LA CARIMALI

TRADITIONAL MACHINES

Bubble

Design for flavour

LA CCARIMALI

MODELS
1 CR, 2 GR, 3 CR (high and low)

IDEAL FOR

Mid-size coffee shops, kiosks,
restaurants

BENEFITS

Suitable to any location

COLOURS

Black White

TECHNOLOGIES

Digital temperature control
Digital temperature setting makes it
easy to adjust and control

Electronic pre-infusion
Easily adjust water quantity and
pre-infusion time

relechasion
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Electronic washing cycle
Easy to clean and maintain

Water mixing valve
Two pre-set doses for water
at desired temperature (optional)

Boiler

Easy maintenance and stability
thanks to heat exchanger with
thermo-syphonic circulation



LA (CARIMALI

Bubble

TECHNICAL DATA

TRADITIONAL MACHINES

Design for flavour

1GR 2GR 3GR
Dimensions 350%497x515 mm 722x497x515 mm 942x497x515 mm
(WxHxD)
Displa Yes Yes Yes
play Alphanumeric Alphanumeric Alphanumeric
Number of buttons 5 5 5
Steam boiler capacity 41 1l 14|
Water connection Mains Mains Mains
Weight 30 kg 47 kg 61 kg
Cup warmer No Optional Optional

120V 50/60 Hz

200V 50/60 Hz

220 -240V50/60 Hz

Voltage 200V 50/60 Hz
220 - 240 V 50/60 Hz 220 -240V 50/60 Hz 400V 50/60 Hz
Watts 1450 W = 1850 W 3150 + 3465 W 4350 W

depending on version

depending on version

AVAILABLE ACCESSORIES

Grinder

CGM58, CGES8, CGD58,
CGM65, CGD65
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