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NESPRESSO, an exclusive system creating the perfect espresso, time after time.
All Nespresso machines are equipped with a patented 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 can be extracted, to give the coffee body and create an exceptionally thick and smooth crema.

Nespresso J A7 TEIMINME 22 478, w4 HH— AR SL—H15¢ /\{)ﬁ% MHE o
FItA Nespresso IV ARE e TC A 6 — 6 W AR LR, ORal AR UEE 7152 19Bar o SRR B RE R T 0 o MEECR AR PR A TR TEARL T O 1) D 2, (i e g2
ST A S Vi AU 1 ke

CONTENT / N2

Caution - When you see this sign, please refer to the safety precautions to avoid possible harm and damage.
A FER - B EIVEEREIRE, mE2 R TR, Lok 6 ARG 5 MR

Information - When you see this 5|gn p\ease take note of the advice for the correct and safe usage of your coffee machine.

- A BRI, R R B A (e A 4 P

Overview/IIHE T E 18  Care of the Rapid Cappuccino System (R.C.S.) twice a week/4HE Wi VR [k
Safety precautions/Z £ FEB5 1516 19-20 -RAETHE ARG (R.CS) 25
First use or after a long period of non-use/ Emptying system before a period of non-use,
B AR EHEREER 21 forfrost protection or before a repair/ K- R FIZ S THRT, TRIFZE RR AL
Coffee preparation/5E 22Nk 22 EATPAEARE 26
Assembling/Disassembling of the Rapid Cappuccino System (R.C.S)/ Energy saving concept/&i FERE 26
5E 1 rBR LB R ET 6 R4 (R.CS.) 22 Descaling/B 5 27-28
Preparing a Cappuccino and Latte Macchiato/ Water hardness setting/7K B =5 E 28
MR RIS a8 23 Restoring volumes to factory settings/[E|7E I MEHE B faw & I & 28
Programming the water volume/H 5 1% & 24 Troubleshooting/FRE MR 29
Programming Cappuccino/Latte Macchiato volume/ Specifications/3 1% 29
FRHAM R MEFAA e A5 (R.C.S) 24 Contact the Nespresso Club/ T Nespresso {E 4435 29
Rinsing after each milk recipe preparation/ Disposal and environmental concerns /3% B F B4R /E 1 29
S IGREA BT B IEf BT 25 Warranty/fR & 30
Daily cleaning/H # ¥%1% 25
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Packaging content / f3:3& PYZ%
S5 Coffee machine 16 Capsule Set “Welcome to } User manual - Warranty card
DR & A MM e B4 Nespresso folder” B T PRIER
A Nespresso
LA
OVERVIEW / i b 14 5 e
A Machine without the Rapid € Machine with the Rapid Cappuccino 3 Water tank (0.91) 6 LeftGrid 10 Steam connector door
Cappuccino System System (for Latte Macchiato) JKHE (09 A TF) Pastil73 IR
A A e R AT WIMERE A PLE AT 775G 4 Used capsule container 7 Right Grid 11 Steam connector
S R (JHHAS T A 2 CUE B AR R A A aRilinies FRICHRIH
B Machine with the Rapid Cappuccino  WIITHE) 5 Driptray (push inside for Latte 8 Descaling pipe storage door 12 ON/OFF button
System (for Cappuccino) 1 Lever Macchiato glass) (pull to open) B/ He 41
UNHERS AR AR ALAT A (MPHERTTCE IS BRIFEERM (B M TH)

2 Coffee outlet

(A AT RETIHE ) W
Backlight Buttons / ‘L5 5 #2541

13 Cappuccino 15 Espresso
AT R TR AE R
14 Latte Macchiato 16 Lungo
HE 7T e S PRAERHE

Backlight Buttons indication / L5 & %4045 7~

e e
o ©

006
©Q
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Energy saving settings, refer to page 26

When the machine is switched on, buttons light for 2 sec:

Lungo = power off after 9 min
Espresso = power off after 30 min
Both Lungo + Espresso = power off after 8 h

Water hardness settings, refer to page 28

When the machine is switched on, buttons light for 2 sec:

Latte Macchiato = Soft water hardness
(appuccino = Medium water hardness
Latte Macchiato + Cappuccino = Hard water hardness

AT AR EEIIII)

9 Descaling pipe
BRI

Rapid Cappuccino System (R.C.S.)/ PLIERAT A 55 2 4% (R.C.S.)

