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Maestria B/(/D500

(CN: 220V, 50Hz, 2100W
KR: 220V, 60Hz, 2100W
AU/HK/NZ/SG: 220-240V, 50-60Hz, 2300W
TW: 110V, 60Hz, 1050W
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7. Espresso and Lungo dials
A=A 81 CHOIY
e K06 DO S A= P I
T A0 MBI E A T FEE A MBS e
R 20 DN K P I M E R

. Steam handle
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9. Steam pipe, nozzle and handling 10. Removable cup support 11. Maintenance unit
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Drip tray'and grid *®

1. Frothing position *
2. Vertical position *?
3. Steam out position *©

(apsule container:
Up right position *® 1014 capsules *©
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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.

(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

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.

- 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
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.

« 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 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 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 incdluded 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/HAIS AHS ALS A

First read the safety precautions to avoid risks of fatal electrical shock and fire.

XIBEQ| U AL U SIKHS ol 17| 13K 71712 ALSSHAIY | Toll o £212 24 2of FAIAIR.

. Fullyinsert cup support into upright position, remove 2. Adjust cord length and store excess under machine with 3. Ensure steam handle is set to off, and steam pipe in
maintenance unit and water tank cord storage fixation.* vertical position.
A XIXIHE S0f 28 % HIRlEfdA § T IS Zo|E THE £ of2o 2 AE| £F0IS oFf off YIRIAIZ] %, AF
'7J 1 =SS MAHELICH EE HA FHRO 2 E MEA HoiF L EE O|AMEA] 2Ix(|of =&LIC
]
. Close lever and plug into mains. 5. Rinse and fill water tank with drinking water. Reposition 6. Switch machine on.
HHE ig|m ™M ZE5{aE dZshuct water tank and maintenance unit. MEE Yuch
THRE S22 2SS Nn, S8SE MS ‘ N
Lith S5 Mo~ Gulg satsr -0l ol e ol o
75
L|C}. 310| 2 HUES(25X)
) ) ) ) ) Steady: ready
. Lift cup support and place container (min. 0.5 L) under 8. SetLungo button to 5 and press to rinse the machine. o o ole . =ul=l
g 9=|X:| AN . T'_'Hl =
coffee outlet. Repeat 3 times.
A XIX|HE Soi22 = AHu| F&F ot S Clo|HE 501 |IRIAZ! = HES
2ol 8714 05 L)E =&LCH =i HRet 22 HAl LHRE oL
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*NOTE: for this operation only, machine can be placed on it’s side on a soft surface to avoid any damage to the ﬁnishing

A ERHO| 242 97| 9lstod HAIS HERfR ER0| UOR =31 & 0] S AL

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 20.
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COFFEE PREPARATION/7HL| ==517|

1. Rinse and fill water tank with potable water. 2. Reposition water tank . 3. (lose lever and switch machine on.
ESS2NRE S E N2 = S L =SS YAELICL HHE 2|z, MS Aot
AHE LI
‘. ‘. Blinking lights: heat up (25 sec.)
-0, -0, 2HIQ| 7ZHro] - o=
(25=)
Steady: ready
© © 7% /S : EHIE
4, Liftleverand insert capsule. 5. Close lever and place cup under coffee outlet. 6. Cup support can be turned up right to support Macchiato
HHE &0 22|12 =S &Lt dltHE LHE[D, S AHul £ ofeH glass.
o E&LICk Ot7|otE REIFE AFEstedT & XIX|CH
£ 204 Eoi=&Lct
7. Turn dial to desired coffee 4 722 8. The preparation will stop automatically, or press any 9. Remove cup. Lift and close lever to eject capsule into
level and press button to start coffee button to stop the preparation at any time. container.
brewing. el N HI| FE0| 2R E/HXSCE H HE M7HELICH Hees e 7 E{IOIL—I
Cto|de =cd §étes 23 2:90m SLICh AHI| & =5 o}F 7l 2 HHEoDI flsl BltHE So{2RiCH LA
T e = g T zag 508 2Lct
ES S HIE F5  sen  swm &l
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NOTE: during heat up (blinking lights), you can press the coffee button. Coffee will start to flow automatically when machine is ready.
During coffee preparation, steam function is not possible.

