Strumenti per I’Espresso

100% made in ltaly




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

“Strumenti per ’Espresso”

“a passionate barista... the greatest conductor,
a special coffee... the best composition,
an Italian coffee machine... the finest orchestra!”

Strumenti per |I'Espresso

100% made in Italy

5 B




—
=
—
—r
=
—
=




- J
AUTOMATIC
A | . r o :
WD/SM@’ T Y

Dedicated to those ethnic and
folk musics, in which we research
more and more an historical
identity, as they maintain always
their originality of sound, of
melodies and materials of their

instruments.

Etnica display TT is only available automatic with raised E61 brewing groups as well (2 gr. and 3 gr.) with
programmable portion control, single group washing, dual gauges for boiler and pump pressure, professional sized
rotary pump (2-3 gr. 204 L/h), manual and automatic boiler water loading, motor pump with water cooling, electric
cup heater (with ON/OFF switch) with programmable working temperature, 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 pure polished super-mirror and satined stainless steel AlSI 304 finished of methacrylate.

2gr Top Touchpad 3gr Top Touchpad
joystick joystick
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microprocessors

high-precision pressure
transducer

NTC probe

12,5/18,9 L boiler

Energy saving during all stand-by thanks to the independent electronic control of each one of 3 legs of the heating
element, where the consumption drops to 1400 W from a peak of 4200 W in the 2gr. and to 1833 W from 5500 W in the 3gr.

Backup:




touch screen










—_— r- —
ir=cit Lrﬂ U L’JJirLﬂ.l il i St MANUAL “L” - AUTOMATIC

2Qre3gr

Radiofonica “L” manual with 2 raised E61 “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.

Radiofonica automatic with raised E61 brewing groups, joystick taps,
programmable portion control, single group washing, dual gauges for
boiler and pump pressure, professional sized rotary pump (200 L/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
N p——r satined stainless steel AlSI 304 painted in different standard color options.

Automatic
Manual digit chrono and alphanumeric display optional
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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 the
water system or from the tank of 2,2 litres with
capacitive level detector with signal lamp for water
lack in the tank), professional sized rotary pump (150 L/h),
automatic boiler water loading, motor pump with air
cooling, pipes of copper and pipe fittings of brass,
thermostat for heating element protection, separate
boiler pressure and pump pressure gauges, easy

to adjust boiler pressure switch essential for different coffee
types and blends, frame of satined stainless steel AlSI 304.

Nota with Thermo PID (F°/C°) and Digit Chrono created for expert and less experienced baristas, guaranteeing
very high performance of coffee extraction and steam without needing a double boiler.
Perfect for barista and latte art training courses and coffee taste testing.

The Thermo PID allows you to use 3 programmed profiles:
Extraction profile suitable for a perfect extraction and for single origin coffee or blend testing,
Latte/Steam profile suitable for an excellent steam performance and Latte Art,
Hybrid profile suitable for an optimal balance between extraction and steaming.

Moreover experienced baristas can set their personal profile adjusting 5 parameters from the menu:
Proportional, Integrative, Derivative, Band and Displayed temperature alignment.

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













FLOW RATE

20ml

PROFILE ! 75ml
Extraction

Latte/steam
Hybrid

0 15 20 25 30 35y
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FLOW RATE PREINFUSION
milliliter

EXTRACTION
seconds - milliliters

4s P 20ml
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Strumenti per I’Espresso

100% made in ltaly

www.orchestrale.com

Yo € ©

Orchestrale Coffee Machines

D.L.D. srl - Via Enrico Reginato,16 31100 Treviso - ITALY - Tel. 0039 0422 306700