17 Mikcontainer (0351) 37254 (035 ATH 21
18 Milk container Lid

IR RS 2
19 Lid detach button

b L2l 23
20 Rinsing button

R g i)

FITRERCE - i 2RI 26 Ho

UIHERE RIS, HE s G TS 2 B
PRI 81 = 9 73 S R
TR = 30 ) S R

Milk Froth requlator knob 24
AR e

Min. froth 25
w/OY5E

Max. froth 26
wRE YR

e e (offee mode is ready
© e

IRV E+- AR EAL 1 = 8 /INREAR B © @ Coffeeandmikrecipe

KU RAE - w2 RA 8 H

DR T BRI, 1 $HAE S D) 2 #b:

B AT o BN £ = WOk /KT e
AT LS = KR

[FIFRERG A7 o e + ARtz s @ @

= B KA

®

modes are ready

e 0 Descaling alert, refer to
page 27

Rapid Cappuccino System connector
PRIdEARA B R A
Milk spout

SR

Milk aspiration tube

FWIRNE

R E A T

W K= W e A
AT

B T - i 2
507 H.
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SAFETY PRECAUTIONS

Avoid risks of fatal electric shock and fire

1. Only plug the appliance into suitable, 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 warranty.

2. Ifan extension lead is required, use only an earthed cable with a conductor cross-section of at least
1.5mm2

3. Do not pull the cable over sharp edges. Clamp it or allow it to hang down. Keep the cable away from
heatand damp.

4. Ifthe cable is damaged, do not operate the appliance. Return appliance to the manufacturer’s service,
the Nespresso Club or similarly qualified persons for repair.

5.To avoid hazardous damage, never place the appliance on or beside hot surfaces such as radiators,
cooking rings, gas burners, open flames, or similar.

6. Always place it on a stable and even surface. The surface must be resistant to heat and fluids, like
water, coffee, descaler, or similar.

7. Disconnect the appliance from the mains when not in use for a long period.

8. Disconnect by pulling out the plug and not pulling the cable itself or the cable may be damaged.
Never touch the cable with wet hands.

9. Never immerse the appliance or part of it in water. Never put the appliance or part of it into a dish-
washer, except the Rapid Cappuccino System (R.C.S.). Electricity and water together is dangerous and
can lead to deadly electrical shocks.

10. Do not open the appliance. Hazardous voltage inside!

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

Avoid possible harm when operating the appliance

12. This product has been designed for domestic use only. Any commercial use, inappropriate use or
failure to comply with the instructions, the manufacturer accepts no responsibility and the warranty
will not apply.

13. 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;
— planes, boats, trains and automobiles.

14. Do not use the appliance if it is damaged or not operating perfectly. Immediately remove the plug
from the power socket. Call the Nespresso Club for a diagnosis. A damaged appliance can cause

®

electrical shocks, burns and fire.

15. The appliance is not intended for use by persons (including children) with reduced physical, sensory
or mental capabilities, or lack of experience and knowledge, unless they have been given supervi-
sion orinstruction concerning use of the appliance by a person responsible for their safety. Children
should be supervised to ensure that they do not play with the appliance.

16. Always close the lever and neverliftit during or immediately after operation. Risk of scalding! Do not
put fingers into the capsule compartment or the capsule shaft. Danger of injury!

17.Do not put fingers under the coffee outlet or milk spout. Risk of scalding!

18. Never use a damaged or deformed capsule. Water could flow around the capsule when not perfo-
rated by the blades and damage appliance.

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

20. Always use the milk container (Rapid Cappuccino System) supplied with the machine. Risk of scald-
ing if milk container is not inserted properly.

21. The milk spout gets hot. Risk of burns! Use with care.

22.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!

23. Do not use any strong cleaning agent or solvent cleaner. Use a damp cloth and mild cleaning agent
to clean the surface of the machine.

24. Descale the machine when you see the descaling alert. Read the safety precautions on the descaling
packagecarefully. Thedescalingsolutioncanbeharmful. Avoid contactwitheyes, skinandsurfaces. We
recommend the Nespresso descaling kit available from the Nespresso Club as it is specifically adapted
toyourmachine. Donot use other products (such asvinegar) that would affect the taste of the coffee.
For any additional questions you may have regarding descaling, please contact the Nespresso Club

25. This machine works with Nespresso capsules available exclusively through the Nespresso Club.Your
Nespresso machine’s proper functioning and lifetime are only guaranteed with the usage of Nes-
presso capsules.

