CREATISTA PLUS
MY MACHINE

'NESPRESSO.



@ Nespresso Creatista Flus

Congratulations on your purchase of the Nespresso Creatista Plus, the machine that allows you to make cafe quality milk coffees.
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Packaging Content

@ Creatista Plus Coffee Machine

@ Tasting Box of Nespresso Capsules

© Milk Jug

O Nespresso Welcome Brochure

© User Manual

O 1 x Water Hardness Test Strip, in the User Manual

@ Local Language Stickers, in the User Manual

Qreatista Flus

Jo20

USER MANUAL

Nespresso is an exclusive system creating the perfect Espresso, time after time.
Each parameter has been calculated with great precision to ensure that all the
aromas from each capsule can be extracted, to give the coffee body and create
an exceptionally thick and smooth crema.

A\ CAUTION: When you see this sign, please refer to the
important safeguards to avoid possible harm and damage.

INFORMATION: when you see this sign, please take note of the advice for
the correct and safe usage of your coffee machine.

s 220-240V ~, 50-60 Hz, 1300-1600 W

Pmax 19bar/1.9Mpa

B -s2kg/114bs

B 15L/500

@ @ 17 cm @ 30,9 cm 40,9 cm
6.7 in 12.21in 16.1n




® Safety Precautions

@) CAUTION

DISCONNECT DAMAGED SUPPLY CORD

ELECTRICAL DANGER

CAUTION HOT SURFACE

A CAUTION: the safety
precautions are part of
the appliance. Read them
carefully before using your
new appliance for the first
time. Keep them in a place
where you can find and
refer to them later on.

A GAUTION: when you see
this sign, please refer to
the safety precautions to
avoid possible harm and
damage.

G) INFORMATION: when

you see this sign, please

take note of the advice for

the correct and safe usage

of your appliance.

- The appliance is intended to
prepare beverages according

to these instructions.

- Do not use the appliance

for anything other than its
intended use.

- This appliance has been

designed for indoor and
non-extreme temperature
conditions use only.

- Protect the appliance

from direct sunlight effect,
prolonged water splash and
humidity.

- This is a household

appliance only. It is not
intended to be used in: staff
kitchen areas in shops,
offices and other working
environments; farm houses;
by clients in hotels, motels
and other residential type
environments; bed and
breakfast type environments.

- This appliance may be

- Keep the appliance and its

- This appliance may be used

they are supervised or have
received instruction to use
the appliance safely and
understand the dangers.

« Children shall not use the
device as a toy.

- The manufacturer accepts
no responsibility and the
warranty will not apply
for any commercial use,
inappropriate handling or
use of the appliance, any
damage resulting from use
for other purposes, faulty
operation, non-professionals
repair or failure to comply
with the instructions.

used by children of at least

8 years of age, as long

as they are supervised

and have been given
instructions about using the
appliance safely and are

fully aware of the dangers
involved. Cleaning and user
maintenance shall not be
made by children unless they
are older than 8 and they are
supervised by an adult.

cord out of reach of children
under 8 years of age.

by persons with reduced
physical, sensory or mental
capabilities, or whose
experience or knowledge
is not sufficient, provided



Safety Precautions

Avoid risk of fatal

electric shock and fire.

«In case of an emergency:
immediately remove the plug
from the power socket.

- Only plug the appliance into
suitable, easily accessible,
earthed mains connections.
Make sure that the voltage
of the power source is the
same as that specified on
the rating plate. The use
of an incorrect connection
voids the warranty.

The appliance must
only be connected after
installation.

- Do not pull the cord over
sharp edges, clamp it or
allow it to hang down.

- Keep the cord away from
heat and damp.

« If the supply cord is
damaged, it must

be replaced by the
manufacturer, its service
agent or similarly qualified
persons, in order to avoid all
risks.

- If the cord or the plug are
damaged, do not operate
the appliance; return the
appliance to the Nespresso
Club or to a Nespresso
authorised representative.

« If an extension cord is
required, use only an
earthed cord with a
conductor cross-section of
at least 1.5 mm? or matching
input power.

- To avoid hazardous damage,
never place the appliance on
or beside hot surfaces such
as radiators, stoves, ovens,
gas burners, open flame, or
similar.

« Always place it on a
horizontal, stable and even

surface. The surface must
be resistant to heat and
fluids, like water, coffee,
descaler or similar liquids.

« Disconnect the appliance
from the mains when not
in use for a long period.
Disconnect by pulling out the
plug and not by pulling the
cord itself or the cord may
become damaged.

- Before cleaning and
servicing, remove the plug
from the mains socket and
let the appliance cool down.

« Never touch the cord with
wet hands.

« Never immerse the appliance

or part of it in water or other
liquid.

« Never put the appliance or
part of it in a dishwasher.

« Electricity and water together

is dangerous and can lead to
fatal electrical shocks.

- Do not open the appliance.
Hazardous voltage inside!

« Do not put anything into any
openings. Doing so may
cause fire or electrical shock!

Avoid possible harm
when operating the
appliance.

- Never leave the appliance
unattended during operation.

- Do not use the appliance
if it is damaged or not
operating perfectly.
Immediately remove the
plug from the power socket.
Contact the Nespresso
Club or Nespresso
authorised representative
for examination, repair or
adjustment.

« A damaged appliance can
cause electrical shocks,
burns and fire.

« Always completely close



the slider and never open it
during operation. Scalding
may occur.

- Do not put fingers under
coffee outlet, risk of scalding.

« Do not put fingers into
capsule compartment or the
capsule shaft. Danger of
injury!

- Water could flow around a
capsule when not perforated
by the blades and damage
the appliance.

« Never use a damaged or
deformed capsule. If a
capsule is blocked in the
capsule compartment, turn
the machine off and unplug it
before any operation. Call the
Nespresso Club or Nespresso
authorised representative.

« Fill the water tank only with
fresh and potable water.

« Empty water tank if the
appliance will not be used for

® Safety Precautions

an extended time (holidays,
etc.).

- Replace water in water tank
when the appliance is not
operated for a weekend or a
similar period of time.

- Do not use the appliance
without the drip tray and drip
grid to avoid spilling any liquid
on surrounding surfaces.

« Do not use any strong
cleaning agent or solvent
cleaner. Use a damp cloth
and mild cleaning agent
to clean the surface of the
appliance.

- To clean machine, use only
clean cleaning tools.

« When unpacking the
machine, remove the plastic
film and dispose.

« This appliance is designed for
Nespresso coffee capsules
available exclusively through
the Nespresso Club or

your Nespresso authorised
representative.

« All Nespresso appliances
pass stringent controls.
Reliability tests under
practical conditions are
performed randomly on
selected units. This can show
traces of any previous use.

- Nespresso reserves the
right to change instructions
without prior notice.

« This machine contains
magnets.

Descaling

« Nespresso descaling agent,
when used correctly, helps
ensure the proper functioning
of your machine over its
lifetime and that your coffee
experience is as perfect as
the first day.

SAVE THESE
INSTRUCTIONS

Pass them on to any

subsequent user.

This instruction manual
is also available as a PDF

at nespresso.com



\Vachine Overview

Color display

SELECT dial

START | CANCEL button

Water tank & lid

Lever for capsule insertion

Capsule container

Removable pin cleaning tool

Pop out cup support

Removable drip grid

Removable drip tray
with full indicator

Easy clean steam
wand

Press the START|CANCEL Rotate the SELECT dial Press the SELECT dial to

button to Start or Cancelan  to navigate left or rightto  Adjust Espresso Volume,

operation or to go back select your drink Milk Temperature or Milk
Froth

Milk jug temperature Milk jug
sensor



® FHrst Use

@ Read the important safeguards first to avoid risks of fatal electrical shock and fire.

@ Rinse the water tank @ Place the water tank, insert the © Plug the machine into
before filling it with drip tray and the capsule container the power outlet.
potable water. in position. For your safety, operate

the machine only with drip tray and

capsule container in position.

O Turn the machine ON by pressing the STARTICANCEL © Rotate the SELECT dial to set your
button. Heating up takes approximately 3 seconds. : language. Press SELECT to confirm.




Hirst Use

® Setting your water hardness, dip the Water @ Follow the on-screen prompts to rinse
< 1 minute Hardness Test Strip in and out the water tank. & prepare your machine for use.
Wait 1 minute. Set the water hardness by
rotating the SELECT dial according to the results
on the Test Strip. Press SELECT to confirm.

For further information refer to pg 25.

@ First use is to rinse the machine & prime the heating system.

© Follow the Quick Start Tutorial. © To turn OFF your machine, press and
hold the START/CANCEL dial for 2 seconds
until machine is off.




@ Navigation

@ Rotate the SELECT dial
to select your coffee.

@ Display shows current drink settings,
Coffee Volume, Milk Temperature,
Milk Texture.

Cappuccino

O Press the SELECT
dial to adjust the

@ . current settings.

© Press STARTICANCEL
to make a coffee with
the current settings.

Milk Temp Milk Froth

Setting 4

10



Regular Coffee Preparation

@ Fill the water tank i @ Turn the machine ON by
with potable water. pressing the STARTICANCEL

button. Heating up takes

approximately 3 seconds.

O Lift the Lever, insert a capsule and close the lever.
Rotate SELECT dial to select your coffee

> Ristretto (25ml / 0.85 02)
W Espresso (40 ml/ 1.3502)
WP Lungo (110 ml/ 3.7 02)

Press STARTICANCEL button to extract

To ensure hygienic conditions, it is highly recommended to not
reuse a used capsule.

© Place a cup under the
coffee outlet. Use the cup
support if required. PUSH
the cup support to unlock.



@ Regular Coffee Preparation

© Preparation will stop automatically. O To stop the coffee flow press
Lift the Lever to eject the capsule. the STARTICANCEL button.

Milk Coffee Preparation - Single Cup

@ Only use the milk jug provided. @ TIP: For optimal milk froth, use pasteurized whole or semi skimmed milk at refrigerated temperature (@bout 4-6 °C / 39-43 °F).

O Fill the water tank

with fresh potable © To accommodate smaller ‘ © Rotate the SELECT dial
water cups, use the cup support. to select your drink.
' PUSH the cup support to
unlock.

12



Milk Coffee Preparation - Single Cup

O Fill the milk jug with enough
fresh cold milk. Minimum and
' maximum levels are marked

on the inside and outside of
the milk jug.

CAUTION: Do not fill milk jug above
the maximum level marked on the
inside & outside of the jug.

@ Lift the Lever &
insert your capsule.

O Lift the steam wand
& position in the centre
of the milk jug.

© Press the STARTICANCEL
button to start the
espresso extraction.

® Ensure the milk jug
is making contact
with the temperature
sensor located in the
drip tray.

© When the espresso
extraction is complete,
press STARTICANCEL to
begin milk frothing.

13



@ Mik Coffee Preparation - Single Cup

©® When milk frothing is
complete, lift the steam wand,
wipe with a clean damp cloth.

@ Allow steam wand to return
to its down position & it will
auto purge to rinse itself.

@ Pour milk into the espresso
to finish your drink.

Mik Coffee Preparation - Two Cups

@ Only use the milk jug provided. @ TIP: For optimal milk froth, use pasteurized whole or semi skimmed milk at refrigerated temperature (about 4-6 °C / 39-43 °F).

@ Fill the water tank
with fresh potable
water.

14

@ To accommodate smaller
cups, use the cup support.
PUSH the cup support to
unlock.

© Rotate the SELECT dial
to select your drink.



Milk Coffee Preparation - Two Cups ®

O Lift the Lever & } © Press the STARTICANCEL O Fill the milk jug with enough
insert your capsule. button to start the espresso fresh cold milk for 2 drinks.
extraction. Maximum level is marked on
the inside and outside of the
milk jug. Do not overfill.
CAUTION: Do not fill milk jug above
the maximum level marked on the
inside & outside of the jug.
@ Lift the steam wand © Ensure the milk jug is © When milk frothing is
& position in the centre making contact with complete, lift the steam
of the milk jug and the temperature sensor wand, wipe with a clean
press STARTICANCEL located in the drip tray. damp cloth.

to begin milk frothing.

15



@ Mik Coffee Preparation - Two Cups

@ Allow steam wand o return @ Place your second cup ® Lift the Lever & insert
to its down position & it will under the coffee spout. your capsule.
auto purge to rinse itself.

(® Press the STARTICANCEL @ Pour milk into the espresso
button to start the espresso to finish your drinks.
extraction.

16



Latte Macchiato Preparation

O Fillthe water tank @ To accommodate a Latte
with fresh potable Macchiato glass, push the
water. cup support in until it locks.

O Fill the milk jug : © Lift the steam wand &
to the marked : position in the centre of
: the milk jug and press

maximum level i
with fresh cold milk STARTICANCEL to begin
i milk frothing.

CAUTION: Do not fill milk jug above
the maximum level marked on the
inside & outside of the jug.

© Rotate the SELECT dial
to select your drink.

® Ensure the milk jug is
making contact with
the temperature sensor
located in the drip tray.

17



® | atte Macchiato Preparation

@ When milk frothing is
complete, lift the steam
wand, wipe with a clean
damp cloth.

© Lift the Lever & insert
your capsule.

18

© Allow steam wand to return
to its down position & it will
auto purge to rinse itself.

@ Press the STARTICANCEL button
to start the espresso extraction.

© Pour milk into the Latte
Macchiato glass and place
under the coffee spout.



Adjusting Regular Coffee Drinks

© Rotate the SELECT dial @ Press the SELECT dial to © Rotate the SELECT dial to
to the drink. : adjust the coffee volume. : adjust the coffee volume.

The suggested volume is

marked with a dotted line.

O Press SELECT dial to save &
exit or press STARTICANCEL
to exit without saving.

Any coffee can be programmed.

1. Ristretto: from 25 to 60 ml / 0.85-2 oz.

2. Espresso: from 25 to 60 ml / 0.85-2 oz.
3. Lungo: from 70 to 150 ml / 2.37 to 5 oz.

[1] Default coffee volumes listed on page 11.

19



@ Adusting Milk Coffee Drinks

@ This machine is optimized for pasteurized whole or semi skimmed milk. Milk Temperature and Milk Froth may be adjusted to suit different milk types.

© Rotate the SELECT
dial to the drink &
press the SELECT dial
to adjust drink.

O Press SELECT dial to save & exit
or press STARTICANCEL to exit
without saving.

20

© Rotate the SELECT
dial to adjust,
Espresso Volume,
Milk Temperature or
Milk Froth level.

© Press the SELECT dial to enter

& rotate to adjust the setting.

Froth levels & Espresso
Volumes suggested settings
are marked with a dotted line.

© Press START/CANCEL
to exit the adjustments
menu.

Any milk coffee can be programmed.

1. Coffee Volume: from 25 to 60 ml / 0.85-2 oz.

2. Milk Temperature: from 56 to 76 °C /133 to 169 °F.
3. Milk Froth: from 2 to 30 mm /0.08 to 1.2 in.



Reset to Factory Settings ®

@ Drink Settings are:
-Coffee Volume, Milk Temperature and Milk Froth.

To reset your drink settings: To reset factory settings:
1. Select SETTINGS 1. Select SETTINGS

2. Select RESET 2. Select RESET

3. Select COFFEE RESET 3. Select FACTORY RESET
4. Select @ to confirm 4. Select @ to confirm

5. Select € to cancel 5. Select € to cancel

6. Machine will power off
7.0n next use, you will need to refer
to first use instructions

=M pty\mg the System before a period of non-use or for frost protection

@ Rotate the SELECT dial to MAINTENANCE, press
SELECT dial. Select "Empty Cycle" & press SELECT
to start. When the pump stops, empty & wipe dry the
capsule bucket & drip tray.

@ Remove the water tank.
Place the empty Milk Jug
under the coffee outlet.

21



® Energy Saving

@ Energy efficient: Machine minimizes power
use when not making a drink. The display dims
after 2 mins of no use, after 10 mins of no
use display turns off. Restart by pressing the
STARTICANCEL button.

22

Dally Cleaning

@ To ensure hygienic conditions, it is highly recommended emptying and cleaning the capsule container every day.

@ Rinse the milk jug &
dry after each use. If
required, wash the jug
with mild detergent.

@ Empty the drip tray and the capsule container every day. Remove cup support
by first removing the capsule bucket, then unlocking the cup support, pulling the
cup support forward & lifting it upwards to disengage from the machine. Clean cup
support and wipe inside machine, reassemble with a clean damp cloth. Remove
the water tank and lid and clean them both with odorless detergent and rinse with
warm water. Refill the water tank with fresh potable water.

© Fill the milk jug with potable water between
the min & max marks. Select the MILK
function & press START. When complete

discard the hot water, then wipe the steam
@ wand with a clean damp cloth.

06

A4




Dally Cleaning ®

@ Do not use any strong or © Dry all the parts with a repetitive O Never immerse the
abrasive solvent, sponge or soft clean cloth and reassemble all appliance or part of it in
cream cleaner. Do not put in parts. Clean the coffee outlet and water or any other liquid.

the dishwasher. : inside the machine regularly witha % % A

clean damp cloth.

Steam Wand Cleaning Procedure

Milk System Cleaning Procedure.
Recommended you perform this monthly

to prevent steam tip blockages or when
the display shows "Clean Steam Wand". ) €
|

@ Select Maintenance © Select Clean Steam © Follow the on-screen
Wand prompts

23



@ Descalng

24

@ Duration approximately 15 minutes.

A Read the important safeguard on the descaling package
and refer to the table for the frequency of use.The
descaling solution can be harmful. Avoid contact with eyes,
skin and surfaces. Never use any product other than the
Nespresso descaling kit available at the Nespresso Club
to avoid damage to your machine. The following table will
indicate the descaling frequency required for the optimum
performance of your machine, based on water hardness. For
any additional questions you may have regarding descaling,
please contact the Nespresso Club.

Descaling: E Removes scale build-up, maintains coffee taste and prevents machine
damage. Frequency will depend on your water hardness & amount of use. Descale when
prompted on-screen. The machine will stop you from use if the descale cycle has not been
performed after 10 uses. A "lockout" count-down will appear to alert you of the number of
uses remaining until usage will stop.

