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@ OVERVIEW /il HE A A 5

@ Overview of machine/

A AR B

© Machine without Rapid Cappuccino System/
AN B A bl o A1 2 5 R A5

© Machine with Rapid Cappuccino System (for Cappuccino)/
WA A7 BRI A T 805 G B AT 2 o
W)

@ Machine with Rapid Cappuccino System (for Latte Macchiato and
Creamy Latte)/ohi HE B AT bl oo A1 2 28778 (2L
TG ET SN S8

@ Lever/f7 5

© Capsule compartment/ 244 7 7 £,

© Water tank (09 )/ /K 46 (0925 T

O Coffee outlet/ I T

© Used capsule container/ ¢ J 1P 4k [ £

© Drip tray (push inside for Latte Macchiato glass)/
T (1A PO P TG A S SR B T A AT

@ Left grid/ /i

O Right grid/ A HH

© Descaling pipe storage door (pull to open)/
FRIG B R (B FTEH)

@ Descaling pipe/ [ 54

@ Steam connector door/ 7% 5 1 4% ]

@ Steam connector/ 7% Sa 2

Tactile beverage buttons/
Ly B 2 G g il

@ ON/OFF button/ 5 75t [ (25 42

@ Espresso 40 ml/ i 4 M2 B (40 ml)
O© Cappuccino/-F A7 47 i I

@ Latte Macchiato/ 5= #2115 7 2= i i
@ Lungo 110 ml/ FFRIIHEFZ5E (10 mi)
O Creamy Latte/ 5651,

@ Warm milk frothy/352: 1574

Alert/iE 40

@ «Descaling» 5 descaling alert refer to
section «Descaling»
Bede : BRdGa, fE2 R
R ]

O «(lean» *: milk system cleaning alert
refer to section «Preparing Cappuccino»
RN AR RS, 2

el 1A A why W 5

Rapid Cappuccino System (R.C.S.)/
PRIERATET ol R (RLS)
@ Lid detach button/ff 5[ Z5 41
@ Milk container Lid/ 2|17 75 #4325
@ Milk froth density: MIN/Z=73 760 AT B - 52/
@ Position for milk froth regulator knab (insertion/removal)/
YT eSO E R FEBR)
@ Milk froth requlator knob/
AR IR S e
@ CLEAN 3 : Rinsing button/
RN e
O Milk froth density: MAX/“F- 90 PRI B 2 2k
@ Rapid Cappuccino System connector/
PR AT RS
@ Milk spout//|- L3 s
@ Milk Spout Lever/Z{ /g s 47
O Milk aspiration tube/2= 15 N5
O Milk container (0.35 L)/F- 1575 %4 (035 A TH)
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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/ 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.
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O SAFETY

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 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

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

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

« 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.

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

« 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

asatoy.

- 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.).

« 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!

« 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. Inmediately 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 knabs.

- 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 speifically developed for
Nespresso machines; the use of any
unsuitable descaling agent may lead
to machine component damage or
an insufficient descaling process. For
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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TAIWAN ROHS

Taiwan RoHS applies to household appliances. The product has been inspected and marked according CNS 15663 under the Commodity Inspection Act announced by Bureau of Standards, Metrology and Inspection (BMSI).

According Commodity Labelling Act, the marking of presence of restriced chemical substances are de-clared as follows:

ETEROHSIE FIR S I B e RAEE S ELREARARONS 1566314 T T AR BR AN AT, ARAR “BEe, AP ERIRARERR" (BMS) AMRY “ROMRRERIL” o MRIRRIRE
Bk, RGN E ARSI

Name and content of restricted substances / [ 22 FE 71 U 25 BRI P0/E K HAV 227555

Equipment name: Coffee machine Type designation (Type): F521
O AR 2 SRR AL SR ()« o
Restricted substances and its chemical symbols/ PR JFH470°20 12 HEAk 227548
Unit Lead (Pb) Mercury (Hg) Cadmium (Cd) Hexavalent Polybrominated Polybrominated
BT i 7K & chromium (Cr-+6) biphenyls (PBB) dipheny! ethers (PBDE)
7N {EES Z IR LUk
Plastic enclosure and chassis
SR AR B ’ ’ ° ’ ’ ’
Printed Circuit Board Assembly
FII A ’ ’ ’ ’ ’ ’
Motors, valves
A, P 0 0 0 0 0 0
(able, wiring, connector
B, B, ’ ’ ’ ’ ’ ’
Metall parts
Py X 0 0 0 0 0

Note 1: “Exceeding 0.1 wt %" and “exceeding 0.01 wt %" indicate that the percentage content of the restricted substance ex-ceeds the reference percentage value of presence condition.

