SELECTION TABLE DOSES SELECTION TABLE DOSES

MAESTRO 2ES MAESTRO 2ES
Data 21/06/2023 Sw code Rev. 4.1 DCT Country I DUAL CUP Data 21/06/2023 Sw code Rev. 4.1 DCT Country I DUAL CUP
D.A.code  F962575 Model 2ESTB8R/IQ D.A.code  F962575 Model 2ESTB8R/IQ

DISPOSIZIONE TASTIERA / KEYBOARD SELECTION L1

LAY-OUT 1 T— ST S
ucchero - 1 ucchero + 12
Pannello Elettrico - Electric Panel @ . . Yy Yy

‘ “"d@“'b”‘ &‘D'” @ Espresso 1 == | 2 | © |Espresso 2 = 13| O

Caffe lungo 1 < | 3 | @ | Caffe lungo 2 < u|e

@ @ Caffe macchiato 1 < | 4 | @] Caffe macchiato 2 < 15|

doppio caffe in grani @ © < NI Caffe decaffeinato < | 5 | @ |Caffe dorzo 16| @

% o Macchiato decaffeinato < | ¢ | @ |caffeal ginseng Zr|e

Lt.= 5.5 Lt.= 5.5 o o o

© : @ ° Cappuccino 1 7 | @ | The in foglia JERNO)

- S S E Mocaccino 1 8 | @ [ The in foglia con latte 19|

< ' Cappuccino decaffeinato 9 | ® |The in foglia Forte 20| ©

@ % Cioccolata 10 | @ | Caffe Americano 21| @

~ : Cioccolata con latte 11 | @ |Cappuccino d’orzo 2|0
0 8 Cappuccino 2 23| @
@ % gg 5 Mocaccino 2 %@

o7t —
e @'@ Espresso Cioc 1 = |5 @
Espresso Cioc 2 x|
Latte Macchiato 1 27 | @
Latte Macchiato 2 28| @
Lattino S| »|0e
TABELLA PRODOTTI/PRODUCT TABLE Cappuccino deca con cioccolato KN NO]
b Solo bicchiere 31| @
PRODOTTO/ DOSAT./ TQEEFATTb%%S' N° POMPA | UGELLO / TARAT. POMPE Cioccolata forte 2| ®
PRODUCT N° ’ " | N°PUMP | NOZZLES SETT. PUMP (cc/sec) A da * »le
DOSING | (gram/sec) cqua calda

Zucchero a porta 1 6 C.'?lmomllla . “le
Cioccolata 4 5 E Magenta/l 8 12 G%nseng macchla.to K5 O]
Tea Brewer 5 1 3 A FB 12 15 Ginseng cappuccino 3| ®
Decaffeinato 6 0,6 1,5 C Magenta/1 3 12 Macchiato d’orzo e (37| ®
Orzo 7 0.6 L5 Doppio Espresso B[O
Ginseng/Camomilla 8 2 5 D Magenta/1 8 12 Acqua naturale »| ®
Latte 9 1 3.0 E Magenta/1 8 12 Acqua frizzante 0| ®
Acqua Calda / / / F White 23 27 Sciroppo 1 liscio 4|0
Sciroppo 1 gasato 2|0
Sciroppo 2 liscio 310
Sciroppo 2 gasato “|le
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SELECTION TABLE DOSES
MAESTRO 2ES
Data 21/06/2023 Sw code Rev. 4.1 DCT Country I DUAL CUP
D.A.code  F962575 Model 2ESTB8R/IQ