SAVE THESE INSTRUCTIONS
Pass them on to any subsequent user

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

@
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FIRST USE OR AFTER A LONG PERIOD OF NON-USE A\ First read the safety precautions to avoid risks of fatal electrical shock and fire / 7t 4G [ 7
BV AE AR E R B A A LATAPTHE G, LA G A 2 il i M K o

Remove the plastic film from both the left Remove the water tank, drip tray, and Put the machine in the upright position and The water tank can be carried by its cover.
andright grid, and machine panels. capsule container. Adjust the cable length plug itinto the mains. KA T LAH B2

FEI /o A TR 70O A2 R AR and store the excess in the cable guide I ERERE B L ST, R B

PSS BB o under the machine. R R

P BRAKHE 7K N B 2o
T A R AR R L, M 2k
HIFEARAFELTA MIHERE T B FE AR
J A o

@f’f‘*’

e

Rinse the water tank before filling with Switch the machine on. Rinsing: Place a container under the coffee outlet  Rinse the Rapid Cappuccino System (R.C.S.)
potable water up to the maximum level. Blinking light: heating up for approximately and press the Lungo button. Repeat three times. by following the section “Care of the Rapid
LKA ANGHK B 40 sec. (2 Machines are fully tested after being Cappuccino System (R.C.S) twice a week”, p. 25
T, FESEIP KA Steady light: ready produced. Some traces of coffee powder couldbe TR EE 25 B TERIE P b

(4] Referto the button indications on page 18.  found in the rinsing water. HHEH R aTRE A5 (RCS))

FECEIUANEAEE o e AIHEH TR — S, A 6, W AT A R R

FLEHPIRE: INRGBFRA 5 40 i NRAEMIME 2. BRI (RCS)o

s (@) ummEseiee & etk , B2 2T

ABPE: COMOLEF. sk, PR, RERE B e
BB 8 AR, Pk

®



1 [ UEEEm ® [ [

COFFEE PREPARATION A\ Referto safety precautions (16) / 22 8] 42 4= VLT H5 i (16)
e uhn

Lift the lever completely and insert a For a Latte Macchiato glass, push the drip Press the Espresso (40 ml / 1.35 0z) or the Take the cup. Lift and close the lever to eject
Nespresso capsule. tray inside the machine. Lungo (110 ml/3.7 0z) button. Preparation the capsule into the used capsule container.
Close the lever and place a cup under the 5 G 27 2= S B mMEDL AR s, will stop automatically. To stop the coffee SEEHIIMERR . $RAE M EAT
coffee outlet. T B AR Y o flow or top up your coffee, press again. ¥, DABUH B4 B e 5o
SERSBEALHF, A IR AL (10 22T B P

Nespresso WIIHEEE 4 IRAEMIHESLEL (10 271 , Wk

A EATH, AEAERIHE L HECE TG EF L UG, B

M A A L BN M o

ASSEMBLING / DISASSEMBLING OF THE RAPID CAPPUCCINO SYSTEM (R.C.S)
SEE PRBR THOERATETE RS R.CS.) |

2 .

Remove the milk container lid and Remove the milk froth requlator knob by Unlock and remove the Rapid Cappuccino Remove the milk spout by pulling it off.
unplug the milk aspiration tube. turning it to () and pulling it up. System connector by turning it from (&) to A A E RS R
BbrA-giads L, Wk TR AT e 2 () and pulling it of
A [ A | B E AT PR R AT BT i R ARG —

JrEERC LI A T, TG
22 S

frthe

®
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PREPARING A CAPPUCCINO AND LATTE MACCHIATO A\ Refer to safety precautions (16) (20) (21) / 22 122 4> FES7 48 e (16) (20) (21)
(dJ For perfect milk froth, use skimmed or semi-skimmed milk at refrigerator temperature (about 4° €) / 44/ 55 55

AWREIR, TRV IR SRR 15 (3 4°0) -

S 2 B A A

Fill the milk container with your desired
quantity of milk.