M. 0 wi %" K2 T HI0.01 wi %" R FEFR IR 2 A 43 Eo A il U 4 Ly B A

Note 2:“ 0" indicates that the percentage content of the restricted substance does not exceed the percentage of reference val-ue of presence.
5752, 0" RIRRZIHRR I 2 40 H & S AR H 0 Py e YR (L
Note 3: The “X" indicates that the restricted substance corresponds to the exemption.

753, X RIS IR P B 2R H
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FIRST USE OR AFTER A LONG PERIOD OF NON-USE/
B P AR 45 AR 1

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

AR (AT 2L 4
TAY RS LAk S S il
L K )Rt

4, The water tank can be carried by
its cover.
4. 7K A AT LA B2k

ot

1. When unpacking the machine, remove the 2. Remove the water tank, drip tray, and capsule 3. Putthe 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.

andright grid, and machine panels. in the cable quide under the machine. 3. [N B A B S, R ME R
1 IIHEREBAEN R, SRR S 2 BBRAKAR. A BB A I S LR B

T ZICHIRS b B2 I B GBI, Ml R R
NI (1) FE SRR o

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
potable water up to maximum level. indicated with steady light.
5. /KA AR B A 6. FACT WA E AR o S BB R/ 32 i W B 8 R R T R

SRRV

HEHT, AT HE /K A

o

00



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

O B B R S AR

14

How to read automatic power off and water hardness settings:/ 217 T fif 5 Eh BRAA /KA B R e

Descaling

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

7. 3B AIME S R — (2R, A T ORARI M S AR

/%
Ko

Clean

b

Automatic power off, refer to
page 28
BB, 2 E58E
- Espressofor8 h/
TR ARG MEA% S8/ NEF
- Cappuccino for 30 min/
RATE AL 23070 6
- Latte Macchiato 9 min/
SIS AT AL LI 95 $i

e ]

-

Descaling

wg

Q

8 )

Clean

amb

o)

Water hardness settings, refer to

page 26

KEEBUE, M2BHH

- Lungo: level O/ AR IAINHE: 03¢

- Creamy Latte: level 1/52 64k 1704

- Warm milk froth: level 2/ 4576 245

- Warm milk froth + Lungo: level 3/
TR FRINE: 33

- Warm milk froth -+ Creamy Latte: level 4/
W+ S AR

After the first 2 seconds,

the machine heats up for
approximately 25 seconds
(blinking lights). Machine ready is
indicated by steady lights.
FERCIAMI DR, B &
B PR 25T S (L 41 P
RE) o 1B E, By
E AR

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

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

() B OB TE A A A A T, Y B T R

WHERY A o

TR B

1

8. JRPR IR A Ay a“-‘?\uhu&#{‘/ﬁrﬁ@(ﬁ'
ﬁmﬁm& Z‘E‘Z‘Q\”J? Se iR AT AT
PrAHSENG S FNMERS o A LRI

E§

PRI e b A e (R ANy
ﬁn (RCS)o MFPH-FATAT 78 R0
e TR e A T R

(1) INFORMATION: refer to section Assembllng/DlsassembImg of Rapid Cappuccino System,

on page 15.

@) FREL: 352 0 B Rk et

RATET o 280 (RCS) (RE2 5 15E) o



COFFEE PREPARATION /58 52 1y rf

(1) NOTE: during heat up, you can press any coffee buttons. The coffee will then flow automatically when the machine is ready.
() $R7R: AR AR T, SEFT ARG ST o DA A A%, Ol B Bl