F . olldate S0t (2lo| o)) 7T ES F29 ojdo| 22E £ 502 HIE 25 BB
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BARISTA: FROTHING YOUR MILK/HIZ|AE}L : 27 7HE BHE7|

CAUTION: steam pipe will be hot during and after usage. Use rubber grip area only to avoid burns.
ol AR IIO|Z= A S MLE AAS F O EELSLICE 3teE YX(sH| 2I5H
1= 0] 2EEs o8l
NOTE: after a period of non use and because of residual water in the machine from previous preparations, steam may
release during the heat up. This may happen and will not cause any damage to your machine.
erSOF ALSotX| BIUCHE ASE B2, HA LIF 0| HOlRIURE == sl o8 &
AR0| LE = Qe HA AFSR ot F3 2|71 gi&Lct.

For best performance and hygienic purposes, a steam out of 5 seconds minimum MUST be done before and after each usage to avoid milk
residues from remaining inside and outside the steam nozzle. (See care and cleaning section).
z|¢eo| 895 L S flstod, ARIS 0|&510 EEHR2 FLE 27 HES &Hlsy| Tt =0 g
C Al OHH ARE 5% Ol HHESHA @7 MIUHZ(7F A8 =& SFZO[LE HHZEol| 77| XS YXIE
LCh (&2 2 A BE D).
STEAM OUT/AE! BH
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my 0

3. Set steam handle to ON.

AEl &ZH0|E 0N {Ix|oll =&LCE

2. Lift cup support and adjust steam pipe into steam out
position.

1. Fill water tank with potable water.
=852 28+E MISLICE

4 X|R|ICHE So{ 22l & AEBEILEES
= = = =2 T, —HA == ., . . IR
AE| HIS Q|%|2 =Xst|cH o .o, o Mldﬂellght_blmkgg. heat up
' 7H2Cl| ZAISO| Z¥ Y : o
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4. Move steam handle to &b. Run steam through
nozzle for 5 sec. to steam out.

ot &E Sol ARIS HIEELICE

5. Move steam handle back to ON when done.
AE HEO| R E[H AR £%0|E ON
of @Ix|AIZILICE.

Middle light steady: ready
720 EAISO| 7K U :

ZHig

NOTE: when steam handle is set to ON, steamer function will remain in heat up mode. To save energy, when done move handle to OFF.
F: AR &F0|7 ON of 2[x[51H, AE] 7|S0| od REE So{ZL|ct HTE 2lsh, I ola &
=
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READY TO FROTH YOUR MILK/ & HE &=H|5H7|

IiH

TIPS: for perfect milk froth, use fresh milk at refrigerator temperature (about 4° C). For best results, use a milk jug to froth your milk.
El - |-|:l=|o|- — 7‘|E = °,=‘|OA|E=|E'=| HAFT 2[:(0# 4oc)o| K7t Moo= AI25AIAQ. %1

oTIT=
ol AntE P04 o8 MES 0HE 0f U3 X{TE AHBEHAIAIS.
NOTE: as a safety precaution, the steam function will cut out after 90 seconds. To start again move steam handle to ON, then back to &>
= . OIxi2 9l5tod, ARl 7152 AITH 07t ASELICE AE 715 CAl AL83tAIZE, A5
£%10|2 0N 2 RZICH} CHA 2 fZILICH
. Complete previous Steam Qut steps. 2. Fill milk jug to required amount based on recipe.* 3. Adjust steam pipe into frothing position, and hold it in
AElHHE ™MXIE CFA| TI&ELCE dIA|Z|o| [f2f Eedt Yol KE A3 bottom of jug to avoid splashes.
M1oi MLk 2B Io|ZE HE dd fIxlz = =,

e AE Yxlet7| fletod B3 K19
HHERR| S5 ZI0|E ZEELICE

. Move steam handle todb>. 5. Once milk froth has reached desired level or temperature g, Move steam handle back to ON position and remove milk
AE] £2F0|E b of fx[AZLC (about 65° (), it is ready. 3 jugimmediately from below the steam pipe.
Hote W ol %8 HEOLIEHRE 2 AE| AXIO|E CIA| N2 =X = 4
(6502 DFCI—IEP = xug AElOIO|Z Hfo 2 Al K
L|Ct.

