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Gran Maestria B/(/D520

(CN: 220V, 50Hz, 2100 W
KR: 220V, 60Hz, 2100 W
AU/HK/NZ/SG: 220-240V, 50-60Hz, 2300W

19 bar
kg 7 kg
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1. ON/OFF button 2. Lever 3. Indication Lights 4

. Espresso and Lungo dials 5. Coffee outlet
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6. Removable cup support 7. Cup heater 8. Aeroccino dial
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9. Water tank 10. Aeroccino 11. Maintenance unit 12. Power cord and storage
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_Capsule container:
10-14 capsules *©

Milk Frother *©

Drip tray and grid *
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Nespresso, an exclusive system creating the perfect Espresso, time after time.
All Nespresso machines are equipped with a unique extraction system that guarantees up to 19 bar pressure. Each parameter has been calculated with great precision to ensure that all the aromas
from each Grand Cru can be extracted, to give the coffee body and create an exceptionally thick and smooth crema.
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sAFETY PRECAUTIONS ENER N

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.
Caution — When you see this sign, please refer to the safety precautions to avoid possible harm and damage.

remove the plug from the power socket.
« Only plug the appliance into suitable, easily

fully aware of the dangers involved. Cleaning
and user maintenance shall not be made

(i) 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 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 @ 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 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

by children unless they are older than 8 and
they are supervised by an adult.

- Keep the appliance and its cord out of reach
of children under 8 years of age.

« This appliance may be used by persons
with reduced physical, sensory or mental
capabilities, or whose experience or
knowledge is not sufficient, provided 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.

Avoid risk of fatal electric shock and fire.

« In case of an emergency: immediately

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.

« I the cord is damaged, do not operate the

appliance.

« Return the appliance to the Nespresso Club or

to a Nespresso authorized representative.

« If an extension cord is required, use only an

earthed cord with a conductor cross-section
of at least 1.5 mm2 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.

« 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 itina
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 authorized representative for
examination, repair or adjustment.

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

« Always completely close the lever and never lift
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. Ifa
capsule is blocked in the capsule compartment,
turn the machine off and unplug it before any
operation. Call the Nespresso Club or Nespresso
authorized representative.

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

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

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. For the
correct amount and procedure to follow, consult
the user manual incduded in the Nespresso
descaling kit.

SAVE THESE INSTRUCTIONS

Pass them on to any subsequent user.
This instruction manual is also available
as a PDF at nespresso.com
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PREPARING YOUR MACHINE FOR FIRST USE/ HA IS K2 A2 A

First read the safety precautions to avoid risks of fatal electrical shock and fire.
ABAHR A AL L SHHE oY st fls 7171F AFSSIAIZ| Tof| 2FH +&E M 210 FEA[L.

— 271

1. Fullyinsert cup support into upright position, remove 2. Adjust cord length and store excess under machine with 3. Close lever and plug into mains.
maintenance unit and water tank. cord storage fixation. HHHE U2|n M E{2E A
A XIX|HE S0 28 =, HI/H M3 3= Zo|g =dHet & 0B FE st
'—** g Y =SS MAHELICL = Hal 5tFo| I E XE A0l HoiELIct
3 {al B0l £42 27| 2i5t0d T4
g Rcpie EMo| Yo =81 % o &
U StAA.
4, Rinse and fill water tank with potable water. 5. Switch machine on 6. Lift cup support and place container (min. 0.5 L) under
Reposition water tank and maintenance unit. Mg Gk coffee outlet.
NRet 22 282 W1, =2 A XIX|IHE soi28 = AHIl F
ﬁlji:’lf_h =S D“OIE-IL'—-Ié e _o. .o _o Blinking lights: heat up (25 sec.) 7 ofeHo] 9_7|(3-<'|‘/'\‘ 0SDE S
= ZAELICH ' ' 2ui0| ZHuol - oled= L|CF.
(25%).
7. SetLungo button to 5 and press to rinse the o) o o Steady: ready 8. Follow stepsin cup heater section to rinse the cup heater
machine. Repeat 3 times. 748 US : EHIE before first use.
S Cto|dE 50f |/XIAZI = HEE =& R MZE ALSSHAIZ| Hofl 4 7td7| &
g 22 HAl LR E MofdL|ct 3 BF=ErLCH =2 XstAlo 7P°='7IE AHE
AAIL.

