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Specifications

HUA%

Gran Lattissima / EN650

N, 220-240V~,50-60 Hz, 1400 W
Pmax .19 bar/1.9 MPa
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1) 203cm
m @ 27.4¢cm

(1) 36.7 em

Get online assistance by visiting:
www.nespresso.com/help
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® Safety Precautions

CAUTION/WARNING

ELECTRICAL DANGER

DISCONNECT DAMAGED
SUPPLY CORD

DO NOT TOUCH
SURFACES THAT
BECOME HOT DURING
AND AFTER OPERATION
AND DESCALING:
DESCALING PIPE AND

MILK SPOUT. USE
HANDLES OR KNOBS.

A CAUTION: WHEN YOU SEE
THIS SIGN, PLEASE REFERTO
THE SAFETY PRECAUTIONS
TO AVOID POSSIBLE HARM
AND DAMAGE.

A CAUTION:  THE  SAFETY
PRECAUTIONS ARE PART OF
THE APPLIANCE. READ THEM
CAREFULLY BEFORE USING
YOUR NEW APPLIANCE FOR THE
FIRST TIME. KEEP THEM IN A
PLACE WHERE YOU CAN FIND
AND REFER TO THEM LATER ON.

(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 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. It is 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.

« Children shall not use the
device as a toy.

- The manufacturer accepts
no responsibility and the
guarantee 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.

« This appliance 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.

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 guarantee.



«In case of plug
incompatibility with the
socket, use an adaptor
ensuring the ground
continuity between the
machine and the network.

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.

- Do not operate any appliance
with a damaged cord or
plug or after the appliance
malfunctions, or has been
damaged in any manner.
Return appliance to the
nearest authorized service

facility for examination, repair
or adjustment.

« If an extension cord is

required, use only an earthed
cord with a conductor cross-
section of at least 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 liquids.

« 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.

« Unplug from outlet when not

in use and before cleaning.
Allow to cool before putting

on or taking off parts, and
before cleaning the appliance.
- Always attach plug to
appliance first, then plug
cord into the wall outlet.
To disconnect, stop any
preparation, turn any control
to "off", then remove plug
from wall outlet.

- Never touch the cord and the

plug with wet hands.

« To protect against fire, electric
shock and injury to persons,
do not immerse cord, or
plugs, in water or other liquid.

« Never immerse the appliance or

part of it in water or other liquid

« Never put the appliance or part

of it in a dishwasher, except
the Rapid Cappuccino System.

« 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
appliance manufacturer may
result in 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, has been
dropped or not operating
perfectly. Immediately
remove the plug from the
power socket. Contact
Nespresso 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
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coffee outlet, risk of scalding.

- The surface of the heating

element remains hot after
use and the outside of the
appliance may retain the
heat for several minutes
depending on use.

« Do not put fingers into capsule

compartment or the capsule
shaft. Danger of injury!

. Do not touch surfaces that

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

- If coffee volumes higher than

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

- Water could flow around a

capsule when not perforated
by the blades and damage
the appliance.

« Never use an already used,

damaged or deformed capsule.

- If a capsule is blocked in the

capsule compartment, turn
the machine off and unplug
it before any operation. Call
Nespresso or Nespresso
authorized representative

« Always fill the water tank with
cold, fresh drinking 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.

- The machine is not intended
for use with raw milk.

« 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 Nespresso or
your Nespresso authorized
representative.

« All Nespresso appliances
pass stringent controls.
Reliability tests under
practical conditions are
performed on randomly

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.

- Descale according to user

manual recommendations,or
consult the descaling
information by visiting the
Nespresso website www.
nespresso.com/machine-
maintenance

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

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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Welcome

Coffee Machine
MIHER

User Manual
{5 IR

Capsules set
Wt

O "Welcome to Nespresso folder"
[ #30 in ANespresso U4k |

© 1xWater Hardness Test Stick, in the User Manual
KA 2GR (At B AR R )

Gran Lattissima/
Gran Lattissima

THE CLASSIC ESPRESSO EXPERIENCE

With the Nespresso Original system, you're invited to enjoy the essence of an
espresso, with or without milk. Inspired by the ltalian coffee tradition, it’s a timeless
experience at the touch of a button. The Nespresso Original machines and capsules
offer an array of aromas to fit all coffee tastes. Espresso or lungo, black or in a recipe,
always layered with a soft crema or an indulgent foam. This is only made possible
thanks to the 19-bar pressure in every machine. It extracts the optimal flavours from
each capsule, to reveal them in your cup.

Nespresso Original, classic in its own way.

AE PP R 11 g
f§i fiNespresso Original &

G R PR DRI (RS 3E, 6 i
ANy o R =R | KR, o e n e B AL g 36
ko Nespresso Original WIMEREFIRY FESEHEASRI TR, LG Fr AT (R niE Lk . A
AR MIMEEspres sol& f& AMIMMELungo, #47 — g  J5 (KTl i g 5y 5 <690
Ko A TEEMMBEIICIIR S, AGBERM T AE. MRS AE S SRR (84 BEF) 15
FEER, bl 2R 3 BRI .

Nespresso Original, £EMUER(,

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

W EETERISMERS, G2, Bz fizif.

