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OVERVIEW/H1 &5 4k Vi

Overview of machine/

PLAENE

@ Machine without Rapid Cappuccino System/
ARBCE PR RAT AT 1 RGN

© Machine with Rapid Cappuccino System (for Cappuccino)/
s THOR-RAT AT RGeS (T

RATaT#)

@ Machine with Rapid Cappuccino System (for Latte Macchiato
and Creamy Latte)/
Bisg IR AT AT I RGN E JH e
SRR MEH)

© Lever/ Tl

@ Capsule compartment/ [ 44 Ji &1

© Water tank (09 L)/ 7K 46 (09 1)

© Coffee outlet/ i1 H 1

© Used capsule container/ % 7k 4 it £ 2

© Drip tray (push inside for Latte Macchiato glass)/
/KB (75 B Sy AR, e A
7K

@ Leftgrid/ /e k4

O Right grid/ /7 #5Hi

© Descaling pipe storage door (pull to open)/
FrRIGE B (BTRIA])

@ Descaling pipe/ 53 5 755 114

@ Steam connector door/ 75 4 A

@ Steam connector/ 75 1 4% 3L

Tactile beverage buttons/
R BB R

@ ON/OFF button/FT/ ¢ #2411

@ Espresso 40 ml/ < 4l (40 ml)
@ Cappuccino/ KA &714

@ Latte Macchiato/ &= #3173 %=

@ Lungo 110 ml/ K ARmIIEE (110ml)

@ (reamy Latte/ =2k

@ Warm milk froth/ 4473741

Alert/Z4}7

@ Descalingy 5 : descaling alert refer to
section «Descaling»
BT w o BRIGER, B2
BRI BT

© Cean» * -milk system cleaning alert

refer to section «Preparing Cappuccino»

W K FRGE,
= JURSL(UN e S ]

Rapid Cappuccino System (R.C.S.)/

PR AR ETIE RS (RCS)

@ Lid detach button/ 5 -4 E 4244

@ Milk container Lid/~|- 13 7 5

@ Milk froth density: MIN/ 4531 25 5+ f5/)N

@ Position for milk froth regulator knob (insertion/removal)/
WRERATTEELRIALE . (RA/FEFT)

@ Milk froth requlator knob/
YRS 4T

@ (LEAN 7‘\7 Rinsing button/
S X S

@ Milk froth density: MAX/ {70 25 3¢ - 7k

@ Rapid Cappuccino System connector/
POd-RAT A R G R

@ Milk spout/ /s

@ Milk Spout Lever/Z -5 s T4

@ Milk aspiration tube/ 131 4%

O Milk container (0.35 /137545 (03571)



LATTISSIMA TOUCH O

Nespresso is an exclusive system creating the ultimate Espresso, time after time. Our Nespresso machines are equipped with an extraction system that guarantees up to 19 bar pressure. Each parameter has been calculated with @
great precision to ensure that all the aromas from each capsule can be extracted, to give the coffee body and create an exceptionally thick and smooth crema.
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CONTENT/ A 25

A CAUTION: when you see this sign, please refer to the safety precautions to avoid possible harm and damage.

(i) INFORMATION: when you see this sign, please take note of the advice for the correct and safe usage of your coffee machine.
A FR: SEWIZIREN, 2 IS AP EEAE GrTREH R A3 R

G) (BB SHE NIz, I EZHEL, LAER. o4y kL.
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FEEUYEFERETH R4 R.CS) 21
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PRECAUTIONS

CAUTION/ WARNING
ELECTRICAL DANGER

DISCONNECT DAMAGED
SUPPLY CORD

CAUTION HOT SURFACE

A\ CAUTION: the safety
precautions are part of
the appliance. Read them
carefully before using your
new appliance for the first
time. Keep them in a place
where you can find and
refer to them later on.

A CAUTION: when you see
this sign, please refer to the
safety precautions to avoid
possible harm and damage.

(@) INFORMATION: when you
see this sign, please take
note of the advice for the

correct and safe usage of

your appliance.

« The appliance is intended to
prepare beverages according to
these instructions.

- Do not use the appliance for other
than its intended use.

« This appliance has been designed
forindoor and non-extreme
temperature conditions use only.

« Protect the appliance from direct
sunlight effect, prolonged water
splash and humidity.

« This is a household appliance
only. Itis not intended to be
used in: staff kitchen areas in
shops, offices and other working
environments; farm houses; by
clients in hotels, motels and other
residential type environments;
bed and breakfast type
environments.

« This appliance may be used by
children of at least 8 years of age,
as long as they are supervised
and have been given instructions
about using the appliance safely
and are fully aware of the dangers

involved. Cleaning and user
maintenance shall not be made
by children unless they are older
than 8 and they are supervised by
an adult.

- Keep the appliance and its cord

out of reach of children under
8 years of age.

« This appliance may be used by

persons with reduced physical,
sensory or mental capabilities, or
whose experience or knowledge
is not sufficient, provided they
are supervised or have received
instruction to use the device
safely and understand the
dangers.

« Children shall not use the device

as atoy.

« The manufacturer accepts no

responsibility and the warranty
will not apply for any commercial
use, inappropriate handling or
use of the appliance, any damage
resulting from use for other
purposes, faulty operation, non-
professionals’ repair or failure to
comply with the instructions.

. Avoid risk of fatal

electric shock and fire

« In case of an emergency:
immediately remove the plug
from the power socket.

« Only plug the appliance into
suitable, easily accessible, earthed
mains connections. Make sure
that the voltage of the power
source is the same as that
specified on the rating plate. The
use of an incorrect connection
voids the warranty.

The appliance must only be

connected after installation

« Do not pull the cord over sharp
edges, clamp it or allow it to hang
down.

« Keep the cord away from heat and
damp.

«If the supply cord or the plug are
damaged, they must be replaced
by the manufacturer, its service
agent or similarly qualified
persons, in order to avoid all risks.

+ Ifthe supply cord or the plug
are damaged, do not operate



the appliance. Return the
appliance to the Nespresso Club
or to a Nespresso authorized
representative.