NOTE: automatic power off: machine stops automatically after 9 minutes of non-use. To change this setting visit auto shut off section in
menu mode page 21.
xRS X HE

| 9RE0H ALRSIK| Lo DHAIO| AHES 2 THZILICH MHE HIRAIMH Hir s
SolM RIS THE RES % =




1. Rinse and fill water tank with potable water.

COFFEE PREPARATION/7HL| ==517|

2. Reposition water tank .

252 )R8 22 42 £ 3842 =252 e

=20 = PO T

A= LICh

. Liftleverand insert the capsule. 5. Close lever and place cup under coffee outlet.
BHE Sof 22l1 He s PaLlth BHE Weln, de AHul 57 ot
o =&LIct

. Turn dial to desired coffee "N 72245 8. Thepreparation will stop automatically, or press any
level and press button to start coffee button to stop the preparation at any time.
brewing. i el FI| FE0| 22E|H KIS0 =2 M
CtO|YE =2 et 2zomm  230mh ELich AHu| & =3 ot F 7l
AL g MEt & GEh e HES S8 7Il 22 S0
E2 52| HUE 5 sww w5 aLch
ghct.

3. Close lever and switch machine on.
HIHE LHZ2| D, M2 it

Blinking lights: heat up (25 sec.)
40| AWl ous
(25=x)

Steady: ready
AN US -

A
o
i

6. Cup support can be turned up right to support Macchiato
glass.
Ot7|otE REIEE AFEstedT & XIX|CH
E 28 sgis&Lth

9. Remove cup. Lift and close lever to eject capsule into
container.
e MHELICE ZeS A= e o[
2 HiEst7| flell BlIHE So{2FcH L
=LICH

NOTE: during heat up (blinking lights), you can press the coffee button. Coffee will start to flow automatically when machine is ready.
= 0|Yst= SO (EL0| Zir), HI| HES FEM, 00| =&l = XS 2 HIIE FE

12
13
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CUP HEATER/ Zd 7137 |

L CAUTION: do not press down on cup heater with hands at any time. NOTE: the cup heater is meant only to heat up your
= Espresso cup, and should not be for any other usage
- 0| JH|:H ca 7}047| o= FEX| DA, F: Y 7tE7|E olaz=el4a HE o

87°C
. Ensure maintenance unit is in place, and grid is 2. (up heater is always in ready mode 3. 3ribs must be pressed down simultaneously to
properly clipped on the base before using cup heater (except during heat up). Take cup and activate flow of water.
to avoid leakage. place it upside down on cup heater 37Me| EEEE SAl0| = EH2
4 WR|B 9I5tod, 7 7Hy|8 2 7bedyls HHE AFRE 4 =8 SASIZS AU
Ar83t7| Tof| HIelEldA 72 Q& LICH(OILAIZ X elstm)
= Je|=0h F FHEER g FIZoiM 7 7t7| 9
QIS MAI2. ol =&Lch

5. Once jet has stopped, remove cup and place it on cup
I support to start your coffee.

) . . EAZI HEMH FI[E FE57|
. Ajet of hot water (about 20 ml) heats a standard CAUTION: keep cup pressed down on ribs dunng 9|5 74 XIXII:H 9loj |7 He

Nespreso Ej”e;i"‘”PW”h(‘)"5;";‘e‘°“§:'A entire heat up to avoid injury. Removing cup seisaLc
EQ af(;aﬁima'%g' ?JOE ,l-:o? form the 3 ribs will stop the flow of water.
Loil cl Lict s st 242 WX|s7| |lsl &

S EZE5 oo 229 o2l & s

EUICE 2 =W BAbF ®EUC)

NOTE: water from cup heater is collected in drip tray. When red water level indicator rises above grid, empty drip tray.