@ Rotate dial to select MAINTENANCE

e@e |,

®@000000OO0OO0OP

@ Select DESCALE © Follow the on-screen
prompts to complete



Water Hardness

To determine water hardness level
use the test strip provided.

To change the water hardness setting:

@ Rotate dial to select

SETTINGS
Water hardness:*
App. fH dH
[I— 1] Level 0 <5 <3
[ EE———— Level 1 >7 >4
=—ill Level 2 >13 >7
] Level 3 >25 >14
[E— 1] Level 4 >38 >21

oo DC‘\

(X X X ]
© Select Water Hardness © Follow the on-screen
prompts to complete
Descaling after:*

CaCO0s & (40 m)
<50 mg/l 2200 #4 French degree
> 70 mg/l 1800 gy German Grade
> 130 mg/I 1400 CaC0; Calcium Carbonate
> 250 mg/l 1000
> 380 mg/I 600

25



@ Troubleshooting

26

Buttons not illuminated. - Machine turns OFF automatically. See paragraph on «Energy Saving
Concept».
- Press START/CANCEL or SELECT to turn to «<ON-mode».
No steam or hot water - Press START/CANCEL or SELECT to turn to «ON-mode».

No coffee, no water, unusual coffee flow - Check if the water tank is correctly positioned, if empty, fill with potable

water.

Coffee is not hot enough. - Preheat cup.
The capsule lever does not close - Empty the capsule container.
completely
Leakage (water under the machine) - Empty drip tray if full.

- Check drip tray is securely inserted.
No coffee flow, water goes directly into - Ensure capsule lever is closed.
the capsule bucket (despite inserted
capsule)

Colour display is dim and hard to see/read - Machine display dims automatically after 2 minutes of non use.
- See paragraph on «Energy Saving Concept».
- Press START/CANCEL or SELECT to turn to «ON-mode».

Buttons flashing - Follow on screen prompt.
- Check the water tank. If empty, fill with potable water and brew a coffee.

- Check steam tip for blockages. Use pin cleaning tool stored under the water

tank to unblock each of the holes.

Fill Water Tank alert remains on display - Check if the water tank is correctly positioned.
(water tank is full)

Descale Now alert is displayed - Descale the machine. Navigate to Maintenance menu.
- Select Descale and follow the on-screen prompts.

Machine Error message is displayed - A major fault has occurred.

Machine is ON but ceases to operate - Power machine off by holding START/CANCEL.

- Wait 60 minutes and press START/CANCEL or SELECT to turn to «ON-

mode».

Machine turns to OFF mode. - To save energy the machine will turn to OFF mode after 10 minutes of

non use. See paragraph on «Energy Saving Concept».

- Check the outlet: plug, voltage, fuse.

- Check the outlet: plug, voltage, fuse.

- Descale the machine, if necessary.
- Descale the machine, if necessary.

- Check that no capsule is blocked inside the machine. (Note: do not put the
finger inside the machine)

- If problem persists, call the Nespresso Club.

- Empty capsule bucket and check that no capsule is blocked inside the
machine. (NOTE: do not put finger inside the machine) If problem persists, call
the Nespresso Club.

- Adjust the screen brightness setting. Navigate to Settings menu. Select Screen
Brightness. Turn the dial and Select High.

- Descale machine, if necessary.
- Complete a Clean Steam Wand cycle, if necessary.

- If problem persists, call the Nespresso Club.

- Visit nespresso.com or call the Nespresso Club to contact your local
service centre.

- If problem persists, call the Nespresso Club.

- Press START/CANCEL or SELECT to turn to «<ON-mode».



Troubleshooting Milk Froth Preparation

Milk steam cycle does not start

Quality of froth not up to standard

Steam is very wet

Milk overflows

Milk temperature is too hot

Milk temperature is not hot enough

Lower Wand alert is displayed

Clean Steam Wand alert is displayed

- Check if the water tank is correctly positioned, if empty, fill with potable
water.
- Check steam tip for any blockages and ensure wand is lowered.

- Be sure to use whole or semi-skimmed milk at refrigerated temperature
(about 4-6 °C / 39-43 F). For a better result, the milk must be newly
opened.

- Check the milk froth setting.

- Use cold, potable water. Do not use highly filtered, demineralised or
distilled water.

- Fill jug with appropriate milk volume.
- Minimum fill level as marked on the inside & outside of the jug.
- Maximum fill level as marked on the inside & outside of the jug.

- Be sure to use the milk jug provided.
- Check the milk jug is positioned correctly on the milk jug temperature
Sensor.

- Preheat cup.
- Use the milk jug provided.
- Check the milk jug is positioned on the milk jug temperature sensor.

- Ensure the steam wand is lowered.

- Clean the Steam Wand.

- Use the milk jug provided.

- Clean both the milk jug and steam wand after each use.

- Clean the steam wand. Navigate to Maintenance menu.

- Select Clean Steam Wand and follow the on-screen prompts.

- To stop overflow, either reduce the initial volume of milk and/or reduce the
froth level. This varies depending on milk type.

- Decrease the milk temperature setting.

- Increase the milk temperature setting.
- Check the steam tip for blockages.

- Navigate to Maintenance menu. Select Clean Steam Wand and follow the
on-screen prompts.

27



@ Contact the Nespresso Club

28

As we may not have foreseen all uses of your appliance, should you need
any additional information, in case of problems or simply to seek advice, call the
Nespresso Club or your Nespresso authorized representative.

Contact details for your Nespresso Club or your Nespresso authorized
representative can be found in the «Welcome to Nespresso» folder in your
machine box or at nespresso.com

Disposal and Environmental Protection

Your appliance contains valuable materials that can be recovered or can
be recyclable. Separation of the remaining waste materials into different
types facilitates the recycling of valuable raw materials. Leave the appliance
at a collection point. You can obtain information on disposal from your local
authorities.



Limited Guarantee

Nespresso guarantees this product against defects in materials and workmanship for a period of 2 years. The warranty period begins on the date of purchase
and Nespresso requires presentation of the original proof of purchase to ascertain the date. During the warranty period, Nespresso will either repair or replace,

at its discretion, any defective product at no charge to the owner. Replacement products or repaired parts will be warranted only for the unexpired portion of the
original warranty or six months, whichever is greater. This limited warranty does not apply to any defect resulting from negligence, accident, misuse, or any other
reason beyond Nespresso’s reasonable control, including but not limited to: normal wear and tear, negligence or failure to follow the product instructions, improper
or inadequate maintenance, calcium deposits or descaling, connection to improper power supply, unauthorized product modification or repair, use for commercial
purposes, fire, lightning, flood or other external causes. This warranty is valid only in the country of purchase or in such other countries where Nespresso sells

or services the same model with identical technical specifications. Warranty service outside the country of purchase is limited to the terms and conditions of the
corresponding warranty in the country of service. Should the cost of repairs or replacement not be covered by this warranty, Nespresso will advise the owner

and the cost shall be charged to the owner. This limited warranty shall be the full extent of Nespresso’s liability however caused. Except to the extent allowed by
applicable law, the terms of this limited warranty do not exclude, restrict or modify the mandatory statutory rights applicable to the sale of this product and are in
addition to those rights. If you believe your product is defective, contact Nespresso for instructions on how to proceed with a repair.

Please visit our website at www.nespresso.com for contact details.

29
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Qreatista Flus

J520
RS
Nespressoffe 2EBUHy 7 48, W7 4| 18 H 0 R4l IE #yEspresso, Wi ALEY &5
O Creatista Plus #nE 4l HMIETHHGITE, AT B e o iy 23 F R, b G S R A
2 R ol
A ELE: LEEINARSH, BEEZAM M,
YT A > 2
O Nespresso i 2 E % U\ﬁﬁﬂﬂ‘ ﬂ%ﬁié)‘]/rﬁ%
()8 Siem st s, i A bbb E % 2 80 6 7 &
© hE
O Nespresso i i & £ it
O A=

ny 220-240V ~, 50 Hz, 1300-1600 W

O A PEMRME — KA Z R A R
Pmax 19bar/1.9Mpa

B -s2k/114bs
O FEBEMAR, 47 F M B 15L/500z
@ Pren ([Pa09em (Ja09em
67in 1220 16.1in

31



32

T A I

@iEE ® B R
DERBR |BILRT

A ER TR
M — o, REEH
HAR A3 & RAE, UL
15 b A

A EE DUREIRARK
i, 1 B R A A, DA
S AR

@ FE  UIRER AT

i, 1 E & P e AL IE

W2 A fE 7 X

« e LR 4B A
14315 4k

- RTRMELE R,

« AR 8 %
A, FTERHRE T
# .

CEEEES, BA,
.

- RN KR4, i

HEAILTE & DU T 5 A 37
i WA R,
BRI, K
& BEE S AEIRE
BEMEEISE, 13
T o R AR B NIRE

- EZEBFZUTILERE A

AL, 85 A L LB
e ALEY, 58 A
WAP, HOCME ST M%
AW R 7, TR
R ER R, 851
L ELE XL EAT
TR, TR
AP,

o Ko Al R IR &k B

EILE BFUT) Heft
T E B HT,

- BEA S R A

MR ER T £

Fndn iR e A F ok
ML, FEAACIESHA
o fe] 22 A AN P
BB MTEE L2 E A
77k, e Ie g &
WE|HE K .

- FEENILERITE,

- BT A TR A
. JETE Y AT S .
REFERET BTN
IR, B4R, B
I S A R LA
BAET S B A P2 G By
AT, &£
TR BRE,

B S ik FRL A REZ X

o OB ERAR PR,

- AR EE BT
BAGE, RILRIREE &

SR E—%, &%
T Bty IR BT P A
PR ERBIEEN.

IHIE M R R IR E
AR,

o 7 FRIR B A e L R

- B EIELER SR,
HEAL,

- HPRIEE R R 2, R
HIR &R, FE A
RS E RS- R AT
B,

. WHEIRLBIR, EU%E
&, Bl 3|
Nespresso Clubz 3%
MARER.

c WEEKEIFEL, iE



T A I

& fl 2R mAT
1.5mm?2 BT 4 2
VG e, B, JF .

- HBRSCRARE, 1F
71 AL B 2 i A
TR, Blanth s, Kp,
VEAE, R, KK,

- BRI, EEEACE R
Elfn- e RES, #
(I N
e Bk A SRR

o KB oA,
TR RIR, TR
W, MBSk, BT
AHIRE, TN Z R

- FEVELAREPZA, M
WHAEK, HENLER
H TR EEHATERLE

- h AR )

%,
o P AL o 4
NS 22 U
o PR L oK 4
HATFL.

o R R,
S G
£,

- FEALE T AL,
AERE, k|

. FEAA TR E
i, BB R
F k.

B S FE IR E M EATL B 7=
A RTRERISHE,

. ;%E%uﬁﬁ%ﬁ?' %

o FERHEALRIR HAEAT

FER, FEFIEE
Flo  SLETBTFF B

FH Bk % Nespresso Club
REF R RER, 1t
FEEATAR I, B Fn
PR

- ARIREY VT BT B

i, BB K,

- BAEMTEATIT AT,

LS R

- 7R F AR

- PR FERnES

IR EFAT, LR

- W ARV AT A

i i, PRI AL

- TEAE IR E T

W, WRpEFR
M EE T, R

PRI, 3Kk,
A, BE
Nespresso Club= 2 4%
AR,

- KA FIENTE WK

Ko

o WK o EAL,

EERAM, BlHRE
¥ B

- i (BIR%) T

s AL, T PR
HE B EHA

o BRI B

FEMAE AL, B
fﬁié\%%ﬁl)ﬁ E&wE

o A RBE ) TR E B

VR e AL

o o NS A A0 i e By v

F % LR

33



@

34

G AR Fn
L, AT

R TER

. M@*‘“A#ﬂ%‘ﬂj s AL

B, #rr 2R

. ANespressorrHE LG

NespressotEt #
B &4 1t, Nespresso
wpneE R FeAXRT LA
Nespresso4: RAE &
AR AT W3,

- i NespressotiHEl,

BT A B B A
Bl RATEHREA
BB Rt — L 5 2
SEFR R LA H AT T
TEMAR, LA
BB S A Rt
e

- NespressoH R k%

S g iy LT B RO
& R,

- RS A4k

BRYA

. IF#41# FINespressolk

S, A B TR RGN

ke e S DR
WEYIEH IR, AT
FZ e KA AL o

IBRERGFARIERE

MUt EeEREEIR,
NespressoE MRt A +5
R HIPDFAR,



T W&

AN

i &
e A
=X =
& ey
* ¥
=
B2
R
5
—

“HE i

Tr 46/ B

FAR

0 E

L%

7 5 A AL

7 A (4 )

BT HE e

EA R %

W T I 4a/ B, T

RS SL RS
YRR

" e M
L ZIES

T 46 RBUH EAESEAT
MR ERAE E—5

SRR AE

B

5 BB 75

35



® HRFEA

@ bR TREZEMENE, 0% Kk S M AR S0K KA,

Q 7N AT @ I§kiE. ERETHER © il EREEERIR,
Sk AE, RREML, KT %eH
B, EERERAHRUL

B3 RVE S b

7

O 4TI /B8 AT ‘ © s wiE" id,
B 1A 2 350 | Bipw kL, HT7 #
B R A

36



O BRBKFEE, AT ERLE A
A EIRBUKEE, S04,
RAB R MR R, eit” %
B AR EAEE, %T #%
B #THAN. ESHTESE
%537,

O m kR
¥ B4R IR,

@ IRIEF B bR
AL A& B

(1) wrenmzmnnsis.

O TR, 2 E T4/
BUK s 4, B LR AL,

37



O nER” LT 4, - O RESERYAMBERES
EEmHEM K Gappuceino B, WHAE, FWRERY
3.

© T IFIR/EUHE, O BT #HE”

T AR 2 #1 1E AL R T
ok W,

38



] 18 L 37 e

O EIRFEENKA @ ETHIR/BUH B
Ko Bl FlAEHE 4 %3
e,

O BEFW, N —IE, BRTFH, #E” ®
7L e A R

> Ristretto (25ml / 0.85 02)
Wb Espresso (40 ml/1.3502)
WP Lungo (110 ml/ 3.7 02)

BT T /TN B T 4L 3
@ AMIRDE, FHREEA DHEATHHE

© IFHFHAEMMEEL O
T WRFEEA
%ffco AR S
[ D

39



@ | L 3 e

O FIFER S Halfr . HRHAE @ % T UE/BUE, BB o
¥, R,

Ve —— A&

(1) R s ()05 R, 0 & 4R E B 41 GBI 4% 46 °C/39.43 °F)
O PHdEEAT © MER b 17T, © fess i
AT AR : WA, BAER WA,

HERLR L. MR 2.

40



Vs —— 2 A&

O st b HAREAN O HERERE, : O Wiy = R
mEE, ARG T A e 1y o 2|k A B Y
. ﬂ;ﬁﬁﬁ&@mﬁm RALE, RIBE,
b }El%o H :

EE DHgEANEL
T8 KL EY 2

O EEEF, O T4/ BN, O HEUMELE R,
N Pin U T I/ BUH #,
THHEATY .




@ 1 —— A E

© FIBImEE - ik : O JEZRE AL,

® EEDEN

.
EAE, HFHEE ‘ B H B . Espresso #.,
T, |

) EL

HEFgresE— A&

(1) Reemmsm e (1) @5 nREmaRE, WA RELAE2RMRE B ORRLA Y 46°C/3943°F)

O EKFEEAT#
B K

HE W,

42

O MERBMIRTF, 17
FRAE. BEAEHE

© fei” HE"
A, A



S T

4w
E\,nm, o
',Mﬁmﬁx./ﬁc
\A%muwlm
H o B
FRE
i - 4
RERE
1T 45 44 8K
(o}

J

Dl EA A

—

© s IH/EH

O KBTI -
BN E

B AL

EE

<

)

' 1

B
EAE, HREE
#.

O ET
WET

B3

AR E

O i\ &
R,

o T4/ AL
@, FHiTHH.

O HEFSE -

"
%

42X

(A
(T
N

43



@ H 14— E

BN

® EEFMH,

—_MMT K
fety L e = O

O #5

) NEspresso .

@ 4

® ZTHI/BUER, T

ZEB o,

44



k=S N

O {EA G, © ER" HET

O ERFERENTE
GRS SEHATAE I et & A, A
Yt %

O Fyikyy sz R

O i FEN O mEEEE, WE
LS B4 B4k kLR, ik B B Y
M, ERAR AT 46 /BUH RSE N
. AT &, w, AT,

A ER AR RA

45



® FEEHE TR

wh

fw
w
R
S
<z
B
S
$En
R =
(o)

B

O IgFRE ML
7 Vo

i

. EREE

O aiTiFE,
KR
ek Sy aecN

Y A8

P E G

o
=
&
N
—\I
b
e

46



P G ek B @

O s HAE" ik © BT i 4, © i’ it 4,
A, kR A A A 3 R AT,
o | | R H I S AR T B AT

O &T" ##” ﬁi‘iﬂ:‘iﬁf%f 3 AHE BN TEE AT EMMETE,
JER W, Ed% T e/ BUH : , .
L VA : 1. Ristretto : 25 ~ 60 ml/ 0.85~2 0z
- HAREFR . ; 2. Espresso : 25 ~60 ml/ 0.85~2 0z

3.Lungo : 70 ~150 ml/2.37 ~ 5 0z

(1] minse 17 sL307,

47



© HE AT E

(1) EREswemrn L mitmnt. SAFRENLD, TREMRRLL,

Q iEsE" Hhi g : O iEEE" %A i : © ETHE A T
4, FiFheE % ; 4, AR ; H, w#md, AE
A, RE#HTRAE B, FWBRERY FH, ¥k
HERELE, e, MBS R PEE R E &

R

O BT %#" w4, #E O RTF4/BUHH, AR BRI 5
HIR W, I T4/ BUH BB EEEE, 1, e AR E 1 25 ~60 ml/ 0.85~2 oz,

%, MIFRFIEE, 2. F IR ¢ 56~ 76 °C/ 133~169 °F

3. 459 1 2 ~30mm/0.08 ~ 1.21in

48



WEW L& @

O MPRRE :
YA E, YR, Y0

EEWHRE REH RE
12 g 1%E “HE"
2. %% “EE" 2. %4 “EE”
W e EE 3.#F W RE”
4. %% @ Hk 4. %% @ Hik
5. % @ BUH 5. %% Q@ HUH
6. H KA
T TRERM, FESHAEREAEH.