« To avoid hazardous damage,
never place the appliance on
or beside hot surfaces such as
radiators, stoves, ovens, gas
burners, open flame, or similar.

« Always place it on a horizontal,
stable and even surface.

The surface must be resistant to
heat and fluids, like water, coffee,
descaler or similar.

« Disconnect the appliance from
the mains when not in use for
a long period. Disconnect by
turning the machine off, pulling
out the plug and not by pulling
the cord itself or the cord may
become damaged.

« Before cleaning and servicing,
remove the plug from the mains
socket and let the appliance cool
down.

« Never touch the cord with wet
hands.

« Never immerse the appliance or

part of it in water or other liquid.

« Never put the appliance or part
of itin a dishwasher, except
the Rapid Cappuccino System
(RCS).

« Flectricity and water together is
dangerous and can lead to fatal
electrical shocks.

« Do not open the appliance.
Hazardous voltage inside!

« Do not put anything into any
openings. Doing so may cause
fire or electrical shock!

« The use of accessory attachments
not recommended by the
manufacture may resultin fire,
electric shock or injury to persons.

Avoid possible harm when

operating the appliance

« Never leave the appliance
unattended during operation.

« Do not use the appliance if it
is damaged or not operating
perfectly. Immediately remove
the plug from the power
socket. Contact the Nespresso
(lub or Nespresso authorized

representative for examination,
repair or adjustment.

- A damaged appliance can

cause electrical shocks,
burns and fire.

« Always completely close the lever
and never lift it during operation.
Scalding may occur.

« Do not put fingers under coffee
outlet, risk of scalding.

« Do not put fingers into capsule
compartment or the capsule
shaft. Danger of injury!

@ Do not touch surfaces that

become hot during and
after operation and descaling:
descaling pipe and milk spout.
Use handles or knobs.

- If coffee volumes higher than
150 ml are programmed: let the
machine cool down for 5 minutes
before making the next coffee.
Risk of overheating!

» Water could flow around a
capsule when not perforated
by the blades and damage the
appliance.

« Never use an already used, a

damaged or deformed capsule.

- Ifa capsule is blocked in the
capsule compartment, turn the
machine off and unplug it before
any operation. Call the Nespresso
(lub or Nespresso authorized
representative.

« Coffee-maker shall not be placed
in a cabinet when in use.

- Heating element surface is

subject to residual heat
after use.

« Fill the water tank only with fresh
and potable water.

« Empty water tank if the appliance
will not be used for an extended
time (holidays, etc,).

- Replace water in water tank when
the appliance is not operated for
a weekend or a similar period of
time.

« Do not use the appliance without
the drip tray and drip grid to avoid
spilling any liquid on surrounding
surfaces.

« Do not use any strong cleaning
agent or solvent cleaner. Use a
damp cloth and mild cleaning



agent to clean the surface of the
appliance.

« To clean machine, use only clean

cleaning tools.

« When unpacking the machine,

remove the plastic film and
dispose.

« This appliance is designed

for Nespresso coffee capsules
available exclusively through the
Nespresso Club or your Nespresso
authorized representative.

« All Nespresso appliances pass

stringent controls. Reliability tests
under practical conditions are
performed randomly on selected
units. This can show traces of any
previous use.

« Nespresso reserves the right to

change instructions without prior
notice.

Descaling

« Nespresso descaling agent, when

used correctly, helps ensure the
proper functioning of your machine
over its lifetime and that your
coffee experience is as perfect as

the first day.

A\ CAUTION: the descaling
solution can be harmful. Avoid
contact with eyes, skin and surfaces.
Nespresso descaling agent has

been specifically developed for
Nespresso machines; the use of any
unsuitable descaling agent may lead
to machine component damage or
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an insufficient descaling process. For A\ 155 : 47348 it

any additional questions you
may have regarding descaling,
please contact your Nespresso Club.

SAVETHESE
INSTRUCTIONS

Pass them on to any
subsequent user.

This instruction manual is
also available as a PDF at
nespresso.com
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CHINA ROHS @

The People’s Republic of China released a requlation called , Management Methods for the Restriction of the Use of Hazardous Substances in Electrical and Electronic Products” or commonly referred to as China RoHS. All @
products which are produced and sold for China market have to meet this requlation.

FHRAREMELA T —FEAAKRLRBFRF R ENRRACREEAE"REY TR T E RoHS, e E Wi £ B W

A8 A B BB

Name and content of hazardous substances in products / 227/ A0 7= 5 SR &5

Hazardous substance/ £1 5471 Jift
Component Narme Lead (Pb) Mercury (Hg) Cadmium (Cd) Hexavalent Polybrominated Polybrominated
QE[[) s i K i chromium (Cr (V1) biphenyls (PBB) diphenyl ethers (PBDE)
- ' NS 2RI 2R Rk
Plastic enclosure and chassis
SR ’ ’ ’ ’ ’ ’
Printed Circuit Board Assembly
EIR AL ’ ’ ’ ’ 0 0
Motors, valves
L. 8] 0 0 0 ’ 0 0
(able and wiring
IR 2 ’ ’ 0 0 s 0
Metall parts
SREN ! ’ 0 0 0 0

This table is prepared in accordance with the provisions of SJ/T 11364. / ASFE RS A4k S] T 113641 FILAE Zit il o

0: The content of such hazardous substance in all homogeneous materials of such componentis below the limit required by GB/T 26572.

0: FRIZAFEV AL L BB & B AEGB/ T26572 ML E R 2R AT,

X The content of such hazardous substance in a certain homogeneous material of such component s beyond the limit required by GB/T 26572.
X RN LA EIBTE AT R B BT S R GB/ T26572 KL E B AT IR

GB/T 26572 is designed to promote the sustainable development of the electronic and electric industry, as well as the resource saving and environmental

protection aspect of electronic and electric products. Due to the functional requirements of the product and the limitation of the production technology, some The Environment Friendly Using Period
parts contain hazardous materials, which shall be correctly disposed in accordance with EFUP in order to avoid environmental pollution or waste of resources. for this product is: 20
GB/T 26572 FAEME A7~ HE UL Y PTRRE  JR AR - R AU BRI 20, ERIEER AP T T Sh B D RETR P B RAE IR 2 : u

LA TFERBYRIR, TR TR Ea BRI, A7 E 7 5 225 AL B LU G S5 T Jel R B
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FIRST USE OR AFTER A LONG PERIOD OF NON-USE/

I TR A i FH e i v fik

A\ CAUTION: first read the safety
precautions to avoid risks of fatal
electrical shock and fire.

