

E 61 brewing groups (filter holder @ 58 mm) e o oo o o :. . = l: :I - - ':

Frame of pure polished super-mirror and satined stainless steel AISI 304. Finishing of black methacrylate e o o | o o o v o BB 6 "4'- Uk “I

Flanged (2 gr. compact excluded) boiler of copper with tap for manual discharge, pipes of copper and pipe fittings ofbrass | @ © e | e e @ :Fmi / . #:- /

Dual gauges for boiler and pump pressure e o o | 0o o o 1 '— 1’ \ TP —— 44

Manual and automatic boiler water loading e o o0 o o = uw =ierip nreanre: U G A e gp e

Programmable portion control / Single group washing e e e | O O O

Built-in RPM motor pump with WATER cooling / Fluid-o-Tech rotary pump e o oo o o 2gr compact Aut / Sem 2gr Aut/ Sem

Touchpad for each group with pilot lights for activated brewing buttons: e o olo o o

6 volumetric metering selections programmable from the touchpad directly and 1 programming button

1 electromechanical button for every group for brewing choice (only for 2 groups in the 3 groups version) e o o | 0o o o

Indicator to inform that machine and cup heater are ON ® o o0 o o { L i A

LED lights on the back panel (with ON/OFF switch) e o oo o o :# ; i %: :w& a:

Electric cup heater (with ON/OFF switch) with programmable working temperature e o o optional N " . w " - >

Digit Chrono o e e|0 o O ) X | i 4 i

LED indicator for boiler water level (filling - level reached - timeout) © e e /0 o o X .=¢=‘ 4 \ .=='E-'—_T==- /

Glass tube for boiler water level © o oo e e i R il e e |

1 multidirectional stainless steel steam wand with manual control from the tap knob e O Oo|e O O

2 multidirectional stainless steel steam wands with manual control from the tap knobs O e e | o0 e e 21 GAS Kit Sem 30r Aut/ Sem

1 multidirectional stainless steel hot water wand with manual control from the tap knob e O o|e O O

1 multidirectional stainless steel hot water wand with manual control from its dedicated button O e e |0 e o

Electric cup heater (with ON/OFF switch) with programmable working temperature standard e o o Voltage/Power 120V (1F) 2600-2930 W | 2600-2930W | ———
Mixed hot water outlet O e e | o o O© 220 - 240V (1F) /380 - 415V (3F) 3000 - 6650 W | 3000 - 6650 W | 4500 - 6700 W
External motor pump (air cooling) e o o o e e frequency Hz 50 - 60

Raised groups e o o o o o fpjer Lt 7 12 17
Cappuccino maker / Milk frothing wand e o o o o o |pngth mm 620 830 1060
GAS Kit o o o |o e o Widh mm 560

Serial interface for external connection to the cash register e e o O O O Height mm 560

White filter holders for 1 and 2 cups ® o o o o o |Netweight Kg 78 | 84 | 100

Nut wood kit: filter holders and knobs ) ° ) ° ® @ GASKITNOTES: Phonica semiautomatic 2 groups with GAS Kit is really useful in Countries or places with high costs of electricity or with power supply instability.
Color options and aesthetic customisation ° ° ° ° ° ° The advantage is also that you can easily connect the machine to a battery by an inverter because the electricity is only for the pump, for the group’s solenoid valves

and for the control board. When the pressure in the boiler reaches the parameter you setted the flame of the gas kit keeps it stable in order to guarantee the same

constant brewing as in Phonica semiautomatic 2 groups without gas Kkit.
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AUTOMATIC
gr GAS - 3 gr

Optional:
ethacrylate
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ltalian Design

Strumenti per |'Espresso




Elegance




Ergonomics

Consistency




Latte Art




Courtesy




The satisfaction of the highest demands

Strumenti per I' Espresso

Luxury Yacht Club
Tuscany
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Tichino - Dubai

Artisée Samsung Town
South Korea




r Yuma Motors - Thailand

9 Street - Chiang Mai - Thailand




Melbourne - Australia Radolfzell - Germany




Piece of Cake - Cocor - Bucarest - Romania




Treasure Coffee - Bali - Indonesia A Day Café - Taipei - Taiwan
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Rotterdam
The Netherlands

ArtCube Event
London - England s




International events and exhibitions

From 2007 Orchestrale is directly or through its Distributors
involved not only on competition but also on International

- ‘q.
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Quality and design are the main reasons why our
Distributors and Customers choose Orchestrale: the most
important requirements we ask for to our Distributors are
technical competence and after sales assistance for all the
Customers.

These requirements are the real reason why Orchestrale
is a chance for our Distributors to satisfy their Clients;
furthermore through showroom, fairs and events our
Distributors’ Clients can personally see and test the quality
and the reliability of our products.

Thank you for choosing Orchestrale.

V|to Bettiol Marco Breda







