cino variplus

Cino: the new, high-er

The LaRhea b
of Italian cc
LaR
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The secret of top quality coffee

Our engineers have succeeded in matching the flavour and quality of the coffee served by Milan's legendary baristas

with state-of-the-art laRhea Variplus technology. Three patented innovations reproduce the baristas' secret formula.

perfect and personalized brew the perfect temperature the perfect grind, every time.

pressure. for each kind of drink.



The Cino Variplus line

nology speaks the contemporary

laRhea

macchine per caffé - milano
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double spou v v -
stainless steel drip tray v v v -
cups dispenser (plastic) = - - @ 70-265 [ @ 73-210
cups dispenser (paper) - - - @ 70-160 /@ 73-160 [ @ 80-125
no. consumption day 30 from 70 to 90 from 70 to 90 from 80 to 100
direct selections up to 12 up to 12 up to 12 up to 12
presel. [ direct no. 2-4%(8-12 2-4%(8-12 2-4%(8-12 2-4%(8-12
height (mm) 558 617 666 832
depth (mm) 551 599 599 617
width (mm) 318 422 422 476
net weight (kg) 29,4 36 354 66,4
max no. of canisters 142 (B+9) 143 (B+B+5) | 144 (B+545+5) | 143 (5+B49) [ 1+4(545454) | . é:gg:;ﬁfjs) i "
max no. of mixing bowls 1 2 2 3
electrical supply (V - Hz) 230 - 50/60 230 - 50/60 230 - 50/60 230 - 50/60
power (W) 3000 3000 3000 3000
water supply plumbed plumbed plumbed plumbed
direct hot water v v v Yes | No
exhausted pads 40 65 65 70

colour front panel

black and brown

black and brown

black and brown

black and brown
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