‘/

==< Bicchiere piccolo
S,

==~ Small cup

PRESELEZIONI / PRESELECTIONS

SELECTION TABLE DOSES

gggggliggggg VARIAZ. DOSE DESCRIZIONE
(N) DOSE VARIAT. DESCRIPTION
Zucchero + +339% Aumenta la dose di zucchero
Increases the powder amount of sugar
Riduce la dose di polvere di zucchero
Zucchero - -33%
Decreases the powder amount of sugar
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MAESTRO 2ES
Data 21/06/2023 Sw code Rev. 4.1 DCT Country I DUAL CUP
D.A.code  F962575 Model 2ESTBSR/IQ
SELEZIONI / SELECTIONS
TAR
ZUCCH. TAR
ggtg‘glggﬁ DOSI ACQUA | SUGAR S§¥T MIX. DOSI POLVERI
N WATER DOSES (to EV " | SETT. POWDER DOSES
™) cup) MIX.
(cc/sec)
(2) Espresso 1  Espressol (start 0) 7 o Espressol
® 85 cdv (25 ce) & 7 gr
(3) Caffe Espressol (start 0) 7 or
Lungo 1 115 cdv (40 cc) &
(4) Caffe Latte (start 0) . Latte
macchiato 1 | 25 ¢cc Ter 10 High 4egr  4,5gls
Espressol (start 1)
[tot. 50 cc] 85 cdv (25 cc)
(5) Caffe deca | Caffe dec (start 0) . Caffe dec
30 cc Ter 1 High 1,5 gr 0,8 gr/s
(6) Macchiato ' Latte (start 0) . Latte
deca 30 cc T 10 High 4gor 4oar/s
[tot. 60 cc] Caffe dec (start 1) . Caffe dec
30 cc 1 High 1,5 gr 0,8gr/s
Latte (start 0) . Latte 10 gr
(g;ppuccmo 110cc 7 gr 11 High 1.8er/s 2 step
Espressol (start 1)
(10t 160.co) 13" 4y (50 ce)
Latte (start 0) . Latte
®) 60 cc Ter 1 High 8 gr 3er/s
Mocaccino Espressol (start 2)
136 cdv (50cc)
(tot 160 cc)  Cioccolata (start 3) . Cioccolata
50 cc 1 High 5er 3gt/s
(©) Latte (start 0) . Latte
Cappuccino | 100cc T 1 High 10gr 3 ar/s 2 step
decaf Caffe dec (start 1) . Caffe deca
11 High
[tot. 150cc] 50 cc 2,5 gr 0,8gr/s
(10) Cioccolata
Cioccolata Cioccolata 150 cc NO 11 High 30 or Jot/s 2 step
(tot 150 cc) & &
(11) High | Cioccolata
Cioccolata al | Cioccolata (start 0) NO 1 25 gr 4g/s | Latte
latte 190 cc (2step) Segr 3.5¢g/s
(tot 190 cc)
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SELECTION TABLE DOSES SELECTION TABLE DOSES
MAESTRO 2ES MAESTRO 2ES
Data 21/06/2023 Sw code Rev. 4.1 DCT Country I DUAL CUP Data 21/06/2023 Sw code Rev. 4.1 DCT Country I DUAL CUP
D.A.code  F962575 Model 2ESTBSR/IQ D.A.code  F962575 Model 2ESTBSR/IQ
TAR TAR
ZUCCH. TAR ZUCCH. TAR
S Lo | DosiAcQua | suGar | BV | MIX. DOSI POLVERI S Lo | DosiAcQua | suGar | BV | MIx. DOSI POLVERI
) WATER DOSES (to EV " | SETT. POWDER DOSES ) WATER DOSES (to EV " | SETT. POWDER DOSES
' cup) MIX. ' cup) MIX.
(cc/sec) (cc/sec)
(13) (24) Latte (start 0) . Latte 8 gr
Espresso 2 ® Espresso2 (start 0) 7er Espresso2 Mocaccino 2 60 cc 7 gr 11 High 3ar/s
85 cdv (25 cc) 7 gr
Espresso 2(start 2)
(14) Caffe Espresso2 (start 0) (tot 160 cc) 13.6 cdv (50 cc) :
Lungo 115 cdv (40 co) 7 gr Cioccolata (start 1 Hich Cioccolata
3) 50cc & 15 gr 3gr/s
N Latte (start 0) . Latte Espressol(start 1)
(15) Cgffe 25 cc 7 gr 9 High dor  45ars (2.5) Espresso 85 cdv 25 cc
macchiato 2 Ciocc 1 ; p
[tot. 50 cc] Espresso2 (start 1) (tot 45 cc) Cioccolata(start0) Tor 9 Hich Cioccolata
) 85 cdv (25 cc) 20 cc & S gr  6.0gt/s
(16) Caffe Caffe orzo(start 0) Caffe Orzo Espresso2 (start 1)
orzo 60 cc 7er 1 Med 2,5gr 1,5gr/s (CZi6O)C§szpresso 85 cdv 25 cc
(17) Caffe Ginseng (start0) Caffe Ginseng Cioccolata(start0) . Cioccolata
Ginseng 60 cc Oer 1 Med 12 gr 4gr/s (tot 43 cc) 20 cc Ter i High 3gr 6.0gr/s
(18) T¢ in .. . Latte (start 0) . Latte
foglie Tea brewer 160cc Tgr 14 Te in foglie 27) La}tte 90 cc Ter 1 High 12er 2 ar/s 2 step
4 gr 2gr/s macchiato 1
(tot 160 cc) [tot. 130 cc] Espressol(start 1)
Tea brewer (start0) Tar 14 Te in foglie ) 115 cdv (40 cc)
. )
(19). Te¢ in 110 cc 4 gr ar/s (28) Latte Latte (start 0) 7 or 1 High Latte
foglie al latte | Latte (start 1) . Latte 4 gr . 90 cc 12gr  2grls
11 High macchiato 2
50cc 2gr/s [tot. 130 cc] Espresso2 (start 1)
(20) T¢ in ) 115 cdv (40 cc)
foglie strong Tea brewer 160ce Tar 14 Te in foglie (29) Lattino Latte (start 0) . Latte
taste 6 gr 2gr/s 60 7 gr 11 High 79 3 oy
(tot 160 cc) ce J 8L JEls
(21) Caffe Espressol (start 0) 30) Latte (start 0) . Latte
Americano 115 cdv (40 cc) Ter Cappuccino | 100cc Ter 11 High 10gr 3grfs 2 step
[tot. 150 cc] Caffe dec (start 0) 1 High Caffe dec deca ciocc Caffe dec (start 1) i Hioh Caffe dec
110 Ogr 0.8 grfs 50 cc g o5 gr 0.8gt/s
(22) Latte (start 0) 7 1 Hich Latte 9 gr [tot. 180 cc] - -
Cappuccino | 75 cc gr 1g 3,0 grfs Cioccolata(start 2) 1 High Cioccolata
Orzo N 30 cc 4gr A4gr/s
(150 cc) Caffe orzo(start 1) 1 Med ga;ffe orlzg ) 31) Solo
75 cc -rgr Lo grs bicchiere
diametro 80
23) Latte (start 0) 7 r 1 High Latte 2 step (diametro 80)
. 110cc 10 gr 1.8gr/s (32) ;
Cappuccino 2 Cioccolata Cioccolata
(tot 160 cc) Espresso2(start 1) Cioccolata 150 cc 11 High 40gr  dgr/s
136 cdv (50 cc) Forte (2 step)
(tot 150 cc)
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SELECTION TABLE DOSES