~§9

T

00

40ml — (rr) (EF) «— 110ml
%) (®

g ¥
1. Lift the lever completely and insert the 2. (lose the lever and place a cup under the 3. Press the Espresso (40 ml) or the Lungo (110 ml) button. 4, Take the cup. Lift and close the lever
capsule. coffee outlet. Preparation will stop automatically. To stop the coffee flow or top up your to eject the capsule into the used capsule
1 SERTEERAR, AR A Nespresso 2. A EFAR AEAEMNME 15 coffee, press again. container,
WHE R A BT 3.4 MURARIIME GO Fh SR AMIIME Q10T . 4 SSTRURIIMERR . Hke Je b 1
R SR B 1L, PR TR, AR el RO, DA A 2 B g
S IRTOAIHE o Bo

ASSEMBLING/DISASSEMBLING OF RAPID CAPPUCCINO SYSTEM (R.C.S.)/
AEE YRR R AT AT RS AL (R.CS))
- B/

te
IJ”" ? ?

1. Remove the milk containerlid and unplug 2. Remove the milk froth requlator knob by 3. Remove Rapid Cappuccino System connector by 4. Remove the milk spout by pulling it off.
milk aspiration tube. turning it until § ¥ and pulling it up. unlocking it from @ tom* and pulling it off. A AR
1R AS B, WARAF 20 AR TS AT A 3R bAoA R R B A RO

WA LA 8T, AR HA )57 R AT el UL H



© PREPARING CAPPUCCINO-LATTE MACCHIATO-CREAMY LATTE-WARM MILK FROTH/
@ V1 R - EEU Aok - AL T Y

(1) INFORMATION: for a perfect milk froth, use skimmed or semi-skimmed milk at refrigerator temperature (about 4° C).
() FRUE.: SESE A, 5 G PR VA RSN sl B A4 (K94° )

() INFORMATION: when the milk container is

1. Fill the milk container with desired ) - 2. (lose the milk container. 3. Open the steam connector door by sliding
wofmilk empty, before refilling, thoroughly rinse it and the & FAp e itto the riah

quantityormik. - S milk aspiration tube with potable water. 2.5 BT o 'tmf ergnt. N

;|. %Tﬁﬂ? 6&:“‘1'L)\@1}"}I‘Hﬁ [—m A’_ @ gﬂ;;@ﬁ L’_wf]%:ggw H/Jﬂr’ﬂﬁmi?& T'[—i 3.”?’#‘ A\Lﬁfﬁzprj{ﬁl%f/{_l 7, H“
\ B St ) EONRNIE POy =R

Wit fiko FOAZRT, K RO De 2 2 1 TREEATIH

LR

<

SRS

(1) INFORMATION: only for Cappuccino,

4. Connect the Rapid Cappuccino System to 5. Machine heats up for approximately 6. Lift the lever completely and insert the Latte Macchiato and Creamy Latte. Skip this

the machine. 15 seconds (blinking lights). capsule. step when preparing a Warm milk froth only.

ASPGE AT AT G R AR 5.2 R EC d ST PR ) plos 6. S AFRAL PR, 6T A Nespresso @ R s, =

WA A o T a7 vl AR EAE IR, KAy Wi R 2 2 o HO AT AR . A EUE
T 2157 HR I A, m Bk A B

16



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

B

7. Close the lever, place a Cappuccino cup or a

Latte Macchiato glass under the coffee outlet 8.4 f4

and adjust milk spout position by lifting it up

7.4 LR, e O N ALE
RA 23 5 IR 8 2 45 55 77 2 .
WINHEBL TR, S0 SRR A U

(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. ) )
(5] SR R S BRI 2, e
eiMEEl 2 8, S F B IR AR R

g5, A E iy,

N

(1) INFORMATION: recommended settings:
(Cappuccino min/Macchiato max/Creamy Latte min.
(&) EERERLRE: o aran FlT/ EEHEwT

o e A I

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

A B A IR e S

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

(&) ST 2300 JE e W TR T o 3 T WA 2 1 47 A\ RS I
o]

10. At the end of the preparation, the CLEAN * shines orange.
10, SERCHHLINER , UL SR BT €.
(i) INFORMATION: rinse the milk system after each use.
W) $RE.: Al A S PR 13 R 5

. ol
N0

®

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

9. 3% RAErH, EHI AR,
FHEEOER YR R

o

11. Lift and close the lever to eject the
capsule into the used capsule container.
Place a container under milk spout.

N AR A ERRE, DIHUHE
WRPRE . TR
FRCERY




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

@

18

A 7 - S Y A S R

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, BRIV 1, B AR 1L 1 B R B SRR K H 6
B, VNSRRI B ARG, BUKZE R G A T

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.).