. Proceed to steam out your machine for 5 seconds
minimum to remove any milk residues.

ot U= 57 MIHZIE ®7H5H7| <
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*NOTE: miijug should be double the volume of recipe quantity desired to enable preparation.
% 23 AL FHIE lei Y3 *ITE BIAIL o] FHi Sulo| g Agsfio gLt

NOTE: if you only want to heat the milk and not create froth, ensure that the steam pipe is pushed up to the highest point, so that there is a
gap between the bottom of the steam pipe and nozzle.
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CLASSIC RECIPES/Z2HA! 2| Al

CAPPUCCINO/ 7} % | =

CAFFE LATTE/Z}| 2Hrd|

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 Columbia Grand Cru

M=:
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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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/L[,
RSt EA AR ZEEIAL E1/Q6HH EA B - HLE E1




CLASSIC RECIPES/ZHA! B Al

LATTE MACCHIATO/ 2+H| OFZ[OFEE ESPRESSO MACCHIATO/ Oi| A& 2| 4~ OF7[OFEE

Proportions: Proportions:

1 Espresso capsule 1 Espresso capsule

Topped up with hot milk froth Topped up with hot milk froth

Fill a tall glass with hot milk froth (300 ml). Top up with an Espresso preparation. Prepare an Espresso in an Espresso cup and top up with hot milk froth.
Intense: Indriya from India Grand Cru/Light: Volluto Grand Cru Intense: Indriya from India Grand Cru/Light: Volluto Grand Cru
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GOURMET RECIPES/O|AI7}F 2| A| x|

ICED VANILLA CARAMEL COFFEE/O}O|A HF=Et 12 H 7|

Proportions:

2 Volluto Espresso capsules
1scoop 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). Immediately 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|AI7}F Bf|A| x|

AFTER EIGHT® COFFEE/AFTER EIGHT® 74 I|

Proportions:

1 Livanto Espresso capsule
After Eight® mint chocolate
Nougat chocolate

Topped up with hot milk froth

Prepare the Livanto capsule into an Espresso cup. Top it up with hot milk froth. Sprinkle
shavings of nougat chocolate on top and add an After Eight® chocolate to the milk froth to
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 SE0{7IA[2{H oA ZH A HE

o =

2 TE dEjoM HAlg HMAIL. (7H=2C
ASo| FEMo 2 FHK{QUELICH.

FHL 1]

2. Setthe dials to the required settings (see

chart below).
Clo|YdE2 steE AT | X|A|
7| MAl2 (ol & & E).

3.

Once selected, press the Lungo button to confirm (middle light steady to
confirm, and blinks orange accordinglyto selected number).
MEHSHond 3t [ 27 HES S &Qlgh|ch
(724 EAISO| 2ole 93 7=II* 7484 U7AHLY,
MEHEl S0l met FHAMo 2 ZhueiLTh),

Set Espresso dial to:
o AZA Cho|d MH:
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2
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Set Lungo dial to:
21 rlold ME:

ZE S5t MM B =75

En H‘l;a EE_| __II- 7<—|. A—IX-IOE 7<7|3|. °|'L|E|- (X-IX-I 2c - 9_|.__ =
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1: Auto Shut Off 1:9 min, 2: 30 min, 3: 60 min, 4: 2 hrs, 5: 8 hrs

- XS THE 1:9%,2:30 &, 3:60 =, 4:2 AlZh 5:8 AlZk

5. Water Hardness 1: hard, 2: medium, 3: soft

 =olBk 1242 B4 0%
3: Emptying See emptying section

- HIRYI HIR7| 2E RE& HZTsHAAIR
4: Descaling See descaling section

oClagigd ClAAYUR RES HTFHAAIR

Reset To Factory Setting Simply press the Lungo button to reset to factory setting (power save: 9 min, water hardness level: hard)

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| 2 E

NOTE: your machine should be emptied before and after a long period of non-use.

X oS0 ALHR| Shg F, HE Al DAl Holls 22 HISIFAAIL.

COFFEE & STEAM PIPE/ 71| 2! AEl mo|x

. While in menu mode, set Espresso button to position3 2. Remove water tank and lift lever. 3. Press Lungo button to empty machine (ready when
foremptying. EEE M7HE £ HHE So{E22lLC} coffee lights stop blinking).
HAIE H|R7| 26 HleF 2E0M oA HAlE HIRY| 6 81 HES +EU
Z3j|4 Chol¥e 3ol SIxIAIZILIC c}. (I HESO| Zutele HEH F|
2 Q)
. Turn steam handle to ON. 5. Adjust steam pipe into steam out position. 6. Setsteam handle to db:
AB| £F0[E 0N X2 Se{SLch AB &2 AF HIE fIXIZ2 ZEELY A8 £E0|E & 2|x|o =&LICE
Ct.
o .o, o Middle light blinking: emptying
' Jl20 EAISO| 2l :
. Machine switches off automatically when finished. Hf= &
HI27| EHedo] BLIR HAlo| RS2 = ddlelight steady;
THEIL|CH © 5 o Middle light steady: done