SELECTION TABLE DOSES
MAESTRO 2ES
Data 21/06/2023 Sw code Rev. 4.1 DCT Country I DUAL CUP
D.A.code  F962575 Model 2ESTB8R/IQ
TAR
ZUCCH. TAR
ggtg‘glggﬁ DOSI ACQUA | SUGAR S§¥T MIX. DOSI POLVERI
WATER DOSES (to " | SETT. POWDER DOSES
N.) ) EV
cup MIX.
(cc/sec)

(33) Acqua Acqua (start 0) 25
calda 170 cc
(34) . Camomilla(start 0) Camomilla
Camomilla 150 cc 0gr 11 Med 1950r  3arfs

. Latte  (start 0) . Latte
g:gciigfgng 30cc Ogr 10 High 4gr 45 garls

C.Ginseng (start0) Caffe Ginseng

[tot. 80 cc] 50 cc 11 Med 10gr 4erfs
(36) Latte (start 0) . Latte
Cappuccino al | 100 cc Ogr 11 High ol 3gy | 250P
Ginseng Ginseng (start 1) Ginseng 10gr
(tot 150 cc) 50 cc I Med o
37 Latte (start 0) . Latte
Macchiato 30 cc Ter 10 High 4egr  4grls
orzo Caffe orzo(start 1) Caffe orzo
[tot. 80 cc] 50 cc 1 Med 2,5¢gr 1,5 gt/s
(38) Doppio | Espresso2 Tor Doppio ciclo
Espresso 96 cdv x2 & €Spresso
(39) Acqua

fredda liscia
[tot. 135 cc]

