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OVERVIEW /AT &5 1 15

Overview of machine/

HlasHE

© Machine without Rapid Cappuccino System/
ARBCE PRI i RAEHREE

© Machine with Rapid Cappuccino System (for Cappuccino)/
Begs TR RATaT 18 RS E (HTHE
FATET )

© Machine with Rapid Cappuccino System (for Latte Macchiato)/
Begs TPl RAT a8 RS E (T

FHILEA)

O Lever/ -1

@ Capsule compartment/#7; 2% &

© Watertank (09 L)/7K 47 (09 FF)

© Coffee outlet/ I 11

© Used capsule container/ J% 4y 4 ik (78

© Drip tray (push inside for Latte Macchiato glass)/
TS (WNFR S S AT AT, SR A
KAL)

O Leftqrid/ /e 544}

O Right grid/ A5 4% 4

@ Descaling pipe storage door (pull to open)/
BRI TEGE A7 X (RJTFRIAT)

@ Descaling pipe/[53: 5 & 18

@ Steam connector door/ 7% V5 %4 )

@ Steam connector/ 7% 35 28 1250
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Tactile beverage buttons/
i kil e SEi Sl

@ ON/OFF button/JT/ 5% 4461,

@ Lungo 110 ml/ABRMINIE (110 ml)

@ Espresso 40 ml/ 3 4k (40 ml)

@ Ristretto 25 ml/ P JHr e Z=niHE (25 ml)
@ Latte Macchiato/ &2 575 4%

@ Cappuccino/ AT 4 i

@ Warm milk froth/F4753(0,

Alert/ &4

@ «Descalingy & - descaling alert refer to
section «Descaling»
BRIRT w o BRIREAR, B2
WL BRI ETTAA
O «(lean» * - milk system cleaning alert
refer to section «Preparing Cappuccino»
SN RRGE,
HSI W AR T

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

PoR-RMETE RS (RCS)

@ Lid detach button/ 2 43 Z 4241

@ Milk container Lid/ -1 75 4 o

@ Milk froth density: MIN/ 45y 25 55 - 55/

@ Position for milk froth requlator knob (insertion/removal)/
YRR TR AR

@ Milk froth regulator knob/
YRR e

@ (LEAN i%: Rinsing button/
R RACR il

© Milk froth density: MAX/W/37{1 253 - H52 A

@ Rapid Cappuccino System connector/
PR T R GG B

@ Milk spout/ 2= 15 s

@ Milk Spout Lever/2F- 45 W T4

@ Milk aspiration tube/~|= 4315 &

@ Milk container (0.35 /0137555 (03571)
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Nespresso, an exclusive system creating the perfect Espresso, time after time. All Nespresso machines are equipped with a unique extraction system that quarantees up to 19 bar pressure. Each parameter has been calculated
with great precision to ensure that all the aromas from each Grand Cru coffee can be extracted, to give the coffee body and create an exceptionally thick and smooth crema.

NespressoffJ i 22 2 ARG, I 2 S H B S O TR AN o F A D NespressoBNHEATLAZT FIC A G A 2K HIUR SR ARAE SR Ak 9 LY R IBURS T 0 WAL A5 1~ 2
BRI T, DA R 2K U AR s i 4 AR5, GO B R A R IR R A

CONTENT/ N 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 R A ZAREN, 2L ORI AR ST RET AR 1 3 IR

(@) B8 A TZIRAGRT, R RO LA B 24 FAIER .

OVERVIEW/HLEHE Y 03  FACTORY SETTINGS/H!/ & & 23
SAFETY PRECAUTIONS/ZZ 258 06 DESCALING/I&:35 24
PACKAGING CONTENT/3E 45752 12 WATER HARDNESS SETTING//KHE % & 26
FIRST USE OR AFTER A LONG PERIOD OF NON-USE/ EMPTYING THE SYSTEM BEFORE A PERIOD OF NON-USE, FOR FROST

B R e R Rl S 13 PROTECTION OR BEFORE A REPAIR/ZE FidE I T, iBHEZ R4t : KA
COFFEE PREPARATION /23 il el 15 AEERAZEN PRI sgE . 27
ASSEMBLING/DISASSEMBLING OF RAPID CAPPUCCINO SYSTEM (R.C.S.)/ AUTOMATIC POWER OFF/ 5 3T . 28
BOE-RIEIE RS (RCS) RIS AR E 15 TROUBLESHOOTING/## [ HER: 29
PREPARING CAPPUCCINO - LATTE MACCHIATO - WARM MILK FROTH/ SPECIFICATIONS/ 414 30
W R -SRI A - R 16 DISPOSAL AND ECOLOGICAL CONCERNS/

PROGRAMMING COFFEE QUANTITY/3& E ik 19  HlAAEFIIEEDT 31
PROGRAMMING QUANTITY FOR CAPPUCCINO - LATTE MACCHIATO - WARM MILK CONTACT THE NESPRESSO CLUB/EX ZRNESPRESSOMELERT cvvvvvrvenereenssesnsensessnesens 31
FROTH/ AR B 1 - SIS BT - HITHE R B KR cveresinscssssssisenens 20  WARRANTY/f-1& 32
DAILY CARE/H {555 21

HAND WASHING OF RAPID CAPPUCCINO SYSTEM (R.C.S.)/

FEBEVE AR 24 R.CS.) 21

RESTORING QUANTITY TO FACTORY SETTINGS/ 447K Bk E ) % B e 22
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O SAFETY

PRECAUTIONS

A CAUTION: the safety
precautions are part of
the appliance. Read them
carefully before using your
new appliance for the first
time. Keep themin 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.