(] When the milk container is empty,

before refilling, thoroughly rinse it and the

milk aspiration tube with potable water.

F WA TE N s A5
i

@) AR R e,
BFOMAAYIR, 55K AU
TEVA A S WA o

Lift the lever completely and
inserta Nespresso capsule.
SEATREALAT, W%
N Nespresso WNHERE 2 .

(lose the milk container. Open the steam
connector door by sliding it to the right.

Connect the Rapid Cappuccino System to

the machine.

Milk recipe buttons blink: the Rapid

(appuccino heats up. Steady light: ready
GRS AT E
A7, RIAT LA TR,

S AT AT o AL A o
AU S RS R ot R ARy R
IEAE g REEERE :

(lose the lever, place a Cappuccino cup or
a Latte Macchiato glass under the coffee
outlet and adjust the position of the milk
spout.

A EATH, FERIMEL A S
RATET R IHERR B S AT A

SRIMMEBTRHR, Al 3 A ®
Wi

Adjust the milk froth requlator knob
according to the quantity of froth you want.
TSR TG

RS IR TE S

"X s

Press the Cappucino or Latte Macchiato button.
The preparation starts after a few seconds (first

®

At the end of the preparation, lift and close
the lever to eject the capsule into the used
milk and then coffee) and will stop automatically.  capsule container.
R RAET R IIME AT e s TR, SR M b
WNMER ST, ORD SR BH AT ATAT, (RS IA B AR
HE (BB, SR , 58 Mo
s e BEE LR

Rinse after each use as described in the
section “Rinsing after each milk recipe
preparation”.
T IR TR S AR T T R A T
EVE ) —ERTIA, RO R ET
TH k.

23



PROGRAMMING THE WATER VOLUME

Rk E

@

A\ Refer to safety precautions (22) / 2 B2 4> T F4 i (22)

Fill the water tank, switch the machine on

and insert a Nespresso capsule.

(lose the lever and place a cup under the

coffee outlet.

TEARAIKAS, HOEmHERE I B
ORI o

B AT R AR RO AR

‘S
@ 6

Press and hold the Espresso or Lungo button.

Brewing starts.

Button blinks quickly: programming mode.
FEAE PR AN HE SR FEIHE 12
1, BRIAIH
TSR P P - TR .

PROGRAMMING CAPPUCCINO/LATTE MACCHIATO VOLUME
E AT AT R MR/ AT A S R R

() Follow the steps 1-5 of section
“Preparing a Cappuccino and Latte Macchiato”

() 54 Tt oy s Ao Hg

FR A EINME) —fi SR —
TR B AT

(3] Milk: min 30ml/max 200 ml

Coffee: min 25ml/max 300 ml

@) 45 e/l 30ZE T 1 22 20027t
WAk 55/ 252871 1 e

24

Press and hold the Cappuccino or Latte
Macchiato button. Milk frothing starts.
Button blinks quickly: programming mode.

300 %ﬂ @ff{ﬁﬁ%@ﬂﬁ?ﬁif%ﬁ%ﬁﬁ
* RS, BB R

LSRRG PR PIE - A

76 o
oo

Release the button when the desired
volume is reached.

AR, HEERERIKAL
A TH B 4L

T 2

The water volume is now stored for future coffee
preparations.

Button blinks 3 times: confirm the new water volume
(&) min 25ml / max 300 ml
HOEEK BN S, B bR
Nl 8 5 o

FE ST DA 3 K - HEAE BT7K AL

@) b 5= T 5% 300 Z T

A\ Refer to safety precautions (20) (21) (22) / 25 Ze A TE 6 (20) (21) (22)

v,

Release the button when your desired

volume of milk froth is reached.

Button blinks quickly: programming mode.
FAETGH, SR A TR A
YIRSy A T B S
FoeGH R P P B - TR

®

aflla

s WP

Press and hold the same button.