H20 liscia(start 0)
135 cc

(40) Acqua H20Gasata(start0)
fredda gasata | 115 cc
H20 Liscia(start1)
[tot. 135 cc] 20 cc
(41.) S.CerPPO H20 Liscia(start0) Sciroppo 1
! liscio 135 cc 32.ds
[tot. 135 cc]
(42) Sciroppo | H20 Liscia(start0) Sciroppo 1
1 gasato 25 cc 0ds
H20OGasata(start1) Sciroppo 1
[tot. 135¢cc] 80 cc 32ds
H20 Liscia(start2)
30 cc
(2413; chiglroppo H20 Liscia(start0) Sciroppo 2
135cc 32ds

[tot. 135 cc]
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MAESTRO 2ES
Data 21/06/2023 Sw code Rev. 4.1 DCT Country I DUAL CUP
D.A.code  F962575 Model 2ESTB8R/IQ
TAR
ZUCCH. TAR
ggtg‘glggﬁ DOSI ACQUA | SUGAR S§¥T MIX. DOSI POLVERI
WATER DOSES (to SETT. POWDER DOSES
%) cup) EV. | Mix
(cc/sec) )
(44) Sciroppo  H20 Liscia(start0) Sciroppo 2
2 gasato 25 cc 0ds
[tot. 135 cc] | H20Gasata(start1) Sciroppo 2
80 cc 32ds
H2O Liscia(start2)
30 cc
0 = Selezione di riferimento per la gestione delle macine autoregolanti.
0 = Reference selection to used automatic grinder control
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SELECTION TABLE DOSES

MAESTRO 2ES
Data 21/06/2023 Sw code Rev. 4.1 DCT Country I DUAL CUP
D.A.code  F962575 Model 2ESTB8R/IQ
LAY-OUT 2
_Tnnuiio Elahnies L ERimE RARAL A o
Boppeo cafly i pran - ; I:
R  a b A
o [2] [#
[ g @@
Q-Ol* 2 5
O & , ."»,_.5":_
£ 2 -
LB )
. \I _‘ : #
- ~ =
TABELLA PRODOTTI/PRODUCT TABLE
NO
PRODOTTO/ DOSAT./ T&%Tb%gs' N°POMPA | UGELLO/ TARAT. POMPE
PRODUCT N° ( ran.llsec)‘ N° PUMP | NOZZLES SETT. PUMP (cc/sec)
DOSING | ‘®
Zucchero a porta 1 6
Cioccolata 4 5 E Magenta/1 8 12
Tea Brewer 5 1 3 A FB 12 15
Decaffeinato 6 0,6 1,5
Orzo 7 0.6 G C Magenta/1 8 12
Ginseng/Camomilla 8 2 5 D Magenta/1 8 12
Latte 9 1 3.0 E Magenta/1 8 12
Acqua Calda / / / F White 23 27
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SELECTION TABLE DOSES
MAESTRO 2ES
Data 21/06/2023 Sw code Rev. 4.1 DCT Country I DUAL CUP
D.A.code  F962575 Model 2ESTB8R/IQ
DISPOSIZIONE TASTIERA / KEYBOARD SELECTION L2

Zucchero - 1 | @ | Zucchero + 2|0
Espresso 1 2 | © |Espresso 2 13|
Caffe lungo 1 3 | @ | Caffe lungo 2 JUNO)
Caffe macchiato 1 4 | @ | Caffe macchiato 2 15| 0©
Caffe al ginseng 5 | © | The in foglia XL w 160
Caffe d’orzo 6 | @ | The in foglia con latte XL ¥ 7|0
Caffe decaffeinato 7 | @ | The in foglia forte XL ¥ 8|0
Cappuccino 1 8 | © | Cappuccino 1 XL v rie
Mocaccinol ¥ | © | Mocaccinol XL ¥ 0@
Cioccolata 10 | @ | Cioccolata XL L
Cioccolata con latte 11 | @ | Cioccolata con latte XL ¥ 2|0