KRG, St TR R R TP, TR AL 8 R Ey K

O HRkFXFE - Kz
KA BT

O HEE" W REE EH, BRTRE. #%
#OERERT, OHE CRET e, BF TR
F, WEFETHESAEAL

49



® ik

O BHER: TR, dEile E
BWOREE, TTRAEELERA
e E R, 10045 B B K
T e/ B E .

50

R o= oE
H & VR s
(1) pmiEmEmDeE, &0 smmsh ke s &,

O SHEZHKEMNRE ERTARERUNES, FH UK
H, BEAEEAREGE MG LR, BRTHRSH TR FHRAFE
FHERMNBAH, HEHFBEMTIAREC, SHAKME, 77
KAEd, FRKREEERFRAEMET, FRERT T EH
18 AR N T Y AROR A

@ FREANER, + © EMTFENKRAK, ERE R
HIHET. WHF : RALEZIE, #FF “HIT7 S,

E, RRFHHEEHN REH T B, FHA
A& i O ¢ FARAERERE.

&




v

.
H & W&

O FEERE S LA
MR A

B i 7 A
R

HMRGHEERRF.

HWEAH A R ARG HATIRT,
RAEREHE, ZKETHHA "

TE

BRRE WA AT

O igFHAMA T 4 %%
WEWET, RAFEXR
Bfr, ZHMERTEN
1547 X oh e O ROk

& HHATEE.

O FE ol =k
H A RN
R,

[ XX NN NN N ¥

O ik "

O RIEFREERERIRE.

51



® frIfE

52

(1] smntznisns.

A BABIREROREFM, 5B
R RERE, BREREHEEN, BEEM
IR, FIKRFRTIAEGH. FZ1# F Nespresso
Clublk 35 & 2% DLAM Y 7= i, LU G 3 ol e AL 3 ok
., UTREIETEFRRAEET, ok
M s ERIEME, WwxthIER ML v
5], 3% 5k % Nespresso Club,

BRYE ¢ B WA, Rk AR, W EMLEAUR, BRI
EBR T oA E R R AR, 4 o7 L3RR R A,
X ALHEAT IR YR, R T REERIATIRGE, AL Tk R
B, A EIT 2 RERTH S A FERE.

O FEEIEH, ®F 4

© i

®@000000OO0OO0OP

O ik HIE" O ERREMRTE
HITRIE.



AR

FAVMHERLAD 8 AR 4R K A

FUAEERE
O iEFIEH, it
7 EE"
KEERE: *
App fH dH
e s % 0 <5 <3
—— % ] o7 .
= % 2 >13 >7
L =mEm % 3 >25 >14
. % 4 >38 >21

@@ BD\

(XX X ]
© itiF KR © REREFRTS
REITHRE
FRYaE:*

CaCOs b (40 m))
<50 mg/l 2200 o EARE
>70 mg/l 1800 dy EEAE
> 130 mg/| 1400 CaCOs HE%
> 250 mg/I 1 000
> 380 mg/I 600

53



@ S HE R

54

HRT T
B A RMA

Tilivm, FHA, RETEH,

G R 2

FHEEREKT

AR (ol AL 36 A A4

Tilive, XEBANGEE
(AN

%éi%ﬁ%%ﬂﬁﬁ%%%i%
//’é{

etk

BT AR GRAE Emik)
Bor “SLEBRIE"

BT AR
IF T AE R EAT

B S HERERR A

—HBEI S (FRERD)
—HT “Trha/BUH” R CEET gk AL
—HT “THR/EUH” R CEET ik LT AL

—REAMRELEIM, WRAREA, EARAA,
— AT

—kEh kL

—H AL

—RE AR LR

—HRFRHEHT

—FULHEH2R 4, BFFe E R,

—5 I (feEs)

—HT “Trha/EUH” R BT %, Bl
—I BT S AR AR

— AR WRAMTA, AN A & o

—MERREREHE, FAAM T HEEARBEEN L,

— IR AT ZEEIL,

—a o LA IR dE. L T B
—iE RE, ARREARETNSREE.
—FEERHER.

—K¥# /BT R,
—B0R4 IR T “Fre/BUK" K “EHE #HF .

—H T, e la R R 10090 F H KRR A

(FHEL)

%

—eEHIE AL HE REZ,
—ERE L Ek LE REZ,

—WARE, AT IR,

— A FE, A ALEEAT B3R

—REESHNERENY CEE | FEEFHHE AL A )

— 4 R[5 AT Kok R, B F Nespresso Club,

—HENEE, RERTANERENENNH. CEF : FHEF
FEENmHEAL A ) AR 1R BT R AR R, Bk & Nespresso Club
—PAEBTRRRE. AHLEXE BBETH “RE” i,

—WHEE, MEEALEATIRIE,
—WRFE, BT "RAEHFE EF.

— B BT R AR, BX % Nespresso Club.

—% 3k Nespresso 3k, .5k % Nespresso Club 4 iR 4 1%,
—Hp R E R AT R AR, B & Nespresso Clubs

—HT TPHR/RHT R OCHET T AL



TV 1 B ik e B

RERITHHRRAT B — B KR T BB, WAEEA, A A,
—REERILEFRE, FAERELTRERA.
Vi BT — A AR B R AR MG, CREAN46° C —FARENTE
/39-43F) NRIEWHAE, BHAEH T HBK 4, —GRERE, FEmERERE.
— B PHARE —EEE R, AHEY R,
— P RAEERE", RERBRED TS REE,
ERF AR S, —f{(ﬂ:}immm TEMER % 5 Rk, R PR RE
iy
4735 — YR RN, R R AT RS R E AL, —AFEEE, BOENGENE, REMETHALS. bR
— AR AR A ) Bt A HRAR 24757 2 A TR T X A
— T AT A 5 W P AR,
g At — IR R &, — MR R,
— B ER T ERAEETERIEE L,
R0 —FHAT — A BRI E.,
— A R, — R EE R EHE,
—R B AT ERA B ERIRE L,
BR “HRTERE” — AR T RERE,

BR “HERAET —TEERARE —4?&%%7’?@? ®FE RERAET , RERRITSRETE



@ Bk R B

BT RN TETRB A ERERER, 7o R G (E ) P & 2 (LT 15 B2k 7 Z A By, 3% 3k £ Nespresso Club
HERACKRIER ., Bt A F X7 WNespressost: i = 15 F Mt = Nespresso® 77 ] sknespresso.coms

W32t BRI

UNMENLFR & B/ a2k, A B T AR E R, RS o
M E B R, ETELRBOTHITL TR REFE L.

56



(3 @

BEMXZBEFERN, Nesprosso xt7A P 5 EARET B K H 1 6 [T 3 Bk R 0 2 BRI F. ANRBE 8 WX 2 B FF46 42, Nespresso &K 8 ERR B

A Gk B 4G W SEAE DR A ARG B M. ZE LI, Nespresso ¥ ARk B F L AR K AL 3t Fm AT 2 BB R, TSR RGEN YR EAREAREN K
THHARAMA, UHERKHHE. WERORERSTERN TEMBETRA, &4, HiEEH R Nespresso AT 45 %] 50 B iy 8 %, BAEEF R

TERNESR, BASKBRESRRHBRENE, FURTRNEY, ZHflkE EHEAMRNEE, RN FRERE4%E, ATHLAR, X

K, FHH, BOKEREAMSIR E PTG B, ARG RN E KA E F R S R AL B Fa LA R B # Nespresso TR M. e 3E B DU SRS AR 3R

AR GRS E R A48 B RS R A HAT. R LS Nespresso A AT AR AL B S6 Bl 2, Nespresso 23R 7r 8 AT B 8y % . A& B Nespresso 4 # 7
giz %ii%@gﬁ%ﬁ%%ﬂi, ARG AT HR/ RE KGR EEN T AL, FEREAT, WREANENFRHHE, FEKF Nespresso & T
4o 3K 1% 4 15 .

HATE S, HE TR E T www.nespresso.com K BUF BT & 7 K.

#E RoHS

FEARIME LA T —FEARY" EBRT - EHEWR R R EE %" S S PTLe o B RoHS, A 7 o Bl 37 & 7= fn 4 & oy 7= & #0004 & M AL .
AR R AR

e HEAENFATE AR RES]/T 113648 5% 44,
2 & = Al | BRBER | SRZKB | o s o B AR B
Bk X 0 0 o 0 0 HAEGB/T26572 L E Hy IREE KT,
= X ° o 9 0 0 X R A B R B Bt 2 AR
B, 1] X 0 0 6] 0 o) B 4B HGB/T26572M Wy IR EE K,
RIS X o o 5 5 5
GB/T 26572

EERERTRATLWTHELEURE TR EHHETY, TRRF. BT FENRFERLFIRGBR, F2BEHeaRANE, £FEEFERX
HALE VLB R IRBT R B R B

B R TR R IR R @

57



® Nespresso Creatista Flus

IREIBRE T Nespresso Creatista Plus PIHEH, IR FRAS H 5T ST INNEE,

&=

(R 3up- 59 EARREEE 77
Creatista Plus 59 WRZHK 77
ZAER 60-62  Hi A R 78
i A R 5 63 H¥WHk 78-79
IR AE 64-65 KAHBHEEEF 79
il k] 66 ek 80
EE L 67-68  KFJE 81
B o — BAR 68-70  [HAEARE 82
BB o - WAR 70-72 i AR B R AR 83
#1#Latte Macchiato 73-74 ¥ ¥Nespressoff 4 # 84
whn ok o A B 75 EERIBRBHRE 84
fet 47y o el 3o R 76 fhE 85

58



© Creatista Plus "4

© Nespresso T8 4L e 3 £ 4

O =

O Nespresso 2 %) i i

O fEFEME

O KFERRIRAS (P A2 45 )

Pmax 19E/19MPa

O EREFMANEES R

B 15Ex/50%+

Qreatista Flus

Jo20

EREE

Nespressof & By wnwE 7 45, A GHEE — X —HF % E B e, &8 2808

Vet g, HARRREEERE R BN TR FEF, Ak AR M mE s

78 0 K.

A FE: B BB WIRRS, WAMEAAT], UBER
B AT 8 R AE

@ B R B AR, R B R R AR,

ny 220-240V ~, 50 Hz, 1300-1600 W

B soni/14n

17 Bk 30,9 E %k 40,9 E %
Ea @ 6.7 3@&@12.2 E @15:7 ¥

®

59



®

60

22 HH

AN EE VIETZ B EIRLR
DBEEK EENRARE

A TR TR A
MR — o, HRE
Jel ot MR o 56 A0 B
F,  AAETIHUR G
AREWAE, UEHR
2%,

A ER BAEER,
HEBTARH, Dt
B TR R

@ @ EEE L,
S Rl A
SRR,

o o B S A
R L)
. 34 R B 2 A

i,
« ol R A E PR
R T

AT T

T BB IR A B9 R
WIS,

- AR R KA E

B, WA AR B
. WA BT
SRR T AR
& RE B EE
T, R iR A DUR 3
e R0, R4,

- REHFWNSK, LiFE

NGV E 3 k]

T EL 22 A P
BRI T, 77 R R A e
HEM, iR K
TR L E
W, IR R EFIHSHK
W17 B BAFATE R,

- BN PR R RO E

RBEU T RE H M
Ry

- Bkt 3 R E AR

it RSB
ik Z A B Ak Z A
A, BRI A
REZLZ NTEER
I THA, LETHE
.

. jg%%%f&[ﬂ%%ﬂﬁlﬁ

- BPTAE R, fFE
L Uik 2
DA BAL Ao A A5
BBy, SERBAE, EHH
BRI B E 48T
TR A, R
BAAR, TAROEKE
B,

B 3% A B AR AR I K

BRI A
TR R B,
S B Y
i R A
W, HEREREER
B A 45 BB IR
Fl. 3R
B A (R 48

DMERE 4B 1R 77 FT 4B

- V7 ERA R A

To

M B BIR A
WMo

 WRETREH, L
i R R
R LS e
RE#, UkERsE



22 HH

%,

« WREIRRBHEEX
B, LAHEER, EHK
HRERHEBAL
R, VI BATER, Y
18 KSR

o WFTE R, 7
HEMHEVHLSF
FERZEHELR,

- A AE YR ERE,
147 18 e AR Ak B B
HETHR AT E, Flun
RS HER B A,
KRYE. REENE. POk =,
HE £,

o T AR R B AR
WPE L, WETEE
Al A o ik (B
%K, HE, BRah T A
B R )

o BRI oA
HICAAEIRIE, BT

TREE R, B
Bk B AR,

o VE VR ERAE v ARAL,

PR HE EHREE, ek
HEARIAT,

. BTG ET

L%

o VIR AT AT

iR AR MR

i,
o VI71HE AR AT AT

BRI TEHARN

- WERANEMEGE L

{El‘ﬁ, 3 5| B B

"o
I 2 NN

fElRE B |

- Y100 B AR TR A

R, HERTEZK
2 HEE

ERIEMIMERERS, B/

1DiEE GiE RETIRIS.
- o R A TR 2

B

- WA B AR E

TGz oA, SR ED
EHER R ERE, I
T 4 Nespresso {8 445

= NespressotJ K

FUAEFTARE A

- TR T

fk]i%%% RHRKEE

- AN, FRFFRAR

&L B R AR,
R G E B RG,

- WIRF A5 A

Hu, BRI

o

- WAL F e HAER E A

I BB,

FAN

DAkt

o ACECEING AR T] L

FLE R 3 I 27 97 1 T 48
EuirE A,

- I AT LR AT

ZhE, W EEE
T EAEH, S
Y1 BT R B e AR,
PIRGEEK I, FHK
% Nespresso i 444 =,
%ﬁ‘}%ﬁéiﬁ%ﬁﬁ i

. ﬁ}z?ﬁﬂmﬁ)\%‘rﬁiﬁ/ﬁ)ﬂ
Ao
o MR B R v

# G HHRD , 5%

=KAo

o AR AR S — B

T P A PR el A1
7 E AR K AT P A

- V17118 R %R T K AR A

T AHE Z A, DA
FEREEN A, X

61



® Z2EH

62

Y177 6 R 7 7 oy T R
FEHE,  wERBA
PR TR | R R o
WK,

- SRS R TR

T Ve

o B, S IR
BB 3

. MrnHE E A
Nespressofi 443,
Nespressot %1% &
ik JiE 2 oA FE T B

« Nespressoth T4 & i
A A A I 45
7, :JEF:J%%‘&IEPM%
TR FETTE
MR, EET R
WA R R

- Nespresso kG F| &

4T TR E IR

TE KM 5,

o S A SRR,
l}%ﬁﬁ-‘#

HH

- £ ERERE IR

T, Nespresso [&B8H|
W B A R AR B e
A I PR
BAE, T HysE R
Y A 5T K A

IR TFIIE™
At IE R IR E A
fERZE.

- BB A www.

nespresso.com [N #;

PDF#5 31 %,



o ®

KEBT 5

R4 | jedh @

B4 | BUH ] %41

KAERE

BN EHEAR

B A

YRR H T A

XA

A 47 B 3R A

IR A A AR
(Gigi i)

#T TB%e | BUK] #% ELEWE [E T MR fedh

SHERH R EUH R IE, K 1) fest 8 %% SR A AT
RREEA, A, RiEp B, SRRy

63



® HREA

@ ESRMREIET, BB & el ERKERSN

Q Stk KEEIN
A Ao

ZRE IR, EET [

Bide | BUK ] %4,

HEA A B T AU 3ED

64

O KL, A FRk
B Ex R, AHRE
A, HET AR
Ao B A28 OHCT A R 1R
o

© H§unmERE L E R,

el

© EE) (%42 T

f¥:f)
AR

#T TR



O W|EKEE, ZAHPIEBRAKE
BB R, SR04,
W (22 e, RIFEHE
BrRWERREATRE, #T T
B AL, AHESIETHE

O BRIt P E

@ SRR LR T
B P ot e

(1) momem st ve 3R o £ 4

O ZEHEMMER, R (% | W
W) w2, HERBA L.

65



O wE (%42 e - O BERRB R B I AR R
S Gappuccino EE AR, BR R AT

Ko

O T [#3F)
e S0 o B 35
E&

© T [ | 5
W, UREFRE
EEY L

66



o ek

O HEERAK AN A

O MERE A, W © EIMMERF 5 72 vin i
o #T TB%E | BUH] O, R & EF A
s, R R MR, B LR

B #1371,

HARR,

O REEE, wAmE, Fb6EEE, HH e
Jie 48 1% 45 vhn

> Ristretto (25ml / 0.85 02)
Wb Espresso (40 ml/ 1.3502)
WP  Lungo (110 ml/3.7 02)
BT OTE | BUN ) R,
@%E&ﬁéﬁ?i H O ERGER TR AR R,




SRR

© FABMNEL 727 & 1 BhiF b, R

O ks L

RB#T T4 | R

R DLt 0 . W)
oA Ao - A
u}%ﬁ(ﬁ T7BHE — B R
(1) mtemmm sma. (1) st : B ate i, R4 &0 168 £ K AR O (46 °C 30 E43°F),

O IFERAK AN AK
#o

68

@ UEEREH B /i

A, AR,
BRDURR B B AT AR

#%

© g [#4F)
s, BiEd
.



o ey - AT

' O 8FTR A B AT

#, mEAREHLK
. FEI 75 3 W 4hs

EE WM AER
A E NI R
72,

O REEIF T
N

O REFSE L
kA E

O T Bk | 30K
Tl R BUR A v

O FERY) % S A
7 bR R
A EEME BT

O REMYHRETERE,
T TR | BUH) #%
R,

69



® A LTy - EAT

© BT R, : O HTHAEZ R 3 ® L o\ I 4 o B
RAKARE, LH B, KRBT HEHE ‘ EES 98

B0 B B AT R, 1 AR PLEATIR A,

=

FEET 5 R B o 2, (] 0eet: Botemimn, #RARNLHRFREKLE RS (H4E6°C 0E4) .