@ INFORMATION: when you see this sign, please take note of the advice for the
correct and safe usage of your coffee machine.
Wik BTG RIS RARREIRY,  REEOR AR K 2 4 Ao FH AR 1) st o



Overview
AR

Overview of machine
a5

Q Machine without Rapid Cappuccino System
A FffRapid Cappuccino Systemffjuinmi

G Machine with Rapid Cappuccino System (for milk-based
recipes)
[t Rapid Cappuccino System[#mimHEAE

Water tank (1.3 L)

@ Small cup support
KFE (1.3 LD

ZINUE R A

Lever @ Cupgrid

Wi 2 WA HEAR A
Capsule @ Drop collector
compartment TR A
PR @ Descaling pipe
Steam connector storage

door B AP TROA 2
ZEVOH A @ Descaling pipe
Steam connector Fd i
AR @ Descaling pipe

Coffee outlet cover
wmE L e e o
Drop collector

housing

T KAFREA S

Used capsule

container

EVE ZaS

Drip tray

K

Small cup grid

INTIEAR A A

0 0 0906006 6 00O

Alerts

g

@ “DESCALING” & : descaling alert refer to section “Descaling”
[ B fik | FREBEO RS 2% IR o

@ “CLEAN’ . milk system cleaning alert refer to section

“Preparing Mimfbased beverages”

[ ++ RGOSR E RS % ¢«
LG o)

Tactile beverage buttons
8RO % L

@ On-Standby button €D Flatwhite
(standby mode Flat white
consumption: 0.22 Wh) €D Caffe latte
R F A (A5 B Caffe latte
iH#E: 0.22 Wh) ) €® Hot mik

€ Lungo 110 ml A=Y
Lungo 110 ml €9 Latte macchiato

€% Espresso 40 ml Latte macchiato
Espresso 40 ml @ Hot foam

€ Ristretto 25 ml i
Ristretto 25 ml

€® Cappuccino
Cappuccino

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

Milk froth regulator knob
Wit AL SH

Milk container lid
R GESS i3 )
R.C.S. housing
R.C.S. #B4

R.C.S. connector
R.C.S. Jfas

Lid detach buttons
AT YRR

Milk spout connector

o
o
o
o
o
® SR UL=U UL
o
o
o
o
o
o

Milk spout
A

Milk aspiration tube
A

Milk container
IR

"Remove knob" position
[ B:PRlEsh |

"Froth" position
[ Wit

"Clean" position
[HR] pr

®®

13



® Mik recipes

OJ0
®
CAPPUCCINO:

A cappuccino is characterized by
a milky coffee topped with a thick
layer of milk froth on the top.

Recommended proportions:
-

Milk foam (

Quantity: 100 ml milk foam
40 ml coffee

Choice of coffee:
Ristretto or espresso capsule

Choice of cup:

A cappuccino cup

Tips:

The milk froth quality and aspect
could be affected by the type,
freshness and temperature of the
milk (ideally stored at 4°C)

CAFFE LATTE:

A caffé latte is a coffee to which
a generous amount of hot slightly
frothed milk is added.

Recommended proportions:

Y

Milk &
Coffee

Quantity: 110 ml coffee
140 ml milk
60 ml milk foam

Choice of coffee:
Lungo capsule

Choice of cup:

A recipe glass

Tips:

The thin layer of milk froth on top
should be about 1cm. It is usually
brownish, tented with coffee colour.

LATTE MACCHIATO:

Alatte macchiato is a recipe in which
coffee is poured into a glass full of
frothed milk. It is characterised by
the 2 "coffee-froth" layers.

Recommended proportions:
s -

Milk foam

Quantity: 230 ml milk foam
40 ml coffee

Choice of coffee:
Ristretto or espresso capsule

Choice of cup:

A recipe glass

Tips:

The milk froth quality and aspect
could be affected by the type,
freshness and temperature of the
milk (ideally stored at 4°C)

FLAT WHITE:

A flat white is an espresso coffee
to which a generous amount of hot
slightly frothed milk is added.

Recommended proportions:

Milk &
Coffee

40 ml coffee
100 ml milk

Quantity:

Choice of coffee:
Espresso or ristretto capsule

Choice of cup:

A cappuccino cup

Tips:

The layer of milk froth on top should
be thin of about half centimeter. It
is usuallly brownish, teinted with
coffee colour and more liquid and
shiny with very tiny bubbles.



R B

CAPPUCCINO
CappuccinoME7E - WhmmE
LN & R — g i Bk
1

HEHE L -

Mik foam

A 100 ml #54
40 ml Wk
SRS IE

Ristretto % Espresso Wl
HEXy 22

SEE R4

—{lil Cappuccino WHEFR
ks

Wi 2 e AV B ) F
AL B SR AR (B
UF A7 A CEREE)

. CAFFE LATTE:

Caffe latte psﬂ)jﬂ”#':!:'ﬁﬂ)\

KR R 3 7 2 B
NP

HEHE LL g -

Milk &

FH &
140 ml 245
60 ml 5y

110 ml W

BEARE

- Lungolime g

FEUUES
By

At
TEU e BR300 1 o 2 KA T
Lemo Gy MEAINHEGL it
.

- LATTE MACCHTATO:

Latte macchiato JE4§MIHE | Flat white ;&f Espresso

BN MGt RS .