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

« Do not use the appliance for other

than its intended use.

« This appliance has been designed

for indoor 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,
aslong as they are supervised and
have been given instructions about
using the appliance safely and are

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 should not use the

device as a toy.

- 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.

fully aware of the dangers involved. - Avoid risk of fatal electric

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 is damaged,
it must be replaced by the
manufacturer, its service agent
or similarly qualified persons, in
order to avoid all risks.

«If the cord is damaged, do not
operate the appliance.

« Return the appliance to the

correct and safe usage of (leaning and user maintenance ~ shock and fire Nespresso Club or to a Nespresso

your appliance. shall not be made by children «In case of an emergency: authorized representative.

« The appliance is intended to unless they are older than 8 and immediately remove the plug «If an extension cord is required,
prepare beverages according to  they are supervised by an adult. from the power socket. use only an earthed cord with a

these instructions. - Keep the appliance and its cord ~ « Only plug the appliance into conductor cross-section of at least

6
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1.5 mm? or matching input power.

« 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 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 (R.C.S.).

‘ 9670_UM_LATTISSIMA_TOUCH_Z3A.indb 7

« Electricity 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!

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 a damaged or
deformed capsule. If a 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.

« 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

06.07.16 10:32



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. For the correct
amount and procedure to follow,
consult the user manual included
in the Nespresso descaling kit.

A\ CAUTION: the descaling
solution can be harmful. Avoid
contact with eyes, skin and
surfaces. Never use any product
other than the Nespresso descaling
kit available at the Nespresso Club
to avoid damage to your machine.
For any additional questions you
may have regarding descaling,
please contact your Nespresso Club.
8
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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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SRR AR T A
i

AT ATE T E N
o AR e B2
(EI5EE

< T L L g R AR R

SEELS BRI
M BRI

< ARUIMEATLA D T 5l

FIRSABL R R, FH 33
e ANIE H TR HLAY
ATET, IVAEAE
I AT, SR,
HISHIEPIRIN, 1%
JREEAH S fR AU Y
Y, el H A SRR
RIYEEHEE N

- A AT 8 S LU T Y

JUEMEH], BRAEA A
EEbIE 2445 7N
2z 4 A P i AH
KAGT, HEHPRRAE
fal. 8%/ LA MLEAS
FEBATIEAP BITE DL B XS
Hlas B TIRYeAIAEF.

- U118 LI E )L e Hfi

WIHERL A LR Z

- AL AR ATRERE S AR

A UL RE TR IR
AZIRITA G, 5
BB AT A E Y
NG, BT 551 F
/A NS W LNG I
B MR, IF

06.07.16 10:32



HARA TR T 242
il FHA LS 4R 7 58

IR T S
oo

< JLEAFERAR BN
HrEfEH.

- & AT LA MR DA
UL L, HARE
WA TR LA
Dl: BT AL
sl A L AT
At PRI A AT A
I SRR hARL
W AT TAE SR RE
EERIETE R

BN E R A
KRG

= N YA I
 RERNEG DN CEN e AR
.
AR B RS TS
(. SRl H e
F Sk S B FL IR
RS R B b
FE N A H 2, i
@%%ﬁ%%ﬁ%@%
RN o

‘ 9670_UM_LATTISSIMA_TOUCH_Z3A.indb 9

LASERE, A RERAR
BEEEHR

B IR E T
;!Jiﬂ‘YEILZJ:\ Je SE Bl A
G HRIR R T

R RLMTST S
MR AR A0, WA
H SR 95 ARk
FALHIE TN G F
TR, DAk A AT
fArfaEk.
QN R AR ZAR, TE
BRAEARLE A
< IR ARIE B 1T Nespresso
{,fg <Rk NespressotZ AT,

< ISR RS AR R 2
U AR A AR 2
/DOMS mmzak di A Th
FAVCHC Bz HE R 2k

N TR ST A B
PERUR, IE AL B
HCE T HER 2 _bEss
0, BIIEEAE s F T
FERE B Bk ER2E
A

I B BAE A

FEMFH AR Lo
ZEE RN % B PR
FABT/KIIRE, BIAn7Ks
EEIHF\ BREIIEES N

ACH SRS, S

FE A SRR, B
TR, SR Ak
AR HIRAAL, 17
AR S BRI 2

Mo

A IR ANAE P B

LA, RS ER
PiddRE B, iR

%y/‘?\jﬁ[]o
. iii':@ﬁﬁ T2l FE R
2%

SEIPAR B B L

Eiﬂﬁﬂﬂjﬁ‘z/ﬁ\@?ﬁﬁi

AL B

HCE T LA, s
ﬁﬁ%%%%mmﬁé

« LRIl TG,

FIRE S EE T H

B E IR EALS B

A T !

E AR AL E
HAt A FINETHE
P E G

BN AR RE R S n]

RERIfER

AR AR, 1L

i%%ﬁ?%]\%%ﬂﬁ

REE B2 ECE A
RE LR AR, T Il
o 387 R4 =5 A
Tadd e b3 o I HR R
NespressofEL S 5RE Nespresso
FAUCK LA TR A
AT EE

- AR E R RE S ECR
s BAHAIKCR

TG ST AR TN, AR
ViR, iE I fr i F
Wo FTRE A A Ao

PG TR B A IE
HIOR T, XA 2
YEATS

IEIETRIRA R G
Sk RN o

IINCNZAG

06.07.16 10:32

9



10

PRE RR . BRELS
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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.