O R © WBRAKE AbE © W 53 i

A, FEERAMR, B o, Bighk.
DUER B AT AR

70



o S o — T AT

O iZieiEiR ¢
NN

O BB L E|
WERk, T T
Bidh | BUH ) Hd
AR,

© T H% |
TUH | #A 4R
BUR A v

O FEARY)E A
bR E R

— ]

EE U
VS EARED
2.

#
#

H
e

[

O B H T M2 e 4
BN mE, "EA
BRI ENIS, T
7 N B B

O YR IE % A,
RAKARE, LH
PLF B AT K,

71



72

o LB - AT

© WMTHEREZR RN
B, AABEEHHY
AR NRATIEH,

® =T TH% | BUH) #%
SR B M

O #HEErEAT
A

© HEEEYY A\ B A v e B SR

® REAE L HEN
wE.



FHH | atte Macchiato

Q@ mERAKIAK © WMEFA K E Latte § © H# [ i
4o MacchiatoBk 35 4%, & #, Bk,
HERBANFHE,

e

O 58T O iRz 3| O iRy EHE A A
mE, EEF mEEE, BT 1 bt 8 RN
B % B | BUH) B EEE R A
. #4757,

EE M REET
S EACE R
2 K.




3% | gtte Macchiato

g

\)
|

®

B
[
=% o
Sl
w3
= SE
L M
W=
(o]

E=l
&g
K& .
e 1
k| < S
i
W74 )
IR 4k =
= w2
R i 4
®
JEE
IR ¥ 4&
L4
8w ey
R
(N

- o
e
—%&
=S
=
-
K
e
\A
=
|
mﬁ
)
LB

©

74



e S

O @® %4 it
BEYE L L

O T (4% KM EDR
WakE, RET [ | W
W) MR MRE, TR
.

® 1T [EE) ek, © mm [Ei) b,
B4 6 A7 Wik R,
oA AT B DL S

o

FrE MM AT AR e
1. Ristretto : 252 60% 7+, 0.85 £ 2% +

2. W hEvnE  25E60Z T 0.85E 2%+
3. e 70E150Z F+ 2,37 E5% +

(1] memeire s sl ser

75



® EHrE i

(1) Zmmes e (B £ KA RLRAD, HRRE. SUDBGHAMERRIARE, U AT AR,

O w5 242 s © HE) %1% i © T [ BN
ZF pri®emee g, £H, oA 6 I A v e WK, L
BT B8] & B, BYRE S AR E, BRI
A, B A 8 e 5 BB Ao A 4
&, DLE AR,

O =T lMEE) kit O BT H% | B B BN AT R R
B, T (HEE W AR 1. AR B 25E60Z T 0.85F 2%+
| BUH | 4R ke, RE, 2. B E D 56E76 °C, 133 E 169 °F
T 7o 3. WHEE I 2E30% K 0.08F1.2 %~

76



y

EEYY G

O MDFEEERLRE :

EE AR, BRE R EE

IXC

AR EF O RE
123 [
2. 4% &3
3.4 [E R
4. % S
5

Bk B AR R R RE
1248 T3]

2. %% [EH

3. #4E TR

4. B4% @ Al

5. B4 @ HUH

6. v H B B A

7. TRERE, BESHEREMEG.

N
N

72 R AT AR R AT SR I R PR

O EHHKAE o Ao i

HTRE R E.

O @EE) (342 rdlE (4G B, %T [#E)
el B TRBER), BT NBE) wiER
B, ZHELE BrIRenEEEREA
%,

7



® Hi e X

O EIRRER: bR 3 AR AT O
B, RERAEGRERMK. BT
e E2 R, $A10
aERBM, #T [B4 | BUK
TSR B T E R BAR

78

ERNEN
(1) mmmaie, writms oL AR £ 55,

O SXEFEBEKBEBAEE. BRIRW, RICEHEASE, ®
HARR, AARRE b m AT Ko B4, B, ERATE,
I PUBAT R N, X REHMAE, RTAERET, A
i’}}iéﬁ%?%ﬂ%?&% BB AT e EH A AR EN SR

© GRERLYATE © EPTE ML KEENTE

RRENE, WHE (AR F AN, 8]
E, TRBREAR B, BT RB), BA,
A, § ) O p SRk EIEBHRERIRR




O MR H A
EL AN B,
WIERA, WK
N HH

B R G R

ek A WE, URESHE
XY [HEEAR) RT BB
#AT,

O BEFH L MEREIA
M, yEHAE, A
B oy R A R R o
HE TR ot A Py A

[ XX NN NN N ¥

O =E TigiE)

@ EiE NFERENE

© RUBRELHER

O 17k
FAEAT AL 192 7
ﬁ%ﬁ%ﬁi%ﬁi

79



® [REE

80

(1] mwmisom

A%‘?%Bﬁﬁ%ﬁ?‘é%%&tﬂ‘]i%ﬁé?fé?l, b
BERAW R TR REARHHEN
%, EEmeBREE, FEfREMEKT, W
7] 1% JFl Nespressolx s £ % (Nespresso{e- 443 4
B) DUMNAIREEE R, DR,
2% TRBE | #a505%, AR AR
EPr &M ERBIER, e R R AR
R, WG TR T R, S
44 NespressofEL 4445 ,

BREA © B ORIEAUR M ACE, DURFEECR, 3T B
B, BHBERAFAELIMERERETZ. BT RHART
B, SCERR#E. ARG T00K AR B R Brak, ool BB DS 1
BrRpAe B BART, B T e wReEm R,

O EEEH, BE L)

SIC)C

®@000000OO0OO0OP

@ =iE TR © RiERRELMN
ETEMER



AR

56 PRI BB P Y 7 R S R R Rl K R E

O EEiEd, =i

I ERNAFEE R EER
KEEE: *
App.

[ B A 0
— B 1
L =3 A 2
L— A 3
1 B 4

<5

>7
>13
>25
>38

dH
<3
>4
>7
>14
>21

o(»® DC‘\

O =g DKW

FEEZETIERZEE - BIARRES © *

CaCOs
< 50 mg/I
> 70 mg/I
> 130 mg/I
> 250 mg/I
> 380 mg/I

&b (40 m)
2200 fH
1800 dH
1400 CaCOs3
1000
600

© RutEERE LM
ERERER

(L& 31
RIREG

81



® fREME

82

P A T
BT SR G, o
E%,

o 4 B
HRT e ML,

A G RTAAD .
GATEER A, RAAKEEAE N

2 (WEEEARE .
YeBT RAR, REEHRE.

Erg ik Tz N

BR BR BB E AR T
CBp L AHE B3d) o

BrFHARBRT.

B Dbtk ) 318
T BB, AT AR,

o e A R AR R

- B B E SRR, A TH R A
ST TBAS | BUHL X B, EABRER,
SHT TEE | BUN) S NBIE), BABBAER,

-REAERRCEEKE. WAMBEK, NG A,

B HEA,
CHREREEE.

- WA B S,
-REMABRE LLELE,
-HEREAE A L.

- e BT B B B 20 1% B B

-2 THRER] B2,

ST TR | BUE) K TRE], EARBER,

- BB LR T,

-REAM, WAEEE, HEARAARE, A,
-REREREHE, FARME T ERETARR ML
-REREEECLZELE,

- R Rk, B\ TG RE,
-EE TRB, SRUBETEEHET,
- WBRE B

- k¥ TEE | BUH) DABAH.
- 6O EER AT B | BUE) R MR4E) ENFRER,

- AR EE IR A R B 10094 BT 6 B B E IO e

MR Ha

SEEREASE, DR AR EEE R .

-REMER, BEEHEE. BEXRRA,
-REETR, BFHEGE. BERRRA,

-WHTRE, AR R,

-WHRE, WA R,
- A B B o P

GER : WAMF etk
kD)

- W PR, o B 4 NespressofEL 84 3.,

GEE : Mok
FAEMNEE ) - RS, M NespressofE 4434,

-HEBETRRE. N ) RE, REETRRE. #K

H, BIEERTIL

-WARE, EAERERE,
-WAEFRE, wER NERERE] BT,

- WP RRRRAE, S A NespressofEL 443,

- 3T fEnespresso.com 2% 2k & NespressofBL 44 #5 3 46 s 10
- RS, #E I A5 NespressofEL 4435,

-%T TE% | BUK) K TRIE] EARBER,



T RN R

ARBEARENE.

Wi E B,

RRBEAR.
B

B B

BT B

BB UH TRTRAR] 877,

BrRHR DERERE] #7.

-ERAMGAK BEERERH

- SRR E T BRI,
- W WA AR S 1K
- o % P AN RA R A

- (I By
—Tﬁ%‘ﬁ}} =h EE&%%%E}%% BT RESE L,

-MEAMARCXERE, WAMUE, HENA A
-REREREHE, DHERTKTAA
- FAE QR R A R IRIE B R A MR S AR EE ) (K942 6° C/39F
43° B) o REEBEMBOR, AR A,

- TR S AR,
- I B B Yy
-REWMERECEZELRENERERIES L.

-HREETEAR

IR, FRE KA A,

- R L B Ay 2

- BRE R GAAFRY ERE A
SREAAE, BN TG RE,

-RE [HERARE) , EREBETE EHET.

?ﬁ%ﬁ?%/ﬁﬂﬂ W ARE 08 R YR .
- AR R

- REEE LR
-REREREHE,

o

I AR

SN TR RE, -RE DRERRE] , SRMBT R L

83



® 48 Nespresso JE 4435

R R AEEO T AR, R EFEE— S B R B, 7 BCE Nespressofd 443 sk I 4
Nespressoft 3z, T ARAL e+ & 0 &8 T Nespressobd 1 5 1t | | Hnespresso.com,  BU4F Nespressofs 44 3 =X Nespresso
KRR EH

R E REMRF ;&

At AT BRI A R k. R EBUREIREN, BTAR
R EARER B, FRAERRERRRIES, ETwaMBPMRRE
BRI R

84



(53

Nespresso$t 7 7 & 2 #p 6 B T 25k [ (% I W 4F . 1R 3 1 i B 0 BRAG 5T, Nespressot = Z8 th7m SCIFIE A LUK BA (R | B ., 1R JF 21 R, Nespresso &% H I ik &,
B RER AR E R, IRELRNE S AR R, R2RARAEA T RN ERSANEA N, UkkFEAE, AFRGEA, THEAME
THB A, B, I HNespressof ik A TR 4| T H B E(THE S, BFEFRD . EHHEE. RARKERMERIER, THE X T EREMETERE, S5RHE
A s EEETHENER  REESFTRERECES  FESARTEAR ) KK, HE. KEZREMAERE, WEANRBEARIBEENBEZREN, %
T A Bl AT RS 3 B8 HuNespressoitl & Fn iR G R 2 HA6 B K 0. AR E B R DASMYRF RS, M IRAMRBEURS 2 BR 9 sbA EAR R BT sT 2 Mk Atk . B
IARE T Z B RF LR B, Nespressor @l stk £, WA W% FA bR EAE. HREA N ENespresso2 T & &, B ZEAFHEEN, &
HIREA Z ekt TR, RERBEEA A EZE RS T ie Mk s A, SRS RER L, Wl TRAGHEREHENM, 35 % Nespressobd T #2

PR R A FTEAT H

HEW N, 7 B B www.nespresso.coms,

85



® Nespresso Creatista Plus e

FEIRBEE Nespresso Creatista Plus, 1t L5238 54 HH 52 2 A9 A MRk,

86

P

(R 3up- 87  EEERE 105
Creatista Plus 87 WRZHK 105
ZAEEER 88-90  Hi A R 106
AR 91 HEWHE 106-107
IR AE 92-93 HEEAEF R 107
il k] 94 I%E 108
EE L 95-96  AKFJE 109
Ao - BAR 96-98  HEHME 110
e - AR 98-100  HAEYy i s FEHE R 111
oA B 3 A A 101-102  E# 4 Nespresso Club 112
e 103 BERRBARERA 112
PRI o e 104 A RMEE 113




© Creatista Plus "4

© Nespresso T8 v B 4ot E 1 &

O FinE
O Nespresso & & F 1t
O ERFM

O KEERAMx 1 (HEEAFHF) .

Pmax %A 4 19bar/1.9 MPa

O EREFMANEES R

@ Pren ([Paogem (Ja09em

Qreatista Flus

Jo20

ERFMm

Nespresso — B e R AR Al H R EW R R B AN B R AR, —HMEE
—WETF . PTH B Nespressorin HE#: 7 7 A B A H A B 19K B /3 B H
e BHZYAMEEE T NETE, DRERERCH SR AR, FHE
I JB T 7B B Y ol K

A EFE: HEEIEMARE, F2M% LM
DA 9, T R AR T3 ik B9 15 F S

@%ﬂ,%l: YEEF MM, FYRERRLANERES R,

ny 110V ~, 60 Hz, 1300W

B soan

B 15La%

6.71n 12.21n 16.1in

87



@ 'ﬁ’/\ lﬂﬂl\h

88

A EE B I TZIREIRLR
BmzEer |8 FEHERE

A EE AR I
B8R, HIRME T
B, O L 24
. LB E R
AR ENALE, EH
BB E,

A FE EEEIEEA
R, SR K2R R
W BT R
EH G,

@ E EEFBEEF
%, F R PR R R A
ﬁ%ﬁﬁo

A SRR R A
NEL)

- BRAEE AL, HAE
A 5 TR
%,

AR E U,

g%%%@%ﬁﬁﬁ

B AE BT R

VB, % A RO# iR

2

- WEER B EAE

B, FHARNEE #
NESEA TR, B
& BB RO

- REBTEESHAUTHZ

A SR LR
TETA REANE T B
B2 A7,
3 5 o HT G E B
f, SRULLZEHRAME
SRR ACEE i B 7R
EINIST S T E C 23
2 F7r Ko

- FEUHEAR R AR R E R

SHRIUT ST E H M1 24
HT7 o

N 2 AN N E

A5 Ao A B,
THEXABM SR
i By 3 Hr A 2 2 i
JRA o A S e
EEHRIR,

- AR E L

o

o AT 7 3 2

ApBE R S, =
B A R, SR 1RSE

AR~
- HAEFEALERITHERS

FA 18T T BUK
EGETEE, £EN
BB EMRE, T
FBLREL

% G B A B Ay
B2

BRK

- ERRWILT: LR

IR LY H

- R F RS

T W LA He A AT
VAGE, AR A
R S oA 1 BB

MR, FEfEATENE
TP RE IR A R
[l 5 Y

I R R R
AIEEER,

&S

« TEAL SRR

IR, ST
%—Fo

o TR IRAR T A IR

BRI,

& BIRRZA, 5
JlomeE A o w54 5 By
AR B e B o
ERAE R A

- WRFIRARCAEE A



v

22w E

=i

¥, AR BELRY
BAE e, F T
He 3% FINespresso Club
%ﬁ Nespressoi% 1EE
oL,

- WFEERERR, FE
A gk B HER
HEED1S5FHNEH
®E,

- AR R EEE,
FAE oA R B
B BIR Bl E. R
HiE. 4. BAR. KE
) B R BT,

o« LA e K B A
FENET L, FEL
JRBTK AR, AR K,
. T, PR S5 R A
on 12,

o R R A A v
#, FREEK R, K

AL, THEH
EREH,

- EETEGHE, SE

AR TR, A
Ao A,

- BFHEER, W

B

. PR 2 B A

AHE| A,

- TR AR B 2

AN i

- KEBBEMEEGF

TE, wTE N A
.,

- T EAT IR AR A

WEHEE, g

o DIAAEATH E RN AT

BT, BB RE 8 %
EKHA A RE,

ERIEMIMERLRT, BE%

BE R, o R EEAREESN

- VIR A

FRFEIE,

- EoE R B R SRR

FIE%, sEER, I
B 4C.4 SR 3K i 4 B
48 Nespresso Club
= Nespresso& 71k
%ﬁﬁ WA, HBRA

o TR AR T RE IS K

BRI,

« AR HUR P A AR

BLATH,
L RG.