G o
.
R

Mik foam

FHHE: 230 ml @y
40 ml g

s

Ristretto m% Espresso W
Mk 2

S FEUINE R

s PEIEAR

yren

Wi B e e A MBS A= Y e
JAL OB SO A (R

5%%@%Mcﬁﬁ>

- FLAT WHITE:

JIRN K52 A o 11 2 15
JEHT o

AL

Milk &

5 Coffee

FH4E: 40 ml mmE
100 ml -4

SR

Espresso oY Ristretto Wl

HER) 3
SEE SRR

- Cappuccino MIMERR

it
TEU B 5900 J R0 s -
KIF o Grits ERINHEGE A

i, S, KRN

%5

®
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@

—Irst use or after a long period of non-use

A RV BB AR AL

A CAUTIOI\!: first read the safety precautions to avoid risks of fatal electrical shock and fire.
R GHCRFE A, R, R, TG,

NOTE: to turn off the machine, press the On-Standby button (standby mode consumption: 0.22 Wh).
A PR SERAPHUNEERS, i [DIUA-YEMT IS CEARBUIAE0. 22 Wh) .

@ When unpacking the machine, @ Rinse the water tank
remove the plastic film, water : before filling with fresh
tank, drip tray, and capsule potable water up to
container. Adjust the cable length maximum level. Plug
and store the excess in the cable machine into mains.
guide under the machine. SR, AT
PrBIUNHERERE, 2 ER0E BRI /KA. A
Jvs KA WEAKEES TR Bt il
TR IR, K

EREEARAE I INHERE T

an

@ Rinsing: place a container (not provided with the
machine) under coffee outlet and press the TP
(lungo) button. Repeat three times.

WL R AR R TP ARATHIG &
AU AR, 4% P (ungo) %4
BRI

@ Machines are fully tested after being
produced. Some traces of coffee powder
could be found in rinsing water.
WIHER A AR 152 T 78 oAl . HIZK
TR, AT e L R R .

A CAUTION: Please ensure ground continuity when plugging the machine in the power outlet
TR LR AT MR A7 o R e

©®  Switchthemachineon bypressing
: the on-standby button- Blinking @
@ : lights (coffee buttons): heating- -
up (25 s)- Steady lights: ready

Max

3T B iy~ Y 42 S B R
W i el A e A e
CMMEZ S - sk (25
o, et 8
i il 4

© Disassemble the Rapid Cappuccino System 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" section. After reassemble and re-attach

g
(S5
the R.C.S. to the machine, use the +* (Clean) function before W ‘IE

preparing milk beverage (refer to page 22).

§ifi# [ Rapid Cappuccino System| , 7EZGHIRE g
THYEITE A FIRAVERIN, 2% [ T¥Rapid
Cappuccino System| ¥7». YRS H P22 4ER. C.S. &
WNHERE 1%, MJ\J++(‘J;'J"‘L%) e, SR T EME 2RI aR

IlIIIY (éﬁ I/_IL 22T/T> °

Refer to section "Assembling/Disassembling of Rapid Cappuccino System" section
(refer to page 18).

e 2% [ 4%/ PRf#Rapid Cappuccino System] #4r GER. 18

H) .



Coffee preparation

FEE I

@ NOTE: during heat up, you can press any coffee buttons. The coffee will then flow automatically when the machine is ready.
R D= N S0 s S I SR 7 1) L 8 ) L R Y S - = = ) el ([ A E A m B

®®

@ Lift the lever completely and insert the capsule. @ Close the lever and place a cup under the coffee
SEAHER MR 2, K . outlet.
[E IR (25 = e 1 2 7 &l U/
M.
© Press the 1 (ristretto), TP (espresso) or [P (lungo) button. 110ml —» @ @ © @ To stop the coffee flow or top up your coffee, press
Preparation will stop automatically. again. Lift and close the lever to eject the capsule
U . _ L into the used capsule container.
J4F P (ristretto) . P (espresso) i [P (lungo) 40ml — Inte D N N
’ y . TS 9 R S A, B &
B IR g, = - ‘ UJJU S T N N R (j}ﬁ

sm R B, SR

17
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@

@ Remove the milk container by pressing the

buttons on the sides of the milk jug. Unplug
the aspiration tube.

T YRR 0, B
e BRI

CAUTION: When assembling the R.C.S.,
insert well the aspiration tube until it cannot
move.

TERL: HUKR. C.S. I, YRRIAAL
WA, HAANREE.

Turn the Rapid Cappuccino System
connector until the "unlock |'—_'J_|“ symbol and
extract it.

JiglH Rapid Cappuccino System Jifi
By, HEMB (MR G 5
s, SR HHCT

Assembling/ Disassembling of Rapid Cappuccino system
44 /PR fiRapid Cappuccino System

@ Position the milk spout vertically to
disassemble and to reassemble.
o521 W A S 2 IR S8 A A

7k
74,

@ Tum the milk froth regulator knob on the “remove
knob" position and extract it.
YR e A [ RS BRESH ] 17 &,
HHHCT

A The black rubber is not
detachable
BRI,




Preparing Mik-based beverages

AE M A WY RARIG

®®

@ For a perfect milk froth, use skimmed or semi-skimmed, cow milk at refrigerator temperature (about 4°C). The milk system has not been designed to work with vegetable milk.