7t20 ZAISO| AKX AU
g 2=

NOTE: appliance will be blocked for approximately 20 minutes after emptying.
F  HIZ Folz of 2027t HAZ AISE = i&LICE

HA EH




CARE & CLEANING/Z22| 2 &HA

DO NOT WASH PARTS IN A DISHWASHER/
FE=2 M7| MAHTIE 0183504 MASIK| OFAAIL

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.
4 XIXICHE ?l=2 28 = B HRIE{A |2 gHHH| THLH E2lst
g FA/MHAAIR. of €7 HAE = U&Lch

STEAM PIPE CLEANING/ AE! TI}O|= A

For better performance and hygienic purposes clean your steam pipe after each usage to avoid milk residues from remaining inside and
outside the steam nozzle.
z|do| Hs I S Plstod, ARIS 0|8510{ EEVHR2 FLt 7 HES &H|6V| o1t = HIE
Al THH ARIS HiEsIA 28 WH77F A% =& obZo|Lt uhz=ol 77ls e wxIErct
CAUTION: use extreme caution when handling the steam pipe. Use rubber grip area only to avoid injury. Turn steam handle to OFF and
allow for it to cool down before handling.

Fo|; AR HO|ZE AS YU ML A8 F 0 EHLO2 FIA| ket TN, St S
HFKIODI -|—|oH _T_'—.— =1 b' L ° O|EstalA2. AR THo|ZE CFE7| Hofl AS| 20|18 off 2 S8 AT 0| Z7} L35
Alg 4 QTS & FLICk

3. Wipe down the steam pipe with a damp cloth. 4, To remove the frothing sleeve, twist the nozzle clockwise until it comes out then pull the sleeve downwards.
=3 Mo 2 AElIIO|ZE o2 & Sleeve can be washedin soapy water. Make sure openings are free of residue.
of EL|ct HE 2|28 MHstedH, 2227t L2 K] &2 AALE2=2 HIE

= QO EF EEIEE otz = YZLICE 2|2 FH| mIHZ|7F QIS HIT
=2 JiRo| FHotELCt




DESCALING MODE/C|A 7| Z

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

. 2F e

2F Rk Claz=io] Eoste Jher EAIS

. Turn machine off and set Espresso buttonto 4 and Lungo 2. Open and close the lever to eject the capsule.

buttonto 1.
HAIS 110, o AR A CHO|IE 401,
= E+0I°*° 10]] A&ELICE

. To enter descaling mode press and hold the Espresso
button while turning the machine on. Middle light
steady orange to confirm descaling mode.
oAz HES 2 Hefol A oAl

—= T

2 7iM ClAAYE REZ So{ZLCh

ClAaAYdZl T EZ E0{7}H 7I20 E
ASO| A Mo Z F{X{&LICH

. Set steam handle to .
AE| £E0|E AR EAl0]
L[,

FIRIAI-

e M7Het7| fls BIHE LACHT
E&Lch

. Fill water tank with 2 Nespresso descaling liquid agents

and the rest with water.

S0 HAZE A CIAFUE EHE 2
| we 5 B8 SiHol 258 HE
L|C}.

. Press Lungo button to start descaling. Middle light will

start to blink.

1 HEE =& C|AFLRE AIEE
LICE 720 EAISO| Z4o|7| AlZrgt
L|CF.

3.

6.

O] &Moo Z & FAKUELICE

Empty drip tray and used capsule container and replace.
=2 Ef|o|et ZiE ZE|0|L{E H|ZL
Ct.

Place a container (min 1.5L) below coffee outlet and
steam pipe.

7m| &7 AF mtol= ofzHof X[A
et1sLOldE HE T U= B 8YIE =
&LCt.

A mix of operations between coffee and steam pipe
flow will occur. Do not touch the machine during this
operation. Steady middle light indicates descaling is
complete.

7<Z.Sjl_|. AE] _u|.o|_u.§ /\Elo| =
Zf0| 440{A LtEHLICH SEfo| & i
THR| Z|EFEILICH ClA7H Y o] ZLEEH
7t20 ZEAISO| A& 7K U&LCh




10. Once done, empty and rinse water tank, drip tray and 11. Fill up water tank with drinking water.
capsule container, and replace. 22438 2E2 MSL|CH
Claz|dEol ELtH, 28, EE Ed(0|
9! 42 PIE|O|LIE HIS & MRE 22
AA|0.|7<L||:_|._
13. Turn Lungo dial to 2 for rinse mode and press Lungo 14. Once done, move steam handle to OFF. Empty container

button. All lights will blink. Steady lights indicate rinsing

is complete.