F 4 71ho] A8 El 22 EE| Elolof 20|AH| ElLIch Wk =2 EAIZ|7F 22E fI= Sct
o, EECREEEENRE

NOTE: maximum, 2 functions run simultaneously: coffee & Aeroccino — Coffee & Cup heater — Cup heater & Aeroccino (coffee preparation is
on hold until cup heating operation is finished).

1 Z|CH, 27H2| 7|SEF SA|o| ASELICEL HI| £&F L 0fo{ZX| - - 7HU| FF I A 7147| -

A 71g7| ¥ ollodEX|= (M HlE 2ol 2 W7HX| 7L F&0| 2FELICH.




BARISTA: AEROCCINO USE/HIZ|AE}L : Of|O{EX|= AFS

CAUTION: risk of electrical shock and fire. Make sure the bottom of the milk frother and connector are dry. Unplug appliance before
drying connector!

Fo|: 27 9l 3iRjo| 9IE0] YODR, 2B HEY| U HAERO| 277} HES AR, T
FE 7dZF_A|5’I7I Mo M S0 8 HHH’.;MI_CR_.
A\ CAUTION: splattered milk may cause burns. Always use lid with milk frother.
FO|: EEHR2 2RI FlH gt4fE QUE = U282, &4 FHE 11 AISSHAAL.
PARTS/ S &= MAXIMUM FILLING LEVEL INDICATOR/ Z|CH #HS B EA|
Lid & Lid seal Max. milk
=79 =7 Ul 1= . 2l 25
g:ikﬂ Max. foam
20} 28 HE
- éf{gj“g"; e NOTE: make sure to clean your Aeroccino before and after
each usage.
T MR X| == AFE ™ot = OfEH HAs)H
PREPARATION/ K| = AlA|2.
TIP: always use cold, fresh, full fat or semi-skimmed milk at refrigerator temperature Bl . g4 AU, XY M7 et HWE T 25
(about 4°C). 4°C) |’é'>"-?--rrl—|' MR HRE AISSHAAI2.
Jugs maximum level for: ofo{Zx| 3 Mol =|cH il :
Max. milk: 1 Nespresso Recipe Glass Z|CH 257 : 1 74| HIAZB|A BlAlZ 2E2HA
Max. foam: 1 Nespresso Recipe Glass/or ZcH 29 HE 1 719 HlAZ A BlAITZ| S22tA /

2 Nespresso Cappuccino Cups = 2740 HAZH A FHER| e L




RECIPES/ 24| A| 1|

= 1. Cold, velvety milk froth — 2. Warm velvety milk froth 3. Warm, dense milk froth 4, Warm milk
Ao, 2eHe e § 0 MEsD, Fod ¥ MEEStn, TR st 27
(@) L O O O L o 3T
S HE 2 2R HE 7 HE

é Attach whisk. 2 Pour milk up to desired level indicators 3. Place Lid on Aeroccino.
S|IA3E FESFL|CT depending on recipe. o2 k| SF7HdS &
cl| A|Z|of| et #st= &LCt.
e EAMK| FE
IS Lct.
Place Aeroccino on base. 5. Light on machine will light up blue or red, depending 6. Select desired recipe by turning dial to right
NOTE: Aeroccino is always in ready on which recipe dial is turned to. preparation (see recipes above).
mode. o] EAISO| AT Cholod M=ol Oflof2 &Ik CHO|US X4HF I%|2
{2 x| & FAFLICH e T FE WZOZ Ll E24(9Zo| HIAILl R AX) Hote
F:0{0{Z2 X[ = 0 F g0 ol AlZ|E =4 LC}.
HHE AL E = A&LICH
. Press the ©) button on the Aeroccino dial. 8. Aeroccino stops automatically when preparation is done. ~ 9- CAUTION: to avoid risk of
o012 x| Cto|Ho| O HES Preparation can be stopped at any time by pressing/ burn, handle unit onIy by
FEL| Ct. turning the button or removing the Aeroccino. ribbed area. Serve and
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CLASSIC RECIPES/ 2 2HA] 2i[A|x|