BT

- PR F AR A

HR, DS BUR G,

T ESON L 3T

o

CRLE R ke
3 EF AL, ATHAR
3 7 B 2 =K T

B

- AE X AT TR

e B, B &
WA B E, FH
PRl A%, 3783847

EATEAE AT, LRI

WK E, #H
# Nespresso Club;
Nespressoi& FE# A,

- FE NG EUR AR A

A8 o

o R R o AR (A 1R

1), #0R KA

o TR AR R S AR LB

Gl e 2 %
BB AR A

o B B bR AR RO

AR, A A
B, DU % R 2
ERE, # A
L LES D
i I3 A B oy R

89



@ A %n

90

TR R R L

- R R TR

W2

« BRI, R

K BB B R

%,
e 2 JER WY

Nespresso Club,
Nespresso# R IR
R e,

- FriNespressornHE#

e 2 AR R A
Moo BTG TR (R
JRLTR L3 2 e o e
AT R B ] 2 1
HberE A B A
HIIRIT

- Nespresso HEF| 4 k&

R R T BR
A F

o Sk A AR

BRYA

. FAE(E FNespresso
PRIET|, A B AR &
B R AR (5 3 S
W IEHE1E, RERF
% T FE R B T
T,

58 IR TELEF

TR L F MR A4
T—HERE. AR
nespresso.com ESAF

TR AIPDFARZS,



o ®

VeLSEHT '@
Fi4e) i @

TBS | BUH) 4t
AR
BAE Al
RS L £>\\\\\
533; T RS AR L
BHANE

A4 R A

e THI% | BUH ) 4 EHHE [RE) #T TR e

B AU R 1F, B ST 5 R, S AR5 2 IR e

[l #5 ES ik HEATE, YRR
gy,

HHRERE

2 B R %

91



® HRFEA

@ R R 2 MR TRRIES| Dk 4 218 B 2Lk ki B,

O A EANA A, O WK E R KRR © WM TSRS
S ik A L, itHiEAERBEE HREE,
WA ER ERE,
& BT T, Bl
, B, BAR R
Ei AELEEHGE
O 5T B/ B , © e i 4 AR (b 3
B o2k A o) b z ;ﬁ?T IR
AR

92



O REEHIKERE, A4 TR
KA AMALION 55— §
B (848 s, REAFEEHR
BERS T EHATERE T 2
£ | 14 IRE R 2 BIP 1098 1% 2|
E 5%

O SRkEAMEE

O WRIBBERTR, g
5 PR 5 g e AR

(1) wnmm, #wresmssssmnzs

O BAIEINMERE, R TR/
W g2t H B A L,

93



94

O rEdE %47 4R
YL

© T B EGE) B T
R 2y

Cappuccino

O BMEBE T HA&LHE, W
WE, FIRE, WiEsEE

O T %3]
S5 % B ATk
=




o ek

O ESAARALE © METR A, #% : © A NME O BR B H
T B | 308 #% MERR Wl B E, (A
#H, MREEHIH B BT

i HARR,

O ZRHINE, RNBELW EAAZ el (842 4 RRE
1ty vl e

P | Ristretto (25ml / 0.85 02)
WP Espresso (40 ml/ 1.3502)
w  Lungo (110 ml/ 3.7 02)
¥ TBAYE | BUH {430 e
@ TR, e EARGER F B R R v, DL RE R A




Ol

O % P

BUK | sl A%
Ak Ao

o Ay - EAR

(1) Resmrmmn s s (1) 0% Botememn, HERSEBRERRBER K 0670 %K 3043,

° ?;{*ﬁ‘fﬂﬁk © MEBNE |y ‘ © fEHs [
. w,OEEABNE B SRR LB
BB DL BB TR M AR, ‘ o

96




e - BT

O EAFHEMEEME © muEsnE ® Wi i
RESRFALETR 7 L2 A LB
] S ELL , , B R

ER: WA REET
AT WA BR
Z &

O REHEIE, A O i TR | BUH) # O ZUIHERETER
JE- e 36 B kA2 1 57 L% A v &, % [B/3

B SRR




@ R e - EAR

© EYhiEHAE T R 3 O HEmE I E A 3 ®@ 5B Gy
%, REEXAEL ‘ B, ARG a9H ‘ JR A B o
E‘%Jﬂﬁii%’v%ﬂﬁ% ‘ R ‘

SR - T

(1] Reewemmmt s 5 ()05 Bt i, o0 M8 04 5B 40 4 K 4.6 °C/ 3 K 39-43 ),

O RKFEIEN®K

ZT F A

O MR ZikF /v © rEE [#4%) 4%
A, R EATAS B BAEE i
DARA B 78 AR 2R

98



oA R - FAT

O BT,
NP3
i b

O REZREE4LY
EHR, %T K
% | BUY ] sl
Wi, o

O iz W | |
S i
IR Ao

O BB EAH
A bR
JE 25 BB BT

- [

EE AT
Y AR
K.

O 5 25 BAR ol by 4
PN E, BB
BT A 24 8 0 A
V147 N 4

O =i B 4F 5 %
%, REEXAEL
E%Jﬂ BB

99



A B AT - AT

\)

B

o)

HAR 3 AN

® =i
MR

k4
1w
. =
¥ . ®
il & #F
iz <z
B ey
B o 50
e <) % v
Q
=
e e
or v
% 4m o
[ ¢ Www
:WAMME o am
i 2 2R =
% e o [
Euivk s
e ) @

100



o Lo 248

O HKFEIEN
B K

O W4
& AR

' . B E

EE I BEAET
R E N R
2 K.

O WMEEH E Wlatte
Macchiatostn 447, 3% f
F B AT 2R

O REZEREZ Y
Fwk, %T [H
Y| BUK ) Az
2.

© et M4z 4

ARBAFE ek

O HER I E A
AHE b B R

101



Ao

Y
B

o)

e\y_uc
L

=&

Jud
IRE
=R 2=
==
F S
W=

==
oo
i 3
1% -
i 4 A
4 ol
1 5 22 —i
U e wvmu,w
W E&
Mﬁ? 5

e

B2
e <
R & B¢ &
L g B
e T s
R m@

B, =
1w e
(N (S}

102



O e [24%) 4
AR 1 oy ik

@ BT EE) e,
B 46 3H e AT B

© wWEy ) jed,
B E, 2

ol A7 DA 1
o

© T [ Hedifhf
Ribge, RET (W
TUH | R K,
b

ETE MM AT E R E

1. 4% BIE Hivin ek 25 %60 Z It
2. W kv 25260 Z 7+
3. AARemEE 70£150 Z 7+

(1] s s sl o5,

103



© BT

@ AU ER 5 FF 4 R4 flE 2R E J AR A A RO e TR 1 B A AR, T DR B R R R R 8L AR B

O wWm [ wa © wE [ i
TN, B 0, L
T T e, . BB
B4 3 AT i

O T [#47) HHEMEDL © T MM | 3
R, SHT [Hk W HeAAR
| FUH ) B R, =,

T,

104

© BT M%) jRsiE N
FEMR, W hes Ll
ST, #AEIE
A B BCIR e ol AT
H DU SRR R

FRE MM AT BB RE E
1. o AR E © 25E60Z I
2. BEYB E D 56E 76 °C
BT 2E30NE



y

115 J7 Bk & ®

ok

O MBEERERLE
ke S NS Y S & RN )i S

QK E R ok B AR R Bk
1. %4 3w 1. %48 %]

2. %% [EH 2. %% [EH
3. B [Fd) 3. B4E TR
4. 8% @ AR 4. B4% @ #
5. %% @ BUH 5. #4% @ HUH

6. vt B B A
7. TRERE, TELHEREMET.

BEMER GBI, BEE R R BRE

O EUHiRAE, A
HTRERFIE

© =y (4% wiE TG ERX, #T [#4E)
e, #AE NVESREL , T [BE) MBS
*/“Z"é EEWELE, BB BEEBREEKE R
KA,

105



© Hi e X

O BEIRREE | AR 3 A O ol
B, RERAEEEERMK. &
BrenHE2EagE, b4
10482 BB, #%T TH% | |\
| M BT R B A

106

H 5 VE
(1) AToREE, S5 2oh R ok /98 880 18 BB o A

O SXEBE=MARMCEANBRE RS B IREFRN, £IHE
FERE, BUHAR, MEMRE SRR LE Bk
o VEURAE, WOLRA SRR NS, XA EHMAE, BT
AKERET, FERWEREERE, BURAW K, ZHAK
AR ENHT AR UR K

© GRiEA By AT E © eI, AR

REEENE, WE ERRGARZI, BHE 9]
BE, THEBNH B, BT (R . R
RAHAENE, > O ¢ LT SR




O FMER T =
L) e A R AL
Vi AL E B A,
ER/E-AN R

FMRGH RS R
ARG R, R E ) E
[ERARE | T B EEAT,

© mErFEwEmERL A
M, yEHAE, A
B oy R A R R o
HE TR ot A Py A

[ XX NN NN N ¥

O B2 iz

@ &g NEREKRE)

© MitERE LaiER.

O ;s
AT A
RRAR A
EE

107



© frIfE

108

(1] s,

A FEHPRAFERERN R EBHMHA 2 F R
Rk, DOBREREA BT, FHAE
KRES, KEAn AR, ERNespressoClub $&
BRI IRIE R E o, 2 BR E M E & BR IR,
DL % 15 G ot A T B R G i
#, DT RARIRT B ACHE B BT B T 3 K
ko WHGBIEEEHFEMEIMEE, FHE

Nespresso Club,

BRYG © B ORIEAURACE, DURFEEECR, 3T bR
R BERRPUAEZRMERER BT EHEFHART
B, SLEIRRIE. W BEAIT0R AR B R PR, e R B L 1,
ERBTAGHAERT, B TSR] e M e K.

O HEiEd, BIE L)

SIC)C

®@000000OO0OO0OP

@ EZ HRE) © RUEEEERIE
TRMER



AR JE ®

155 FA BB B O 7K R RS R AR B /K T /S
W N AT AR
([N N X ]
O HEhiEs, =2 O EiIE TKEFEE] O RREBHEETH
MERE ] JERERIERF
KEE: * EEETIIRRIEE - FRIakRE*
App. H dH CaC0s &b (40 mi)

—t ] 45 5 0 <5 <3 <50 mg/! 2200 m EEE

E——r R 1 7 >4 > 70 mg/ 1800 ¢ EEE

— %5 2 >13 57 > 130 mg/l 1400 Cacos KB

[— 1 FR| 3 >25 >14 > 250 mg/l 1000

— ] BRI 4 >38 >21 > 380 mg/I 600

109



© W HEAF

110

T4 YA e
B AR KA

FilioheE, FHAL TEH
KE

ke N
WAL e L.

K (KERETH)

G, ACH BN AR (A
EHNP )

VEERETAN, REERE,
e P,

BRET ERERREAART (
Bl AKAR ) o

%%ﬂﬂTJ:HjIE [ o A 4 I
A

oA BB, AT R R,
oA AR R

- A E B E BB
-%T TR | BUH) & &#]

ST TR | BUH) K TEE

- WOR AR R B,
-REMABRE LLELE,

- RS L

BT THME | BUE & ()
- TR ERET EWHET.

- A,
-REEE R

-REAEETCRELE,

AR TH R .
ENFRER,

ENFBERX,

-FEREAM, WRABAEHE, NG A.

- T8 A AR,
-FEBEEKE

2ok
FH /%J’—o

- R BT G R B2 % B e,

AR [HRER] Ha
ENFRE R,

WAREE, HEAUAARE, ALk,
THE, FRAE TS HETEEE AL

- AR ERdE, BN THE RE,

- (R, BEREERBT EHHET.
- R E A

- Rk [B% | BUH) DLRH
- HOMEHAET [ | BUH) R (4R EABRAR,

-RERMELCLRELE, WAHTE, FENAA

EE N
HHER] 2.

-RELER, DEEHE,

-InEFE,
- AR A VAT i R 5 A o e A P 6

- IR AR,
-ERBEE G, AR A A ik B A

-REMER, GEEHE. EEERBRA.

AT IR,

AT IR 45,
GER : WAk F4
i\ ot e A% 9 )

% 50 % Nespresso Club

GEE - WAHFHEE e 3 wR R4,
% 34 % Nespresso Club

-HAEERBTRE., BN R RE, BEZRETR

Eo iR, BEBRE,

-WHERE, WETRE,
- WA RE,

WK VERERE] PR

- W R PR A R, 55 3CE Nespresso Club

- | % nespresso.com 2k 2k & Nespresso Clubt 44 fi i # 1%

- n )RR R 4 7 k46 NespressofEL 843,

ST OTEARS | BUN S MBE) EBBER,



o LA VLo S AR

EES AR5

Wit s A A,

ARBEAE.

Yy

YR 3 R

FIA S

ERBT R K TERE)
e

BrRUS NERERE] £7.

MEAMEFCRELR, WABLE, FEAAA
-REREREHE, DHERCKTEAAY,

—ﬁﬁﬁ@ﬁ%é%é%t#%%*%%ﬁ&46 C/ #1% 39-43
F). AR, HEAEEY
-REFH AR

- ERAWBUR A&, 8RR AT IR, FE SR
A

- TR B A R R
- S AN AR A AR A

- A EE SRR R A

- R R 9 2
B EREE
- 2 A A Y Y
- T S AT,

- 56 JF I 2 7 2.
RELE R CEEE R E RS,

- HREKTERY,

FERHA T E IR RIS L,
R B R E R,

- HHERE.

- R LY 27 2

-%kﬁm&ﬂﬁﬁﬁ*%ﬁ&%ﬁ%

-EHARE, EN TR

-BE [HEEARAE] i&ﬁ%%@Ti%%T RRBEEF.

-BEFREE, TROFHERBPRETE L. HREF

MBI £,

- AR B B

- RE R R B,
-REREREHE,

SN TR RE, -2 DREXAE) , DEREERE

T EHHET.

11



® B4 Nespresso Club

MAE AT MEMERN SRR MREIESRERER, 52 E Nespresso Club = Nespressot B Al . 5% 4n i 46 4 o1 ]
T B F 1 Finespresso.com#F 3k 2 .

it B R PR B IR IR

TRRUNEERER FI AT E S R IR BRI ORI B, S O R T R R
AR EoR A BBk, MRS EEA R ER &R BB, & LT
B EALK B E £ BR B BIRR. .

12



A IRARE ®

Nespresso 22 SE B B IRIRE], 1R E 1 R WA (R A E & AR KOS E oy o, RE m e B b8, ZPAN THEAEE 2 BWIEA, UEZEH, &
PRE B IR HRIE S E &, Nespresso MK E MMk e BB R E e, EREMERKEBENES, ZHERE DMREY, SEEZHAEAKE, WEPREH
o AE B2 A RGE BB T 5T R A B A A L. TG, T8 2 th Nespresso 45 % A 72 4% | 6y 7 B T 2 B2 AT AT B [

FTREBRASFEA, SUAKE. THERTEHANRE, THOHE, FREERAEREE, FRAATERR. KK MBE. AXHEMRAKE KK

TE] A4, 45 (24T BB 6 R 3E IEAR Nespresso ohn 5 38 B 25 BB (R B [ R I, A PR IED R BT i B Y BT R 09, sk Nespresso 4 5t 441 ] B RS ATALAS T
EARERG 2 BRI, 7 B R DN E R, ZESF 8 R B R Y BT RT A R B R k. R PR IE B 9 4 1S, Nespresso MR RS B R BT ET Rk i
ERRB AL E, HAAREROEZ S RFEHRNE R, Nespresso #+ &8 nt £, A B % F btk £ 400, AFRAREE2E & Nespresso & &, MR

FAFEAT TEE N, AHREEZERE TR, RASBRIARARANE R ENE TGRSR, TR A2, wEEEHE N ERARE, #F
T 4 Nespresso DA 7 a8 16 B A T3 47 4 15,

#7848 3Ewww.nespresso.com, 2 38 B 4 B A8 A

RoHS

R T AREB R, A (BR) 1J520

TR A B A R
#L 8 % % N 5B 58 EH
(PB) (Hy) (Cd) (Cr+9) (PBB) (PBDE)
CE3 Al 0.1 wt% 0 0 0 o) o)
KFE 0.1 wt% 0 0 0 0 0
ERoA #AE0.1wt% 0 0 0 0 0
KR AR AR A A 0.1 wt% 0 0 0 0 o

A1 "EEH0 I wt%” R "EE001 wt %" RERANELEL LG ERNE Y b B AR,

%2 0" REEZARRMNEZ A e ERRE A 2 A B A EMH,

43 - REEZEARANE ANREE.




Nespresso Credtista Plus

UAZex JCINEIAE SHA ZEE P =AM 2
= HA2 HH ==2 27 dIAIIE 2= = A= X

@

mn

=Kt
HE 24 115 134
Creatista Plus 21| 0{4! 115 134
Ot === 116-119 135
N 120 135-136
HE AL A 121-122 136
Ol E A 123 137
HIO F=E64D] 124-125 = &% 138
S dIAITD 2HED|- 8H& =H|6H| 125-127 M offZ 139
K AT 2HEI|- S& =456t 127-129 S5 diAlIl 140
ctl OF9I0tE =8I5tD] 130-131  UIAZH A 141
Bﬂll =g 4F0ot)| 132 HJ| & &t 141
= dlAlDl &&3D] 133 B&E 23 142

114



@ Creatista Plus Coffee Machine

O LI A= 3|2 E0|AE S HiA

O 281

O HAZHAYUHBEEN

O AI2xt MM

O M-SRt MM L SZ= SJZ 100

© A2 XL Ol LY 8IX10 2E[7

Creatista Flus

Jo20

ALZAL HEM

HAaZeAs 2tHet AT

ny 220-240V ~, 50-60 Hz, 1300-1600 W

Pmax 19bar/1.9Mpa

B -s2k/114bs

B 15L/500z

@ rem [Peogem (fJaogem

6.71n 12.2in 16.1in

115



@ F=2o| B =AEI M I EE M AJ0AM EOoIFAAIL
D 7| 28 98 |® E7ie BE 59
A =9 olF Axl2 - 0l M32 AME OH&OlLE /\f:‘?—/élg ab 0|8te] Helol=<
M=ol el==ol |t A A0 [[faf_ A& AlGh §_% $O|_%I| =0l
HES AFZSIAID] &ol S==2 TH|ig DESs H=F 6<:.4_[':H9—| F.’.EWHQ'MQ_
AF2EHH D OFF AXIS = AEF Ot= ANHIAE HlSot= « A0 AFBHALE
oI =ABIAIAIR MSLICH A& ) 22 JIs0l MOt
=S HE A=HS - 0l S 85 01212 . Hel= OHEGHA UALE ZEH S50
X 510| 2o, 2| SH0 AFZ0HA AtEot= g8t FEoiL 38
A0l H2EIAAID. OFAAIL. Hel ALSAl 248 = XA0| 856t
- 0l M3e LaH0l = Us 9 2220 ANES0| HAS
A Fo|: 0] EAIE 259 ALHUIACH CHoll =28t CHUHE AZANH= BIEA]
SAIH 0PE £ AZ2otE=2 gt= =, CHM0f CHEt HalZ2 SHMBHA
A= &oHE 2 XIoH| A EIASLICT N&E & 2=0] OIF& AE3dt= 2
Flet Ot =22 - MIE2 HAZEOILY, 4, 84 0|49 HMSE = U=
EHROHIAIL AEHo=z 20| Z0l HEloI=E ol S 2 A0 CHol
fl=e XY S5 AEE = JUSLICH SE26 HUE B2 =
@ = 0 HAE =2 RZ22H + E}’é*?_* EE 2 ?L*éol /ﬁ%ﬁFHLPHgg@Ql
ﬁﬂ%ﬁj&fgﬁ EQHZ&:&* IR0 XAIDIMAIR  OIRXIK 22 F2A  Z=otol AEE +
xgg e .0l MB2 Jt3ge=z Halel ALt =Xl ULES= oliOF =LICH
=S FROIEAL M= ASLICE Ol E42 gt 0]k . 0l0IS0| Ao
M2 Chs 2HE0A OFOIZUIAHI AIZIKI XK ZXEE
ASOHK EE= OFAAIL OHIAIL

oS0 BsLIth: - AL ME 2ES 8

116



OFF A

—

Jo

« MIZA= OfHst
SRS oEH =59
AEOILE, MS2l
SA&Zst FHS0IL
ANE, TOE EX9
ANE, BRE &S,
SCIEX &2
H=ZIH0 2l8t ==c
CE= 10 2
DEZ QIS HIoHLE
2101l CHoll o &t
AT XX E2M,
NS 250 =X
EsLICL

X|=0) M7| ZHH

AV 2 B o 23!