ATER: 75 Bl 270
A1, LApTYE s ik ok
falk!

4, The water tank can be carried by
its cover.
4. T I KA R AR KA o

1. When unpacking the machine, remove the
plastic film and dispose from both left grid
and right grid, and machine panels.

1L AEHLEHRARI, RS
A REAFIATL A AR AL Y L
R I 235 A

Max/

5541V KA

5. Rinse the water tank before filling with
potable water up to maximum level.

5. THVEAKH, SRS R EHR AR
KB R EKAAL

ot

2. Remove the water tank, drip tray, and capsule 3. Putthe machine in upright position,
container. Adjust the cable length and store the excess plug machine into mains.
in the cable quide under the machine. VMY R ECE, NS EE

2.4 F/KARS /KISR0 4 o A% P23 T
LR JEFGE R S AL T
JT LA SR

6. Switch the machine on. For the first 2 seconds, the automatic power off and water hardness setting are
indicated with steady light.

6. Bl EERATHY2FD B, E S AT 2 P E L Fir R KT e I
PREFRE



@ FIRST USE OR AFTER A LONG PERIOD OF NON-USE/
@ S IHIABH A Bl A

How to read automatic power off and water hardness settings:/ 21/ 325 H S W F/KAE AL B -

14

Automatic power off, refer to
page 28 R
BEWTHIRE, E20

SR8
CEF) v). Espresso for 8 h/ Vs T % v v
BRS8N

Descaling Clean Descaling Clean

(ﬁ) ® ) -Ceppuccinofor 30min/ & |
RATET LA Y
oy 3053 h - -
CU) i - Latte Macchiato 9 min/ (=] i
I AT S AL SR N
9534

X3

=]
ah

a
-

7. Rinsing: place a container under coffee outlet and press the lungo button. Repeat three
times.

TIBVE: TR TR B AN, I N RN L
EIVEE (S

(1) INFORMATION: machines are fully tested after being produced. Some traces of
coffee powder could be found in rinsing water.

@) B8 HLAAEAE e e it A Elid. PRI, Tk deT
REATAE/D e DA A9 8

Water hardness settings, refer to
page 26
KEERE, F2NH260
- Lungo: level 0/
KPR HE 2 ST I A s 02
- Creamy Latte: level 1/
E XN/
- Warm milk froth: level 2/
SN RS (O AES
- Warm milk froth + Lungo: level 3/
S UMINN N 7N IL 53 DY
N 32K
- Warm milk froth -+ Creamy Latte: level 4/

PP R AT AT R 2 42 b .

After the first 2 seconds,

the machine heats up for
approximately 25 seconds
(blinking lights). Machine ready is
indicated by steady lights.
BRI IE, PlasEm
HRSTYER (FE7RAT INAR)
o MLERERRA S, f7
NSRRI RIFRE

8. Disassemble the Rapid Cappuccino System (R.C.S.) and clean all 6 components in the upper level of your
dishwasher. In case a dishwater is not available, refer to the «Hand Washing of Rapid Cappuccino System (R.C.S.)»
section. After reassemble and re-attach the R.C.S. to the machine, use the "Clean" button before preparing milk

beverage.

8. R P PR RAT T RS (RCS) TFAEVERIALIN LR N TR B 6 B IR At

BOAVEHINL, 2 W “TEEe s R A 77 i
AR ARG HE R B L, A Ry

FE

T EAY AR A PR
AR ot P A Rt

(3] INFORMATION: refer to section Assembling/Disassembling of Rapid Cappuccino System, on page 15.

@ FE: 2 P f A

e R

(WLEE5TT) &



COFFEE PREPARATION/ /2 Wi FHE

(1) NOTE: during heat up, you can press any coffee buttons. The coffee will then flow automatically when the machine is ready.
() FER: et A2 b, 7T LA AT M4 Sl WLt 28T, MIHER: E3hit e

~§9

T

~ W

1. Lift the lever completely and insert the 2. (lose the lever and place a cup under the

capsule. coffee outlet.
1 SERIRE T, THE AN 2, K PIFA, FERE MR R A

g B

WHEEH R 7

40ml — (n) (EF) «— 110ml
%) (®

-DENS |

3. Press the Espresso (40 ml) orthe Lungo (110 ml) button. Preparation
will stop automatically. To stop the coffee flow or top up your coffee, press
again. container.

3. F R YRAEMIEE (40 mh) PRI (110 mi)$4 6 o 4. BUEMMEAR. $hE IR AT
PRI FRAG F B ko 0 U O R H e W, DM P AR 5N R 5
WIHERR, SEFF R Nz dZ IE Ayaa

4, Take the cup. Lift and close the lever
to eject the capsule into the used capsule

ASSEMBLING/DISASSEMBLING OF RAPID CAPPUCCINO SYSTEM (R.C.S.)/
PR -R AT BT RA(R.CS.) I 2L /v )

te

1. Remove the milk containerlid and unplug
milk aspiration tube.
1R PR 883

2. Remove the milk froth requlator knob by
turning it until § 3 and puling it up.

2.4% N YR R BT
Hiehez A

AR 2R

. Y

el {?

I 4
3. Remove Rapid Cappuccino System connector by 4. Remove the milk spout by pulling it off.
unlocking it from @ tom* and pulling it off. 4. HUT AR v
34F MRS ARG
BHN B o (2, HFHUT.



@ PREPARING CAPPUCCINO-LATTE MACCHIATO-CREAMY LATTE-WARM MILK FROTH/

0 PRI AT AT A - S R A e - k- A5

(1) INFORMATION: for a perfect milk froth, use skimmed or semi-skimmed milk at refrigerator temperature (about 4° C).
WFR: TR Se TR, 3B A EUE GREZI N4 C) MIBNE B F 5.