Cappuccino 2 <] O]

Cappuccino con cioccolato 2 21 O]

Mocaccino 2 5| ©

Latte Macchiato 1 % ®

Latte Macchiato 2 27| ®

Latte 3| ©

Cappuccino deca ciocc XL LIRS

Solo bicchiere %o

Cioccolata forte 3 ©

Acqua calda * (20

Camomilla 3O

Ginseng macchiato Ul O©

Ginseng cappuccino K O]

Caffé americano XL %] @

®©

Doppio Espresso

37
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SELECTION TABLE DOSES
MAESTRO 2ES

Data

21/06/2023

Sw code Rev. 4.1 DCT Country

I DUAL CUP

D.A. code

F962575

Model 2ESTB8R/IQ

¥ Bicchiere grande
|

Big cup

Macchiato d’orzo 38

Cappuccino d’orzo 39

40

o«

Cappuccino 2 XL

Mocaccino 2 XL ¥ 41

Cappuccino d’orzo XL |4

43

[

Cappuccino decaffeinato XL

Macchiato decaffeinato 44

Cappuccino decaffeinato 45

46

[ (¢

Cioccolata forte XL

Ginseng cappuccino XL ¥ |v

The in foglia 48

The in foglia con latte 49

The forte 50

o] [olfol Ko Noa o) io) Ko Kol oM NoR [ol [o]

PRESELEZIONI / PRESELECTIONS

SELECTION TABLE DOSES

PRESELEZIONE
PRESELECTION
(N.)

VARIAZ. DOSE
DOSE VARIAT.

DESCRIZIONE
DESCRIPTION

Zucchero +

Aumenta la dose di zucchero

+33% Increases the powder amount of sugar

Zucchero -

Riduce la dose di polvere di zucchero

-3 % Decreases the powder amount of sugar
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MAESTRO 2ES
Data 21/06/2023 Sw code Rev. 4.1 DCT Country I DUAL CUP
D.A.code  F962575 Model 2ESTBSR/IQ
SELEZIONI / SELECTIONS
TAR
ZUCCH. TAR
ggtg‘glggﬁ DOSI ACQUA | SUGAR S§¥T MIX. DOSI POLVERI
N WATER DOSES (to EV " | SETT. POWDER DOSES
(N) cup) MIX.
(cc/sec)
(2) Espresso 1  Espressol (start 0) 7 o Epressol
® 85 cdv (25 cc) £ 7 gr
(3) Caffe Espressol (start 0) 7 or
Lungol 115 cdv (40 cc) &
(4) Caffe Latte (start 0) . Latte
macchiato 1 | 25 ¢cc Ter 10 High 4egr  4,5gls
Espressol (start 1)
ltot. S0eel g5 cay (25 co)
(5) Caffe Ginseng (start0) Caffe Ginseng
Ginseng 60 cc Ogr 1 Med 12 gr 4grls
| Caffe orzo(start 0) Caffe Orzo
(6) Caffe orzo 60 co 7 gr 11 Med 250r 15 arls
(7) Caffe deca  Caffe dec (start 0) . Caffeé deca
30 cc Ter 1 High 1,5 gr 0,8 gr/s
Latte (start 0) . Latte
®) . 110cc Ter 1 High 7egr 2,5gt/s 2 step
Cappuccinol
(tot 80 cc) Espresso 1(start 1)
85 cdv (25 cc)
Latte (start 0) . Latte
9) 40 cc Ter 1 High 6 gr 3ar/s
Mocaccinol  Espresso 1(start 2)
(tot 90 cc) 85 cdv (25 cc)
Cioccolata (start 3) . Cioccolata
25 cc 1 High 4 gr Sgr/s
(10) . Cioccolata
Cioccolata g(;occccolata (start 0) 11 High {24 gr  Sgr/s
(tot 90cc) (2step)
(1) Cioccolata
Cioccolata al  Cioccolata (start 0) . Latte
11 High (25 gr Sgls
latte 90 cc (2'step) 5gr 3.5g/s
(tot 90 cc) P
(13) Espresso2 (start 0) Espresso2
Espresso 2 ® 85 cdv (25 cc) 7 gr 7 or
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SELECTION TABLE DOSES