15 SRR IR, AR bR AT &5 R, 01

275 [ FYethd RAAT ol R0 ) F

[/ (1) INFORMATION: refer to section «Assembling/
Disassembling of Rapid Cappuccino system (R.C.S.)».
() BB 52 B B AR R R AT 2T 56 A5
(RCS)o

P Ve A IR, A A Ve, @&

++

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

14K DR AT o AR SR A AR, 1
HE AT RIBON DI o B b 2% S
2o

13. When the rinsing process is finished, the
«(LEAN» * alertis resumed.

BE AT, R
iRk

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).

AR AR UKFE R B 2 K WERAF A
SEAVKFELLINTCE FB 8 2/ N, PRI R AT BT e R
SFAHEVE T T/\Tﬁf:(ﬁﬁéirﬁﬁ@ H&E/J R T A

£i).



PROGRAMMING COFFEE QUANTITY/

TH I M

00

(i) INFORMATION: follow the step 1-2 of section «coffee preparations.

() TR 56 2 Bl A b 60 5652110 2 B

3sec.
! 4
o) (o

%) (®
=D |

1. Touch and hold Espresso or Lungo button for at least 3 sec to
enter the programming mode. Brewing starts. Button blinks fast:
programming mod

1 ASFR A SRR 22/ D =Fh g 9415
TEN TR BRI SR b P -

TS

(i) NOTE: please refer to factory settings section for min/max programmable quantities.
() TR 2 B8 IR ot 5 B8 A B8 by R S T W R 5

-:CEIF):' Wy D ' -:(EIFD:- vg
& L] W & §
g) (@ g (i

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

3 BRI L B, 2y SN — PR e e
o 3% IR PN 3 VR ZAC A 32 BT /K AT

2. Release button when desired volume is reached.
29, A KA A B %



@ PROGRAMMING QUANTITY FOR CAPPUCCINO/LATTE MACCHIATO/CREAMY LATTE/WARM MILK FROTH/
CE A A o/ S R o AR YT

(i) INFORMATION: follow the steps 1-8 of section «Preparing Cappuccino, Latte Macchiato or Creamy Latte».

@

20

) B FE 2 B TR AT 273, ST e R

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.

1S4 RAT BT S IS Ay e 28 IR A 2
DR, RN TR BRIASAE Y

10, F L D P TR R

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

() TR v 0t 22 L o 5 8 A e
IR R

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

() SR FE i, koo 0, SR%%
AR,

ENERR (PR 7

o v
g (w)

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.

2R, HR AR KA A B E 4
T ST 4 S M P B YRR (RATAT
BT A ) o W TR IV AR A, BT
HSERT.

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, AL — 2 8l BRIATH . R EHZ L, B
BRI KA BB Z S BT A 1
b, il SRR RE A . 3 ST PR3
YACHERE 7 2

(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.

() ST A PR A 3 L £ P A - R 0
K HAR BETE o



DAILY CARE/
H#IH R

(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.

(&) FREL: 320 Gl P B 0 PR A B Y PR R A T 520 LB s b
W, BR TR A R

00

‘ \ N
a : i i
C F g [}
. 1 (-]
‘
1. Remove drip tray, capsule container. Empty and rinse. 2. Liftand close the lever to eject the capsule into the used capsule container. 3. Clean the coffee outlet with a clean damp cloth. Clean
Remove water tank. Empty, rinse it before filling with fresh Place a container under coffee outlet and press the Lungo button to rinse. the machine surface using a clean damp cloth.
potable water. 240 NG B AR DUBCH B4 22 IR A T o e DL 3. {5 FHIRAT & IRy il b 35 T
LR BRI/ TR RS, 7% NCE — 82, A0 N PRI S AR V.