Brewing starts. Release the button when your desired coffee volume s reached.
The recipe volume is now stored for future preparations. Button blinks 3 times:
confirm the new recipe volume. Eject the capsule and press the clean button.
MRS, B E.

e, SRR A R MM b TR e
BIER R R, 2 T S .
FRELPAE 3 Y e A Rl e
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R|NS||!G AFTER EACH MILK RECJPE PREPARATION A\ Referto safety precautions (17) (20) (21) / £ B84 4 FEIT HE it (17) (20) (1)
FRRBAT R T B TR b

Place a container under the milk spout. Press and hold the "CLEAN" button until Disconnect the R.C.S. from the machine All'the milk container components are

AT I T i — (A 2 machine stops pumping automatically. and place it in the refrigerator. Close the dishwasherproof. Twice a week, follow the
Milk recipe buttons blink: rinsing process machine steam connector door. section “Care of Rapid Cappuccino System
approximately 10 sec. (&) This milk should not be kept for more twice a week”.
Steady light: rinsing process finished. than 2 days. AT B A AL R 3 A
A VIR He8l, ERHERE M R.C S RETE R,  mikk. EETENIR, TR (1
EEIEAI VT WA A VKAEN - B _Eainm P RHERE M jdRAT T 5 R 58 (RCS)

® YA S PR phei AR ] J i

FEIEATH, %710 7o @) 4 IAAERER L 2 Ko
RESRERAE - PPV 5T

DAILY CLEANING CARE OF RAPID CAPPUCCINO SYSTEM (R.C.S.) TWICE A WEEK

HHEFHR EEMGER [P RTEWE RS (RCS)

() Do not use any strong cleaning agent or solvent cleaner. Disassemble the Rapid Cappuccino
Use a damp cloth and mild cleaning agent to clean the surface System. Refer to section "Assembling/
of the machine. Do not put in a dishwasher. Disassembling of Rapid Cappuccino
(@) o R R A e (E PR AT Spsem ROS)
MARITRAE R R AT TRERDOE RATRTA St

ached. YewiHEN - TR B ) PRBRTGE R

Vimes: Bt 25 — o ,

yimes. Remove the drip tray, capsule container and water tank. Empty and rinse. Both left and right grid frerah A RCS) — (lean all components in the upper level
Itton. can be removed for easy cleaning. Clean the coffee outlet reqularly with a damp cloth. of a dishwasher at least twice a week.

o BURHE DB IR A 2220 MPTAALII\ Vet |

il AT R, DL R TR, BH2 DR

PR AT R R I 1 .

=12
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EMPTYING THE SYSTEM BEFORE A PERIOD OF NON-USE, FOR FROST PROTECTION OR BEFORE A REPAIR
MRV HRSEHER, FRERRILETHRERE

Switch on the machine. Remove the water tank. Close the lever Press the Cappuccino and Espresso buttons When the process is finished, the machine
TS Eh WA (without a capsule inside). Place a container simultaneously for 5 seconds. Preparation switches off automatically.
under the coffee outlet. buttons blink alternately: emptying mode is IR SE AR, MRS
FoBRIKAR, G EALAF (JERR L in progress. Elil
BIPRAEN) , AL (e 42 (AR A1 7 MR A
TR — AR R 61 5 Fb 4% 3 A ST R
ENERGY SAVING CONCEPT Bl IEAE T2t

This machine has an excellent energy consumption profile as well as an automatic power off function (0 W) which enables you to save energy.
The appliance switches off 9 minutes after the last use.

AR A — (R A 2 Y R R Al A 1 BB DI AE (ow), AR RIS AT

e b A% 9 436, kAR R B B B4

Activation power off after 9 min (factory setting) ~ Activation power off mode after 30 min Activation power off mode after 8 h

9 73§ 1% RCENBR A (URGREE) 30 2072 U B A A 8 /MR B A A

HUE S

Switch the machine off. Press and hold the Lungo button and Press and hold the Espresso button and Press and hold both the Lungo and Espresso

B Fw i o switch the machine on. switch the machine on. button and switch machine on.
A HE N ) F4 1 FHEH AR AEINHER 42 41, 17 FRF A A4 (YA M A I A

" AR HER o R IHEA o (A 4L, S0 RECB R A o
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DESCALING A\ Referto safety precautions (24) / 238 4 4 BT 45 it (24)

By

Descale the machine when the Cappuccino Empty the drip tray and the used capsule Open the descaling pipe storage door. The machine enters the descaling mode

button shines orange in ready mode container. Fill the water tank with 100 ml of Plug the descaling pipe into the steam (70°Csetting).

(descaling alert). Nespresso descaling agent and 500ml water. connector. (appuccino button blinks orange.

