Wegaconcept Greenline
Thanks to it’s innovative software, the Wegaconcept has the ability to memorize the workload of the machine, thus adjusting the work and standby functions accordingly. The multiple boiler technology, apart from the energy saving function which distributes power to the individual boilers only when required, guarantees an increased thermal heat stability of the coffee brewing boilers, giving us a perfect espresso. The function of the nocturnal standby mode, combined with the MBT and SLS technology, allow the Wegaconcept to obtain a certified energy saving of 47.6% during the nocturnal rest period, and of 30% during the operational period (relative to an average weekly consumption of 15kg of coffee).

Wega Atlas 2010
Electronic coffee machine. Four programmable doses per group, with manual brewing button. Two chromed steam wands (single on 1 group model) – one manual hot water tap. Water auto-fill, built in rotary pump.

Wega Altair
Electronic coffee machine. High cup group - 122mm. Four programmable doses per group, with manual brewing button. Two chromed steam wands. One manual hot water tap. Water auto-fill, built in rotary pump.

Wega Polaris
EVD - Electronic coffee machine. Four volumetric programmable doses per group, with manual brewing button – two chromed steam wands(single on 1 group model) – one programmable hot water tap. Water auto-fill, built in rotary pump.

Wega Sphera
EVD - Electronic coffee machine. 6 programmable doses per group, with manual brewing button – two chromed steam wands (single on 1 group model) – one hot water tap with programmable dosing. Electronic cup warmer(not available for 1 group). Autolevel, volumetric pump.  Multifunction alphanumeric display with day date, daily power on/off, quantification of coffee brewed & water softener regeneration alarm.

Wega Vela
EVD - Electronic coffee machine, High cup group - 122mm. Touchpads, waterproof and retro-illuminated. 6 programmable doses per group, with manual brewing button – programmable dose hot water tap with mixer for balanced temperature. Two polished stainless steel steam wands, with ergonomically designed knobs(single on one group model). Electric cup warmer, with electronic temperature control(available on 2, 3 and 4 group). Autolevel, and rotary pump.

Wega Vela Vintage
EVD - Electronic coffee machine.High cup group - 122mm.Touchpads, waterproof and retro-illuminated. 6 programmable doses per group, with manual brewing button – programmable dose hot water tap with mixer for balanced temperature. Two polished stainless steel steam wands, with ergonomically designed knobs(single on one group model). Electric cup warmer, with electronic temperature control(available on 2, 3 and 4 group). Autolevel, and volumetric pump.

Wega Mininova
EVD - Electronic coffee machine. Four programmable dose settings, with manual brewing button. One chromed steam wand – one manual hot water tap. – Water Auto-fill. Volumetric pump(PR model) for water mains connection. Vibrating pump(PV model) with incorporated 1,5lt water reservoir.
EPU - Semi-automatic espresso coffee machine with electromechanical push button. One chromed steam wand – one manual hot water tap – Autolevel. Volumetric pump(PR model) for water mains connection. Vibrating pump(PV model) with incorporated 1,5lt water reservoir.

Wega MiniNova Classic
One chromed steam wand – one manual hot water tap – Autolevel. Volumetric pump(PR model) for water mains connection. Vibrating pump(PV model) with incorporated 1,5lt water reservoir.

Wega 5.8 Instant Grinder
Instant grinder doser with aluminium body, continuous micrometric grind setting, timer for one or two doses, espresso area, available only in black.

5.8 A Minimax
Automatic grinder/doser with body and doser in aluminium. Upper and lower dose divider, ring and dosing lever in aluminium. Continuous micrometric grind setting, dose counter and auto-stop standard. Pre-regulated for espresso, available in steel colour.

Wega 6.4 Max Silenzio
Manual grinder/doser with aluminium body and doser in aluminium. Upper and lower dose divider, ring and dosing lever in aluminium. Dose regulating spindle in aluminium. Continuous micrometric grind setting. Dose counter standard.