1. Fill the milk container with desired
quantity of milk.

1B PG R
SN

4. Connect the Rapid Cappuccino System to

the machine.
4GP AT AT R AR
AL E

16

(i) INFORMATION: when the milk container is
empty, before refilling, thoroughly rinse it and the
milk aspiration tube with potable water.

W FE.: Rz g b2, {0 A Om
KTV A WA T AW, S8
A REFF A A4

5. Machine heats up for approximately

15 seconds (blinking lights).
S.HLER AR TR 29 A 570 B (F
NFTINRR) o

2. Close the milk container.
2. KA AR

6. Lift the lever completely and insert the

3. Open the steam connector door by sliding
itto the right.
AR A A T 2,
LTI ET

(1) INFORMATION: only for Cappuccino,
Latte Macchiato and Creamy Latte. Skip this
step when preparing a Warm milk froth only.
GMBR: (UK ATar s, ST
AT AT SRR o T SRAL T2
VERIE, 50E KX — 255K,



PREPARING CAPPUCCINO-LATTE MACCHIATO-CREAMY LATTE-WARM MILK FROTH/

PRI R A AT I - R AT e - - I

7. Close the lever, place a Cappuccino cup or a
Latte Macchiato glass under the coffee outlet
and adjust milk spout position by lifting it up
tothe right level.

1. RPTA, SRR A AT AR
s SR BN T
LR R 5, R A
SIA

(i) INFORMATION: for Cappuccino, Latte Macchiato and
Creamy Latte, the preparation starts after a few seconds and
will stop automatically. For Warm milk froth, only milk froth

will be prepared.

B AT s, ok

N

(1) INFORMATION: recommended settings:
(Cappuccino min/Macchiato max/Creamy Latte min.

AT I F5e K BRI I g/ NS AR o

8. Adjust the milk froth requlator knob according to the volume of froth you want.

8. MR AT SR W ik, R I T A

(i) NOTE: do not overturn the milk froth regulator. Overturned position is for inserting/
removing dial for cleaning.

() FERR: #5205 B VWA 55 B 3o B oA AL o

10. At the end of the preparation, the CLEAN i‘\’ shines orange.
10. R TRES R, T I I LR (AT
(1) INFORMATION: rinse the milk system after each use.

I;u ./T?jéjwj” @ E% %?9{?'[73\@2\’y %\’JF{W(‘[I{}”L&M(@%%M

HE, i RS T LR BE R, I E Bl

ko FVERDRERS, HLE R EYE.

G BBGEE: AT A8 /N a7

> ok
®
®

)

o

9. Press the Cappuccino, Macchiato, Creamy
Latte or Warm milk froth button.

9. 1% M RATET A, FHRIE S,
LR LSN Rvd

11. Liftand close the lever to eject the
capsule into the used capsule container.
Place a container under milk spout.
MABRIER AT, LA
ORI E S YN :
o TEURAHOF I RE—

o

Sk

No

o

To



@ PREPARING CAPPUCCINO-LATTE MACCHIATO-CREAMY LATTE-WARM MILK FROTH/
@ i RATENE - R A - - A
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12. Press and hold the «CLEAN» i"\’ button until machine stops pumping automatically. Rinsing process lasts
approximately 16 seconds. «CLEAN» i\\f blinks. Milk system rinsing process starts and hot water combined
with steam flows through the milk spout.

12 16 FHAE T KL, ELENLE AR K. S B2 46
o, “THIE” K HELINAE. U R ITIG, SUKAIZRIRIRE 0
GUR

15. After each use, disassemble the Rapid Cappuccino System, and
® clean all components in the upper side of your dishwasher. In case a
dishwasheris not available, refer to section Hand washing of Rapid
(Cappuccino System (RCS.).

PRSI B R IARS L BTG IRBeA

Vewitl, 2% FIHET. .

(1) INFORMATION: refer to section «Assembling/
Disassembling of Rapid Cappuccino system (R.C.S.)».
DR B2 PR iE R RCS) 1941
$e/HRE” FAY

15 SRR, PRI RATEF A RS, BITA %

++
O

Clean

IS ﬂ4°c
L
v \)

14. Disconnect the R.C.S. from machine and place it
immediately in the refrigerator. Close the machine steam
connector door.

4R CSHUF I BT VK AR o SR LA
NZEARLE A o

13. When the rinsing process is finished, the
«(LEAN» * alertis resumed.
BIEEERER ), ¢
K SR R

i

A\ CAUTION: this milk should not be kept for more than 2 days

in the refrigerator. In the case the milk container is kept outside
refrigerator for longer than 2 hours, disassemble the R.C.S. and
clean all components (refer to dishwashing or hand washing
recommendations).

ATER: AWAEKFN AR A TR A 2K 4
RAWREAEVKA SN BCE I TRl L2 N, 3544
RCSHREN TR, FRIETE A R G2 WULHit g e
BT EIHVEELD .



PROGRAMMING COFFEE QUANTITY/

ML P =

T E W0 HE

(i) INFORMATION: follow the step 1-2 of section «coffee preparations. (4] NOTE: please refer to factory settings section for min/max programmable quantities.
W R IR PhytmnmE” 2547 0 55128 B TR W FER: B2 R AT R/ E b

QQ@ 5 G TF 'olG

®) (8 5 (8) ¥ 5) (&
g) (@ g) (@ g) (¥
1. Touch and hold Espresso or Lungo button for at least 3 sec to 2. Release button when desired volume is reached. 3. Water volume is now stored for the next coffee preparations.
enter the programming mode. Brewing starts. Button blinks fast: ISB PRI 1 R . Button blinks 3 times to confirm the new water volume.
programming mode. 3UHLAE, R A 35 K R T AR
1A% NI AE VR W S PRI £ £ 22 1o FHLINFR3 I LA A B 1€ B 7K ko

IRPENE, BEA SRR, el R G
MrﬂHiJEWk DA



@ PROGRAMMING QUANTITY FOR CAPPUCCINO/LATTE MACCHIATO/CREAMY LATTE/WARM MILK
@ FROTH/Y A &7 i/ 52 BRI A e 2 ok A ) (R B RE A it

(1) INFORMATION: follow the steps 1-8 of section «Preparing Cappuccino, Latte Macchiato or Creamy Latte»
WFR: LR G5 RmaTis, SHRIaT sk Sk 215 TS a AR
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Yo "N 3sec.
P\ !:é/

1. Touch and hold Cappuccino/ Latte Macchiato/Creamy Latte/
Warm milk froth button for at least 3 sec. Milk frothing starts.
Button blinks fast: programming mode.