CAPPUCCINO/ 7| x| =

CAFFE LATTE/ Z}tx| 2|

Proportions:
1 Espresso capsule
Topped up with hot milk froth

Prepare an Espresso in a Cappuccino cup and top up with hot milk froth.
Intense: Ristretto Grand Cru / Light: Rosabaya de Colombia Grand Cru

FZHER|c o] oA ZBAE EHIE = EHE2 2F HELE
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Proportions:
1 Lungo capsule
Topped up with hot milk

Prepare a Lungo in a tall glass (350 ml) and top up with hot milk.
Intense: Fortissio Lungo Grand Cru / Light: Vivalto Lungo Grand Cru
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CLASSIC RECIPES/ 2 CHA! Bi|Alx|

LATTE MACCHIATO/ 2}H| OFZ|0}FEE

ICED CAPPUCCINO/ OO |A FFER| 1.

Proportions:
1 Espresso capsule
Topped up with hot milk froth

Fill a tall glass with hot milk froth (300 ml). Top up with an Espresso preparation.
Intense: Indriya from India Grand Cru / Light: Volluto Grand Cru
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Proportions:

1 Espresso capsule

Crushed ice cubes

Topped up with cold milk froth

Prepare an Espresso in a tall glass (350 ml), add four or five crushed ice cubes. Prepare the
cold milk froth and carefully add three or four tablespoons to top off the glass.
Intense: Arpeggio Grand Cru, Light: Livanto Grand Cru
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GOURMET RECIPES/O|A{7} 2| Alx|

ICED VANILLA CARAMEL COFFEE/O}O|A HIZ2} 72be! 71|

Proportions:

2 Volluto Espresso capsules

1 scoop of vanilla ice cream

2 teaspoons of caramel syrup
1 teaspoon of chocolate chips
Topped up with hot milk froth

Prepare the hot milk froth, add the caramel syrup to it and set aside. Prepare two Espresso
coffees into a cup and pour them into a cold glass (350 ml). Inmediately add the scoop of ice
cream and top up with the hot milk froth. Decorate with chocolate chips.
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GOURMET RECIPES/ O| A7} 2| A|x|

AFTER EIGHT® COFFEE/AFTER EIGHT® 7{X| 2.5 3.¥
Proportions: =

1 Livanto Espresso capsule 2[UE oflAZR A ZE 171

After Eight® mint chocolate After Elght H5e = Z 5

Nougat chocolate Tt =28 )

Topped up with hot milk froth LHR *f HE & L

Prepare the Livanto capsule into an Espresso cup. Top it up with hot milk froth. Sprinkle OiléEE'llﬁ\_(ﬂH._"E)% FE5t0 ol AZPY A & B2 F EHR
shavings of nougat chocolate on top and add an After Fight® chocolate to the milk froth to 7 HECE LS MILICE 771 22X #HHE O flof| E{E

finish. Serve immediately.
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MENU MODES/ '+ 2=

. To enter menu modes, press and hold the Espresso button

while turning the machine on (middle light steady orange).
HF ZEZ S0{7A[24H oA Z A HE

= TE dHoM HAlE HUAL. (7I2C
EAIS0| FEMOR FARRUE L.

2. Setthe dials to the required settings (see
E )]
Cto|dE Rst= Ao 2IXIA|
Z|MA|2 (0|'EH E 3x x).

3. Once selected, press the Lungo button to confirm (middle light steady

to confirm, and blinks orange accordinglyto selected number).
MERIOR, Bt O] BT HES 2 FolgLict
(7t2dl EASO| &Holg -?IoH A& 74X UA7ALE,
MEH=E| BHS0of [l 2} TEAMHo 2 77I-HHI-O||_|E_|.)

m
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Set Espresso dial to:
|AZ 3|4 Chold M.

