Description

The professional espresso machine La Cimbali M23 UP C/2 VA is a semi-automatic device
with two high working groups, allowing you to prepare a drink in the coffee-to-go format.
The Italian brand La Cimbali has established itself in the world market as a manufacturer

of reliable equipment that can make delicious and aromatic coffee.

The coffee machine has a classic ergonomic design that will decorate the kitchen or bar in
any establishment. Suitable for use in coffee shops with a capacity of up to 700-1000
people per day.

The machine has an electromechanical control panel with separate buttons for each
group, which allow you to adjust the dosage of coffee and water. The device is equipped
with a high-performance boiler with precise control of temperature and water and steam

supply, a thermosiphon brewing system, and a La Cimbali heating system.

The equipment is equipped with a double mechanical pressure gauge, 2 steam taps and a

boiling water tap, which makes it possible to offer visitors not only coffee, but also tea.

Optionally, you can order a model with a cup heating panel for better revealing the taste
and aroma of the drink, an economizer for saving water and electricity, and with a backlit

work area.
The body and parts of the coffee machine are made of stainless steel and ABS plastic.

The photo shows a similar model with a low group.

Characteristics

Type

Group type
Number of groups
Cappuccino maker
Boiler volume (L)
Water supply tap
Connection to the water supply
Control Panel
Height (mm)
Depth (mm)
Width (mm)
Power (W)
Voltage (V)
Weight (kg)

Brand

Country of origin

Semi-automatic
High group

2

Yes

n

Yes

Yes

Electromechanical

552

518

B20

4100 - 4800

380

B3

La Cimbali

ITALY