FEARIMERAT TR e e A F R R E " BB R TR FE RoHS. FPa7ET EME M E R iR

TR R o
Name and content of harzardous substances in products / 2% FRFI = i E EVIFRH & &
Hazardous substance/ 45 24715t
Component Narme Lead (Pb) Mercury (Hg) Cadmium (Cd) Hexavalent Polybrominated Polybrominated
P P i 7K 5 chromium (Cr (V1)) biphenyls (PBB) diphenyl ethers (PBDE)
HfFHFR . ke o Mg
vav/ixi:s EALYIS/S 2R IRwiik
Plastic enclosure and chassis
RSN ’ ’ ’ ’ ’ ’
Printed Circuit Board Assembly
5 . 0 0 0 0 0 0
EJ ] Fi B A 2H 25
Motors, valves
NN ’ ’ ’ ’ ’ ’
(able and wiring
AR ’ ! ’ ’ ’ ’
Metall parts
Py X 0 0 0 0 0

This table s prepared in accordance with the provisions of SJ/T 11364. / AR AR AST, /T 11364 F L Zinlil o

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

0 RN ZA FOTAELAAE A B B R & B AEGB/ T26572 S TR DR LT,

X: The content of such hazardous substance in a certain homogeneous material of such componentis beyond the limit required by GB/T 26572.
X SORZA FD R AL RS BT Y & H GBY T2657 2 UE YR BEEDR .

GB/T 26572 s designed to promote the sustainable development of the electronic and electricindustry, 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
parts contain hazardous materials, which shall be correctly disposed in accordance with EFUP in order to avoid environmental pollution or waste of resources.
GB/T 26572 BAEMR 7 I AT AT AT S0R SR LR 7 B0 i 0T 2, BRI ORI Th T i DI RE R
SERHA PR AR, B0 T S A SRR, A5 B 350 T 2 AL L D 0 BRIRE S Qe s BHR 9

9670_UM_LATTISSIMA_TOUCH_Z3A.indb 11

The Environment Friendly Using Period
for this product is:

™ G R RS IR ‘\2.0)
11
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@ PACKAGING CONTENT/ #1514

(offee machine User manual

MR FH

You can refer to the online
assistance video/

ST LAS 2548 25l
DJWL AT AT 1 FH 12
Hdso

12
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(are of Rapid Cappucmo System leaflet
PR AT
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Capsulesset
M 44 7‘; I

-

«Welcome to Nespresso folder»

A FH Nespresso» )
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FIRST USE OR AFTER A LONG PERIOD OF NON-USE/ O
I 5 I o 2 0 o

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

AFR: 15 E5Ehe 20
A, LABT s i AR
falk!

ot

1. When unpacking the machine, remove the 2. Remove the water tank, drip tray, and capsule 3. Put the machine in upright position,

plastic film and dispose from both left grid container. Adjust the cable length and store the excess plug machine into mains.
and right grid, and machine panels. in the cable quide under the machine. VML BN, RIS

VAEHLEHRAN, S 2ol 29 TR TKEEFIRY A & TR H2ZE T
A R IR AT 65 e A A A R LRI IR R L B AL T
B T 2 AT JTHIE TR N

o) (§

® ®

4. The water tank can be carried by 5. Rinse the water tank before filling with 6. Switch the machine on. For the first 2 seconds, the automatic power off and water hardness setting are

its cover. potable water up to maximum level. indicated with steady light.
4. T K R R R AR KA SHVRAKAE, SREIHPIAIR 6. JaE M. FESRIN2 R e, B S BRI /RE B 1 B AT R R R KT S ke It
K 2K AL RIFRE

13

9670_UM_LATTISSIMA_TOUCH_Z3A.indb 13 06.07.16 10:32



@ FIRST USE OR AFTER A LONG PERIOD OF NON-USE/
@ SRR Je Sl B

How to read automatic power off and water hardness settings:/ 21352 5 sh 7 R AN/KIE S5 B

Automatic power off, refer to Water hardness settings, refer to After the first 2 seconds,
Descaling cen  Page7 Descaling cen  Page25 the machine heats up for
BRI E, EE KEERE, ES N5 approximately 25 seconds
(D’) E T " o ﬁ _ Latte Macchiato: level 0/ Fb\iﬁking lights). Mthine ready is
- Lungo for 8 h/ AR M2 £ e BT 25 Je R - 0% indicated by steady lights.
Xof WA 8/ N - Cappuccino: level 1/ A, Hlgfn
(D) T ) - Espressofor30min/ vg & AT AT AR SRR 127 QST (FR7R KT TR
TRGHIMHEZ ST R - Warm milk froth: level 2/ o Mlas e LA ), 15
N 0 N PRARBE: 22, KT SER AR e
(UD W | -Ristretto9min/ =2 W ) - warm milkfroth + Latte Macchiato: level 3/
VTR AN £% S0 o7 I R S BRI A S R
99534 ;3%

- Warm milk froth + Cappuccino: level 4/

e gﬁ R RATET T AR SRS

SN

IVARED

o) (¢

g [v4

z) (¥
7. Rinsing: place a container under coffee outlet and press the lungo button. Repeat three 8. Disassemble the Rapid Cappuccino System (R.C.S.) and clean all 6 components in the upper level of your
times. dishwasher. In case a dishwater is not available, refer to the «Hand Washing of Rapid Cappuccino System (R.C.S.)»
75885 S AEIME S O Y B RS, TR AR 4L section. After reassemble and re-attach the R.C.S. to the machine, use the "Clean" button before preparing milk
A BRI beverage.