SItlojdg oz S8 = Sn HE
£ S0 WRE 22 WELICEL ZE EA|

and drip tray and replace.

d=0l JJI-PEH AR £%0|E oFF 2 K|
A7l = & Z4H|O|LQF EZ EQ|0|E
HI2 & EMI PSR-

12. Replace empty container as per step 6.
6EtAIMHXH Bl 7| mA|ELICE

15. Machine is now ready for use.
OlM| Halg AHEE =

A&LICE

l:o| 77I-HHI-OI|4|_‘_|. o-II:l-o| IL|__|. EA'%
O A& A& 7484 U&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
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 your Nespresso Club.

Fo| LA SH2 6H§ T RA2BEE &
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Nespresso descaling kit: Ref. 3035/CBU-2
LA zZey4 CIAHYY F|E: Ref. 3035/(BU-2

\

Descale after:
THE C|AAILZ AlZ| & AlZE:

Water hardness:
29| 4

fH French grade

z2A 53
w'!
(aC0s

360 mg/I 800 30min

I -

German grade
=ol =
il — =N

(aC0s  Calcium carbonate

EHAF 2

60min

0mg/l 3200




TROUBLESHOOTING/ =X sHZ

ALARMS (ERROR AND DESCALING)/ Z 1 & (0l & ClAFAHLE)

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.
No milk froth when using steam pipe. => Adjust and clean steam pipe. Ensure to use right milk at right temperature.
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 20.

E0| E0{2K| et&LICH > Halo| At S22 THXIELICE ON/OFF HHEZ +=&LCh
> Myl odAg EolghLc: Ea, MY, = 8.
Z{L|L} 20| LIRX| t&LICE > 2E8 &0l5tT, HI9ioH °2*E AMZLCk
> HI|L} E0| LI K| HI| HEE oiq H s LICH (HAIE M2 AF2Al Al HIR7| &Y
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CONTACT THE NESPRESSO CLUB/
HlA=ea 2 =R

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
M7 A= 75H°— = Hes| 2 Fots FeU MU BRI A8 2 HAZs TSR A FHAR
HAZR A 28 A=K = XMEBo| Z=HE ‘Welcome to Nespresso’ OFLH ZHX} EE= www.nespresso.com Ol A =@l 7t S & LICE.

DISPOSAL AND ENVIRONMENTAL PROTECTION/
MEZ| M| D B E ES

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

B raw materials. Leave the appliance at a collection point. You can obtain information on disposal from your local authorities.

Ol MIE EU X|A| 2002/96/EC & EELICEEZAER] L NHE2 MEE 7tsE MEES &Rt USLICH

ME2 3lEHUL MEE 7ts8t AT ANMEES ;r%or OA"L—IEP olole MBIV IE S SRR BE25tH AStH A KRS
£ AME&ste A4S 0I6HA FLICE A8 I 7} XME F4& =7 S 0|8510 MES H7|& £+ U&LICH ME m7|of 2t o
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ECOLABORATION: ECOLABORATION.COM/
o222 84|0|A4: ECOLABORATION.COM

\abOray,
& 0,

®

\aLOray,
& Y

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|1n 9| 74EIE MBst7| f3 Hlazefsof 32 2HE0 5718 E&sts JAMREE AZELICH

HAZ2AE 2003 ARE BCIZEAE HEHO|2AA (Rainforest Alliance) "2 424510 LA R4 A X|&7ts EE™ 71l
j—?:ll'I = %8H Lfn AA|=|L—|E|'

|

=3

We chose aluminium as the material for our capsules because it protects the coffee and aromas of the Nespresso Grands Crus.
HAZYAE HAZYA O 37| o] HIu|Ql ol20IE E3517| fld YF0Is22 OHE &S AFSELICH

Aluminium is also indefinitely recyclable, without loosing any of its qualities. Nespresso is committed to designing and making appliances that are innovative, high-performing
and user-friendly. Now we are engineering environmental benefits into the design of our new and future machine ranges.
AF20/m2 24 FE Xt elo| AL MES0| 7hset AR Lich




LIMITED WARRANTY/Al|eHa HE

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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