2
1

o,
\ /s
\./

Set Lungo dial to:
27 |_—_|_ IO-I S| 4

Auto Shut Off
s THE

1:9min, 2: 30min, 3: 60min, 4: 2hrs, 5: 8hrs
1:98,2:302,3: 602, 4: 2A|ZF, 5:8A|ZF

Water Hardness
=9| 4T

1: hard, 2: medium, 3: soft
1. 8 2B Qi

Emptying See emptying section

H|?7 HR7| 2E REE HXsHAAIR.

Descaling See descaling section

ClA7e CIAAYUR SRS ATFAAIR.

Reset To Factory Setting Simply press the lungo button to reset to factory setting (power save: 9 min, water hardness level: hard).
y y y
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NOTE: when in menu mode you can change between options without exiting each time. To exit menu mode, press and hold the
Espresso button for 5 seconds (steady coffee lights confirm exit).
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EMPTYING MODE/H|R7| B E

NOTE: your machine should be emptied before and after a long period of non-use.
7 QEHSOH AFZSIR| OF2 AR, T Al TAlof Kool 22 HIIFAAIR.

1. While in menu mode, set Espresso button to position 2. Remove water tank and lift lever. 3. Press Lungo button to empty machine (ready when
3 for emptying. E2EE M7HE £ HHE So{S2lLC} coffee lights stop blinking).
HAlE HR7| {6 HiF ZE0A oA HelE HIR7| OI'H SI HES &4
g4 CHo|™dE 3iHof| IR|AIZLICE. Ch (Il HESO| ZW S HFEH &H
= RJ).

COFFEE & CUP HEATER/ 7{1I| 2! 74 7}37|

=

4. Take cup and place it upside down on cup heater. 5. Press down on 3 ribs to activate the flow of water 6. Hold cup down until machine switches off automatically
4 FEo{M A4 71¥7| ol =&L and empty the cup heater system. to indicate end of emptying.
EL Mol EEFE SAl0l ofl2lE = HIZE 0tx|1 Halo| Rise = THE m
, B 72 20| EAtE| =5 ot0] /2N EE =21 JU&Lch
CAUTION: handle cup with a cloth 21 Jlody| LI=E dleLich SE T ME
cy . 7t47| LiE & "SIt

to avoid risk of burn.

CAUTION: handle cup with a cloth to avoid

risk of burn.

NOTE: appliance will be blocked for approximately 20 minutes after emptying.
F : HIE Fole & 2027F HAE AAEE = &Lt
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CARE & CLEANING/ 22| 2! & A

1. To remove maintenance unit from machine, lift cup 2. Maintenance unit can be removed in one piece and
support in upright position. assembled/disassembled for easy cleaning. Cup heater
HQIEHA SR BH&N(A|7H) 67| & grill can be removed for cleaning.

ol 4 XIXICHE ?I2 SELICE HQIE{AA RA2 2o THL 22

otod A Hag =+ J&Lch 4 7t
d7|e| 28T M|7Hsto{ HAELICH

AEROCCINO CLEANING/ 0|02 x| = ZHAGH|

Do not use any strong cleaning agent or solvent cleaner. If cleaning by hand, avoid using sharp objects, brushes or abrasives. Make sure to clean the Aeroccino after each usage to avoid
build up of milk and residue. Aeroccino jug is dishwasher safe: 60° C. Do not place directly over dishwasher pin as may cause damage to inner coating.

o ZFO| Gt MAT ASSHX| A, MRS & Wl 7122 =L £ = AN E ALESHX| DA, 27 2 27
MIHZ|7F A2 X[ =0l 20{=X| EEFH AE ™ = O HIZ x*/\ouwo o2 x| X2E A7|MZ7|(ZICH 60°C)E

M2 7hsELICH. LHE FEo £42 & £ Qe 2 ATIMAT| E /ol ZH Hx|AIZ|X| O AL,

1. Remove Aeroccino from base and take out whisk 2. With extreme care, rinse and clean the inner part of 3. Once clean, clip back whisk to inner base of jug to avoid loss.
(no tools required). Remove seal from lid to clean the jug with a damp and clean cloth. 2AS dX[5H| fe HA Fof E|AZE
both parts. X otZe x|cist =o|2 7|04 =  HO{EX| XM otZZof EAErsH FLCt.
HIO|A 0 M ofo{Z2 X[ =& AM7HstT 2|& Sotn WRe AFE HolE = EE A
3§ WU (dzol =7 BR els) £ ofeluich
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DESCALING MODE/C|AFLE R

NOTE: duration approximately 20 minutes. Steady orange middle light indicates descaling is needed.