ROREATSE IR, SEAE AP IRAR R AR A 45, BN E M (940 ©) o AU

@ il the milk container.
Do not overfill the milk container: respect the MAX level.
Close the milk container.
PR IR s ]
SH) I I KA, RARZEY.
[ A

© Placea Cappuccino cup or a Latte Macchiato glass under the
coffee outlet and adjust milk spout position by rotating it up to the
centre of the cup. Turn the milk froth regulator knob to the E'F
(Froth) position.
¥ Cappuccino #FEE Latte Macchiato HEFEAFJECFAHN
HEH VR 77, SRR e, B AR L. R
00 e S A2 EF Pyt 7.

The preparation starts after a few seconds and will stop automatically.

PR ARG, A A EIAS R

@ Lift the lever completely and insert the capsule.

AN I W R

Close the lever. Close the milk container and
connect the Rapid Cappuccino System to the
machine. Machine heats up for approximately 15
seconds (blinking lights).

SEARIARCIIMERS &, K 52
WIRERER . B LA, JbRe
Cappuccino System. AMEMMBALGFY (£
EDNPE F TIRO I

desired milk-based beverage.

See page 15 for further information
on each milk-based beverage.

F2 T PR AL A= WA
iREI

25 R 2 SRR TR A
5 R LA 16 .

@ Press the button relative to the

O®
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() CAUTION: the 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 30 min, disassemble the Rapid Cappuccino System and clean all components (refer to dishwashing or hand washing recommendations).

VERG: PUE S AR R R A . 55 BRSSO N U 30 i, AR
[RAPID CAPPUCCINO SYSTEM] , VSiEFA 7> G RutmiBS vem U fasl) o

20
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(1] NOTE: refer to section "Assembling/Disassembling of Rapid Cappuccino system".
E2RE15EMMEEE /bR Rapid Cappuccino System 188453

At the end of the preparation, the ++ (Clean) alert illuminates

orange to indicate it is necessary to clean the Rapid Cappuccino

System. +

LR %, +GiR) EoRmEeEreon, £

TN BRapid Cappuccino Systems

Lift and close the lever to eject the capsule into the used capsule
container.

Ol B MR RS, (O TEVE N RE S TEA AR

If there is milk in the Rapid Cappuccino System:
Disconnect the Rapid Cappuccino System from machine and
place it immediately in the refrigerator. Close the machine steam
connector door.

Wik Rapid Cappuccino System 452 45:
¥Rapid Cappuccino Systemf@Mnmit% FEIR, 7E)

(6]

o

Place a container under the coffee outlet. Turn the milk
froth regulator knob to ++ (Clean) position. Milk system
rinsing process starts and hot water combined with steam
flows through the milk spout. The rinsing process stops
automatically.

SR 8 25 A O A L B R
TEHE R4, GHED FIE. Y RGN

o

When the rinsing process is finished, the clean alert is
resumed. Put back the knob to # (froth) position.
VR R AL AR, TR R E . SR g
SHFEE (i) frE.

If there is no more milk in the R.C.S or not enough
for the following recipes or 2 days have passed,
before refilling it, disassemble the R.C.S and clean all
the components in the upper side of your dishwasher. In
case a dishwasher is not available, refer to section "Hand
washing of Rapid Cappuccino System".

WRRG T RA W), B A — R
dis BUBCEM R UL, SETEMANEY T, P
Rapid Cappuccino SystemdfiEiZrE#E: , &
TR EEE e, MR ARERL, w2 [
F-¥ERapid Cappuccino System]

=
FRBHAG, BOKMZAG R WY ki fier A 6)
4




Dally care
] o 1

m 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
1 Rapid Cappuccino System components, drip tray and used capsule container. Always check if the component is dishwasher safe before putting it in dishwasher (see page 13)
atf ) B AT AT R Pilo AL PR IT AT AR R A DL AT a5 20 REERR AT el S P BN DE BT, Rapid Cappuccino Systemiff /K i
FE O TR ER I R AT R AT REFV A TE BB TR YE, AR PR A DEmIRE (FLI3ED .

®®

@ Lift and close the lever to eject the capsule into the used capsule container.

Remove drip tray, used capsule container, cup support and drop collector. Empty @
and rinse. Remove water tank. Empty, rinse it before filling with fresh potable
water. ’

Tkl B LR RS, AR RN B IO AR . BRI, BRI A,
PR A /K AR o BT E . BRRKAT . (25, TUebin A BT K.

© Clean the coffee outlet and machine

© Piace a container under coffee outlet and press the P (lungo)
surface with a clean damp cloth.

button to rinse.

A ZE A B EE R, 36 4% R (lungo) 444
v g

ke FHRETR A 5 VRO HE 1 R b
I .
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® Hand washing of Rapid Cappuccino System
FYRapid Cappuccino System

Dishwashing is recommended: when a dishwasher is not available, the Rapid Cappuccino System components can be washed by hand. The procedure must be performed after each use.
A HE S VERIBETT L : Wi AT VERIHE, S TYERapid Cappuccino System. R WL

@

@ Soakall components in with hot potable water
(40°C/104°F) together with mild/soft detergent for at least
30 minutes and rinse thoroughly with hot potable water
(40°C/104°F). Do not use odor mild/soft detergents.

SRETAT H PRI AT K (40° C/104° )
H, IR/ R RIS R 0300 4, 28
HHIBVEK (40° C/104° F) Peif. soMEHA

SRR (137 182751«

@ Disassemble the Rapid Cappuccino System. Refer
to section "Assembling/ Disassembling of Rapid
Cappuccino System". Rinse away carefully any milk
residue with hot potable water (40°C/104°F).
Remove all the visible dirt with a sponge.

