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55 Volante

With the 55 Volante, we aim to provide baristas with the

Technical features

widest range of tools to customize and control their work.

Independent saturated groups allow for the setting of dif- Net weight (gross weight)

ferent temperatures. The independent steam boilers also Dimensions (I x h x p)

allow for different pressure range. The steam wand, equip- Dimensions (packaging)

2 groups

92 Kg (113 Kg)

76 x 60 x 62 cm
102 x 67 x 72 cm

3 groups

106 Kg (127 Kg)
96 x 60 x 62 cm
102 x 67 x 72 cm

ped with a temperature probe and timer, gives baristas Steam boiler capacity 45+ 45| 45+ 45|
full control over milk frothing. With the 55 Volante, simpli- Service boiler capacity 35] 35|
city has reached a whole new level: all procedures, whether :
v = Filterholder @ 58 mm 58 mm
routine or extraordinary maintenance can be performed
. o . . Power 5000 W 6000 W
from the front of the machine, halving intervention times.
The materials used and their sturdiness make it a truly AEEVEIEY Sz 0OHeY 72
unique machine. Voltage 220-240V / 380-415V 3N
Technology Saturated group brass 7,5 Kg
Pump External rotary pump 200 I/h

Technology and performance

[Y)

Multiboiler / Multisteam

Separate boilers, with the
XLVI preheating system, to
optimize espresso extraction
and steaming.

XLVI Steaming Plus

The XLVI electronic steam
dispensing system ensures a
constant pressure and flow for
a smooth and hydrated milk
frothing and texturing.

Thanks to Auto Steam

Off technology, the steam
automatically turns off once the
desired temperature is reached.

User experience
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PID heating system

Automatic temperature control
system, designed to improve
the machine’s thermal stability.

Energy saving

Automatic on/off.
Programmable energy saving
mode.

Volumetric dosing

The volumetric system ensures
precise doses for uniform and
consistent extraction.

Customizable machine

The machine is customizable
in colors, materials, and
accessories; please refer to the
customization price list.
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XLVI Smooth Flow

Type of extraction: smooth and
consistent flow for a velvety
espresso with a uniform texture.

Mechanical and electronic
pre-infusion (adjustable)

The adjustable electronic pre-
infusion optimizes aroma and
extraction with every coffee.

U Can Touch Wand

Thanks to U Can Touch
technology, the wands will
always remain comfortable to
the touch.

Adjustable drip tray

Adjustable in height, it makes it
easier to manage different types
of cups.
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COFFEE MACHINES button panel covers, and chrome-plated drip trays.

On the cover 55 Volante custom model: RAL green coating, XLVI gold group covers,
filterholder handle in leather, chrome-plated display cover, chrome-plated steam knobs, chrome-plated