T M ok 27 4% AT £ 1 p FEE AR AN S X

(i) INFORMATION: machines are fully tested after being produced. Some traces of 8. 7 ﬁ H%@:fiﬁ o mf*ﬁ (\i[ﬁ) ﬁ{ﬂ%@fﬂ F’]J{:E Ft W,fﬁj:‘ lkj ' ﬁ(’\L ”Kﬁ‘j Ll m
coffee powder could be found in rinsing water. BAVEBINL, 2 W “TFHEUE - RATE T RS (RCS)” T T R RC AT Y Pt
) B8 DL 2 PR e i AT o PRLIL, e K ey RATAT IS RS BT 2 B8 LI, 7l K S i S s e e
REAFAE /Dt BV YR8 (ERCEt

(i) INFORMATION: refer to section Assembling/Disassembling of Rapid Cappuccino System, on page 14.
W R S P -RA7F i REMALE IRE” T (W00 -
14

9670_UM_LATTISSIMA_TOUCH_Z3A.indb 14 06.07.16 10:32



COFFEE PREPARATION /7 95 nfil

(i) NOTE: during heat up, you can press any coffee buttons. The coffee will then flow automatically when the machine i ready.

() YR ARG R, FT LARMREAE (T 2 0 HLARRRZE S, W T B3 o

nom — () (®

40ml — (D) &

25ml — <U’> ¥
1. Lift the lever completely and insert the 2. (lose the lever and place a cup under the 3. Press the Ristretto (25 ml), the Espresso (40 ml) or the Lungo (110 ml)
capsule. coffee outlet. button. Preparation will stop automatically. To stop the coffee flow or top
1 e 2GR T, JEE A 2 KT, T IHERR i EAE up your coffee, press again.
D Ui [C{3 s mi Ny 3K NPT ZEIIME 25 mi)~ YR ZEDIE (40 mI) BE AR

DR (110 m) $2 L i R E Bl Ll I T

WL EH OIS AR, SR AL L

ASSEMBLING/DISASSEMBLING OF RAPID CAPPUCCINO SYSTEM (R.C.S.)/

PR R AT BT ARG (R.CS.) B ZH 2%/ P )

4, Take the cup. Lift and close the lever

to eject the capsule into the used capsule
container.

4. BGEMMERR . 5o A
W, LA F I A s 77
i g

te

1. Remove the milk container lid and unplug 2. Remove the milk froth regulator knob by

milk aspiration tube. turning it until &% and pulling it up.
AR NI R aE T R AR5 2.4 MW T B —
WA HEke s §1F R B

9670_UM_LATTISSIMA_TOUCH_Z3A.indb 15
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3. Remove Rapid Cappuccino System connector by
unlocking it from & towf” and pulling it off.

3R MRS ET I R
B HN B E o (1, FFHCT.

4, Remove the milk spout by pulling it off.

4. UR A

15
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@ PREPARING CAPPUCCINO-LATTE MACCHIATO-WARM MILK FROTH/
@ 't R A - S H A - A

(i) INFORMATION: for a perfect milk froth, use skimmed or semi-skimmed milk at refrigerator temperature (about 4° C).
W) fFB.: TR e LMY, SRS GRIEZIN4 C) MR AR s 21

=
H W

1. Fill the milk container with desired (i) INFORMATION: when the milk containeris

empty, before reflling, thoroughly rinseitand the 2. Close the milk container. 3. Open the steam connector door by sliding
qua‘llit/y ofmw‘lk.% . . milk aspiration tube with potable water. 2. KA 2o ittothiri‘g/ht‘. e .
5 BT e AR A, SRJ5 SEIRIES RE

A REFF AN WS

, , , , , : : ' ' (1 INFORMATION: only for Cappucci
4, Connect the Rapid Cappuccino System to 5. Machine heats up for approximately 6. Liftthe lever completely and insert the dptissephen

or Latte Macchiato. Skip this step when
the machine. 15 seconds (blinking lights). capsule. preparing a Warm milk froth only.
A NSV FATE R AT s LRI 120 ST 8 (1 6 AT, RN D fEE: (U5 T B2
AP, ITINIE) o w2 HCERREY AT . WURAALH S

AL, IS XD

16
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PREPARING CAPPUCCINO-LATTE MACCHIATO-WARM MILK FROTH/ (v
PRI A A I - I R - T O

@=

vg

(i) INFORMATION: recommended settings: o CED

Cappuccino min/Macchiato max.