SELECTION TABLE DOSES
MAESTRO 2ES
Data 21/06/2023 Sw code Rev. 4.1 DCT Country I DUAL CUP
D.A.code  F962575 Model 2ESTBSR/IQ
TAR
ZUCCH. TAR

ggtg‘glggﬁ DOSI ACQUA | SUGAR S§¥T MIX. DOSI POLVERI

WATER DOSES (to " | SETT. POWDER DOSES

N.) ) EV
cup MIX.
(cc/sec)
Iflllfl) gasze Espresso2 (start 0) 7 o
g 115 cdv (40 cc) &

(15) Latte (start 0) . Latte
Caffe 25 ce Ter O High o 450
macchiato 2 | Espresso2 (start 1)
[tot. 50 cc] 85 cdv (25 cc)
(16) Te in Tea brewer
foglie XL Tea brewer 160cc @ 7gr 14 4or erfs
(tot 160 cc) & &
(17) Te in Tea brewer (start0) Tor 14 Tea brewer 4
foglie al latte | 110 cc £ er 2gr/s
XL Latte (start 1) . Latte 4 gr
(tot 160cc)  50cc Ih High 1o
(18) Te in
foglie strong Tea brewer
taste XL Tea brewer 160cc | 7gr 14 6 gr 2etls
(tot 160 cc)
(19) Latte (start 0) . Latte
Cappuccino 1 | 110cc Ter 1 High 10 gr 1.8gr/s 2 step
XL (tot 160 Espressol(start 1)
cc) 136 cdv (50 cc)
20) Latte (start 0) . Latte
Mocaccinol 60 cc Ter 1 High 8 gr 3gr/s
XL Espressol (start 2)
(tot 160 cc) 136 cdv (50 cc)

Cioccolata (start . Cioccolata

3) 50cc 1 High 5er 3gt/s
(2D
Cioccolata . . Cioccolata
XL Cioccolata 150 cc 11 High 30gr  dgrls 2 step
(tot 150 cc)
22) .
Cioccolata al  Cioccolata (start 0) 1 Hich g;ocrcolata dols Latte
latte XL 190 cc & ( 2§te ) &85 ar 3.5g/s
(tot 190 cc) P
(23) Latte (start 0) . Latte
Cappuccino2  110cc Ter 1 High 7 ar 2,5¢gr/s 2 step

Page 13 of 18

MAESTRO 2ES
Data 21/06/2023 Sw code Rev. 4.1 DCT Country I DUAL CUP
D.A.code  F962575 Model 2ESTBSR/IQ
TAR
ZUCCH. TAR
ggtg‘glggﬁ DOSI ACQUA | SUGAR S§¥T MIX. DOSI POLVERI
N WATER DOSES (to EV " | SETT. POWDER DOSES
() cup) MIX.
(cc/sec)
(tot 80 cc) Espresso2 (start 1)
85 cdv (25 cc)
(24) Latte (start 0) . Latte
Cappuccino 40 cc Ter 1 High 6 gr 3gr/s
con Espresso2 (start 2)
cioccolato2 85 cdv (25 cc)
(tot 90 cc) Cioccolata (start 3) . Cioccolata
25 cc i High 4 gr Sgr/s
(25) Latte (start 0) . Latte
Mocaccino2 |40 cc Ter 1 High 6 gr 3gr/s
(tot 90 cc) Espresso 2(start 2)
85 cdv (25 cc)
Cioccolata (start . Cioccolata
3) 25cc i High 4 gr Sgr/s
Latte (start 0) . Latte
(26) La.ltte 65 cc 7gr 11 High 9or 2.5 ars
macchiato 1
[tot. 90 cc] Espressol (start 1)
) 85 cdv (25 co)
(27) Latte Latte (start 0) Tgr 1 High Latte
. 65 cc 9 eor 2,5 er/s
macchiato 2
[tot. 90 cc] Espresso2 (start 1)
) 85 cdv (25 cc)
(28) Latte Latte
;(Z)It(t;i (start 0) 7 gr 11 High {12gr 3 gr/s
(2step)
29) Latte  (start 0) . Latte
Cappuccino 100cc Ter 1 High 10gr 3 gar/s 2 step
deca cioce Caffe dec (start 1) 1 Hiepy | Caffe dec
50 cc & 2,5 gr 0,8gr/s
[tot. 180 cc]
Cioccolata(start 2) . Cioccolata
30cc 1 High 4gr A4gr/s
(30) Solo
bicchiere
(diametro 80)
(C3i10)cc01ata Cioccolata
Forte Cioccolata 90 cc 11 High 24 gr Sgr/s
(tot 90 cc) (2step)
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SELECTION TABLE DOSES