VRS T, SHELAA, SR
WAL g 2 3P0, ST UREL IR, 1
SNV N F i S

(i) NOTE: please refer to factory settings section for min/
max programmable quantities.

(D HR: B2 ) BE” BT iRy
IR BERE o

(i) NOTE: for Creamy Latte, coffee comes first and milk
froth comes second.

() T5RB: T Sl 6 R e 2 50 H i
ME, AR5 R IE.

v vy
& ﬁifv%\
H(8) ()

2. Release button when desired milk froth volume is reached.
Button still blinks fast: programming mode. (Cappuccino/Latte
Macchiato/Creamy Latte). When programming the Warm milk
froth beverage, the programming ends here.

2. R EN I AW, R L H LR
IR AR (AT i E T 46/
S8R o AR IR T BOESRAERT, %
FEFLE R

3. Touch and hold the same button. Brewing starts. Release
button when desired coffee volume is reached. Recipe volume

is now stored for the next preparations. Button blinks 3 times to
confirm the new water volume.

3R PRI L. ph i B IFIG . 3R E
JIT R R R I SRR L. AR, Bk
WMRE Y RTC 5 i C AR AT o FEH IR R
TYCHT IR E R T it

(1) NOTE: the milk froth volume depends on the kind of
milk that is used, its temperature and the position of the
milk regulator knob.

(@) EERR: 30 IR AR Bk
T BE AN 53 5 25 P AT A



DAILY CARE/
H PR 77

(i) INFORMATION: do not use any strong cleaning agent or solvent cleaner. Use a clean damp cloth and mild cleaning agent to clean the surface of the machine.

Do not put any machine components in dishwasher, except the Rapid Cappuccino System components.
(& A58 375270 58 it R R o 37 60 A B LA 5 R it e P T
A T AR RO TR, PR AT BT 18 RS (RCS) BRI

AN

v
all Max/ -
q S mrk 8
v L]
. 1 (-]
‘ ~7

2. Liftand close the lever to eject the capsule into the used capsule container.
Place a container under coffee outlet and press the Lungo button to rinse.

1. Remove drip tray, capsule container. Empty and rinse.
Remove water tank. Empty, rinse it before filling with fresh

potable water. 2, PrETF O TN, DAY I Ry 2 500N 8 7K 2 1
15 FIRZK B AT 4 Bro TEAEMIMEH O Ty E A, R IME
IR W SCHEZS R KRS, 28 E FLASL i P AR E

Nt 7K

HAND WASHING OF RAPID CAPPUCCINO SYSTEM (R.C.S.)/
FENF U R AT ETIE RS (R.CS)

3. Clean the coffee outlet with a clean damp cloth. Clean
the machine surface using a clean damp cloth.
3. R (0T (AT R HL A R o

(1) INFORMATION: when a dishwasher is not available, the R.C.S.
components can be washed by hand. In that case, the procedure must be
performed daily for a maximum efficiency.

(@) (B8 AURBCA VWL, ATLAT S LR CS o 7EiX
PG OLT, AR TICRE P LA S A80R

1. Disassemble the Rapid Cappuccino System. Refer to
section «Assembling/Disassembling of Rapid Cappuccino
system (R.C.5.)», rinse all parts with warm/hot potable water.
1 IREIPRIEC RAT BT I R G 275 LR
IR RAT A A RE R, K/ H0K
YA E
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© HAND WASHING OF RAPID CAPPUCCINO SYSTEM (R.C.S.)/
O FIE P R A A G RE (R.CS)

O = == %
T r® ? .@

2. Soak all components in warm/hot potable water 3. Clean the interior of the Milk tank with mild/soft 4, Dry all parts with a fresh and clean towel, cloth 5. After reassemble and re-attach the RCS to the

together with mild/soft detergent for atleast 30 detergent and rinse with warm/ hot potable water. or paper and reassemble.

minutes and rinse thoroughly with warm/hot potable Do not use abrasive material that might damage the 4, T4 0T e deiE T g

water. Do not use strong odor mild/soft detergents. surface of the equipment. TR T .
2 AT B AR ks HIRAL 3 AL/ ZE B VA s e &
FMFFEFNZE R D080, 05 U, SRJE AR AR BT s vt D

HRR /AR KBI G e A 0 1 0 A TR IR R, A TR

DA R 2 SR SR o YR AY X

machine, use the “Clean” button before preparing
milk beverage.

5. KR T WY PR A B R G T
GRFMG LS, & YRR
=) i AR R [ f - B M BRI Vi

O =&

3sec. - . -

o @%
Descaling

N ‘,

%C& dan

1. Switch the machine ON. 2. Press the Lungo and Warm milk froth buttons simultaneously for 3 seconds to enter Menu

P
@
+

o)
(o)

1 JHEI A E, mode: descaling and clean alerts start blinking.
(2) NOTE: remove milk jug. 2, [FIE 4R ARARIERT AT H4 4 A2 3D gt A SR BRIG
@) B e, AE AT TG N Ko

22

(1) NOTE: the Menu mode exits automatically after
30 secif no actions are performed or can be exited
manually by pressing the Lungo and Milk froth
buttons simultaneously for 3 seconds.