Wega 8.0 Silenzio Grinder
Automatic grinder/doser with body and doser in aluminium. Upper and lower dose divider, ring and dosing lever in aluminium. Dose regulating spindle in aluminium. Continuous micrometric grind setting, dose counter and auto-stop standard. Floating motor for silent operation.

WEGA 6.8 Konik Grinder
Automatic grinder/doser with body and doser in aluminium. Upper and lower dose divider, ring and dosing lever in aluminium. Dose regulating spindle in aluminium. Continuous micrometric grind setting, dose counter and auto-stop standard. Floating motor for silent operation.

Isomac Mondiale Due
The Isomac Mondiale is most recent addition to the machine range. It is remarkable in many way, but especially because its design differs largely from our other machines. The rounded shapes and the metal details makes it a beauty. The Isomac Mondiale provides you with the ability to brew coffee at the same time as you steam the milk, as well as moveable 'Cool Touch' steam spouts and hot water tap. To keep the heat constant throughout the process, a large 2 litre water tank and a 3 litre boiler. On request available with water main connection.

Isomac Millennium Due
The problem with the Isomac Millennium is; do you look at it or do you use it? Our advice is, use it, and often. There is no doubt about it that this is Italian design and quality at its best. You can use the steam spout at the same time as you make your espresso. What is more,the Isomac Millennium has its own tap for boiling water. This is a professional machine with an enormous capacity. On request available with water main connection.

Isomac Tea Due
Isomac does not only have one flagship-but several. Tea is definitely one of them. You can use Tea to steam milk and make espresso at the same time. There is always plenty of steam in the spout, at the same time as the machine is ready to brew the perfect espresso, at the right temperature. With the help of the manometer you can follow the pressure of the boiler close up, at the same time as you keep an eye in the steam spout. On request available with water main connection.

Isomac Zaffiro Due
Now with 'Cool Touch'. The Zaffiro is simply a machine for those who want to play professionals at home. The E-61-group ensures a stable temperature, which means that if you want a better-tasting espresso, you will have to find yourself a real Barista. And you don’t need to have strong arms to get the bayonet in place. As with all our big machines you use the handle to brew an espresso. The large water tank also gives you a large capacity for big parties.

Isomac Venus
The Venus is the perfect machine if you are planning to start a caffé at home, go for Venus. A professional machine at a modest price. The machine has great style throughout, including a professional bayonet and sturdy steam spout with three holes. The Venus also has a large drip tray for water and coffee that you don’t use. A perfect machine with a water tank of 3 litres.

Isomac Granmacinino
The Isomac Granmacinino is made entirely of stainless steel. Great asset to place next to one of our professional machines.

Isomac Professionale Grinder
The Isomac Professionale  is fantastic entry level domestic grinder. Great asset to place next to one of our professional machines.

Isomac Casetto
A stainless steel knock out draw for spent coffee cakes. Sits comfortably under you Isomac grinder.

BNZ Ginders
B.N.Z are manufactured in Italy and are available in flat blades or conical blades. An excellent quality grinder for the professional Barista and cafe. Models available: MD64 Flat, MD74 Conical.

Franke Flair
Suitable for small-scale catering.
The Franke Flair is a firm favourite in bakeries, coffee shops, take-ways and offices. So if you are looking for the full range of coffee specialities and an approximate daily output of up to 100 cups, then the Flair is the one for you! 

FRANKE Pura
The Franke Pura represents the ease of coffee making. The Pura is the perfect choice as the professional’s all-in-one solution. Ideal for gastronomy, catering/canteen, take-away and office environments, the Pura can deliver up to 150 cups a day. It’s just the thing for establishments seeking to offer more than standard black and white coffee beverages. 

Franke Evolution Basic & Top
The all-rounder for hotels, clubs and restaurants. The Evolution units are only 32 cm wide but come packed with power. The Evolution range is designed for a miniumum daily output of 300 units, with the option to produce up to 30 different milk and coffee varieties at the touch of a button. The Franke Evolution range will delight you!

