
Espressione
· 240+ espressos per hour

· High Capacity - To suit busy premises

· Large Boiler - Rapid milk foaming

· Hot water facility

· Simple Installation – Only requires a 13 amp power socket

· E.S.E. pod system – No grinder required

· No mess – No waste

Double Amie
Specification:
H: 460mm W: 600mm D: 450mm
Weight: approx 40kg
5 litre boiler with 2000W/13 amp or 20 amp element available
Double 500W thermo-block espresso brewing system
Mains water connection
Espressione UK Ltd
Unit 2
Willow Park
Upton Lane
Stoke Golding
Warwickshire
CV13 6EU
Freephone: 0800 9701441
E-mail: info@espressione.co.uk
Web site: www.espressione.co.uk
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· 120+ espressos per hour

·

Add on unit available - Our system can expand
with your business

·
Tank feed - No need for plumbing

· High power steam - With option of auto foamer

·
·

E.S.E. pod system – No grinder required

No mess – No waste

Amie
Specification:
H: 460mm  W: 270mm  D: 440mmW
Weight: 22kg
1.3 litre boiler with 1300W/13 amp element
Inrependent 500W thermo-block espresso brewing system
Built-in 5 litre water tank

Espressio Daimo Ltd
Unit 2
Willow Park
Upton Lane
Stoke Golding
Warwickshire
CV13 6EU

Freephone: 0800 9701441
E-mail: info@espressione.co.uk
Web site: www.espressione.co.uk

Plug in and serve - Only requires
a 13amp power socket

·



Espressione - Cappuccino without the grind!

The most important new trend in the consumer market is the use of the ESE system
(Easy Serving Espresso), or Espresso Pods. This is a standard setting system;
protected by the Italian ‘Consortium for Development’, to which all Espressione

pods and coffee machines conform. Why individual espresso
coffee servings? These coffee servings are an innovative design
for absolute simplicity in the preparation of espresso coffee.
Espressione ESE pods guarantee the quality and consistency of
espresso, and provide the perfect base for excellent Cappuccinos,
Lattes and many other derivatives. There are many benefits
associated with using pods, including . . .

� FRESHNESS
2  - 3 hours after you have ground your coffee beans, much of the flavour and fragrance is lost.
However, with the revolutionary Espressione Pod system, each individual dose is stored in an
oxygen free, sealed foil pack to ensure the coffee cannot be spoiled. You have freshly roasted and
ground coffee at every serving.

� SIMPLICITY
The skill of making the perfect espresso lies in understanding the recipe. Espressione pods precisely
control the freshness, coffee dose, grind and ‘tamp’ of each espresso shot, guaranteeing
consistency and quality so no guessing or specific know-how is required - it’s easy!

� TIME SAVING
With Espressione pods, you don’t need a grinder, eliminating its costs, and the need for regular
cleaning and servicing.

� MACHINE FRIENDLY
Cleaning and maintenance - a major cause of problems with traditional equipment, are minimised
and simplified by the ESE pod system. All waste coffee and residues are neatly contained in the
paper of the pods. Blockages and time - consuming detail cleaning are eliminated.

� ENVIRONMENTALLY FRIENDLY
No more mess or fuss. After brewing the coffee, simply remove the pod and throw it away. The whole
Espressione pod is biodegradable.

� PERFECTION
Above all, Espressione pods guarantee a perfect espresso every time.

call the FREEPHONE PODLINE for further information - 0800 970 1441