. or 2027 TYEILICH ClAAIYRI0| BRsHH 720 EAISO| FHMo2 A4 HrRaLI

3. Empty drip tray and the used capsule container.
C2| Egfo|et 2= ZiH|0|HE HISL

1. Turn machine off and set Espresso button to 4 and Lungo 2. Open and close the lever to eject the capsule.
button to 1. HES M| s SIHE L/ACH}

HAl2 11, A=A CHO|YE 40, &Lt Ct.
S Clo|dE 10 dEeLIct

4, To enter descaling mode press the Espresso button while 5. Fill water tank with 2 Nespresso descaling liquid 6. Place a cup on cup heater and hold down on 3 ribs until drip
turning the machine on. Middle light steady orange to agents and the rest with water. tray is close to full. Empty the drip tray, replace and continue
confirm descaling mode. SE0| HAZHA CIAFLUZ HS 2 process until middle and right light turn steady. Empty drip tray
olAazZEs HEE F8 dEfolMd A HE2 = 22 Flslod ES2 ME again and replace.
g 74M C|AFYR 2EZ Eo{ZfLICH L|C}. 4 7t¥7| ol 242 F&o{ =1, =8 Ed

CIAFYR 2EZ So{7}H 7}20 &

—3 =
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OlgiZ2 =HELICL EZ! EY0|E
7120 EAST 2EZ EAISO| A
& HAXRUS W7HR| EFSELICE CHA| EE E
t|o|E H|2 & E&EFELICL

7. Place a container (min 1.5L) below coffee outlet. 8. Press Lungo button to start descaling coffee outlet. 9. A mix of start and stop operations will occur. Do not touch

7HI| FEF ofcHol| £|ABH15L0]AS

o A — 2
22 + s gl 87|18 =4LIckd

Right light blinks.
AF|UBELICE REZ EA|SO0| 7
kol |ct.

machine during this operation until water tank is empty.
257} 55 S30| grEFLL 250]
HISE mi7x| Z|ChlL(ch




10. Once done, right light will stop blinking, and left 11. Fill up water tank with drinking water. 12. Turn Lungo dial to 2 for rinse mode.

will start to blink. Empty and rinse drip tray, capsule S84 ESE AMSLCH HAl LHEE 7|12 st 22 MloqLH
container and water tank, and replace. 7| 2I35H %_T'_ Clo|ds 2o &2
Zturels HaD 2l% EAISO| Zwo| 7| saict

AlZtefLCE E2] Eglo], 1= Z4E]| o &
222 Hl2 £ R 22 W ofFLICH

13. Repeat step 6 one time to rinse the cup heater system. ~ 14. Replace empty container as per step 7 and 15. Once steady lights, empty container and drip tray,
NOTE: Make sure to rinse cup after to get rid of any press Lungo button to rinse coffee outlet. and replace.
descaling residue. 7':P74|01|H7't-|3" H 27|12 X3 & EAISO| 7% 74X {2H, Zig A E|o[L
6THHIE Bt BhEstod Z 7HEVIE ™ 7Hul FETE 77| Qe &1 H ot EE EC|0IE HI2 = CtA| ZEFLICE
= -
16. Machine is now ready for use.
$:E|M|°E%' &%g% M7 57| 2IsH 2 !