- HI&tAlD SAl MISZ2
d& 228
S A3MA
S0tF=EAIL.

- MIZ 2400 %=,

013D #2,
SX= 2dE
Aol ALS0HEAIL.
NS0l HEAI=

I 72 HEAI Attt
ArEotAl= X2
S0l SLEHK
EOIGHMAI2. &=
HMI| AB=Z QIS M3
LE2 MS 230l
ot =Xl &ESLICH

i

HI=A| HES
Mx|st = Falg

e e B2

HZsialA 2.

- ME DEE UIIER

EAelRZ EIIX
OtAIL, && H0I=S
DEAIIALE

SOECES GHYAIL

e i rz

2

Ir O &2 i ri0

« M DEDL &4

==

e
ol
Hu 0

[

q
EDﬂJSZ

él_ o =
SATIAITIAIAIR
= ®MYAC

—

= =41 Ot

A (e»)
EoEl 32, 2=

2/8lS 25|

245H HIZ AL

Ul ATl A0 A ZOI!
MHIA IHILE =20
ofH WISl 0fOk
SHLICH

A
]
I

2o pEs mE
N3IT DA 22l=
S LIADT A
Seio2 oelaiLL,
i~ o o A

Dol xp|Ho=

SULFEAIL

- D& HEO0| 2RE

42, & S#HOl

ZF/ A8 1.5 mm O] &l

EXE BE C= o
Tl L= HXIS
IEOH ABSHIAIR

- M3 &=d=

g XIotI| <loH
HED|, H2, 22,
NALXS EHE
20| Zdlot=

JIDI0A Zel

o4 2
R0[010F EHLICH,

- ZAIZH ALZ2 S GFAIK]

ot= o (=]
S HS M

S8 W=EAIL

17



118

OHK 2%l
M E0E ¥iis
BIXI OFAAIR. &
DEOL &=&E £
ASLICH

J=Eng= sl

SIF0 &2
Z2I= WA MZ0|

AEZ SiFAAR

- 2l HE 222

HADCE OHKIX

OHAAIL

2 NE =

MZEol Y== 20Ut
CHE oFol @0
DHIAIR

- 20 ME L= HSS

== AD| IZDI0f

=X OHAIR

. @9 22 B

AHE5He! XIS HOl

O M

®J| 22 0P|
QS LICH

o

Al
.

. HIES 265K

Ot A2 LHS2 0l

o MEIJs=21
=LiCH

HIZE ALRA| OHF 42!

- HZ0| &= =0
INEIEREEN
O AIR

- HIZ0 2401 QAL
X=Q| 2AHB
X Q=0 AR
SHKI DFHALAIR =A
M2 Z0= MY
AN ESLICH
AL 22 =
AN BHHS ol
HAIZHA 2oz
o2t =AIAQ

[ I
. EalE jIES 2

’

stat SHE op|et

DAL starS

AT QAXLCH

statel 20l /A=
HI =0
=)t s UKl

DA AIL

ME MNP L= HE
e S20 E0tEs
X DAl F42
FIE0l ASLICH
FE AL R
SdI0IES0l 2laH
B=&0| MU2 2K

o © JHL
2 E2, U=

F22 20/ 22 U

HZel DRE o

g

Yz a0

224 XAt =X

e 22 O ol
ZSAISIX ORAIL,
ME M@s N0 M
Z2{0E AR

H==8t AlZts ol
AESH ks 32,
2590 22 WAHIGH
FUAIR

- HAIE HIS =2

HFCSHOll 220tK1=242
S XIGH| <IoH
CEEY0l ¥ =8

J2Ic 2ol MES
AFE3IX DHIAIR



OFF A

—

Jo

- O SF2 At
NIRILE A&
AHZSHAI OHYAIL
=4 Muet =58t
&2 0|80l NS
HUES R0l SOt

SLICH

AZBHYAIL

- 0l MIZ=2 2A
UAZE A SES
Soll Ms&E=
UIA 4 AL
B=s 2ol
AR SLICH

- 2= UlAZdA
NESe sds S&
Zte|oh0ll AatE 1)
AsLIth HEgt

E AT 1214
HAEES 9l6) 20|82
SeEl HIZ 0l CHl
BIAE 0t 01201
N2 YsUCE 012
Olg 2+=
HES2 ol

ClAALE

cHIAZYIA
CIAHEE JIES
|0l H=Hol
AHEZOIAIH XIS
AHE DJlet S0t
s MsSs AkEgt
Sxg 2ot
KEE=SF A OlﬁLl[__/}

= AIE dHA =
WWW.Nespresso.
comOj|A{ PDF mj!=

BHO Al 2 QILIC

119



M=

Zd CIAZel0l

S ol

AE/FHA BHE

t
oA

0]l

Y= 2H0IH

S£8 & XAt

EE JEIE

=2 EAl JIse €

Edol

120

5 M1

B 0m
S b
9% o >

4o M njo

J

T

5=

f =2 HE Colgs
Lt §=2 = AHLS 2
| =5 & 25 2 &

HEE =¥

=c| JtsE B 2ed &7

SS, T



O MRst == Q@ ES2 x5t © M@ ncs
ESE A1, CEEdOI W= gt
S8+E 2ZIH0IHE &= LI
HELICH et S 2lall BHEA

cg Edole &=
ZIEIOIH O & &t E
SEHOIACE DHAlS

AFZEILICH
O ME/FL BES =2 : O MeEifio|2s =
Halol A ALIC : O E HEELICH
t

ol ol of 3=

ELICH

Eolg ol Ttolgs

121



0O EAZ &#H6)|, 2 A%
ZTXE 2S00 gUCt
THYLICH 122+ JICHRILICEH
SEdCho|2s €21 2 3%
=X 0l L2 gts deHELIT
S0l 2o 88 ClolIZS
SELC O XHME W2e 138
HOIKIE &EXoINR

O Zchig HYs
mSLCch

122




|-
TT

EFAH

o

MEHCjo|l2 2
=2 HI KRS
SEBHLICH

© x| =
e
LEWE
SEUU

B 4

= DF

datez
Efelg=he

HES

hid

[

Cappuccino

o 3
L

Hofl & xe X3S
ELLICH HIEE, 27
E o900 SD‘:}-

Milk Temp

Milk Froth

@ |

Setting 4

123



F ]

10
i
K+

HL

0l K4

o o8 @ T
Wy =3
S dw
d3=0d
R S o <
R 3 W
=< R RO
®

u &
F3

010 0fD
o=
0l =
10
<o

@

N~
S
T}
€9
=}
-
S
o)
&L
o
=
B
=
i)
o

WP Espresso (40 ml/ 1.35 02)

WP Lungo (110 ml/ 3.7 02)

Do

LICH.

2 flda SHot

=2
=

b

SHE =2 THAIE
SLI KHMIBH==AID1 B

=
o]
A

A
PN

Bl ow
ol 5%

124



SHLICH (2% 4~6 C / 39-43 °F ).

o *;'g(-;-l* T © Z2 22 AS ASA © HEi folgs =
=30l M= ; 2 XS ALZELITH 2ot= Ulw s
ZANHE =2 £

SERSILICH
AZLICH

125



® 2% YA BHEI|- &

=P

=op: BAl 0]
A 5 i e
ooz og=

X 0t

126

0 o
I
s
o

vk~
:
i
T

SE M0 X2 D
ddst 222
FHIEULC R
A4/ A0 2R
M2l oHE D} B2 20
EAIEO QSLIC

O AE/FA HES
AT YAS

4H

O =RIEH0|e 25
M MA 20

O olaz=ga =20

2L =, AIF/
FHrHES =
7 HS UHSIIE

A ZELICH



S5 dAlLl Bt=D|- etk Z=HIoh |

©® | A HSI0t ® Z=H[SHE off A= 2 A0
Zu s A SRE B S2E
IoIZE 92 LA EHLICH
seln HRe e
L2402 5L

LRE ASELICH (S 4~6 T /39-43 °F ).

MMBE =
0 udst = © Mei(loj2s =2
Azt Ui s

SEfELICH

127



O X 12D

AHE 28 28 22S
ZHEUG 289
PN E Rt

Mo oHE Dt HH 2 Z 0
HAIE O ASLICH
Z0 2 0lde=

(]
Qo riy
]
=)
il
o
v
(U]
=
2
B
>
~

FolI HAl G U= M= X OHAl2
A A0 Y oMo
SSRE EX 0MR
@ AENOIZE 2 O =RE0|2 28 O RELAHE 2SIt 2
X9 ot ol X HA 220 S AETIOIEZZE 92
IXI5tD A/ 28 Mt sl WRe e
HAHES 2 x| £ A= »A02 e@sLCH
Y AHE 0s)|2 SOI5IH R
Al =BT

128



S5 dAlll Bt=D|-

<A1 inf <)

=
K] K KE
Fh=so
REF3
UF 7~ S i
e

0
=8 R
mﬁ‘_ofmm
i M @0 rio
) @ < %0
S3mMA .
Holm o
ol R U # S
{IoFRSZ W
e

Ol 2 T 20
o 228
}

=
=

129



ctl OF210tE dlAlLl BH=D

O MMEt Ss4= © 2 oiotE M e i © Mo
SS0l HELIC 2142 ARSI Sof 2Aste

Q3 2 XS = b2

S= A2UCH ; SesLCt
28 110 © ~AE j0jZE 25 0 =uEole| 25
X2 Al X el Jr2 ol HO AN S0
S2E Max SIXI5tD AR/ °9 MOt X
o o3 FHAHES =2 2 UC= SHOIGHHR
e s 29 )HE ps)2

AIBLICH

ol 28 Hof ot}
A\ Sy e vaaw
ol4o2 MRX IR

130



)|

[

oJ

F

ctdl OF2|10tE 2llAlL

SH
=

=E
op
&l

=
=
=

| X 2 LHE#

=g D s=0]

O A 1tol

h‘hl\hﬁ/ ”. !

m =

ng
L3P
/1"
Al ok 30 =5

131



ALl 28 2Xdob|

O MEH[jO|ZS 0 i 222 XX © MEH[o|2s
S S22 HwsS Qo M Crol s 3 =2 AN 22S
ELICH : SEUC ‘

ZEELICL 2E
S0l Zo Ofefol
HAIELIC

O MEClo|22 =2 : 2E 7 Hiw7t A3 JtsELICEH
SHOIBH LY AIRH/F £ 3 -
= 1 1. 2IAERE: 25 ~ 60 ml / 0.85-2 oz.
=k ; 2. AT A1 25 ~ 60 ml / 0.85-2 oz.

3.812:70~ 150 ml / 2.37 to 5 oz.

(1] 7125w 222 124 moxol A0 YsUIC

132



@ O] HAI2 WZ AtEiC 2P RRUL L2 MY RRE AESt=0l 2 Ha D0 ASLIL. PR 25% 2R HAES 28 S0 Ot ZEE - ASLICH

Q MEiCi0|2s ; @ MEiClo|2s ; © MEi(0|22 =
£ 823 H%E s dAZys e =2 Soi2t
SENEHD KE : 2% 2R 25, 2, oolgs g9
crolgg =2 L A= Y EHE & U2
228 43 EHE #FsUM HEELICH HE
SHLICH ey 28 &9

AR L0 B
Of2Hol EAISLICH
O MEi 0|2 =2 O AE/FHA 2E R A7 MY IISEILICE
SHOIGIIILE AIRH/ 5 2 HeES s 1. T 8% 25~ 60 ml/ 0.85-2 oz.
HES =2 XN& 20l ZH 0l 50l Al 2. 2R 25:56 ~ 76 °C / 133 ~ 169 °F.
LLICH Lh=LICH. 3. 28 HE:2~30mm/0.08~ 1.21in.

133



®
0K
02
IH
ol
%
0
e
10
HU
w
~
for
Qli
N

0 SR 4¥NRE
HII 82, 2R 2%, 28 HE2Z 24N ASLICH
S=2 84&¥2 =18 6101 Aol =& Sot 4822 £II3 G| PoH
1. 88 & 1. 88 &
2. Meds U 2. Meds U
3. 00 HEZE & 3. 2% S0 22 MHEEs U4
4. =0l 2ol @ U4 4. 20l 2ol @ L&
5 FAE ol @ & H 5, FAE ol @ U
6. Aol M0l HELICH
7. 03 AE Al M8 ALEsH| DS F1otM R

SAIZE OIALE & skt ZAIE ol A0

Q@ SES NAELICH
HIOl e 28 N2
HI == okeoll
S| XIEHLIC

134



Y= 2AHO0IHE HISD NHGHIIE A& &LIC .

o

O HUXIE£8: 22 UEX L2Me O =& Edo]et H= AHHI0|LE Y HISLICE 2= 2AEH0IUE
M A= S 245 SLICH Folst &, B IXNUE 2elg = USLICHL & AXNUHE =d
CIAZEY0l 3t AIE £, 220] EENZ F, 202 YI|HAN /2 E0 22 HALZ 2H
AUH HE/X LD, 1020] XLt = Zc|&LICH & XIXIHHE #A0HD KAl otES Ret H2
HELLCH AIE/FHL HES =d SO G2 & | ZEELIC. 2SS0 2SS 2 22lst
ANEZ CHAl AIZHELICH =, 80| 2= MNE AISot st S8 MAESLICH Aldst

SE3E 230l CAl HSLUICH
© R XA= 0 AIZ : O R XM SEFE min
22 F MESD : 2t max ZAl AHOl &=FE2 2

2N 22LICH

: HELILH 9K Jlss Met =
WAl =4 MHE ANES SEUC =S0| 9=
0I5l MEELICH : 9 @ = [}53 22 H2D AE

: molZE M2

=022 Ot
SLICH

135



®
=)
P
0zt

20|

O ojH ERO| A5t O RSRT pRs O HI HE =
HIRILE AZX2 42102 DE 22ES HEe u=s
A3 DF AR CHOLAl 2Rl S, CHAl SoIL 2
NIV E=PILTRERN ‘ ZELICH AT oHF 0 &K
DAL 3 FEPQ DA oES OHUAIR

‘ =IO PYRE M2
£A02 ot EUICH

R AL YA Hx

A8 FEF0t Yol=Z ookl ldl
SHEOl St =2 'AE oI = FA'
Z200tE [ EA oIS 2EELC

O || 2= M MEY @ AE mjo|= Ha © 3ITH0j| LIEHE J10|=8
Med marshAlR

136



(1) 22 Mzt o 152 CIAMQUE: B 014 LI=0 D100 STE R0 AT 22 S5 D
Haol RS HEELD AN VT ARSIAS 20 T
AR D2 QRIELIC CAF2a 210F ATeie) 20je
CAHYS MsSL. CANLDS MssiA YO0 1082
A cirzuy =0 mxo Daso s 20 o 452 9D, 255 & 40| 23 SEIZ BRSO (329 22 HRe 22
HE Sof AZ =712 2080, (AHYY BUS Sfas OIZBHA CIANUZIS MB5I0] B2 AEIS SHHE 25 ASLICH)
ASUCH =OIL IS0 @X HE= Fo5iR HAC aas A A HAG| MK 22 IS8 240} 500 BAEUC
SISl S0 WIATH A SSHUHA PSS A HATHA
DAz JEBS ABSIUAS O Be 20 20 Het
20| Dol ASS Slof BRs CANYLE Vs 2 LEFYLIC
1Mol Hu| LR A HATHA 2HOZ 2oFUAIR

O MEiro|HE E8| RX| B HiRE s&LIC

@@ |,

®@000000OO0OO0OP

@ Cl2aFYES © 3}Hoj LIEH:t
MEqEHL|CE I0IES
up2tstalAl2

137



138

EF=SYS AN SSHEEZE

SIXE MBsHi

= 3t £&¥= P9

=<1
App.
— | Level
L ™™m Level
[ E— Level
] Level
] Level

A WO N

© Meirjojlg
g2 3

& sSLICt

fH dH
<5 <3
>7 >4
>13 >7
>25 >14
>38 >21

o(e

D;\

® EAEE
MEBL[CE

CIAAYYS DIss &

CaCOs
< 50 mg/I 2200
> 70 mg/I 1800
> 130 mg/I 1400
> 250 mg/I 1000
> 380 mg/I 600

© 3HHoj LIEH:t
IOIES

2t Al

y ZPAS
gH 5253
EFAF 2+

Caco: E& ZH

w



=Xl oliZ

HEO 20l SHRX &LICH - KO HSO2 HAUL M 2C 222 HXMR - F® E20, MY, BXE HoIEUC
- NE/FHA HES F20iU 89 Coj2g Sof Ao Balg
ALICH
AEOIU EHE 20| LRX - AE/HA HES S2AU M CH0IYS S HAS BUG - M9 220, 8, BXE SoISUC
esLIC
HOU 20| X &&UCH HT - 2S0| MUE D& SI0) UK 20l SLICH BI0f ACH - QA BAIS LAHLYS SLITH
S20| 0l &BILIC s8+8 MUt
HIDL 25| CAX LSLICL  -BS 02 U9 =5UT -BQAI HAS AHLYS BLICH
EFOIDN 2 251X esLICH - W% 2060/L4S SHI5HD HISLICH ~ D14l QHOll D10f QU= 20l UK EHOl BLITH DA Ob0fl &h2t2
Ep L=}
2 (D14l OFHOl 201 MLICH -cg Ed0lg dIgUn - SHIHAS HE B2, UADYA 2UOR K FHAR
- S2 E0I0t F2H5] HEE0 UK HoIBLICH
NIt =BEX 2D 20| Yz -2ZT0IB B LUK HQBLICH - 242 2EH0ILE HIRD DA oLl D0 U= WE0| A=K
2ABI0IL2 MLICH solstLiCh D4l OHOfl £D12HS 2 X DM 2RIDHAS sl=
F2, UAZ2 A SYOR o1zt AR
2l CIABA0I SB0I O 20 - DIAIS 20l BT OB B100l IEOR 0T A BLIDH - 318 80| S3S ZHEUID 43 0178 BMSUD 30 wI8
TEE -HE QC 222 HTHMR MBIt CHI2ES S #SS s
- AE/FA HES S2HU e CH0IYS S2) HAS HAS
2LICH
HESOl ZweiLct 310101 LIEF JI0IS S WIS AR -LQAI BAIE ALY S SLITH
-SES SOIGHHR O U0 UK MHE SBLAE S S - LAl ASIOIT BAS MHBELITH
A8 sl
- AE 270 25 AT Hol SLID 22 00l Pasof
s m 2]y SRE MBS0l o3 AU 22 St
SSS 2ECHMS F00H SRI0 - 2SSO0l MHHE Z& H0f A=K = BLICH - SHIHAHS HE B2, UADYA BYOR o2 FHAIR
LIEFELICH (252 MR A=
AFEH)
D11 Ol 24 Ol AIXIOF 3Helof - BiAlOl RIDH 2B ABLICE -UAZYA 2BOR o2 FHAQ
LEFEFLICH
HAQ M2 HH AL XS0l - AIX/3L HES £2 MEI2 B HRS JUCH - SHIHAS HE B2, UATYA BYOR o2 FHAIQ
zo gUd -60S2 JICHR 2, AIRH/FA HES *20iU M8 (lo|2S
Sof BHalo] MRS ALICH
HA0l HE22 HALIC -HHS S 1022 ALRO0| OB A0 NBLICH BH DS - AIZR/FA HES $20/U e (OIS S2f iAo HAS
222 XA ALICH

