TRADITIONAL

Iberital Referent

The Iberital Referent is the ideal espresso machine for coffee
shops, bars and modern hotels seeking high performance with
refined design.

Featuring cool touch steam wands for safer, smoother work
flow and in intuitive LCD display to control the temperature,
dosage, extraction time and auto ON/OFF it ensures precision
and consistency in every cup.

CUPS PER HOUR 200 POWER SUPPLY SINGLE PHASE

MILK TYPE FRESH MILK WATER PRESSURE 1 BAR REQUIRED

GROUP HEADS 2 INSTALLATION PREP. 15MM COPPER TERMINATING IN A % WASHING MACHINE VALVE
STEAM WANDS 2 WASTE WATER REQUIRED

DIMENSIONS (MM) H:484 W:785 D:598 SOLUBLE CANISTER N/A
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