> 30 min %

}ﬂﬁﬁRapid Cappuccino System. &2
# /P¥f#Rapid Cappuccino System]
):H’L}LQF/K (40° C/104° F) AF4HTH LR
YyIREE

FHGAR TR T 1R ] WL AR REE o

§:§
.

© Clean the interior of the milk tank, the milk spout ® ®@ (4) Dry all parts with a fresh and clean towel, cloth or

connector, and the milk knob with mild/ soft detergent paper and reassemble. If the Rapid Cappuccino S

and rinse with hot potable water (40C/104F). g : System was very dirty, proceed with two rinsing of NP
* Ensure air inlet is clean. This will ensure perfect % %system by turning the milk froth regulator knob to L
foam. :l? 2 (Clean) position. Milk system rinsing process

Do not use abrasive material that might damage the @W @';f. starts and hot water combined with steam flows

surface of the equipment. : through the milk spout.

THIRA W AEAS N, AR WA, £ At \J%H:uu%”ﬂﬁim AT BAR T B T ;J a

BESH, AT FHZRA. BRI SR T B K = : ATEH %, }-,deld Cappuccino Syst(m+ WL

VB (40° C/104° F) . ‘ “um;;\;.mt, W R e S A

*RRE AN R 8 & DR AR H 2k gt g ARG VEE LR LG, AUKH m{ i

KA KR

L) Jﬁ)T ARPRL e R

@ If you see that after the cleaning process the Rapid Cappuccino System is still dirty, we recommend to purchase a new one addressing to a Service Centre.
AR RBNE RS, RETUIAMUEE, TR B S s Ol E I R
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Programming guantity
SEH

@ NOTE: please refer to factory settings section for min/max programmable quantities.
R w27 NG E R R KA IR/ ME

@ Touch and hold the button relative to the drink Q /
you want to programme for at least 3 s. to enter
the programming mode. Brewing starts and N
button blinks fast. -

L R R RO /ST g )
b3Er, DOENBEGERE. DR IR
HE, ALEIAN P . Q @

®®

@ Release button when desired volume is reached. If the recipe includes other @

ingredients, press again the button and keep pressed until the desidered volume is ==

' ‘ reached, then release. When the last ingredient is delivered (see charts on page 25), _‘@é}’_ @
.@ >3s. button blinks 3 times to confirm the new drink volume. Drink volume is now stored
7

for the next preparations.
FCE ST R . R ARy, ()
Yckich, SEFIFARG AR R . IR R C A (GER25E -
Jehe) , BGPTSR, MR, B A e, L

{5 F A

Restoring gua‘mtity to factory settings

VAR IR iR e

@ Sswitch the machine ON.
36 R4

7

@ Press simultaneously @ ( m}( ) and = (flat white) buttons for 3 seconds to enter
Menu mode: descaling and clean alert start blinking.
e N h " VB h A EE R B Aok
SR Bk & ® (flatwhite) HEHI3F), MEAEHEIL, K
NOTE: remove milk jug. TR SR R B 4 A e
FHE: REBBRIEYAA

NOTE: the Menu mode exits automatically after 30 seconds if no action; are
performed or can be exited manually by pressing simultaneously ® (' milk ) and @ @
= (flat white) buttons for 3 seconds. S

AR FE0B N ARIUT M EE, SERBGUG BB, IR TEIR I, &
% B (mik) M @ (flatwhite) 51350 .

p=1

© Press ®p (flat white): it blinks. . O Press ®p (flat white) button: it blinks 3 times rapidly to confirm restoring the quantity to
.@ (>} @ factory setting
2k ite) : ZZHAH P pe N o o o T, o e
PR (flatwhite) . BRI \ SRE (Rt white) Bl SEHRSTDURPIIERIK, TEE DAL T
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Factow settings

J_}FﬁnXE

A CAUTION: 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!

TR A TR RO 150 ml: G s@inmEBEr S A5 8, SRR BIIR R M b o /Oyt !

Recipes charts (eiut cuanties) Bl Bl 26 gz

Recipe/ | Ingredients and Quantity / Recipe/ | Ingredients and Quantity / Recipe/ | Ingredients and Quantity /
il Machine Sequence/ M fi Machine Sequence/ M i Machine Sequence/ Jiehoss
B FIHERE X T (mi) By FHERE T (ml) B3 I HERE Y (mi)
Cofiee./ e 110 Milk/ -4 200 Mik/ 443 150
lungo ot milk
@ 1. Mik foam/ i 230 @ 1. Coffee./ImE 1o
COﬁ@@/WJﬂﬂF 40 et 2 Coﬁee/lwunﬂ_ 40 = 2. Ml”(//-l—w?] ‘ 140
espresso macchiato Tgtts 3. Milk fOSm/%Y@ 60
Coffee/m0 o5 1. Mk foam Afhit 100 1. Cgﬁee/ﬂﬂuﬂﬂ 40
ristretto cappuccino 2. Coffee /nmgE 40 flat white | 2 Ml /2175 100

NOTE: the milk froth volume depends on the kind of milk that is used and its temperature.
w P s WV SR A AT P 1 24 9 R KRR

NOTE: we recommend you to keep factory settings for t» ( espresso ) and [F (lungo) to ensure the
best in cup results for each of our coffee varieties.

