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| FAEMA E71 2 GROUP ESPRESS MACHINE

FAEE71E

PRODUCT FEATURES

GTi thermal system ensures perfect control of infusion times.

Independent group heads to manage different varieties of coffee.

Long cold-touch steam wands.

Adjustable pressure setting for quick and manual calibration.

Cup warmer.

Telescopic hot water wand with great flexibility.

OLED Display interface: group temperature, infusion and dispensing times
Demountable competition faema spray heads.

OLED displays show group temperatures, infusions and dispensing times.

USB Port.

Bluetooth.

Wifi Connectivity to receive performance and technical stats/data.
Customisable water supply for infusions and tea up to 3 temperature settings.
Green Machine.

Smart Boiler.

Customisable rear panel.

Faema E71E, developed in collaboration with ltaldesign’s

TECHNICAL SPECIFICATIONS

Manual steam lever with purge system and gradual opening, offering baristas two locking steps: 50% and 100%.

Model LxDxH Capacity Power Weight Boiler Capacity Electrical
(mm) (Litres) (W) (kg) Per CuplLitres) Connection
FAEE71E 794x619x484 7 6200-7400 77 2 0.6 230V/1ph/50Hz
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