() BUGR B : A it o 1 - G)

AT AR B Ko
7. Close the lever, place a Cappuccino cup or a 8. Adjust the milk froth requlator knob according to the volume of froth you want. 9. Press the Cappuccino or Macchiato button
Latte Macchiato glass under the coffee outlet 8RR TR ZE A I A, AW e B A or Warm milk froth.
and adjust milk spout position by lifting it up (&) NOTE: do not overturn the milk froth regulator. Overturned position is for inserting/ 9. 4% M RATET I BT AR
to the right level. removing dial for cleaning. LR
1R, SRE R E AR () R e R 5 5 T o P T S AL

BRI AT e B T
WEH RS, R R A

SfvA=

4 INFORMATION: for cappuccino or Latte Macchiato, the 10. At the end of the preparation, the CLEAN 7 shines orange. 11. Liftand close the lever to eject the
preparation starts after a few seconds (first milk and then 10, AR ST, T AL R kT capsule into the used capsule container.
COT;:) Ti:d ‘f"I;ILStOP autor(?atlcally. For Warm milk froth, only (&) INFORMATION: rinse the milk system after each use. Place a container under milk spout.

milk froth will be prepared. ) S ek R T3t 2 40 o e ] g
(i) R i Hﬁﬁrﬁéﬁk?%fiﬁéﬁﬁﬁﬂd, %AEP () FER: AUt 25 oRUR R Ve T A 5 TIJ J/u%{liéf%iﬂ,/fl{m Iﬂiﬁﬁ
WIS T LR R TAG CGERITEA-3, S5 AEBRBNEIRIRET
Y)Y |, I E ST . BIERYRER, P e AEYREHET T BE A
s B Y. Ao

17
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© PREPARING CAPPUCCINO-LATTE MACCHIATO-WARM MILK FROTH/

@ 11 R - I A A

12. Press and hold the «CLEAN» i& button until machine stops pumping automatically. Rinsing process lasts
approximately 16 seconds. «CLEAN» * blinks. Milk system rinsing process starts and hot water combined
with steam flows through the milk spout.

120 F AR WG K, EEHLAEEEIE K. S KL e

e T KA. U RGTHFIA, SOk A4
I
'y 15. After each use, disassemble the Rapid Cappuccino System, and

clean all components in the upper side of your dishwasher. In case a
dishwasher s not available, refer to section Hand washing of Rapid
(appuccino System (R.C.S.).

15 R RE, PRIl R i RS, WITE S
PFRCERE BRI _E 2 RA%_E BE T e TR
Vewitl, 2% FHE . .

(i) INFORMATION: refer to section «Assembling/
Disassembling of Rapid Cappuccino system (R.C.S.)».

WER: B2 Dot #5145 [RCS) #I4l
IR L e

18
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.

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

14, 4R CSHUTFEST R VKA S LA
Mz R B T

Clean

13. When the rinsing process is finished, the
«CLEAN» * alertis resumed.
BAFULRRRR Z J5,

FEEAFATIE JEUIR.

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).

A TR AW EVKFE N I RS I 2K 40
AR AAEVKAR SN E I B2 N, 3754
RCSAFHEI IR, FHBTEFITA A GES WG bIE e
BTSRRI .
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PROGRAMMING COFFEE QUANTITY/
TR0 W

(3] INFORMATION: follow the step 1-2 of section «coffee preparations. (3] NOTE: please refer to factory settings section for min/max programmable quantities.
W FR: LR ThmmnlE” S595 1 581220 B TR W) HER: S B SEATLA TR/ N R

)
OX
[u )
dJ
-
@
(e )

_ v) (& "

v v vg @

< z) (¥ 2

@) (3 s v) (1
1. Touch and hold Ristretto, Espresso or Lungo button for at least 2. Release button when desired volume is reached. 3. Water volume is now stored for the next coffee preparations.
3 sec to enter the programming mode. Brewing starts. Button 2.3k B AT FR A, T REOE AL Button blinks 3 times to confirm the new water volume.
blinks fast: programming mode. 3LAE, TR IMME MR I E K TR
1 RP AL P ITEE SE R5 TME =l AR i 170 FEAHINMR R LA ST 28 17K fito

MEFEEHIF A 3P B LAE A AR A rhiflid
FETFG . H AR I TREA .

19
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© PROGRAMMING QUANTITY FOR CAPPUCCINO/LATTE MACCHIATO/WARM MILK FROTH/
@ ) F A Erin E YIS AR F RO L

(i) INFORMATION: follow the steps 1-8 of section «Preparing Cappuccino and Latte Macchiato».
WFR: R DRSS RS0 H 4 2 S-S TR

o

U
vg -(E-
v &
) (¥

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

1 RR SR A AT AT T B S R A B A
IR R ERBF e FT I FE IS 4%
Gk SUONF S eI PN T TS W

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

() R HS W ) 3E” BT RN
SRyt
i K1 SE o

20
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2. Release button when desired milk froth volume is reached.

Button still blinks fast: programming mode. (Cappuccino/Latte
Macchiato). When programming the Warm milk froth beverage,
the programming ends here.

2.5 B AT B I S RERCL L. FEETR
PHINHE: i (e S ek ey
7)o AEXS AR PORIIE T 3 E BRI, 308
B AR

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.

3 FEELHE P RHFIRAE e vl R G . R E)
PIeits BOME S, R DR, NIk
W R C 7T R AR TR ER N R3 IEA
BT BE Y BC T e

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

() R W3 e T A 2
LN W33 T4 B Y AL
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DAILY CARE/
H & R I7

(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.
B 15588 345t PR TS89 I A A0 38700 FEREAT B RIR 3 A 4
IHIPRAN AR BT E T UL, P RATE 8 R RCS)TBIFERSb.

Q) @

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.
2,0 OC TR, LARERE I 1 S5 B 510 e 7
o THAEMIMERH TR 7 BUE — A, TR T ORRRI
FILLASE i et o

1. Remove drip tray, capsule container. Empty and rinse.

Remove water tank. Empty, rinse it before filling with fresh

potable water.