() YER: W R0Rb e A T RE, S
WA AR sl tn] LOg T3
TR HISEEASE, % SRARIIHE A0 ik
4, SFD P HE SR,



RESTORING QUANTITY TO FACTORY SETTINGS /& 7k bl & 2t ) i &

@I”@ 3. Touch in a single continuous movement the following 4, The Warm milk froth button blinks to indicate reset 5. The menu exits automatically and
= buttons: Warm milk froth->Creamy Latte->Lungo-> mode. Pressit to confirm. All buttons blink 3 times: machine returns to ready mode.
5 Espresso ->Cappuccino->Latte Macchiato all volumes are reset. 5. LA A 2R S s
@ ARG — N LA MR I > 28 > K 4. PR ATTIR NG, IR C AR A EIERY ey S v
- PROME > YR AEmnE > FATAT i > W5 $5 M AL IR A I H AN
@ % IS BE3UK: ATk EEE.

A\ CAUTION: if coffee volumes higher than 150 ml are programmed: let the machine cool down for
) . , o
FACTORY SETTINGS/ 5 minutes before making the next coffee. Risk of overheating!

A TETE: SRS A LA T 150 m: ZEMH T —BRUMEZ 7, 35551148 B 40s

H) R E Sl NI A
Espresso: 40 ml Lungo: 110 ml (i) NOTE: we recommend you to keep factory settings for Espresso and Lungo to ensure the
% VRAFWINEE: 40 ml v KARMAE: 110ml best in cup results for each of our coffee varieties.
) $7R: AL AR PRk 3805, LASRAS S i
a \ Cappuccino: Milk*: 50 ml/Coffee: 40 ml. "\ CreamyLatte: Milk*: 150 mi/Coffee; agmi MFI1e
T ) wazie: 405 sommnk: doml \9 gl 2R 150 mI/RE: 40 ml Milk volume can be programmed from 30 to 200 ml.
Coffee volume can be progammed from 25 to 200 ml.
&\ Latte Macchiato: Milk*: 150 ml/Coffee: 40 ml a \ Warmmilk froth*: 120 ml AT A AA30E200 mIAREE
v BT - AR 150 ml/ 5 120ml AR E MM M 25381200 mIASE: o
WA : 40 ml
Automatic power off 9 min
H Bk 99340

(i) NOTE: *the milk froth volume depends on the kind of milk that is used, its temperature and the
position of the milk regulator knob.

G 2R e B T e (0 PR 2 R s 3L AR 3 3 s el
(A=

23



© DESCALING/ B3 Ji5

A\ CAUTION: refer to safety precautions. A JF75: 1752 UL 4 (447 1 it o

@ www.nespresso.com/descaling

(i) INFORMATION: descaling time is approximately 25 minutes.
@) TFEF: IR [R1Z 492553 i,

(i) NOTE: to ensure a perfect coffee experience time after time and a good functioning of
the machine this is important to descale your machine when needed. When the descaling

alert starts to blink, it is time to descale your machine. The machine can still prepare
several milk beverages before it is blocked preventively. The blockage prevents any

damages to the machine and ensure its proper functioning over its lifetime. In case the

machine is blocked, please descale your machine or contact the Nespresso club.

@) FERE: h AR IR, LU BN
ﬁ%%g{ FERA BN AT IR YA A OCTE S, M ERIREom T IR RN,
Py Ayt
YORL. BHLINAEATUATHLASRE AT TR, AL A A
Ag i AT IEF AT, WRBLE B, WAL IR, B R

NespressofB SRl

SIHLARERYR . TEPBIEBIL AT, HLEsAAT LURIAETLAR

IMPORTANT: when the machine needs to be descaled, there are
2 different speeds for the blinking of the descaling LED alert: fast
blinking indicates only few preparations can be made before the
machine is blocked.

TPLINAR: PRI NIRRT LS e DUE Z WD REFT
T E LR T
B TR E R . WRBEA 58
J HLEASOREFBIE

IMPORTANT: please make sure to complete the entire descaling e
procedure. If it is not completed, the machine will remain blocked. HiH

R P * B
Descaling

24

st
H )

Descaling

1. Descale the machine when descaling alert
shines orange in ready mode.
LAEFZREUT, WERERYE ST
DRRRE (0, SR AT R S
Ee

100ml 500 ml

3. Empty the drip tray and the used capsules
container. Fill the water tank with 100 ml of
Nespresso descaling agent and 500 ml water.
3HEAS K AN S e A e 0
R 7K 6 I A00 miF Nespresso % FH B
TR FIFI500 mi7K o

2. Liftand close the lever to eject any capsules in
the used capsule container.

2 F IR T, LM ALY
BN BB 17 e

4. Open the descaling pipe storage door. Plug
the descaling pipe into steam connector of
machine.

4. F TR IR A TR A7 DAY o KRR
Po e TEAR A AR B AT e
Ho



DESCALING/ [ 45

Descaling
o vy

&

-
RO

1. The machine enters the descaling mode. The 2. Place a container with a minimum 1 litre

descaling alert blinks orange during the entire
descaling process. The Warm milk froth button
shines white.

5 LA\ BRI 7288 MRS FITA B — AN AR AL
IR, BRUGEARAT IO e I pypene,

HHHRAT 2 o DG

5. Empty the used capsules container, drip
tray, rinse out and fill the water tank with
fresh potable water up to level MAX.

9. TH 2 IR FEI Ak A7 s T
KA TV, SRR
HOIIA BT R ORI K 2 B
KL

capacity under both the coffee outlet and
under the descaling pipe nozzle.

6. LM L R J5 6 TE IS )

Descaling

vg v

. o

6. Press the Warm milk froth button again.
The rinsing cycle continues through the coffee
outlet, descaling pipe and drip tray until the
water tank turns empty.

10, FFCHE R H 5l ARERT
VEJE, 2 A E
BRI A K SR, B
fih=se

L )

Descaling

vg vg

,,,,, 0 @

3. Press the Warm milk froth button. Descaling
product flows alternately through the coffee outlet,
descaling pipe and drip tray.

1A% PR BRJR kO &
W E T BRI AR K

[u 1]

7. Once the rinsing process is finished, the machine switches
off. Remove and store descaling pipe. Empty drip tray and used
capsules container. Fill water tank with fresh potable water.
NAHUERPE R 2, Hlawi BBk . 7 T
FEHCIF R Y5 1 HE 2SR A SRR FE A
Fro 7R AR IS BER K.