O|M| HAIS AFEE 4= Ql&LICH

CAUTION 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 Nespresso descaling kit: Ref. 3035/CBU-2
descaling frequency required for the optimum performance of your Ul = 2i| 2 CIAZHZUE 7| E: Ref. 3035/(BU-2
machine, based on water hardness. For any additional questions you

may have regarding descaling, pIease contact your Nespresso Club. | Waterhardness:  Descale after

20| A HE CIAAHYR Al7| 2 AlZH:
X_o—ll_—_lég_”oal% %QI{S OH°I-A9AIQEE_I'__ =9o| dr S |2E Al |
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ol= JAZHA C|lAFHLUZ 7|E O |_O_| C % dH  German grade
NZz2 ALg3x| nw.;wo [he E= 20| A% e

01| [[}E} x| O| Al A} 36 360 mg/| 800

i -

0 0 mg/l 3200

(aC0s  Calcium carbonate
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120 min
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TROUBLESHOOTING

ALARMS (ERROR AND DESCALING)

No lights. => The machine has switched off automatically; press ON/OFF button.
=> Check the mains: plug, voltage, fuse.

No coffee, no water. => Check the water tank, if empty, fill with potable water.
=> Press coffee button several times until the coffee/water comes out (may occur on first use, after emptying, a long period of non use).

Coffee is not hot enough. => Preheat cup. Descale the machine if necessary.

Irreqular blinking lights on Aeroccino dial = Clean base and bottom of Aeroccino jug.
when Aeroccino positioned on base.

No lights on Aeroccino dial when Aeroccino  => Clean base and bottom of Aeroccino jug.

positioned on base.

The lever cannot be closed completely. => Empty the capsule container / Check that there is not a capsule blocked inside the machine.
Leakage or unusual coffee flow. => Check that the water tank is in position. Clean coffee outlet.

Steady middle orange light. => Descaling needed.

No coffee, water just comes out (despite => In case of difficulties, call the Nespresso Club.
inserted capsule).

Machine switches itself off automatically. = To save energy the machine will turn itself off after 9 minutes of non use.
=> See paragraph on‘Menu Modes' to change this setting. See ‘menu modes’ page 21
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CONTACT THE NESPRESSO CLUB/
HlAz=ea 2 AEF

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
27t e W EE Cad| OIS Tote AR FUbx0l MU Lot F2 WAZEA SHOR T FHAL.
HAZA 2 od2tx{= MEFo| Z&E ‘Welcome to Nespresso’ L] 24X} EE= www.nespresso.com 0| A &0l 7Hs8HL|C

DISPOSAL AND ENVIRONMENTAL PROTECTION/
MEH| U ey e

< =< L=

E This appliance complies with the EU Directive 2002/96/EC. Packaging materials and appliance contain recyclable materials.

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.
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ECOLABORATION: ECOLABORATION.COM/
o222 84|0|A4: ECOLABORATION.COM

aboraz,
(¥ [/OO

We have committed to buy coffee of the very highest quality grown in a way that is respectful of the environment and farming communities. Since 2003 we have been working
together with the Rainforest Alliance developing our Nespresso AAA Sustainable Quality™ Coffee Program.

z|n o] I|E M3st7| fIgh HAaZAol 32 #F1 sIHE ESsts W MFE] AIZHELICE

HAZ2|AE 2003 HEEH E1I°|iE1IAE U2tO|HAA (Rainforest Alliance) 'QF 323510{ LA ZE|A AAA X|H7tS EE™
Hil Zzz03 g Tds 210 JU&LICH

o, We chose aluminium as the material for our capsules because it protects the coffee and aromas of the Nespresso Grands Crus.
@ HAZBAE HAZY A O 370 7u[et of20HE EE6tY| fle dF 0522 e =S AISELICH

O\abOT ay, o,

Aluminium is also indefinitely recyclable, without loosing any of its qualities. Nespresso is committed to designing and making appliances that are innovative, high-performing
I and user-friendly. Now we are engineering environmental benefits into the design of our new and future machine ranges.
N U202 =92 FE Xst glol ALsHM MES0o| 7hset A Lich




LIMITED WARRANTY/X{|Et2d E &

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 and 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.
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