AR R E T/ o (espresso) Fl P (lungo) HEAE ]S E, LA
(AT A AR A B e

Coffee volume can be progammed from 15 to 130 ml.
W T S 49 15-130 ml.

Max milk (+ milk foam, if required by the recipe) volume programmable:
400ml.

e KT (HRI0RE, T TP RED

ml.



Descaling
o fik

. H NOTE: descaling time is approximately 20 minutes.
A CAUTION: refer to safety precautions. (3] NOTE:¢ T O

®®

RPN
N s = =N = W A A L X L X X .
{f JEhe Bl %é% B B ?,E\ %D o NOTE: to ensure the proper functioning of your machine over its lifetime and that your coffee experience is as perfect as the first day,

follow the below process.
A P A BRI HERRTE 35 A ISR IR [ 4, SRR rmnEan A% 8 36 IR, REIEME LA TR,

(3) Empty the drip tray, used capsule container, cup
support, and drop collector. Fill the water tank
with 100 ml of Nespresso descaling agent. Add
water up to the Descaling mark on the water tank
(~500 mi).

A <3

Bl KM e R 2
B MR LR KA
Ao HKAFIAL00 m]
Nespressofffifil. Nk #/K
FEBR KA (T500m1)

© Lift and close the lever to

eject any capsules in the
used capsule container.
SRSUIILIE

FEVRE N s 5

© Descale the machine
when & (descaling) alert
shines orange in ready
mode.

v ms ek
e DA e
Wik

=4 descaling

© The machine enters the descaling mode. The descaling @

alert blinks orange during the entire descaling process.

The flat white button illluminates white.

W N R A o BRI TR A AR T

PIJ4%. Flat white $Z8H#EFG.

O Take the descaling pipe situated at
the back of the machine and plug the
descaling pipe into steam connector of
machine. Replace water tank.

i LR AR AL T PR, 4
NIHERR IR 28 VRO . TR
IKFE o
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® Place a container with a minimum 1 litre capacity under both the
coffee outlet and under the descaling pipe nozzle.

S I 2 /D — T 2520 A N S 1 R R A A
1,

(8] Empty the drip tray, used capsule container,
cup support, and drop collector ,rinse out and
fill the water tank with fresh potable water up
to level MAX.

B . BERR A B . BN ‘ Max
KRS, VLA KA
Y ENITN N \

©® oOncethe rinsing process is finished, the machine switches =
off. Remove descaling pipe with handles or knobs, and store >
it. Empty drip tray and used capsules container. Fill water tank 2
with fresh potable water. [

R, PR R
BRIRIT, MG BEKRRRIEHES ([
S I BIN S S

ﬁ WARNING: Descaling pipe becomes hot during operation.
Use handles or knobs to avoid possible burns.

Eb R SRR AR ATIE T e, 8 i

j © Press the = (flat white) button again. The rinsing cycle continues through
: the coffee outlet, descaling pipe and drip tray until the water tank turns
@ empty.

@ Press the = (flat white) button. Descaling product flows alternately
through the coffee outlet, descaling pipe and drip tray. When the descaling
cycle is finished (water tank runs empty), the flat white button shines.

g

SHAZEP (flat white) $25H o  BRIGEA S m a8 th B, BRI L
S
L 7X

(E
WK, BREEEE AR ORFEMKHED » Flat whited%dl

b

FRA% T @ (flat white) %80, G5IEREFEMNHEH 11, BRAGEET AN
WABE RIS K, HA KA K #

® Clean the machine using a damp cloth.
You have now finished descaling the
machine.
A A T TR HERE . R NI O
56 R IR T o

Max @ NOTE: If the descaling cycle is not completed
correctly (€.g. no electricity, pipe disconnection,
insufficient water in the tank ) the machine
requests to repeat the cycle from the beginning.

E BRI TR e AT (A, R
KA HFARIEAAL) 5 RIFFZEE Rk .




VVater hardness setting

I IR 8 55 e

@ Take water hardness sticker placed on the
first page of the user manual and place it
under water for 1 second.

KRR K K E
PR, TIANKT .

O Press simultaneously ( r?,?lf( )and =p
(flat white) buttons for 3 seconds to
enter Menu mode: descaling and clean
alert start blinking.

S RO L w (
flat white) J% #1350, LE)\%HE/&T@
X, BB,

>3s.

@ NOTE: the Menu mode exits automatically after 30 seconds if
no actions are performed. It can be exit manually by pressing
simultaneously @ ( :ﬁi )and = (flat white) buttons for 3
seconds.

SRR AR, SO e FEDIR SR HBR
MBI, R OO ) & ® (flat white
) fESH3E

@ The number of red squares

indicates the water
hardness level.

AL IE TS TR HCREAR

KRR .

© Press ® (cappuccino) button.

.

Water hardness Level/
TR FE

[— 11 1]
| —
[ — ] ]

% ® (cappuccino) 1%

Button to press/

[ Sl

hot foam

latte macchiato
cappuccino

hot milk

caffe latte

@®@@®E

<5
>7
>13
>25
>38

© Switch the machine ON.

5] RSCUIHE R o

AR R
PUEES N

The number of red squares indicates which button you should
press (see table below). Now, within 30 seconds, you can set the
desired value by pressing the corresponding button. They blink 3
times rapidly to confirm new value. The menu exits automatically
and machine returns to ready mode.