RATEF MM A R, WSRO RBRAS.  fTBRRIGE AR ERIEE i ABRER X (70°C 3

BT (RYFEA) - BIKRITEN 100 ST Nespreso FRUF 4 ADIME B O P12, ) o AR P B
T, A6 500 22 47K Ui

Place a minimum 1 itre container under Press the Cappuccino button. When the descaling cycle s finished Empty the used capsule container and

both the coffee outlet and descaling pipe The descaling agent flows alternately through (water tank runs empty), the Cappuccino drip tray, rinse and fill the water tank with

nozzle. the coffee outlet, descaling pipe and drip tray. button blinks. fresh potable water up to the MAX level.

Wt/ 1 N TR 2R 2 The Cappucino and Macchiato button blink FrbG e se il OKFEIEES) , K Repeatstep 5again.

FEMNME RO I R alternativ%+ » ) AT s W 4 S PR 52 LA P L 2 5 A K
1% T R ek I AL AR 23K A A K
ERIEIRASIIME 1 BRI A TMAX] 7K BEHIES 5 08,

T
AT R MM A% S R 7y S 5
Sak b2 $H AT D R 27

®



Press the Cappuccino button again. Once the rinsing process is finished,

The rinsing cycle continues through the coffee  the machine switches off.

outlet, descaling pipe and drip tray until the YRR SE AR, T R
water tank is empty. The Cappucinoand Mac A% .

chiato button blink alternatively.

FRREE M RATar e, TR

M, NETACEIMIHEL M BRI SR

A B KRR S RATAT L

SR BT M S TR PR

WATER HARDNESS SETTING / 7K Ff B2k &

Switch the machine off. Press and hold the indicated buttons and switch the machine on.

BAEAIMERS . FRAER R AR S, 0 RCE TIHERE
X Soft water hardness | B0 Medium water hardness & Hard water hardness
R K R ST TR 7K 5
< 10°dH 10°dH—20°dH >20°dH
< 18°fH 18°fH—36°fH >36°fH
< 180 mg/I CaC0, 180-360 mg/I CaC0, 360 mg/I CaC0,

(i) Programmed buttons blink 3 times: water hardness is set.

() PRGN PIB) 3 9K« BEE KT
28

(lean the machine using a damp cloth.

You have now finished descaling the machine.
{8 FTRAT YRR N o

T ARSST I ME B R IR AR o

Remove and store the descaling pipe.
Empty the drip tray and used capsule
container. Fill the water tank with fresh
potable water.
HHBRIG B FE B AR TS
T M 2 B K
FATE BRI

RESTORING VOLUMES TO FACTORY SETTINGS
[ P2 e R e E P47 B

110 ml (3.702) Milk*: 150ml (5 0z)/Coffee: 40 ml (1.35 0z)

1o =7+ L0775 150 ZETT 7 WIE: 40 22 T
\ @sgc@_ ; (0] L0}
40ml(1.3502) Milk*: 50ml (1.7 0z)/Coffee: 40ml (1.35 0z)

Press all 4 buttons for 5 sec 40 %7t g 50 2T/ I 40 2T

(when machine is switched on). @ @

All buttons blink 3 times:

all volumes are reset.
FRUEFEAE 4 4 HHE4H 5
b (R T B ) -
LRI P Y 3 0K By
Fy B RIS ZE A
JRIEREAE o

*The volume of milk froth depends on the kind of milk that is used
and its temperature.

