
BEFORE USING THE MILK FROTHER

For a macchiato, cappuccino or latte,  
we recommend that you extract a 40mL 
espresso using your business’ Nespresso 

Professional coffee machine.

STEP 1 – PLACE CUP

Place your cup of coffee under  
the steam head on the Cappuccinatore  

CS20 milk frother.

STEP 3  – OTHER MILK COFFEES

Cappuccino: Move the dial on the 
Autocappuccinatore to the left so it’s  

on the ‘cappuccino’ setting.

Latte: Move the dial on the 
Autocappuccinatore to the right  
so it’s on the ‘caffe latte’ setting.

Press the  button for milk  
to start pouring into your cup.

FOR MORE MILK

If you’re wanting more milk froth, hold down 
the ‘+’ button shown in Step 2.

STEP 2 – MACCHIATO

Macchiato: Press the ‘+’ button briefly  
for a touch of milk froth. 
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