23T BoERAKA. AEEABKZ
i, 36 25

HAND WASHING OF RAPID CAPPUCCINO SYSTEM (R.C.S.)/
F PP R AT & ah A (R.CS)

7] . .
() INFORMATION: when a dishwasher is not available, the R.C.S. % 2 1. Disassemble the Rapid Cappuccino System. Refer to
components can be washed by hand. In that case, the procedure must be . «Assembling/Disassembling of Rapid Cappuccino section system
performed daily for a maximum efficiency. [ 3 (R.CS.)»,rinse all parts with warm/hot potable water.
() SB35 92 Ve, T LA By ok oA 2 2 , ‘ IS LRBRIRERAR AT RS GiE2 T E
BN AEIEREEIUT, 2 R R ERCR, BRI . Eﬁ ¥ \ é L Rt RATErEE ) > TR ER BKh
N S e O
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© HAND WASHING OF RAPID CAPPUCCINO SYSTEM (R.C.S.)/
O F ML R AT A e RF(R.CS.)

22

0 &=

30 minutes

VY T °
%y E>
& e
o, AN =

LOY

2. Soak all components in warm/hot potable water together
with mild/soft detergent for at least 30 minutes and rinse
thoroughly with hot potable water. Do not use strong odor

mild/soft detergents.

2. A AT AL B K R I BT R,
AR A D30 %, T

w

. ®

I

surface of the equipment.

UG TRRIVE i ditvin P/ O R S R i [ PE U s e ST

SRR

RESTORING QUANTITY TO FACTORY SETTINGS/ ] 75 Wi {4 5t i

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

3. i AR ST R
AR TSR A RIS

4. Dry all parts with a fresh and clean
towel, cloth or paper and reassemble.
4. HELIATRHE L I 2 AT
A AL

291
X

5. After reassemble and re-attach the RCS to the

machine, use the “Clean” button before preparing

milk beverage.

SRR AT AT R A TR e
LR . A2 SRR, e

TR R S TR

—

AE

1. Switch the machine ON.

1. FTBHIHER .

(i) NOTE: remove milk jug.
@) HR: BibE.

o

lvg
ivg ]
& Ci%/

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

mode: descaling and clean alerts start blinking.

2. (Al R AR AR 4 3 B0 St 2 F R BRIG I

BREORBH IR S

©)

3sec.

P
Descaling

e
Clean

(4] 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 WRAT RS, i3
0 Rl e H BBk, s e TR R
FERP I M 8 0 A 3 5 B 3 D



RESTORING QUANTITY TO FACTORY SETTINGS/ [11] 76 Wit HE # 5t 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->L ungo-> mode. Press it to confirm. All buttons blink 3 times: machine returns to ready mode.
5 Espresso ->Cappuccino->Latte Macchiato. all volumes are reset. 5. [ ETREBHASE i ]
@ 3R FLAT R Ry s8>k 4R g P IR FRBUE I, T B R

- PRI > &5 W >R AT 5 S e —> 2 85 NHERR. o 4T Hc#H R B3R, BB
@ % H5ar . I 4o

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 TETT: AIRIHEGR A aoE 5022 T AEa SN PRI e A e 5

N | W
Jii R S E oM SR BT R
PR o6, 7RI TR R
Espresso: 40 ml Lungo: 110 ml (1) NOTE: we recommend you to keep factory settings for Espresso and Lungo
v PN 40227 (g FHRMIHE: 11022 - to elj{ur;the bestin cup results for each ‘of our ,coffee varieties. A ,
(8D 08 kel A BB TR AN A PR e
a \ Cappuccino Milk* 50 mi/Coffee: 40 ml. « \ (reamy Latte: Milk*: 150 ml/Coffee: 40 ml PR, EAREOR 5238 I D i B
T ) wtidsss: A4 ozt imkaozet  \ |9 A 1505 T WIME40ZE T Milk volume can be programmed from 30 to 200 ml.
(offee volume can be progammed from 25 to 200 ml.
-\ Latte Macchiato Milk* 150 ml/Coffee: 40 m a \ Warm milk froth* 120 ml A AR T LA 30E1 20028 T
v IR AR 1502 W) . vt A e T AAE 25302002 T
W 402 TH
Automatic power off. 9 min
B BBk 7> G

(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.

() FETE: A=A 9 TR 1 53 A A PR 2 3R B L TR B T o

00
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@ DESCALING/PBRUR T2 A CAUTION: refer to safety precautions.

ATER:

il
W

@ www.nespresso.com/descaling

24

(i) INFORMATION: descaling time is approximately 25 minutes.
@) FER: BRm AT 42500 5.