1R MR KSR 3 & HRHE Y. Ir
NIK Ao T S HERS R KA, SRS RN

N EE 7K

HAND WASHING OF RAPID CAPPUCCINO SYSTEM (R.C.S.)/
LAVAGE A LA MAIN DU SYSTEME RAPIDE CAPPUCINO (R.C.S.)

3. (lean the coffee outlet with a clean damp cloth. Clean
the machine surface using a clean damp cloth.

3. 37 (o P T A R L

(i) 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.

() fEEL: A RIATHWEL, 1T LATF-Sh I BER (S H e 1EIX
TG DL T, DA TIAR P LU 2R 0R

9670_UM_LATTISSIMA_TOUCH_Z3A.indb 21

1. Disassemble the Rapid Cappuccino System. Refer to
section «Assembling/Disassembling of Rapid Cappuccino
system (R.C.S.)», rinse all parts with warm/hot potable water.
1 PRI AT B 6 RS 27 <2
R AT AT R T, IR K /#0K
R A

21
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@ HAND WASHING OF RAPID CAPPUCCINO SYSTEM (R.C.5.)/

Lo F B Pe s R A AT REE (RCS)

OV\

30 minutes

2. Soak all components in warm/hot potable water
together with mild/soft detergent for at least 30
minutes and rinse thoroughly with warm/hot potable
water. Do not use strong odor mild/soft detergents.
2T B AR Ak A
TR 230904, 285

"
s

3

P N

r

3. Clean the interior of the Milk tank with mild/soft
detergentand rinse with warm/ hot potable water.
Do not use abrasive material that might damage the
surface of the equipment.

3. AR A WA E W
M, S8 PR AR 7K A o st 4

4. Dry all parts with a fresh and clean towel, cloth
or paper and reassemble.

4 TR AT B TR
TAFIFEFr AR i,

5. Afterreassemble and re-attach the RCS to the
machine, use the “Clean” button before preparing
milk beverage.

SR A PR A 2 1 R T
ARG LIS, TR AU TR

A WA SE IR S T e
FRR AR b SE e A 2R 1 0 A TR IR E RIS, AR R
I A S 2 R ) T o BRI

RESTORING QUANTITY TO FACTORY SETTINGS /K b ik B 2 ) i &

- 3 sec. -\.I-
o U%/ .
Descaling

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

») (& + D vR: WA ST IR, Bl
‘@ (0P A AR R o % T
v (& ian LRI B e ORI

- (R BT FENR i3 PR
1. Switch the machine ON.

2, Press the Latte Macchiato and Warm milk froth buttons simultaneously for 3 seconds to enter
1 fEh AR E, Menu mode: descaling and clean alerts start blinking.

2 [FIIN% RIS Y o IR I DR B3R B LAE A\ S EAASE

(4] NOTE: remove milk jug. ! SR e
2 BRYGRAE T ST TG IR

G R e,
22
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RESTORING QUANTITY TO FACTORY SETTINGS/44 /K i &2 2 Hi ) i Bt

@m@ 3. Touchinasingle continuous movement the following 4. The Warm milk froth button blinks to indicate reset 5. The menu exits automatically and

= buttons: Milk Froth ->Cappuccino ->Latte Macchiato mode. Press it to confirm. All buttons blink 3 times: machine returns to ready mode.

= >Lungo ->Espresso ->Ristretto. all volumes are reset. 5. Bl B 3R S A
@ 3. W‘Wf&* NUUN L W9 > RATE I 4 PREHHITIR NG, R CEA LB 1 [ 2 pf AR

< STEREYA A SRR S>VRAENE >P  BEske % FHALFORTIA. BP0
o % S A, Mt K R TR

A\ CAUTION: if coffee volumes higher than 150 ml are programmed: let the machine cool down for
) . , 7
FACTORY SETTINGS/ 5 m:r]u;ens before rpalggg the nextﬂcoﬁee. Risk of overhea\‘tlng. . S,
. A &,a AAZRIEAE AR R T150 ml: AR~ —PRIIMEZ AT, 350114 B 215
R E A N Y

Lungo: 110 ml O\  Latte Macchiato Milk*: 150 ml/Coffee; 40 ml (i) NOTE: we recommend you to keep factory settings for Ristretto, Espresso and Lungo to
W JKRIIHEE: 110 ml =] EBEF 25 A AT - 150 mI/IHE: 40 ml ensure the bestin cup results for each of our coffee varieties.
() 87 B TR LR P4 3 SO R AT AR W o /1
Espresso: 40 ml - Cappuccino Milk*: 50 mi/Coffee: 40 ml. H 3% ", AT 0725 DA (5t 4 RIS B AR AR UR
% YR ZEINHE: 40 ml 5 RATZT 36405 50 ml/WINHE: 40ml Milk volume can be programmed from 30 to 200 ml.
Coffee volume can be progammed from 25 to 200 ml.
= Ristretto: 25 ml a \ Warm milk froth*: 120 ml AR E A0 e DA 30£200 mIANEE o
sz sm \ W) st om P85 WA DA 25391200 mIAR o

Automatic power off 9 min

BB 943 i
() NOTE: *the milk froth volume depends on the kind of milk that s used, its temperature and the
position of the milk regulator knob.