SELECTION TABLE DOSES
MAESTRO 2ES
Data 21/06/2023 Sw code Rev. 4.1 DCT Country I DUAL CUP
D.A.code  F962575 Model 2ESTB8R/IQ
TAR
ZUCCH. TAR
ggtg‘glggﬁ DOSI ACQUA | SUGAR S§¥T MIX. DOSI POLVERI
WATER DOSES (to " | SETT. POWDER DOSES
N.) ) EV
cup MIX.
(cc/sec)
(32) Acqua Acqua (start 0) 25
calda 170 cc
(C3:1110mi11a Camomilla(start 0) 0 or 1 Med Camomilla
150 cc £ 195gr  3grls
. Latte  (start 0) . Latte
g:gciigfgng 30cc Ogr 10 High 4gr 45 garls
C.Ginseng (start0) Caffe Ginseng
[tot. 80 cc] 50 cc 11 Med 10gr 4erfs
(35) Latte (start 0) . Latte
Cappuccino al | 80 cc 0gr 1 High 6gr  3grls 2 step
Ginseng Ginseng (start 1) Ginseng
(tot 110cc) 50 cc o Med oo 4grs
(36) Caffe Espressol (start 0) 7 or
Americano 115 cdv (40 cc) g
[tot. 150 cc] | Caffe dec (start 0) . Caffe dec
110 I High [yor 0.8 arss
(37) Doppio | Espresso2 Tor Doppio ciclo
Espresso 96 cdv x2 & espresso
(38) Latte (start 0) . Latte
Macchiato 30 cc T 10 High 4gr  4grls
orzo Caffe orzo(start 1) Caffe orzo
[tot. 80 cc] 50 cc 1 Med 2,5¢gr 1,5 gt/s
39) Latte (start 0) . Latte
Cappuccino |50 cc Ter 1 High 6gr 25grl/s
orzo
Caffe orzo(start 1) Caffé orzo
1
(100 ce) 50 cc 1 Med 2,5¢gr 1,5¢gr/s
(40) Latte (start 0) . Latte
Cappuccino 2 | 110cc Ter 1 High 10 gr 1.8gr/s
XL Espresso2(start 1)
(tot 160 cc) 136 cdv (50 cc)
“n Latte (start 0) . Latte
Mocaccino2 |60 cc Ter 1 High 8 ar 3gr/s
XL Espresso2 (start 2)
(tot 160 cc) 136 cdv (50 cc)
Cioccolata (start . Cioccolata
3) 50cc 1 High 5er 3gt/s