139



© 257 dIAlLl 2K oiZ

HEO0 HE MHEEX LSLICH -z4o R IHSS 2SD| ?lo L& &EHe 27 RL 22 - H30 28 E 27 NS ALESELICH
NX g 7S AHZELICH -5 M2 AE MOIZE i AAS = EAELICH
— (% 4~6 C /39-43 °F ). Z| &t 23 HES 2tSD| RIcHA AE MO ZE FASLICH RA 2= U= S4SLICH
fHRE BEA M2 HSE MSS ASELICHL - A8 IMOIE B4 HiwE dEet =, ot EAIE JI0ISE Met
-7 NS 23 gLt SHAAIR
| MCHZ &SGHAl ZSLICH -T2 S22+ AAEELIO &2 & S0IU 0IUEZOl
HHE 2, SF+E MEoHA EsUT
LSt &L - 2% M0 Mo 2KE %*QLIE} - 2RI} X2 Y| ?lol RFES S0/HU HBES
- Mo obE HIZZ 0| HEAIE =4 S =HOISLICH SELIC 25 SF00 et €etd = ASLICH
- Mo ot HiZZ 0 EAIE Jﬂi SES =Lt
SHIUHSR EHsLT —HIEOH ZEE K HIE LT -2F 2k d¥3s w2 22 HasUt
2Nt 2E *UdOiI 25| ?IX HA=K =ISLc
fEE! Ediole & MOl EHOI MRS =OIELIC
SRt 20l THX f&SLICH -BS 0lel HIH =SLICH -7 2k 23S =2 252 HIELIO
71‘”50“ =S —y—Tr XNIE AFZELICH - A8 FEF0L AY JA=K =ASHLICH
5 N1t 25 MMM 20| AX SA=KI 2l
A2 MMOIZE 2 AXNZ £8 -2 I0ZE £2 ?IXZ ZFELICH
OEAIXIOF 2t Ol LEEHEFLICH
AE OOl A HIAIXKIDOHSHHN - A8 DOIZE ZASLICH - 2K 24 HsE §MELIO AS IOIE HA H5E Hdeist 5,
LHEHEFLICH S0l EAIE JI0IEE et St AL

140



HIAZd A S AFX

0
o
I
IH
&
S
y
o

11|§AF§?511I7F%E UREE S BRL FIOEQ H8J EHes
MEW Z& & "Welcome to Nespresso' OtLI 24X} & .Nespresso cg)mOH/d E@O%V\ &=
. = = T AN

HE BV & &8 E=

O HES MEZ ItsE MESE 2HS0]
A0 HOI SHYAIL ME B 28

141



142

HAZYLE 2H SO HIEC ZEH0 EH6H ESELO B3 )22 NS 72 L 2H RaotH, 2LLUE 2#015t)| ?loh 72 S U2 A=2= 27
= ASLITHL B8 J12 S, UAZdAs A0S HIE FE01 XM 20 et MSS +=2l £= Wetol Z8LUt wet NS Te= 52 232 &
23 J12te &g £= 63Hé = mOI ge2 lldset ESEUH. ol et 230ls fF2, A, 28 L= 45 02 & 24, M3 ALE XS
22X LAHU SAIHA LUE 2H, SRESIL Mot 22 | 22|, 25 FHS0IL LAAHLE, NS0l $X Z2 d ALE, SR %2
M2 HE T el dAH SH ALE, oHM, B, S £= UE 2AFQ Q00 HE 22U ¢dE 282 Eé*ﬂll ZsLIth 0l 252 32
TUE FIF E= UAZY A SLE JlE /\P%t9§ (N8 2gd, M2, M@ 2210 250/ UH2H 2501 HEE X LSUICEH) BOH ot2D, D0l et
MNEIAE MSotn A= =JH0AM S S5 SLICH P8t =2It0F Ot EF S Jt0IA 2l 25 MBIA = MBIAE HEots =JH0AS 2SS0 S2st X222
=13

StE ELICH OlHE 32 el s ol 2= 82 B30 H8CX 22N, |.1|*“E1|*= SHE HISSl 2 M &
[

DA FEYS oY LIt
Ol Mt 252 Az Ao 8 MYS £ Het22 diActl, BHC2 dEH = = MoK 0 Metd 252 X242 MS &2 10 e
SIrEC ¥H A2l S A, Me £= =806t ESULCH M3 A2 S 2ot AT AHD’EIE HAZA S S Sl 22IGHAID] BFELICH

S KFAIsE AFEE 2 www.nespresso.com= Sofl &01 & 4= USLICH



nbaNM NIPNX

o™ by mrnRa waan mbwn X551 anpT Nespresso mmnxa nopna .awonn AIRNN NAX M Twnd nnonn 2002 1mina 0ad 525 mranx mnn Nespresso »pw »n by ous axn 55 5nn X jpnn
Dy [TOp N AW WY AN LMK 3PP I¥IN DAD 7109M APN T NYANM NPANX .DAPANn PR AT L,DWTIN AW IR MR NPANRA Nnpnb anin 1arn qwnd nn ,onpinn ophn Ik 1sbmaw
DRINT ,PINA NAW 7575 01D AMAR APNYT NI IX NHVMW ,p12 NN ,IDMW AR K5 I¥IMN RN NI N30 S NP3 200 DI K AR W Anon Wi naw X5 ,a5pnnn mrn
T3 oX 5% Nespresso wann namiab MoRb mAawpnin 1977 AR 19TY5 nan Sy nmatS DHo1 oM AT XN NN NP2 MOPAN NPRINA MM AX DUWN X D910 DK 059w orx )1 nbann nrankd
NP DY DTPIA TWR MY ,D1AD MW M2

nranR

28



27

107201 N1TYIN 0y WP DX

255 wxbi, 2pwn nry 1505 nwx X1, Ma% S pwn po mpmy 205701 205 pn mab Sk xn o0
"IN APWA PO MIPT] 305701 2P0 2717 12X 5109701, n¥nnn SnounT X1 axknN NESPresso.com

1272071 Sy 13 nH1on M

MmN D 17750 .00 Mrmd wnwd 051900 Ty Hpa 0mminm oMy ey WM 1w nrax
NS00 ANRS ANORA AKX AP KR .77 Spa oban Mmin 2 by nbpn oanw oMok omnan N
Nespresso 117p1ma 02anomn mmphn manw 1wiRb X mp»



.MMM DY PROW 251 T2 wnnwn

mmw 53 AnRS NaXpAn MY NX1 250N T2 IR
.PYTN ©BN5 LM FIAXPAN IMPY NN MP)

on 723 5p APMIAN MR NP NOPA IMPY NP N

TID¥PIN DRI N DX NS IR MWRIA 3500 Mna IR Anon 2500 nwH oy
Hnn noa nmbn

.3Hni b imvsnen MmN NX

25nn 5w Aesnon MR AX 1290
DYON WK N9XpAN My 5w pnnna phnnw pria

23 by NPMINA AN 1PP1 MOPA NNPY NP N3 APINN V5N v
onn

251 noxpn mbpn Hyon ®

PNW M2 K90 P TR IR 1PN MNn omn Sam 1 XTI,
o7 1853 MOPI MY D KT ,DIOMN PR NOPI MY AXPY prTa

RO WK 250 Jmw 3% My woen ;10 ,(mbyn 4-6°) T wnnwn nnk 13w 2500 D Xm
NP AT NNBIw 35Ma wnywd Py MnT AMo Axnnd a¥pr XS
.2bnn na¥pn MR DX P11

PPN IR o5n ,072101 TIRN 0'N2 wnnwmd TR DMp TNW N1 wnnwn

mm7xnn 2501 mnaa 25 T2 AX Xon
25071 72 7Im 079 223 Sy nimon o mna
257 T2 YIM 075 *23 Sy nimon o opni Mna

ANONM Y PRI 35N T2 PN IR wnnwn
LAY TN 223 Y Nnn 2510 73 93 KM
2P NIP7A 1AXAY NVIDNA0 TWIN 7D KT
n9pn HHo NX W onn

TN0nN DY pomow 25nn T2 PN wnnwn
MDA TN 222 '7&7 nan 2500 T2 0 XM

fom 2553 Ny MOPN PY D XM

MOPN Y DX 7P

Snnn wx 2511 naxpa Than

v AR 2Hnn NHYPI MIX

2107 TIRND MOPA DMNrY

wHhi bnn

»Tm nnn 2510 NMeIno

777 Ann Aex 25NN nMvany

axn '717 PIDIN MOPI Y NININ NRAND

axn 'DSJ PRI MOPI DY P2 DRINN

26



25

TNIM NN N0 LPPNN (NN NPEDR DX P11

TRIM MNNA 10 L,YPAT TNNNA NPIOX NX P11
.IMNA NTHA NAR Mpn pya

JN¥7 ATHA ANAX NP7 PYa

.nobnn ma PPN A108p PX D XM

(nnana Tnd Myaxx % PX D ow)
207901 ITYIN OY WP MY ,NIWNI Yam 173

0'W) .ANINA APIPA ADDP PR D PITI Mwmwni mM1oapn S nX pn
oy WP MY ,Nwn) epam 1na (Anonn b myayx 025 P b
207501 YN

NX 2210 .01 MAN2A N2 NNTan v™MENd VM 27010 MAPNA NMATA0 DX M2
L1122 N Anna

.TM¥A NTPA AR P pYa
VP MY 1P POAn 0bwn ,1Men nTna

07801 NTYIN DY WP MY L,NOWN1 MPam 0Tl

079D TN DY WP MY IR NESPresso.com 1NX1 pa

072D TN DY WP MY ,NOWN1 MYam 0Tna

NN NSYHRS A nan nnn by X Mo / Snnn nea by yrb

"manaxa poon” SY phn AT UMK N2 ANoN
.nann nbyanb mPnan nan by ax bora / Snnn nna by yrb
.A1amia nSyend mnan nan Sy R Som / bSnnn mnoa by yrd

. M2 Xon P’ 072 ,7PN 7MY 0PN 0NN 5om o PITa

XN 19PN 90 NX onn
mwmwni m9ospa bam nx PN

X5M 7T NPT R DX PN
PPN YA DPIAN NMPPAT 1K D 1T
.0 PINA NPT D R

LW 0N S MpT 2 INRD UMK TYMn Pann on

"mraaxa oon' Sy phn axa

.Anana nSyand mnan nan Sy R S / Snnn mnea Sy ynd

a¥n Sy mpmnn Menann AnK 1py

.napi NN bnm mnw ma XSn ,pr 1A o bam nx pma

DPIANA MOPA MY NP7 HIA WHNWR DIDN R NP NINY A¥PY pITa
.1D¥PAN MMPYaw onan X 52 nrnsb omn Yam nennnn

1MPRI 20N NN oA M DR PrTa

npinn ©M5n5 NMWHRS vN) NN NIAX NP2 Yxa
.Jonn "aa 'DVW N MIAN ANX 21pY1 NaX Mp2) N2

wnmnn mynwn TI'?Pﬂ

5w/ 5nnn mnoa Sy Aok nxenb o Sy anonn nx 2o

.N2M NSYHAS ANNA X 2210 1K 1072 / Snnn Mnea Sy ynb mpT 60 1nnn

AINT WMW XSS MPT 10 INRS MOMIVIX N33 ANIHA AR TIN5 nan by
"mamaRa oon” Sy pbn

mb5pn Hyan

07X DI°X D™MIND)

DN 0N IR MO PR

PN N9P NPT LD PR LADP PR

2T DMK N5pn
X5n 191X2 N1A01 PR ANInn T

.(Anann nnnna om) abm

5omb MW oM on ,NBp AT PR
(noamn aboopnw nnd) mhoapn

X1p5 / MRS nwp1 Amwn qonn navn

0’272N 0 MND)

¥ Sy naxwa omn Sam 15 nRann
(x50 om 5am qwxa)

NI NNAX PR RN

Toni "1l 5y navm nxaw nymn

nbId APX X NPT ANona

.N"1201 nonin



DS\ Oy)©

[ XXX}
Anx ;py ,mysn nnbwb © om mwp 2 @ A2y anna nx ame @
Toni 11 byw nrmann maTana
*om mwp

WP (40 ml) CaCOs dH
fH Y 2200 <50 mg/l <3
1800 > 70 mg]) >4

dyg g/l
CaCQ; '™Ana o 1400 > 130 mg/l >7
1000 > 250 mg/1 >14
600 > 380 mg/l >21

om nrwp ®

MYYNX2 0N0 NPYPR NP7 DX 1|'1:.N'7 na

App.
0
1 m
27m
37m

40m

.o Mrwp nprTa 1opn
0N NPWR NN wH

ARG AN npa

24



23

MR .nomb PR pIm A9pA Do bY MM ,Ma0¥Iw maax non H cmax
.0mbW MPWpn A1 12 D0 MP22 MR JMYIAw 1071903 NN NNARA P
NNAXK NP7 PYIN KO 7N TO0RA DY 19N ANAX MPY NXINAWD MK M pya

5y nyannd min wintwin NS0 NP0 LA5p MDY 10 IR winwd 1xyn anoni
ANDNA WIWN NEY 185 1INUY 0w 1001

nrnad mana nx ane @
ApINn MAwaRa

; ®(@)®

®@00000O0O0OO0O>

1Py ,mbiwen nnbwns © maxmpaana @
Jomi 23 byw nemann nx

N71ANX NP

mp1 15-5 7hnnn qon @

MMARM MPY NP NPAX 122 HYw mvan MR nR Xnph e A
MIaNT Mo 51 Ny minn wintwn M X mbava priah

PR .DTOWNI IR MY ,07pa Yann P wr .pn omab Hdy

70T AN D790 WX 101801 SW NeRY Mt N wnnwd
nPWp Nm1 002 by .310nd Pl NnMa Pnd T3 NRT 1010 TN
nn Sy NWATIN NNART 1P NN DY 1Mn ARAN 19300 ,0m0
maoN MORWH . Hw nopn nion Sw nrbnromk mrpn by Mnwb
107901 ITYIN DY Wwp YD K1 ;DMK NP KN



nx S1avh px osyh @
D3 unn PN IR Pwann
anx Sma b X

M 0 P ©

Sy Anonn vpsn nx wr © npn mna wnnws px @
P31 mhon IR 190 oY 0NN PR D700 DMMIN2 X P
mpd v .opbna b nx amm .05 b onond

075 NX1 NP NXOY NS DX
MPYNXA P3P 191N AN
NS mhon

MV DY P THAN

[ I XX NN NN N3

25n7 noYn NP TN

pnb nan Sy wnn S22 i phan pyad yonm
AIRTN A¥T WK IR MO DM Mnon
e ey Apy" ARANAN DX

) ¢

1Py ,mbwen nnbwns ©
Jomn 23 Syw nrnann Anx

MOP DY P ana 9 aprnn ana 0

22



21

moopn Ham nx mMpa P15 yomm ,orren ooXan moanb nan by @
.ov b3 mwmwnn

7107 T by MO TMA NX 907 .07 52 monpa Sam nx1 npan X ax ipn @
a1 phn Twn ,moin wan 9min 0w nx nny ,mwmwnn myoopa Sam Sw b nn
AN2M2 MDA PHAA DX MO TRIN AR AP NN PML 213 mHyn T
052 11202 207 DMK 713 ,NDINM D Y AR ORI 209M NS bona
.0™L 7w M3 0 52 X KON .0 0Mma 20h Jow

DI P 2 AW na 25AA T nX Xon ©
5nnn yr5 25nn nmawaxa ana .omopnd

nX PN DA DA NX W Thnnn oroa
PPN NS HvNRa NP ANy 0
) ¢

M O NP7

Mo w5 ks @
AMIR W 2500 T DX

DY IMX POV TN NTRa
AT Mpn MmN

17271X2 120N

SAWN NMY NX DYTn Tnana enax by @
NNYNYNN TOP NN¥N .15P NI PHANI 1K WK
winrw X5 mpT 10 KRS ;wimw 70 bw mpT 2 InKS
yrb nnxnn qon Sw winn nbyanb 1230 Jonn naxn
5w/ Snnn mnoa by




Jen MATRD APRWR MATan DImRD

M2 N L1

DIX N2 .2
¥ M DK TMa L3
4
5
6
7

xS @ ana

S10025 @ ama .
n23n Anonn .
NWRAT WIS AN Y5 © ,NXAN wmea

1Y NN e

A0 Pnwn TN o
25nn nbypn nTMm 25nn nvanw 19PN N2

11Dp NNINA MEMPA TPAWA M1 DIDRS
MmN a1

DK M .2

73p DK AMa .3

R @ na .4

S5 @ na s

2]

7192 71817 M1AN5 IR WY 1010 Sw 101X

,ANMNA N2 YRS L,ApITnND 17 NAn ANn NR M
15van5 Snnia N3 by yrs pp POAna ana
52m nX wan 1p1n 2wad poan naRwnw
NP2 1R X1 moopi.

