KEY FEATURES

Expobar Diamant Pro

m Easy to use and intuitive Touch screen user m Pre-infusion chamber for a
interface smoother extraction
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A second to none professional coffee machine which meets the ; Adjustablgeysteam - drinks stay hot for longer
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highest barista standards together with the requirements of the P
® Improved, larger cup holders m Pulse and Flush steam levers

very demanding coffee drinking market.
SPECIFICATIONS

Optional: Multi boiler and Smart Steam options are available.
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Groups ‘ Smart ‘ Boiler Capacity ‘ Power Supply Heating Weight Dimensions

Steam Elements

2 No 11.5 litres 3700W / 230V 3450W 36kg W885 x D630 x H535
2 Multiboiler No 11.5 litres + (2 x 1.5L) | 3700W / 230V | 3450W 40kg W885 x D630 x H535
2 Yes 11.5 litres 3700W / 230V 3450W 55kg W885 x D630 x H535
2 Multiboiler Yes 11.5 litres + (2 x 1.5L) | 3700W / 230V | 3450W 60kg W885 x D630 x H535
3 No 11.5 litres 6300W /3P + N | 6000W 73kg W1090 x D630 x H535
3 Multiboiler No 11.5 litres + (3 x 1.5L) | 6300W /3P + N | 6000W 55kg W1090 x D630 x H535
3 Yes 11.5 litres 6300W /3P + N | 6000W 60kg W1090 x D630 x H535
3 Multiboiler Yes 11.5 litres + (3 x 1.5L) | 6300W /3P + N | 6000W 73kg W1090 x D630 x H535
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