{@Eﬁéﬂ—? A IR T AR W RS R BE LA 590 I 2R LY
VAR

23
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© DESCALING/ B i

A\ CAUTION: refer to safety precautions. A JER: 1524447 o

@ ) INFORMATION: descaling time is approximately 25 minutes.
G 3R IR AL R 255 40

() NOTE: to ensure the proper functioning of

your machine overits lifetime and that your coffee
experience is as perfect as the first day, follow the below
process.

(@) HEE: 0 7RIS AR SS IRR P
FRENR AR LA (AR IR i 2 —,
G IR CA R R P A TR o

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

4 ATIFBRYG A TERE A DAY Lo A BR IR A
AR B ZUERER B

24
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Descaling

1. Descale the machine when
descaling alert shines orange in ready
mode.

VAL AR, WRERYG
EANT INFFRE G, IR
s LR

Descéling

vg

vg

2. Liftand close the lever to eject any
capsulesin the used capsule container.
2, PRI R TN, LME
TR R BN R TN
7 e

ap

5. The machine enters the descaling mode. The descaling alert blinks orange
during the entire descaling process. The Warm milk froth button shines white.
5. HUEE BRI (ERE D ERIF IR, BRI EHIRAT
INHRRS (0 SIREAZEAT 5 oR k.

o 100 ml 500 ml
=
a™

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.

3HE K S AN Ty 2l
FE AN A00 mIFS Nespressols

17 6. 5K
YaFAIAI500 mI7K o

6. Place a container with a minimum 1 litre capacity under
both the coffee outlet and under the descaling pipe nozzle.
6. (EMIMEH I RIBRYG & T~ 755 31
B — A B LA 2o
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DESCALING/ B3 UR

Descaling

vg

ap

..

) 0=

7. Press the Warm ml\kfroth button. Descaling product flows
alternately through the coffee outlet, descaling pipe and drip tray.
786 T RIS HER L BRIF™ ARG &
H BRI TE AR 7K 4

Descaling

z) (§
g &

10. 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. FRRFE IR AL AREE VRN, /K
HEACMIMMEHE 1T BRIFE TENIR K SR
HEKE A
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Desc‘al\'ng

vg

o

-

O ok

vg

8. When the descaling cycleis finished (water tank runs empty),

the Warm milk froth button shines.
8. BRIRZ R 2 5 KA N
ST 5%

Z5) , B

11. 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.

11.1‘%%%%”2%234'%, Hlawk EBhR M. 35

FAIFERIR A T8 o HEZS 7K BT T dy 4
FFEo AR AT LRI T K

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

9. 5 23 T My BERE A7 G WA ; TPk,
ARG I AGH e AR 7K 2 s 7K

12. (lean the machine using a damp cloth. You have now finished
descaling the machine.
12 @EFHUMIJ T Pl BUAE, DL BRIGEAE

IJL Jk

25
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@ WATER HARDNESS SETTING/ /K A Ji7 3%

3. Switch the machine ON.
sticker under water for 1second. indicates the water hardness ENEESLIR

1. Place the water hardness 2. The number of red squares

1R AR A level.

VIGRbZ N 2. 418 T G BRI
IR 2o

(1) NOTE: remove milk jug.
(@) YR Ry
Ao

Water hardness table/ /)< it Ji¥ ¢
Level /i /& dH fH mg/L CaCo3
Z
T Latte Macchiato/ 52 33 7 A et 0 3 <5 <50
Ko7
ﬁ Cappuccino/ A &3 15 H 40 m >4 >7 >70
W warm milk froth/ 362 lum >/ >13 >130
i‘ ﬁ Warm milk froth/#A 530 +
Latte Macchiato/ & A &7 4% NN > > >,
w e Y U e 3 14 25 250
BEEXT .
a  a Warm milk froth/#A 330 4
W+ Deppuccinos o iy | 4MEEE | >0 | >38 >380

26
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(i) NOTE: the Menu mode exits
automatically after 30 sec. if no actions
are performed. It can be exit manually by
pressing the Latte Macchiatto and Milk
froth buttons simultaneously for

3 seconds.

TR AR A HAT AT 1R,
ML AE30FD IS E SR A
3 s T I
HhET o AT IR AT
L NI IpESar N, B

o .%/ 3 sec. -,.:
)
v Descaling

4, Press the Latte Macchiato and Warm milk froth
buttons simultaneously for 3 seconds to enter Menu
mode: descaling and clean alerts start blinking.

4. [R5 NI AT e AR WAL E1
IHARFBF P LAE ASEBREC: BRYGFN
R AR TR K o

vg % 5. Touch in a single continuous movement the following buttons:

s Latte Macchiato ->Cappuccino ->Milk froth. The current water hardness
setting is indicated by the corresponding buttons (steady light).
S ARYAL — T LU ML YT o >RATAT I >
0o HHTHI/KAE LB E AR 3L (R R AE =
i) P TIIR.

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. Al E R H S B T el
6. IUTE, FEISFVBILAN, AT LUE e B,

A7 4% 41 R 1508 AR P 7K I B
{Eo AL YFR /R KT REARE A 3 A
TN E H
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EMPTYING THE SYSTEM BEFORE A PERIOD OF NON-USE, FOR FROST PROTECTION OR BEFORE A REPAIR/ @)

FERRIEOLT, IEHES REE: AR Z AT PR ORI BRI 2 BT

1.5witch the machine ON.