(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.
W e AT SRR AT SESE I HERS B, LAt b R 073
17, A SR TER Y5 2R B Lo B BRYG HE s R DR A DA, By 25
PR R I CETEB TS A, B s 0 n] AR AR R okt o 8
BT BB TADT SRR 15 AT AT TR T, A RS £ B 8 S e IR ml I
AT SRR, G MR R, I8 NespressofH 447

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.

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

N ! 4
wAn: amEmEns, prrreeen - @7
S R - o [ e \;\,,‘,;\M_ELAE TR
P - Byt P e R AE M AR B 2 T e Descaling

DB FREOR T
BB AR5 AL R SR . IR 52
L, BB (RSB

st
H )

Descaling

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

1R BR R R PR sk, i
AT LAz I HERE BR Y o

500 ml

100 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.

3.3 S I R Ve B A (e
B B/KFETEE 002 FNespressolsi Hii
T, WANAS00ZE 17K

2. Liftand close the lever to eject any capsules
in the used capsule container.
2 fRIE BRAR, BB R

2% G

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

4. FTBABRYG Ao S BRYG A 1
NIIIEA ) 2 R



DESCALING/DETARTRAGE

Descaling

v v
%) (®

®

1. The machine enters the descaling mode. The

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

5. UMHEREIE A BRIFIR BB

f)—)r'uk B PHEAT R R Y i
RF S .

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

9. 173 LAl FH B 48 [mlfi & K
KM, RPEIK AR A K AT
7K EMAX KA

under the descaling pipe nozzle.

6. KH DR A T RIS G

ORI T
H

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, FF L Mim 8. iR

L )

YL, ANETRGEIIHELH BRIG

MK B KT A

2. Place a container with a minimum 1 litre
capacity under both the coffee outlet and

Descaling

vg vg

a
(o)

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

TAZ NI WL BRIGVRASIHES . KR
S

Va8 S KA

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.
11 MI{;‘E DR ST, i B R o SRR

P BRALAT AT o 7 25 /K K B B A ]
LI&Z o FKFTEASUHAK .

00

Descaling
v ug

&
g (i) ok

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

8. Ffljm_ﬁmﬁlzﬁfwk AT %),
LW R PR

8. (lean the machine using a damp cloth.
You have now finished descaling the
MRl P A TR . T AL
SECIHERE BRI e o

25



@ WATER HARDNESS SETTING/ /K fif J&

26

TE L =2

A AE

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

sticker under water for 1 second. indicates the water hardness

1 EKEEEE AT level,

HEb, 2 AT TT N TR
TRA

3. Switch the machine ON.

3. TR o

(i) NOTE: remove milk jug.
) 3= B .

Water hardness table/ /< fif /& 5

Level/#% 1l dH fH mg/L CaCo3

P Lungo/ AARIMIEE 0 <3 <5 <50
W Creamy Latte/ 5 . >4 >7 >70
W arm milk froth/* 2mm >7 >13 >130
w Warm milk froth/* +
LS DLungo/ KARmE jumm > >25 >250
a | ilk froth/* +
L D tmmmm | 2 | >3 >380

Creamy Latte/ =6
IR

C%/ 3 sec. -@-
vg U™
Descaling

ug

[og L] ++

= . R ‘,_
v C'%/ Clean

4, Press the Lungo and Warm milk froth buttons

simultaneously for 3 seconds to enter Menu mode:

descaling and clean alerts start blinking.

4 [ R RPN M3, 0 S 3 )
G H A R IR P IR 7R B

ZZ“‘F\EJ@JO

& @

9%)

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

6. VRATISTD Gl A ROE WAZ T
Fﬁ*ﬁ LKA ;JH ?ﬁéﬁ R P 3K
it S T 7R

(4] NOTE: the Menu mode exits
automatically after 30 sec. if no actions
are performed. It can be exit manually by
pressing the Lungo and Milk froth buttons
simultaneously for 3 seconds.

W) 3R WRRATMES, H
etk 3 0 il S 1 Bk L
Bl T [ B R AR e
TR 3 F).