AL ETT TR IR B R IR . (LR 30)
o BU/EE30Fb A, [ N rl 4 R AT S
RS - F SRR P =R, i
SR BB, w2 4

dH cacos
<3 < 50 mg/l

>4 > 70 mg/l

>7 > 130 mg/l

>14 > 250 mg/l

>21 > 380 mg/l
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% Emptying the system before a period of non-use, for frost protection
or before a repairr

R B PR A 0 R S B

Switch the machine ON.

[2) Remove the water tank. Lift and close the lever to eject any remaining
) RSO HE AR o

capsule. Place a container under the coffee outlet.

BBR/KAR. L4h. BIPAMIMERE 22, ARG BE% T o S5k
NOTE: remove milk jug. A TR I 1 R
AR B DA

Press F (espresso),

: hot - : .
© Press simultaneously @ ( milk ) @d P (flat white) buttons for 3 seconds to enter Menu mode: S 127 (espresso) . .

descaling and clean alert start blinking.
T BCRSE) & @ (fatwhite) fEE1SFPIE AR BRif. SR w4

BHAR P - >3s.

O®®

<~ NOTE: the Menu mode exits automatically after 30 seconds if no actions are performed. It can be
m exit manually by pressing simultaneously ( hot )and = (flat white) buttons for 3 seconds. %

milk

AR PES0RDRHAE, MBS BRI, ARl FEDR L, SR @
(fot) J ® (florwhite) G375,

O Pressthe (espresso) button for confirmation. Once pressed, the emptying E NOTE: appliance will be blocked for approximately 10 minutes after emptying.
starts. All buttons blink alternately: emptying mode in progress. When the ‘ A P R AR A BB O L 02 SN R A

process is finished, the machine switches off automatically.

ikt (espresso) WRSITEREAL. i F Uk, WHLMIMA. BIAT ki ac
PP, BAATIIBI. i R, DR B

A CAUTION: Storing the machine in a cold environment, might cause damages by frost to the water circuit and
create leakages.
R ORUMHER A UMM BR T T, W R e R BUKE A5 UK, 3G BURK
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Changing Automatic power off

5 H Bl B OE

@ 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. Based on factory settings, the appliance switches
off after 9 minutes after last use.

UNHEREHEA tH (I BT BE DI BE, AT LA H BB COWD AR ETATAEIR . MRBRISURGRE,  WmERR A 42950 i e F BB -

@ Switch the machine ON. @ Press simultaneously @ ( n’;‘l’li Jand = (flat white) buttons for 3 seconds

to enter Menu mode: descaling and clean alert start blinking.
AL T 8 nh;tk ) % ® (flatwhite) fi5H3F), NS
B, R W R R B G P

B RO o

@ NOTE: remove milk jug.
B R AR R
Ao

@ NOTE: the Menu mode exits automatically after 30 seconds if no actions

are performed. It can be exit manually by pressing simultaneously %

(POt )and ® (flat white) buttons for 3 seconds.

SR ESOW MR, B S AT, AT H, AT
(hot)) Fil ® (flatwhite) JEEH3F.

© Press & (ristretto). @ Now, within 30 seconds, you can change the automatic power off and Automatic power off / || 5[] 1
set the desired value by pressing the corresponding button. See table for
g more details. ristfetto =) 9 minutes/ 4} i
Gi% v (ristretto) . o X . . X .
They blink 3 times rapidly to confirm new value. The menu exists
automatically and machine returns to ready mode. espresso =) 30 minutes / 44

U300 1N, R LA [ BB MR E . 14 A I lungo
REEPARME. BERARM.

LSRR PIRE =P, T Prlffe. Bl i

MERE AR e LAk

=) 8 hours/ /s

®®
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® Troubleshooting

30

No light indicator. - Check the mains, plug, voltage, and fuse. In case of problems, call Nespresso.
- Water tank is empty. Fill water tank.

- Descale if necessary; refer to section "Descaling”.

- Flow speed depends on the coffee variety.

- Descale if necessary; refer to section "Descaling”.

No coffee, no water.

Coffee comes out very slowly.

No coffee, just water runs out (despite inserted capsule). - In case of problems, send appliance to repair or call Nespresso.
. - Preheat cup.

Coffee is not hot enough. - Descale if necessary; refer to section "Descaling”.

Capsule area is leaking (water in capsule container). - Position capsule correctly. If leakages occur, call Nespresso.

Irregular blinking. - Send appliance to repair or call Nespresso.

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

All coffee buttons blinking fast 3 times and then machine goes back in ready mode. - Water tank is empty.
- Machine is in menu mode, press simultaneously hot milk and flat white buttons for 3 seconds to exit menu mode or wait 30

- Error alarm, machine needs repair. Send appliance to repair or call Nespresso.

Descaling and clean alerts blink. seconds to exit automatically.

- Descaling has not properly completed. Repeat the descaling cycle.
Descaling alert shines orange. - Machine triggers descaling alert according beverages consumption usage. Descale machine. Refer to section "Descaling".
Descaling alert blinks orange and flat white button steady light. - Machine is in descaling mode. Press flat white button to start descaling process.

- Disassemble the Rapid Cappuccino System and clean all components in the upper side of your dishwasher. In case a dishwasher is
not available, refer to section "Hand washing of Rapid Cappuccino System".
- Machine overheat, wait until machine cools down.