A
Descaling

z) (o
&) (§
-] (i ok

4. When the descaling cycle is finished (water
tank runs empty), the Warm milk froth button
shines.

8. IRIELE R Z IS OKFENAS) |, #4
WA 52

8. (lean the machine using a damp cloth. You
have now finished descaling the machine.

2. (8 A T L de. BULE, Bl
LR (AREAEI

25



@ WATER HARDNESS SETTING/ /] A J&2 15 5

1. Place the water hardness
sticker under water for 1 second.
1. F7 KT AR A level.
I GRE XIS
TR ] o

2. The number of red squares
indicates the water hardness

2. 210 T R R

3. Switch the machine ON.

3. JHBIHLAR

(i) NOTE: remove milk jug.
[ HER: WL

Water hardness table/ /< fif /& 5
Level/fif | dH fH mg/L CaCo3
200

P Lungo/ A 0 <3 <5 <50

alta

] Creamy Latte/ 5= 4% m >4 >/ >0

W warm milk froth/ 360 2mm >7 >13 >130
— Warm milk froth/ 454770 +

¥+ Lungo/ AR I 3EEE >14 >25 >250
[ tmmmm | > | >3 >380
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(4] NOTE: the Menu mode exits
automatically after 30 sec. if no actions
are performed. It can be exit manually by

C%/ 3 sec. _,.:
1
Descaling

jug

pressing the Lungo and Milk froth buttons
- - . simultaneously for 3 seconds.
7\ + [ FERE: W10 S L
& = -@- oy, B BER Y #
NQ Crdan th T AR T BhIR HI S MR,

. . 4 K Lungo 1 Milk froth$4: 45 ,
4, Press the Lungo and Warm milk froth buttons SR PR,
simultaneously for 3 seconds to enter Menu mode:
descaling and clean alerts start blinking.
4, [FIF G AERRRMIHEAT AT 2 S
L34, PEASEERA . BRGNS
SEARAT TR

5. Touch in a single continuous movement the following buttons:
Lungo->Creamy Latte->Milk froth. The current water hardness setting is
indicated by the corresponding buttons (steady light).

5. ARG — PR AR HL: KRR > 8k S5, 4
T ZACRE 5 35 B R I O L (R KT AR g sle)
TR,

& @

6. Now, within 15 sec, you can set the desired value by 7. The menu exits automatically and machine

pressing the corresponding button. They blink 3 times  returns to ready mode.
rapidly to confirm new value. 7. ALE% F IR H S s [l
6. I0AE, AEISEOBRLAN, R LUBR % kg

JTAH N R 4% 41 R A AR 7K Tt 32
THo AR TE TR AT R I3 LA
WA BEEH.



EMPTYING THE SYSTEM BEFORE A PERIOD OF NON-USE, FOR FROST PROTECTION OR BEFORE A REPAIR/ @)
MR T, EHEE RS RIS EAZ AT PRI a4 B 2 .

1. Switch the machine ON.
LEESIL IR

(i) NOTE: remove milk jug.
) | i .

&y

4. Touch ina single continuous movement the

following buttons: Creamy Latte->Cappuccino.

84— LU T 4l : 5k >
R

2. Remove the water tank. Lift and close the lever to
eject any remaining capsule. Place a container under
the coffee outlet.

2.4 NOKAH . RLEH AT, LAE
PRI A IO o AEIIMEL T

I A

RATTFHAIIE

3 sec. -\.I-
- @yé o
Descaling

[ )

%
[aRy-
@
=1 ]

(1) NOTE: the Menu mode exits automatically after 30 secif no actions are performed or can be exited
manually by pressing the Lungo and Milk froth buttons simultaneously for 3 seconds.

(@) HER: ORI AU AT R, L35 2  BhIR S e [ e (AR

vz W
B) (®
|

S ’
0 G
4 N
5. The Warm milk froth button blinks for confirmation. Once pressed, the emptying starts.
The coffee buttons blink alternately: emptying mode in progress.
5. IR HL N R LA R T IA. — BAE TS, HESRRFIFLG. Wi
MEFE RIS TN MR HEZS R P EAEEA TR

HERI A B 52523

T, W FBIR HS AR

z
z
.
K

6. When the process is finished, the
machine switches off automatically.

6. == FA R 2 G, Ml E
PSP

(i) NOTE: appliance will be blocked for approximately

10 minutes after emptying. ,

() R 7 m, PlaslmsiueE0 st

/AN ATTENTION: Storing the machine in a cold environment, might
cause damages by frost to the water circuit and create leakages.

A TER: LA SV PR AT RE 22 PR KA

UREE FEARIR B 7K o
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@ AUTOMATIC POWER OFF/ 1 2l KT H

@ (i) INFORMATION: this machine is equipped with an excellent energy consumption profile as well as an automatic power off function (0W) which enables you to save energy.

The appliance switches off after 9 minutes

after last use. (factory settings).

() 58 HLAsE RO AT EE R RE R RERE DU 1 BT FBINAE (ow) , LATSBh G745 A o 1B — URIRVEEE IR TN, HLAS A9 704

JEEZRH. (L) KHE)

1. Switch the machine ON.

| BEEILIRES

(i) NOTE: remove milk jug.
() &= e,

Q
™

b
/-\§\
o

SN
Clean

2. Press the Lungo and Warm milk froth buttons
simultaneously for 3 seconds to enter Menu mode:
the descaling and clean alerts start blinking.

2, [ AR PR ME A A A 2 63
PO AR BT BRIRFIE T i
KITTHE N R

Automatic power off/

Sl

TP Espresso/ i Zi ]

8h// NS

ﬁ Cappuccino/ <A1 7717

30 min./3-4

-
W Latte Macchiato/ 5= 753 77 %<

9min./53 B
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(i) NOTE: the Menu mode exits
automatically after 30 secif no actions are
performed or can be exited manually by
pressing the Lungo and Milk froth buttons
simultaneously for 3 seconds.

() R A R30Fb S B AR
f, SRHBIES BER L BN
A LS 1T SR S BT, 1%
JE Lungo 11 Milk froth %4 ,

SED P HE SR,

4. Now, within 15 sec, you can set the desired value
by pressing the corresponding button. They blinks 3
times rapidly to confirm new value.