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. AT LN RS KARuE—
TIAHBRI RSN, fE S A H AR

TR . %

E (FEC i

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

7. R BH F S S e ] 2
R



EMPTYING THE SYSTEM BEFORE A PERIOD OF NON-USE, FOR FROST PROTECTION OR BEFORE A REPAIR/ @@
AR AT EE AT, W iE A R T BT AR AR

1. Switch the machine ON.

1. iR .

(i) NOTE: remove milk jug.
() HER: B .

&y

4. Touch ina single continuous movement the

following buttons: Creamy Latte->Cappuccino.

A LT H >

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

the coffee outlet.
2. B BRIKAE, SRR A ERAR.

vg W

& L]
|

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. L0 S DURE LA E A T 4% N PR, TR R i
TR PIRE: IEAE AT 25

3 sec. -\.I-
- @yé o
Descaling

[ )

%
[aRy-
@
=1 ]

the descaling and clean alerts start blinking.

3. [RIRERHETRE T RO EF L5 S 3 0 8 A e e A BR YR A R
BRI

(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.

@) HR: WRLATIES, HEEE3 0 il & a BBk, 808 2T EFE IR
FRAEHE N PR BIMEFEL 9536 52 3 7

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

6. TH A AR AT AR, A
SEifL

(i) NOTE: appliance will be blocked for approximately 10 minutes
after emptying.

TR A e i, WNERS &l BT 10
o $o
/N ATTENTION: Storing the machine in a cold environment, might
cause damages by frost to the water circuit and create leakages.
A FET A IR S0 I BB AT RE S R 2k
A R IR B R K

@
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© AUTOMATIC POWER OFF/ [ 5 [ e 5 <

@ (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).
@ VERG: AEICHE AR BT RS BRI RE (o), s T A AR A bl RS i MR R B BB R (i

BLE) o

(i) NOTE: the Menu mode exits
. automatically after 30 secif no actions are
O i performed or can be exited manually by

3 sec. _‘.’_ pressing the Lungo and Milk froth buttons
v (D simultaneously for 3 seconds.

©
o Descalin (@) prx: M LIRS, H "
=3 L) ++ S 3 oMb AR Wk, 5 2- =
- ‘ ﬁ‘%éji'j] [ IR A PR B HE AT | ]
RC 9 maasp.
1. Switch the machine ON. 2. Press the Lungo and Warm milk froth buttons 3. Touch in asingle continuous movement the
1. HCE R . simultaneously for 3 seconds to enter Menu mode: following buttons: Latte Macchiato->Cappuccino
(i) NOTE: remove milk jug. the descaling and clean alerts start blinking. ->Espresso. The current automatic power off setting is
) R B . 2, [FIRER AL KPR INMERT I 27590 8 LA indicated by the corresponding buttons (steady light).
T E AR R YR TR R B AR 3 EAEH LA 4 SHE T >R
DNEIR A aris >R ARIIE . $EAHRA P24, (8
B HATRIRR R E FRERIR) -
Autﬁoggtlcggr_%ﬁ/ 4. Now, within 15 sec, you can set the desired value 5. The menu exits automatically and
L > by pressing the corresponding button. They blinks 3 machine returns to ready mode.
TP Espresso VAN times rapidly to confirm new value. 5. EITAEH £ AR kA ]
4. RATSTD ST AR R P A BRI
T cappuccino 30 min./4 3, A% NS $ S1 8 L B3 Vit
EFHIRE o
ﬁ Latte Macchiato 9min./ 77 &
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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° C).
= 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/
Rk
BAEE R, > AR B TR AR AR o AN IR, B Nespresso(EL 44 o
Sy S > A KRS, I2TE S, AR ZK. LATTISSIMA TOUCH
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DISPOSAL AND ECOLOGICAL CONCERNS/J&% 25 jiF B A7 Bt {5 ZE 401

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.

E R R B N IRGVAN
TEAUHERE S AT [ R ER BT R S 4 RIBR R, R B 1IN e A5 R ko S OO R S P AL e
S A B R T T S R TR B R B

CONTACT THE NESPRESSO CLUB/Jih 4% NESPRESSOAH 4 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
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© WARRANTY /{2 [ 1% K

@ 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

32

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 Nespressos 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. The limited
warranty applies only to this single-branded Nespresso products. Products marked with both the Nespresso Brand and another producer are governed exclusively by the warranty provided by that other producer. 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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