
     BEZZERA PROFESSIONAL ESPRESSO
MACHINE - BZB2016S3DE
 
Quick Overview
  

Body: AISI 304 commercial grade brushed stainless
steel
Frothing Ability: 3 Litres with 20 Second Recovery
Temperature stability: Dual boiler probe system
provides superior safety & greater thermal stability
Cup Warmer: Large cup warming station above unit
Water/steam: Fully flexible stainless steam and water
arms
Boiler Refill: Automatic boiler refill, plus safety cut out
to prevent damage

 

  Description
  

This is the latest update on the traditionally styled volumetric espresso machines that has been a workhorse of the Australian
marketplace for many years.

Body: AISI 304 commercial grade brushed stainless steel
Frothing Ability: 3 Litres with 20 Second Recovery
Temperature stability: Dual boiler probe system provides superior safety & greater thermal stability
Cup Warmer: Large cup warming station above unit Water/steam: Fully flexible stainless steam and water arms
Boiler Refill: Automatic boiler refill, plus safety cut out to prevent damage

Boiler (L): 17

 

1 Year Parts Only Warranty
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https://www.foodequipment.com.au/bezzera-professional-espresso-machine-4677.html
https://www.foodequipment.com.au/bezzera-professional-espresso-machine-4677.html
https://www.industrykitchens.com.au/bezzera-bzb2016s3de-professional-espresso-machine


Your Shipping Specifications
 

Net Weight (Kg) 75

Width (mm) 960

Depth (mm) 550

Height (mm) 515

Packing Width (mm) 1020

Packing Depth (mm) 600

Packing Height (mm) 700

Power 240 ̃ 415V; 5000 / 25 W/A

Warranty 1 Year Parts Only
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