MAESTRO 2ES
Data 21/06/2023 Sw code Rev. 4.1 DCT Country I DUAL CUP
D.A.code  F962575 Model 2ESTB8R/IQ
TAR
ZUCCH. TAR
ggtg‘glggﬁ DOSI ACQUA | SUGAR S§¥T MIX. DOSI POLVERI
WATER DOSES (to " | SETT. POWDER DOSES
N, ) EV
cup MIX.
(cc/sec)
(42) Latte (start 0) . Latte
Cappuccino | 75 cc Ter 1 High 9gr 3,0gr/s
orzo
Caffe orzo(start 1) Caffé orzo
150
( cc) 75 cc 1 Med 3.7gr 1,5grl/s
(43) Latte (start 0) . Latte
Cappuccino | 100 cc Ter 1 High 10gr 3erls
decaf XL Caffe deca(start 1) 1 Hich Caffe deca
[tot. 150cc] 50 cc EN 125 ar 0.8ar/s
(44) Latte (start 0) . Latte
Macchiato 30 cc Ter 10 High 4gr  4grls
deca
Caffe dec (start 1) . Caffe deca
[tot. 60 cc] 30 ce 11 High 1,5gr 038grs
(45) Latte (start 0) . Latte
Cappuccino | 60 cc Ter 1 High Tgr 25gtls
decaf Caffe deca(start 1) 1 Hich Caffe deca
[tot. 90cc] 30 cc EN 115 ar 08gr/s
(C“i?))ccolata Cioccolata
Cioccolata 150cc | NO 11 High {40 gr  4gr/s
forte XL (2'step)
(tot 150 cc) P
47) Latte (start 0) . Latte
Cappuccino al | 100 cc Ogr 11 High hgor 34y | 250
Ginseng XL Ginseng (start 1) Ginseng
(tot 150 cc) 50 cc 1 Med o,
(48) Te in
foglie Tea brewer 130cc | 7gr 14 gei brewer2 "
(tot 130 cc) g g
(49) Té in Tea brewer (start0) Tgr 14 Tea brewer
. 110 cc 2 or 2er/s
foglie al latte
(tot 130 cc) Latte (start 1) 1 Hich Latte
50cc g 9 ar 1,8gr/s
(50) Te in
foglie strong Tea brewer 130cc = 7gr 14 / Tea brewer
taste 3ar 2gt/s
(tot 130 cc)
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0 = Selezione di riferimento per la gestione delle macine autoregolanti.
0 = Reference selection to used automatic grinder control
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SELECTION TABLE DOSES

MAESTRO 2ES
Data 21/06/2023 Sw code Rev. 4.1 DCT Country I DUAL CUP
D.A.code  F962575 Model 2ESTB8R/IQ

DISPOSIZIONE INFORMAZIONI GENERALI

TABELLA PESI VALIDATORE:

Linea A B C D E F

Peso 5 10 20 50 100 200

PREZZO SELEZIONI: Tutte le selezioni a 0.30€.

NPREZZO SELEZIONI: Tutte le selezioni puntano al prezzo 1.
POSIZIONE PUNTO DECIMALE: 2.

TEMPERATURA CALDAIA EXP: 99.6 °C.

TEMPERATURA CALDAIA SOLUBILI: 88.0 °C.

RITARDI ACQUE / POLVERI: Ritardo polvere rispetto all’acqua 0.6 sec.
TIPO DI TASTIERA: Tastiera Canto.

LINGUE: Italian, French, English, Espanol. German, Portugues, Catalan, Russian, Czech, Polish,
Slovak, Slovenian, Hrvatski.

NOTE:

Sw compatibile con i motori MBT.

GENERAL INFORMATION
PAYMENT SYSTEMS DETAILS:
Line A B C D E F
Weight 5 10 20 50 100 200

SELECTION PRICE: All the selections to 0.30€.
SELECTION NPRICE: All selections are set price line 1.
DECIMAL POINT POSITION: 2.

TEMPERATURE BOILER EXP: 99.6 °C.
TEMPERATURE BOILER INSTANT: 88.0 °C.
WATER/POWDER DELAYS: Powder delays to water 0.6 sec.
TYPE OF KEYBOARD: Canto keyboard.

LANGUAGE: Italian, French, English, Espanol. German, Portugues, Catalan, Russian, Czech,
Polish, Slovak, Slovenian, Hrvatski.

NOTE:

Sw compatibible with MBT motors.
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SELECTION TABLE DOSES
MAESTRO 2ES
Data 21/06/2023 Sw code Rev. 4.1 DCT Country I DUAL CUP
D.A.code  F962575 Model 2ESTB8R/IQ

Modifiche:
Rev 4.1

Modifica gestione caricamento lingua

Rev 4.0

Gestione compatibilitd nuovo display.

Modifications:
Rev 4.1

Management of language loading fixed

Rev 4.0
New display management.
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