Franke Evolution Plus
More choice at the touch of a button. The Evolution Plus broadens your of choice coffee beverages in an instant. The Evolution Plus exceeds all expectations with a power-packed performance, stylish operating unit (fashioned from glass), and a compact width of only 32cm. This fantastic machine offers 16 pre-select buttons allowing you to choose your cup size, milk type  and more.

FRANKE Evolution plus Foam Master
Discover milk all over again. The Evolution plus Foam Master is also ready to be discovered. It froths milk to make hot foam of the same quality and with the same characteristics as the Spectra Foam Master. The perfect layering of different foam consistencies will convince you. Thanks to the operating panel with 16 preselect and eight product keys, up to 32 different drinks can be programmed – even in various sizes or with a second type of milk. Large quantities of milk, e.g. a latte macchiato in a 4 dl glass, or milk or milk foam in pots, can be drawn in record time!

Franke Spectra
Maximum choice for medium-scale catering. The Spectra offers three basic models, three operating units, multiple options and many add-on units. The Spectra S provides countless combinations to suit all your espresso needs.Whatever your requirement, the Spectra S can be  transformed into the perfect solution for you. Admire the possibilities for yourself!

Franke Sinfonia
Peak performances for large-scale catering environments. With an hourly output of up to 300 cups, the Sinfonia is a genuine guarantee of success.During peak periods the Sinfonia works quickly and efficently. All selections are made at the mere touch of a button, from lattes to macchiato, hot chocolates and more, this machine is ideal in situations where  large numbers of guests/customers want top quality coffee fast.

Franke Spectra Black
With high-tech components and high standards of hygiene, the Spectra Foam Master guarantees terrific foam – hot or cold. In terms of quality, there is no longer any difference between it and manually foamed milk. Foam consistency and temperature can be programmed for each product individually. This means that different foam qualities in a single drink result in perfect layering. The Franke Spectra Foam Master with Flavour Station is the key to an unlimited speciality coffee assortment. With hot and cold milk foam, coffee and chocolate specialities, and up to three different flavors, innumerable trendy coffee creations can be produced at the press of a button. These combination beverages, even "on the rocks" if desired, become sweet temptations and a completely new taste experience for every palate. Despite the wide array of products, the Spectra remains true to its most important requirement and brews the perfect espresso.

La Piccola Piccola
With its exceptionally small footprint and minimalist design, this model represents us so exactly that we have called it the “PICCOLA PICCOLA”, just like our brand name. It is made entirely of stainless steel, in a single block. Even the lever is stainless steel. It is extremely strong and durable, internally and externally. The quality of extraction of the coffee is the same as with the other models, since the brewing group is the same. Ideal for people who are unwilling to sacrifice quality even when they are on the move For boats, campers, motor homes, domestic use, offices and hotel rooms

La Piccola Sara
Espresso coffee machines, very simple to use, small, compact and fast. The linear and minimalist design makes it suitable for all kinds of contexts, even for use alongside professional machines (see Cecilia series). Ideal for people in the catering trade With its small dimensions and low weight, the machine is easily transportable. From 2009 onwards there is also a dual spout version for 14 gram pods. Thanks to the dual spout version, the two coffees will taste even better and be even more convenient. We recommend the models with bodywork all in stainless steel, which are exclusive and extremely durable.

La Piccola Cecilia
An excellent series of professional espresso coffee machines available in one, two and three group versions. Besides delivering outstanding espresso coffee, cappuccino, tisanes, infusions and chocolate, our machines are designed to be made from noble materials, using solutions aimed at achieving the maximum possible energy saving. Models are available with exclusively manual operation, or with mixed (manual and automatic) operation.

The Slayer
Slayer is a powerful Industrial Craft-built machine with virtually endless steam capacity plus brew temperature stability on multiple groups even during maximum volume use.  Steam and brew systems are supplied with preconditioned water at 180 degrees F.  All heating is provided by fail-resistant incoloy elements.  Temperature control is maintained by purpose-tuned PID.  Slayer’s brewing system includes both mechanical and electronic components to enable discreet pressure control across the brew band.