A4 IUAE, LEISFP LA, SmT DU i 4%

%-@-@

3. Touch in asingle continuous movement the
following buttons: Latte Macchiato->Cappuccino
->Espresso. The current automatic power off setting is
indicated by the corresponding buttons (steady light).
3kt — N LU MR L A >

RATET I > WAEIIME . M ATHY B 3
SR A EIAINESAINC FRN AR St
i) TR,

5. The menu exits automatically and
machine returns to ready mode.

5. Bl A 3l 1 S BB FR
Je] 2 gk A

FEAH R 3% 4 8 TRAR R E BT

N [RMEL 32 HE L i 7 KT B A R

S A A HT I e (E



TROUBLESHOOTING

No light indicator.

=> Check the mains, plug, voltage, and fuse. In case of problems, call the Nespresso Club.

No coffee, no water.

=> Water tank is empty. Fill water tank.
=> Descale if necessary; see Descaling section.

Coffee comes out very slowly.

—> Flow speed depends on the coffee variety.
=> Descale if necessary; see Descaling section.

No coffee, just water runs out (despite inserted capsule).

=> In case of problems, send appliance to repair or call the Nespresso Club.

Coffeeis not hot enough.

=> Preheat cup.
=> Descale if necessary; see Descaling section.

(apsule area is leaking (water in capsule container).

=> Position capsule correctly. If leakages occur, call the Nespresso Club.

Irregular blinking.

=> Send appliance to repair or call the Nespresso Club.

All buttons blink simultaneously for 10 seconds and then machine
switches off automatically.

=> Error alarm, machine needs repair. Send appliance to repair or call the Nespresso Club.

All'6 buttons blinking fast 3 times and then machine goes back in ready
mode.

=> Water tank is empty.

Descaling and cleaning alert blink.

=> Machine is in menu mode, press simultaneously Lungo and Milk froth button for 3 seconds to exit menu
mode or wait 30 seconds to exit automatically .

Descaling alert shines orange and beverage buttons available
(descaling alert level 1).

-> Machine triggers descaling alert according beverages consumption usage. Descale machine.

Descaling alert blinks orange and beverage buttons available
(descaling alert level 2).

=> Descaling process not done correctly. Descale machine.

Descaling alert blinks orange and Warm milk froth steady light.

=> Machine is in Descaling mode. Press Warm milk froth button to start descaling process.

Descaling alert shines orange, beverage buttons are unavailable
(descaling alert level 3).

=> Machine blocked due to scale level too high. Descale machine.

(lean alert shine orange.

=> Rinse Milk system.

All coffee buttons and all milk recipe buttons flash alternatively.

=> Machine overheat, wait until machine cools down.
=> Appliance will be blocked for approximately 10 minutes after emptying.

Lever cannot be closed completely.

=> Empty capsule container. Make sure that no capsule is blocked inside the capsule container.

Quality of Milk froth is not up to standard.

=> Use skimmed or semi-skimmed milk at refrigerator temperature (about 4°(/39.2°F ).
= Rinse after each milk preparations (see p.Hand Washing R.C.S.).

=> Descale the machine (see. p.24).

=> Do not use frozen milk.

| cannot enter Menu mode.

=> Be sure to remove the milk jug.
=> Be sure to press Lungo and Milk froth button for 3 seconds.
=> Remove descaling pipe.
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SPECIFICATIONS/
e

TR T > o LA 5 AR, AU (e, 500 Ahespreso B A
——— > KRR . 2RI

D WAL, SRR, IS BRIE” BT,

WA ESAE T PR 1

= U L RE IR T i o
S WAL, ESEERIEERAE; IS BRIE” B,

BEA MR, SURHK U8 C AR 2¢) o

> WERAFAER , E LS 5Tk RNespressofH 4R B

S FE TS IEAIHERT o

HEASIZ 34, . N « PR
IHEAE 2 > WEAE, IR, 20 B S
BRI KA | > IO B TR U0 58 I T R o PR T
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DISPOSAL AND ECOLOGICAL CONCERNS/AHIL # &b B 11 B Ji A5 4p1

ﬁ Disposal and Environmental Protection

Your appliance contains valuable materials that can be recovered or recycled. Separation of the remaining waste materials into different types facilitates the recycling of valuable raw material.
mmmm  YOU can obtain information on disposal from your local authorities.
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CONTACT THE NESPRESSO CLUB/YK A NESPRESSOAR SR i

For any additional information, in case of problems or simply to seek advise, call the Nespresso Club.
Contact details of the Nespresso Club can be found in the «Welcome to Nespresso» folder in your machine box or at nespresso.com
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© WARRANTY/ 12

@ Nespresso quarantees this product against defects in materials and workmanship for a period of 2 years. The warranty period begins on the date of purchase and Nespresso requires presentation of the original proof

32

of purchase to ascertain the date. During the warranty period, Nespresso will either repair or replace, at its discretion, any defective product at no charge to the owner. Replacement products or repaired parts will

be warranted only for the unexpired portion of the original warranty or six months, whichever is greater. This limited warranty does not apply to any defect resulting from negligence, accident, misuse, or any other
reason beyond Nespresso's reasonable control, including but not limited to: normal wear and tear, negligence or failure to follow the product instructions, improper or inadequate maintenance, calcium deposits or
descaling, connection to improper power supply, unauthorized product modification or repair, use for commercial purposes, fire, lightning, flood or other external causes. This warranty is valid only in the country of
purchase or in such other countries where Nespresso sells and services the same model with identical technical specifications. Warranty service outside the country of purchase is limited to the terms and conditions of
the corresponding warranty in the country of service. Should the cost of repairs or replacement not be covered by this warranty, Nespresso will advise the owner and the cost shall be charged to the owner. This limited
warranty shall be the full extent of Nespresso's liability however caused. Except to the extent allowed by applicable law, the terms of this limited warranty do not exclude, restrict or modify the mandatory statutory
rights applicable to the sale of this product and are in addition to those rights. If you believe your product is defective, contact Nespresso for instructions on how to proceed with a repair. Please visit our website at
www.nespresso.com for contact details.
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