1. =L

() NOTE: remove milkjug.
) {&: e,

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

2.4% /KA BLATF OGP F4E, LA
ST TR A AR L. AEMIEEE AR
JITUE — A

T (§ vz =]
(D}IG% wg ﬁ(

\I,
o) (# T -(¥

4. Touch in a single continuous movement the

following buttons: Cappuccino ->Espresso.
4ARUAG— LU AL RATET
> UAEIIE

5. B LI e
S BRI HEASRE Y IEAE T
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5. The Warm milk froth button blinks for confirmation. Once pressed, the emptying starts.
The coffee buttons blink alternately: emptying mode in progress.

BRI, HER TR

o ¥

- 3sec. -.-

o %/ A
v Desclaling

o & ++

- 0;
=4 (' Clean

3.Press the Latte Macchiato and Warm milk froth buttons simultaneously for 3 seconds to enter Menu mode:
the descaling and clean alerts start blinking.
3. A 4% PRI ET A AAEAZ I IR R R B AR ASE R BRI AN
TSR IR N R
(i) NOTE: the Menu mode exits automatically after 30 sec if no actions are performed or can be exited
manually by pressing the Latte Macchiatto and Milk froth buttons simultaneously for 3 seconds.
() TR WIRASIHAT (THRAE, DLARH7E3080)a FSME IR, di din]
T A RSk 27 e A EAR H IR RO BT T Bl S PRS2

: z

=

A

B

6. When the process is finished, the machine switches off automatically.
6. SRR A R 2 Ja, g B 3hoC .
(&) NOTE: appliance will be blocked for approximately 10 minutes

after emptying.
() B feas)m, ML stz 0 st

27
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© AUTOMATIC POWER OFF/ £ 27 H

@ (1) INFORMATION: this machine is equipped with an excellent energy consumption profile as well as an automatic power off function (OW) which enables you to save energy.
The appliance switches off after 9 minutes after last use. (factory settings).

G ER: PLESER A MERRE o

JEABIRM. (T #E)

1. Switch the machine ON.

1 B

() NOTE: remove milkjug.
@) R e .

Automatic power off/

SRl

P Lungo 8h// NS

P Espresso 30 min./53 4

P Ristretto 9min./73-41

28
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v a}//e/ e @

P
Descaling

o g +
- ‘®-
v '%/ Clean

2. Press the Latte Macchiato and Warm milk froth
buttons simultaneously for 3 seconds to enter Menu
mode: the descaling and clean alerts start blinking.
2. [Fy G NI AT o FIRAEAL
FEORFE DB AE AR BRI
AE T ST AN R

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.

4. BUAE, AEISF LA, ST L s i 4
A R A 4% S R i BEARA) B BT
I (B 2 H LA R 7R KT P DA AR
SRLARIAHTOE (.

(i) NOTE: the Menu mode exits
automatically after 30 secif no actions are
performed or can be exited manually by
pressing the Latte Macchiatto and Milk

froth buttons simultaneously for 3 seconds.

() TR A RASI AT R,
PR AE30RD IS E SR S B A
= BRI F 4k
Hhapoe R I 53T
FHANTTTT-31E H 2 B A

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

5. HLas H SR LS AR I
EES Rt WS

THFERAEDLR A ST R IO RE (oW) , DIFEBI ST A HRE . Fi i — IR B AT TG T, HILas 6 295>

Lu )

@@G-@

3. Touch in a single continuous movement the
following buttons: Ristretto ->Espresso ->Lungo.

The current automatic power off setting is indicated by
the corresponding buttons (steady light).

3 AR A N LU 5L 7 e ek
> PRATIIHES JPRIE . 51T HY E Sk
HLIRC L A B 4L £ (PR AT RE 52
&) PTIER.
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TROUBLESHOOTING

No lightindicator.

=> 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.

Coffee is not hot enough.

-> Preheat cup.
=> Descaleif necessary; see Descaling section.

(apsule areais leaking (water in capsule container).

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

Irreqular 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 Latte Macchiato 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.

Clean 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.23).

=> Do not use frozen milk.

| cannot enter Menu mode.

=> Be sure to remove the milk jug.
=> Be sure to press Latte Macchiatto and Milk froth button for 3 seconds.
=> Remove descaling pipe.
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DISPOSAL AND ECOLOGICAL CONCERNS/AIL % Ak B R BRJ5 {5 47

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.

mmmmm  YOU can obtain information on disposal from your local authorities.

E MR BEREER
SEAIHIL AR B8 T EMSCE ARG R DAL S R AR T 2028, XA B T ST UM R A TR BRI o
T LU R A R AL PR SR TR AL E A E

CONTACT THE NESPRESSO CLUB/EK ZNESPRESSOAHE IR 3%

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

QR AT A S S 28 AT [ Bl 77 2 R AL, 156 RNespressofHL AR5 o
KT Nespressof B AR EBIIR 22 3K, 1E S WAHLAREL2E B I UG A Nespresso» R B [R1FRATT R4 B 77 W Sfnespresso.com
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© WARRANTY/ {1

@ 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
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.
BIWSEZ R PIEED, NespressoXd 7™ fi AT BEAS [ A P 1 T S BT A B SR A1 DR I 55 ARORABIITENN S22 UTFRA AR R, Nespresso R A8 H7R I M SIAIE B ok
WA G H o A5 CHAIA, Nespressodés LA Bt 1700 2 TR ™ fdbA T S B A BR B B 00 BE 31997 R A8 B0 A 4 = B JRAR B R SE B 40 2N H, A
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