12PN 195 noynin NP

mm on Sam nx ton @
nnab nnnn pn 2500 T2 DX

.1 DR

20



® 25n oy nap MXPWn P

0w 251 "MDS DRAA ADYPIN 1M IR 2517 1M0151R0 DX a5 11 3% "voEn 251 oy S oMK Ay nHn AN @

¥ N AMX An9n X anaana © : nvna Annn nx ame @ : nrnad nann x ame @
75 MY MR DX 1 NawS : 25nn MYIONY ,NdpR MNd : by yr5 ¥ nopn nann
.251n NaYp TN IR : .oomaxnn b anna ana

mMYSMNN 1H¥PAN DM AP M
PPN 1pa Mamion

251 oY 15p Nann b2 naand 1nn / 5nnn mnpa Sy ynd e . . )

5"n 60 11 25-n :9pn M0 .1 .M7Tann vann nRyS Sona YT2 AR YT 2P THna
mbyn 76 T NHYN 56 1 1250 1MPHNY .2 nun 5y v / 5nnn mned by
nm3omwn'n2ndnanyg .3 PR K5 M)

19



0'571 AP MXpwn M ®@

n9pA MmMa Nrab Anna nx ame © o3 by yry @ annn nx ame @
NIMDN NYSMHA 9P NN LAY : b Aana aenan : n9pA Pann nnad
PPN Ipa i .9pn mna i Riaht

.nop nann 55 naonb inm

5" 60 1 25-n AvIwOM .1
5" 60 11 5"n 25 n 000X .2
5" 150 5" 700 mand .3

Sy pr X mrna by nana yns @
nXYS nan Sy S0 / Snnn mnoa
1MW XSS

.10 mnya mo1an nopn mnnd Sw Stinn mama @

18



1OXPN TTOXD NI

“nn novpr wxs @
MIPY DX D7 ,ARTNON

Topn ey nx mn @
npnn Tham non 2aba mamn

o191 NS 25nn NR M (9]
.19PA AR MND ANA MM

PN

N\ 5777

JUMDIX 1DIRD 5m

e &
n
B
-
%
o c
%z o=
oo~
PR ]
E e
[SEN A
=
=
C
a
=

Swoa / Snnn mnm by yne. @
Jo7moRA nYbn nbnnnb

17



TOXPN TOXS N1on ®

13 Anna nx ame © : mmxann opa wineb @ : omn ban nx xon @
5w npwnn nx NS YN NX 013 NORPN NOXSS 0™ Y Ma
anopab T monn

7y B nx xn @
"1 1P 25N oMEpPN P

oy pama B 1o xn @ : opm Mo ey N o1t ©
DpPNA IMYIDRYA IR : n93 by yr5 25nn T2 19702 MR
Jnnnn i .25nn naxpn nbnnnd b / Snnn

- [

byn 251 13 X5nn Sx v .
5y nimonn NINR nan

7911 Sw nynm mman ponn

16



® 0'580 MW - 251 Oy NHp MXPWN NI

mroxom @ : nopn oo nxman @ : “wpn ey nx . @
98P 0197, NXY NND NAn awn 5 nvown PHnm non 1wh
AT YT AR M0 .1apn JOUMDIX (MK

n9pn Haob ypm B am @ /5nnn mnoa by ymd @
.napi "nann nion orob : n9pn nuHnd S

15



059D MW - 251 DY O MXPWN NIdn ®

4p 25ma2 T nx xon @ : /5nnn mnoa by yrs © : nrrnxom @

.MXPWN W5 Npnonn mMnaa .npn nEdnd Mona

1pHM2 NIMDH DIPOPNRA NN
XX 2517 72 Sw My nm mnnn
T Sy A Xonb RS 1apn

.25nn T X
25n7 712 NX X5 pX i
pmonn omopni b 12PN A
anynm mnnn phna
Nalakusion] 25nn NHYPN WX 0 : X2 25171 72 0 RM™ 0
PN MOPA MY DX 0N : MDAV WP DY Yand
b nvbona nmx : PN AR 122 DY Rynan

ﬂ’?]DDP [ehiniy R¥piapiniy]
410700 7T AR MA01

Topa ey nx oan @
,25M7 T3 102 MK 0pM

S0 / Snnn mnoa by ynd
.25nn noxpn nbnnnd

14



13

2235y qepvan nn ax am @
.119p Nann non oreb nopn

TRX 5no - 251 oY nap MXPWN NN

Topn ey nx . @ { Bnn naypn wxs @
Smr nown THnm non a5 i NMIPY DX 07N ,TN0oN
JOUMDIX 1M .5 nrbvna AMK PN MNP

07950 MW - 251 OY 119DP NIXPWN NN

¥PY XD XOPIN WK 251 9mw 3% M3 00101 ;10 ,(Myn 4-6°) 1p 25na wanwn ;mox qxp 5apb nan by o @ .NO0N oY pMow 2517 T3 P X whanwn @

nvnas nann nx ame ©
%77 nBpR Nonn

mowb mam mxnt> @ omn bom nx xon @
RPN WHnWwD ANt mavp 0™V PNY ma
NIDIDT TAYRA NX MAT MOA

eIy



x125mn 1 xm O
TYIBNY W 0Y Yana
TP R 223 5Y Xyman

,mrnon nopn nebnw ANk ©
5107 / Snnn mnoa by yrd
.25ni noxpia nbnnnd

TRX 590 - 251 oY nap MXPWN NIdn ®

mwy nxon ©
12702 1K Opm NOPn
Sna o

by / Snnn mnoa by yrs ©
.napi nebH

mnoa BHnn 1 nx xon @

o rnn mna ap 251 Sw npaon
M5 1P5NA MImon DPopnMm
25nn 72 Sw mynm

-0

T2 NX X5 PR T A
omopni 5 1apn 2dnn
mman pbna ymoni
axnm

iatacieh g=nh] o
“I'J1DD|7 D10 ,1man
10700 7T AR M0

12



11

nop MXPWwn Nion

Lyora / 5nna minma 5y yrb nopn nmr nveys @ AT IX 077 POMOIX 191X2 ovnon mann @
.5100p0 nobab nmnn

TRX 5oo - 251 oY AP MXPWN NN

NYPY XD XDPIN WK 250 MW 3% M 100101 ,10 ,(Mbyn 4-6°) 1p 25m3 wnnwn ;max qxp 53pb nan by o @ ANamn oy pR1W 25NN Toa P IR whnwi @
Anna nx ame © mvp mob nrarn Anxnd @ onn Sn nx xon @
1P Nonn NN AT ,MOI TN wnnwn nn D™D Y M2
Riaht : N5 TY M0 TAYn NX




nns nnn Soo mn ©
TRYNI WNNWN Napn DR
AT TN AT MO
N9 TV MR TaYn NX

MW 3-2 NP naomn

19 MXPWN NN ©

mmann nx bysn @ omn bam nx xon @
Mnp3 by nvnb 1 by : WY ma
omn S / Snnn

2210 .ANAAT NPT AKX M0 ﬂlﬂDD[) DO ,1!MAn 1" NXR 0N 9
T'JV [TNN NHPN NoNn nnab nnnn nx

Ristretto (25ml/0.8502) WP
Espresso (40mi/1.3502) WP
Lungo (110ml/3.702) ‘WP

nopn nubnb Sm / Snnn mnpa by yrd

Y107 / Sninn nea Sy ynb nopn nmr napb @

10



01

MXpWNA MR X Axan anenn @
25N NMEIDNY ,1DPI MNP NN
.251 9¥p opm

M0 NN 2210 o /‘\

16 Latt in
9P Nanm nnab Café Latte Cappuccino

n¥n @

Cappuccino

stanT SELECT staAr SELECT
CANGEL TANCEL

Svoma / Snnn Sy yrs © AN
Milk Temp Milk Froth mATann oy nop m:n‘:

@ nenoun

annn Sy yms @
mab 12 SELECT

DPTIDUN NN

Cappuccino

Setting 4




121912 NYRY v ©

Jomn *21 5w nrmann anx apy @ np1a 1HpR AX Y120 ,0mn nrwp non nx mn @
WRAN wnwb anann nom noowd NAR 7pT 10 .0M0 S ma nnx 1w omn nwp < nnR 1P
85 NN M0 7P 5P oM AR N DX T
N0 Sy yrb LR Tan 1opn Sy mavimn mRnnn
.24 1myb mn qon b MR Ana

fHYam nNonn Sw npow ny¥ann nwxIn wmwa
.0 NN bw

Snnn mnea by prmm yrb ,anonn nasb © ¢ .nimn mbnnnb nrmnn »e5 byn (8]
NONA N2d T nw nw qend S / :




1212 NYWKRY VIRWw

.DMWAHR PIN AP0 Pund 12 RIDNA Mvan MXNN X Xom xp @

YPWH O NX Nan (3] nx 0197 ,0n 52 nx amn @ i Ham nR Mow o
Sawnn mwmwni m0apn H3m npan K .PNW "ma Mmoo

Yo wr ,oomnrva wnd .ompnd

59 NP AR DY PN IR ANONA DX

.Ompna mMwmwnn MyMoopi

YR Aswn nvnab nana nx ame © i 59 nwns by anonn nx byon @
MwKRH Ana by yrb : np* momi omn S / Snnn noa
MY 3-3




11101 npo. @

MYaY on

na'ma nan

5072 / Snnn mnea

mo3m 01 Sam

noaond AN
nS0ap

mb5109p b
mwmwn

MOIP NMY P 5o

o @L é

W1 Mo THyn

1210

NP X

-

Snnn mnoa 5y ynb NN NX Mo a7nan nan Sy ynb
X n5nnb Hw0a / o115 A nan ,107D0RM M3 b
MUP NNy X 15w Sw Sona 1M IR MOXNY X 2517 nvIENY
7nR NS 212 1ann nnad .25nn no¥pn nan
5w napn

YN YN noxpn T
2517 25n



JWRAN

BX mbysn MR MR

55 m5yonn NN NN A
MMWHR wnnwn

Y212 DA MY ASPEN MR
nespresso.com anxa PDF

mn o1 MXMN

.NMnn mprTa nnaw
O™WPN OXIN2 MIMK MNP
5y IRIPK 1IN MY¥Ian
PP 5y nw mnon
0" IR MNINAN PO
IR DA MW Sw
.MprTa

MO NNYYS NNIW 1071003 e
XN XD MRMA NMwd
.nTn

00230 NS 1T NN e
N7aK P NP WD e
oo ymor ,Nespresso v
nNonn Sw o nprnna

"M AR TINAD 7221 DT
S nnonn

011 13 oSwn napn



("

5ma o DX FHITS W e
WINW Y¥Ia KD TWXI M
Swnb, TR a1 paab nnona
12w 102

K55 wona wnnwnd X e
pannd *T3 1220M NPT 1K
o mownn Sy on nonwn
.on

NP7 MM WRNWID X e
.070"N 0MMINA X PN
amm nnd nhvna wenwn
nown K Mpad ™1 P P
nonn

10NN IR M T .
TP MPaNa PR wnnwn
0"

TN0NRN NRYIT NP3 e

9™ X 101 ,NPIRD
a5 PHom

WIwH 12010 1T WON e
1071901 bW nap moap oy
107901 TN T M
1251

Nespresso mnon 5o e

oMb 55 7T Anonn
b

MYaA¥RA X MM PX e

IR 719PM NXYY N NNNn
.M N30 ,0nn oM
MYAYNT DR M5 PX e
N1D0 .0BPA NPAdN NNDa
Inywn

220 oD DMWY 0N e
Napann [X WK 19100p0
Awonb pn oras oandbn 'y
1108p2 WNNWD X e
1T .IMIPY X N0

23 nypna Ioam

nR M2 v ,m5oopn

Ypn AR X 10onn
wvinw 53 p¥1 0o bnwnn
oY WP 1Y .11 [ON
Y3 DY IX 107901 TN
.ownn

03 oM 53 NXR XOn e
753 nwh oM 0o
T2 DM 5M X PN .
TWINA WINW nwym XN
mMwnIn) TN a1 paad

NX 01375 PX DS e

.05 m Ind wonn

01 Snwn bw v e

D12 51531 10100 1
.mbnwnnnd

2WOn MA DX MDD PX e
l1mon “Snwn nnn

MND TINS 0O 01D PX e
omab m5HY T nSwe wonn
Inbnwnnn X aphTH

15na MWDK pran pani
~wonn nbyen

X5 WInn R PRWTO PX e
Sy1n WK nmawn

FTMA TWONa wnnwnd PX e
R 2R 519 10K IR pIrn
Y .Tn Snwni Ypn nX
DY IX 107901 NN DY WP
X 1IN2D ™1 DWwMnn N
.MpnS X opnn

o5 515y D1 wan e
.MSnwnnm X mma L,aph T
TPANN DT AX 5 W e
N1 A ™ PR TN

mnoa X0 G

13 5y wonn nX opnd
,DTMORTT 1130 DN 0Nown
mna 125 .1 Mpan ,om

.DN2PA IR LA

5 Wwonn AR M W e
nownn JNR/ Y nown
,OONN WX Pon nnd amn
N"aK 0N ,71ap ,0M A
T

SAWNAN Wann DX phl e
01 PR WA 11K TWKI
NRYIT MY¥NRRA PRI . Jwmn
nawn 1"y X5 Snwnn ypn
11 AW vy bnwnn bao
Snwnin 5235 pra oriadb by
P> w2 1NN PN 00 .
Apnb nS s Snwnnn
5202 nown "'y pnd X
Snwnn

5202 npab PR oYY e
.M2v1 072 Snwnin
wann NR 51205 PR oS e
511 53 IR 02 1NN PO IR
anR



INRA DR

Snwnn 520 nR Twnd PX e
IR YRS NYh o nnyp Syn
mon Svhnwnb 1B waxd

IX DIMM D27 NX P e
.mnd

,PI1 TN D NoY NTNa e
2N LN0N2 wnnwnb PX
107901 YIRS Wwonn NX
DWW DM TNRD IR
TSy

PPN IR Hownn SanaTna e
10m2 wanwb PR P
107901 YIRS M

DWW DA TNRD X e
hY e

,TXD 520 WA Tma .
7252 NpARA oY 5203 wnnwn
5.1 "2 no5n vIn bya
.OXIN Ppna IR ,mnad n'n
TR ,71I001 P P1nd 710 e

HPa DPRY DWIX T HY IR
IR AMAwn XS5 P 1vom
R1T MR RNN 77T
D™ WOX Op11 2235 onian
oy pnwH o> waxS PX e
2wonn

TTA MIXAMKX 71K 1071903 e
XS WIn'w mapya pr olan
2Wwona X

IR P55 o1b AHBY A s
bnwnnn

1K prIb W 0NN PN .
Snwninn baon nx T
YpWH WO R 1AM W e
7252 ApART DY 0'RNN Snwn
X0 Snwni nnn M p1a
nnnb oxIn 7T NSava
v L mwnaw Snwnin
5pan omXRNn XS 0MaNA

mn o1 MXMN

ous Sawn 53 pra

manT (4

on nown MY

mbnwnnn nioo

WNW MIXN 1Wann Sy 1an e
15 Nownn navwn Qe
.51 om

WINTWH TN WO e

TYN K Vwonn 253 nna
D™ WN MAvNI YInwH
;MR AP Mo

1 by winwh 100 wonn e
nawna moym 8 ban or
19771 NHap AnRSY 152
RNN MY NN
WINWN MO0 Y1 Im
NPIMM NP7 NWARN
oo 1 Sy 1wy X5 nnonn
om noym 8 057 XHndX
anan T Sy onpan

PN WoNn NX NNWS W e
nnnn o> Sw o awnn
.8 5m5

WINTWH TP 1K WINN e
nmSann Hya 0w 7 by

mmvan mRn e A
1K X1p Awonnn phn
Wona Y'Y 010 XN
TN MW ANWRAN Opoa
XA npa AxTpS Wi opna

T P WX - mnr A
mxn v nanb v yon
PIN np2an pund *1 movan
.D™MWaR

W, o Y mnws - prn @
Mo winwd mypn nx X1pH
.119PA NNONA AT 0

1915 T wonn e

.OX MR D MXpwn
535 Wwona wnnwnd X e
YN KR D Y

M VITYD TP T WOn e
NINYD 1XYW MNO1DA0
1251



Creatista Flus ATINRA 1IN ®

Jo20

mbyan mxMn

11210 NIPNA T0MID 53 0P NX DD 0HWIN 101DDX MRS MobopK nop inon ,Nespresso
1Y X15N2 IRVANY ,ABPR MAPR 533 ,MmIRA 53 9 oand nan Sy an prTa nan mann
NP NPIPY TR0 DRAn A PPN

"3 XN MM MR AR Xonh Rph v - M
.O™WOX PN P70 Pund

Creatista Plus nop naon @

Nespresso ni71097 7w ninyov N>y O

.19PI1 NN2N2 AN 2101 M2 vInwh mxyyn nX N1‘|P5 W1 L,AT 100 0nv) - Yy @

a%n noxpnt ™ ©

Nespresso % xan 92 uwna @

a7uon nixan ©

,,,,,,,, . - IT 2N M2 DM NrwE N irm 0

190 P I—
521" @
1.5 0% D 9 wnnwnY 71T ,nMmipn nowa nipa @




Nespresso Creatista Plus

OPMR N9p MXpwn 1an5 15 qwaxnn ,Creatista plus nnon nwo Sy obmexy mona

1PN

20 Ny MmN 2 AR NN
20 noynn pM 2 Creatista Plus
21 TR NION 35 mmoa MR
21-22 mrorpn 6 Anon po
22 MNP UrY P POnn 7-8 MUK VW
23 MKy 9 o
24 omnrwp  10-11 5mn nop non
25 nbpnSwan  11-13 7K 590 - 251 oy nop NN
26 251 noypn mdpnwan 13-15 o550 2w - 25n oy nap nan
27 1079901 ITYIN DY WP NV 16-17 1oRPH NOKRD NN
27 naon by mam ncon s 18 n9p MXpwn
28 nbanm nranR 19 251 oY NP MXPYNR M







CREATISTA PLUS

by Nespresso

E17