SRR B4 AR A A= R A HR
JETE o
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TROUBLESHOOTING / [ B fi# %5 SPECIFICATIONS / 334%
Noindicator light. => 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. )
(offee comes out very slowly. => Flow speed depends on the coffee variety. = Descale if necessary; see Descaling section. KR: 220-240Y, 60 Hz, 1300 W @
(offee is not hot enough. => Preheat cup. = Descale if necessary; see Descaling section. TW:110V, 60 Hz, 1400W @)
(apsule area is leaking (water in capsule container).  => Position capsule correctly. If leakages occur, call the Nespresso Club. ) 190
Irreqular blinking. => Send appliance for repair or call the Nespresso Club. Max ar
No coffee, just water runs out (despite inserted capsule). => Call the Nespresso Club. @ ~45kg
Lever cannot be closed completely. => Empty capsule container. Make sure that no capsule s blocked inside the capsule container.
Quality of milk frath is not up to standard. => Use skimmed or semi-skimmed milk at refrigerator temperature (about 4° C) / Rinse after 091/ hitpa
each milk preparation (see p. 25). Descale the machine (see. p. 27) P ,
(appuccino button shine orange. - Descale the machine. o 0351/ Nitpa
(appuccino button blinks orange. => Machine s in descaling mode.
All buttons blink. => Machine isin emptying mode. m m%] an @25/3 n @31'9 an
{Ifu;fﬁfﬁ;ﬁ . > W AT R i T AR i AT, SR Nesreso (L4
BATINHE 27K = KANED . KA. > WHFEE, fETIRE, i (B —f.
R L > R AR > WA, Sher s 2R i CONTACT THE NESPRESSO CLUB
: —fli. NESPRESSSO 15.2¢ 5
WIESER /M E o o > BT, > AEE, dETRIG, B 5 . %‘%ﬁ .................. {/E%ﬁﬁ ...................
IBRERRRK (BREAGNAK) o > ERESE BB, i1HEK, 2550E Nespresso (FLAEET . L o ,
REH PR = UMM 1 4 8 B EE Nespresso {ELAE T For any additional information, in case of problems or simply
FEMEAGRTIEE (FIFECRE > EHE, 35505 Nespresso (B463. to seek advise, call the Nespresso Club. Contact details of the
B . Nespresso Club can be found in the "Welcome to Nespresso” folder
ﬂﬁ?ﬁsﬁfﬁ: gL > EE B R AR w b R A A N R AR . in your machine box or at nespresso.com.
TRHREREREERTE - {H FAZ A VKA R IR AR B AR AR AR 0 (R 4°0) / R BRI Ty B A T e U ) o J—
e — 1 BIIERE R 2RI 27 ) TV AT i A R Bl 1 R ARG R
Ena LR e > ARG B, R ECRR, Nespresso {EL4EHS o ST MIEEA &
ST L TR Y U 18 N TR Nesreso YOS BE
RS = UHERE 1 i A 25 i o -

www.nespresso.com, LABUAS: Nespresso {5 44358 ik
“klo

DISPOSAL AND ENVIRONMENTAL CONCERNS / &£ & N B3R /A A1

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 materials. Leave the appliance at a collection point. You can obtain information on disposal from your local authorities.
BB RIRORZARN « SN EA A TR B B A SR . RV BRBERL 0S8, T Bh RSO S5 T 85 AR o S DI B T B AR

SR o TR A M 0 A R D T ) R I L R AR B R e .
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ECOLABORATION : ECOLABORATION.COM
ECOLABORATION : ecolaboration.com

4T We have committed to buy coffee of the very highest quality grown in a way thatis respectful of the environment and farming communities. Since 2003 we have been working together with the Rainfor-
est Alliance developing our Nespresso AAA Sustainable Quality™ Coffee Program, and now we are committed to sourcing 80% of our coffee from the Program, Rainforest Alliance Certified™, by 2013.

= We chose aluminium as the material for our capsules because it protects the coffee and aromas of the Nespresso Grands Crus. Aluminium is also infinitely recyclable, without losing any of its qualities.
We are setting up a capsule collection system in major European markets to triple our capacity to recycle used capsules to 75% by 2013.

Nespressois committed to designing and making machines that are innovative, high-performing and user friendly. Now we are engineering environmental benefits into the design of our new and future
machine ranges.

AT TR RIS BTN S AL R ) B B RR AR o 38K 6 4F, FRAMBR AR B A VR EE R Nespresso AM FIRFAE A ELTM BIMERTE )
= B, TATEBOI 2013 AT, FERTARE LR T™M BRI 809% MIME.
@ MRS B AR R, WEH AT ORGE IIHE AL A5 Nespresso Jﬁﬁﬁuﬁr%ﬂﬂ#é% el EﬁBEEFHHJTTZE%? THIPRL BAMAE T2
T BT ERCL B RS, BRI ERET AR =4, AR 2013 AT IE IR P AR A LR E 75%
Nespresso AN BTt ANBLIE g L RERISSBLATMIMERE . BUIE, ?%F'iﬁ/‘}ﬁﬂ%é‘%ﬁf SRR MMHERE A R, Eﬁn)\f“ﬂ r%*ﬁ‘ TLEKo
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