Clean alert shines orange.

All coffee buttons and all milk recipe buttons flash alternatively. - Appliance will be blocked for approximately 10 minutes after emptying procedure (refer to section "Emptying the system before a
period of non-use, for frost protection or before a repair").
Lever cannot be closed completely. - Empty capsule container. Make sure that no capsule is blocked inside the capsule container.

- Use skimmed or semi-skimmed cow milk at refrigerator tgmperature (about 4° C).
- Milk froth regulator knob is on @ position. Turn it to \™P (Froth) position.
- Rinse after each milk preparations (see section "Hand Washing of Rapid Cappuccino System").
Quality of Milk froth is not up to standard. - Descale the machine (refer to section "Descaling”).
- Do not use frozen milk.
- Ensure the air aspiration part is clean. Refer to the section "Hand washing of Rapid Cappuccino System".
- Ensure all the components of the Rapid Cappuccino System are well assembled.
- Be sure to remove the milk jug.
| cannot enter Menu mode. - Be sure to press simultaneously hot milk and flat white buttons for 3 seconds.
- Be sure to remove descaling pipe.

- Press the buttons on the sides of the milk jug to remove the parts.

Milk jug cannot be dismantled. - Refer to section "Assembling/Disassembling of Rapid Cappuccino System".

Turn off the machine. - Press the on-standby button (The machine is on stand-by - consumption 0.22 Wh).

Milk jug is inserted but the milk buttons are not enabled - The milk froth regulator knob is on '+'+ (Clean) position. Turn it to {=P (Froth) position.



b [ et L
WA
BT, B

WAL AR

BT, SURZK A CRESRIN T %)
WA G2

BRI ORTERZHAAO .
FEANKT I

FATREIE LR, winEAsE 19 Bl b o

ST A S AR P A3V, Wl ] 38 9 A g A A

ik, R R PR

R R ARt
R R (0 Flat white $%8I1FRE 5

RS RIS RRE
JITAT A R R A 5 e 5 A DA e o
ImmEAEEE AN RETE Azl B«

D AT

VR NI B

WA A ANBETRER o
[ P A o

YIRS CEURN, AT R .

- MR FEEE. B, (RBEAR. WIATIE, F5E0E Nespresso.
- 71(%&% |ALI<JG
- U, ATLARRGE, 25 TR ).

- A 3 A e A

- TR, WCARREE, 25 TBREE] 5.

- TSR, IR S BB 4 Nespres so.

- SRR .

- WRTE, WCARREE, 25 TBREE] 5.

- IEHERSCE R e WK, GEU4% Nespresso

- R NHERE RS B A Ne spresso

- SEERAEOR, THLAERS . R INMERRIE & BB 4K Nespresso

- KA

-gﬂlﬂf}%ﬁiﬁéﬁﬁmﬁﬁ, [k #% ~ Hot milk Az Flat white $%8H3FMIRHGZMA, oiHSA30F04% H Bl

- AREIEHERR S, TR .

- UNHEAR B PR P SR R B R . S AR 2R TEREE ] 5.

- DERE R TA BRI . 4% Flat whiteStBH ARk .

- #f¥f#Rapid Cappuccino System, FEVEMIME [ JEERIIA M. & 8EHHE, 2% [FliRapid

AEARA K o

Cappuccino Systemfis»] o

- W R, FA A )

-V ELE PRI 2010 SERS RN BEAE T . (G2 CRINIE . B ARSI RETHEH” D .
- IR RS . MR EE RAE RS .

- A AR ECE IR IR Yy, EIR T (K940 O .

- Wy RS @I IR =P (WD fiE .

- RRUGH AR RAR STRE T VR EE RS (G2

- MEATRREE (25 TRRE%] W) .

- S TR A .

- MRS RN LTEIE. 52% [ FURapid Cappuccino System] .
- {f:%Rapid Cappuccino SystemfJITfg Hliff IEfifE4H 2K

- WEAR AW 252 A bR

- Ty [FIMEZ N Hot milk Az Flat white %8 3%,

- LR BR IR I

- LA YRR N L S B 4 o

- 2% [ 4%/ fifRapid Cappuccino System] ¥4},

- $T R YE AR T S (R AE R RE R A 0. 22Wh) .
- Wi BRI ++(‘Jéii,%) o, wies Bpome) pE.

Z# [ F¥eRapid Cappuccino System] ) .
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@ Contact the Nespresso

32

HHH,\\%Nespresso

For any additional information, in case of problems or simply to seek advise,

call the Nespresso.

Contact details of the Nespresso can be found in the “Welcome to Nespresso”
folder in your machine box or at nespresso.com
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Limited Guarantee/
RE

Nespresso guarantees 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 or services the same model
with identical technical specifications. Warranty service outside the country of purchase is limited to
the terms and conditions of the corresponding warranty in the country of service. Should the cost
of repairs or replacement not be covered by this warranty, Nespresso will advise the owner and
the cost shall be charged to the owner. This limited warranty shall be the full extent of Nespresso’s
liability however caused. Except to the extent allowed by applicable law, the terms of this limited
warranty do not exclude, restrict or modify the mandatory statutory rights applicable to the sale

of this product and are in addition to those rights. If you believe your product is defective, contact
Nespresso for instructions on how to proceed with a repair. Please visit our website at www.
nespresso.com for contact details.
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