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Maestria B/C/D500

(CN: 220V, 50Hz, 2100W
KR: 220V, 60Hz, 2100W

v AU/HK/NZ/SG: 220-240V, 50/60Hz, 2300W
TW: 110V, 60Hz, 1050W
Pmax  19bar
B 53k
B 14

@ @17cm @30 m @39.5 m




1. ON/OFF button
™ on/off HHE
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5. Power cord and storage
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2. lever
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6. Indication lights
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SN o3
SN o
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3. Water tank
=83
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V]

7. Espresso and Lungo dials
oflazpAet &1 Ctold
TR A P 2 R P
TR A5 Al N2 3 TRE N E AP g et
L WA e N KPR e

4, Steam handle
AR &0
R
AR
FIRIE T

8. (offee outlet
Hul =&
W
W
W



. Steam pipe, nozzle and handling
area

AR OO|Z, =E W E
% g49)

FRE, VR A R PR [
FREVE, W N R P
ZIRE, MR R X

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

10. Removable cup support
X7 7+s8t A xIxICH
AL B HEAR S 2
CIEEZ N 78S
AT SIMAE

Up right position *@

11. Maintenance unit
DIQIEf A R
LIRS
Figi Za e
FTYEAP LT

Drip tray'and grid *®

*-++ Capsule container:
10-14 capsules *©@
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EN Intl. Instruction Manual KO AHE AREM 6

TWTrad.CN  ffif$5H HKTrad.CN  FR{EsE: 30
CN Simpl. iU S 54

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

(aution — 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.

() 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
intented 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 appliance is intended to be used in
households and similar applications only
such as: 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 can be used by children
aged from 8 years and above and persons
with reduced physical, sensory or mental

capabilities or lack of experience and
knowledge if they have been given
supervision or instruction concerning use of
the appliance in a safe way and understand
the hazards involved. Children shall not
play with the appliance. Cleaning and user
maintenance shall not be made by children
without supervision.

« Children should be supervised to ensure
that they not play with the appliance.

- The manufacturer accepts no responsability
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 applianceintosuitable, easely
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.

«If 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 1.5mm’ or matching
input power.

« Toavoid 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, a 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 it in a
dishwaher.

+ 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
50 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. Inmediately 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.
If a capsule is blocked into the capsule
compartment, turn the machine off and
unplug it before any operation. Call the
Nespresso Club or Nespresso authorized
representative.

«Always fill the water tank with fresh,
drinking, cold 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.

«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. Nespresso quality
is only guaranteed when Nespresso capsules
are used in Nespresso appliances.

« Foryour own safety, you should use only parts
and appliance accessories from Nespresso
that are designed for your appliance.

«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
included in the Nespresso descaling kit.



SAVETHESE 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 RS AR A

First read the safety precautions to avoid risks of fatal electrical shock and fire.
AT AT A L SIRHE oAy st | fIst 7|71E AFEStAlZ| Hof| 2H =212 24 2{o FAAIL.

1. Fullyinsert cup support into upright position, remove
maintenance unit and water tank.
A XIXICHE E04 28 £, HQEEA R
= Y =SS MAHELIC

4, (lose lever and plug into mains.
BIHE W2|lo My E23E

7. Lift cup support and place container (min. 0.5 L) under
coffee outlet.
4 XIXIcHE Soi28l & HI| FEF of
giiof 871(xl4 05 L)E =&LICH

HAGFLICE

2. Adjust cord length and store excess under machine with
cord storage fixation.*

o )
E= HAlStRol ZE MEA L&
Lt

5. Rinse and fill water tank with drinking water. Reposition
water tank and maintenance unit.
MR 22 252 4D, B84 HE
Lich 283 HE{dA z
LICk

o
T A

8. SetLungo button to 5 and press to rinse the machine.
Repeat 3 times.
1 Cto|dE 501 |IXIAZI = HES
=2 MfRE 22 0l LIRE Mofd]
Ct. 384 gFSgfLCh

3. Ensure steam handle is set to off, and steam pipe in
vertical position.
AR EXO0|E o off /IZIAIZ! F, AF
T &E DJAEA| fIX|of E&LICh

6. Switch machine on.
Mels ZHL|oh

——= H

_o’. Jo” Blinking lights: heat up (25 sec.)
' ' sdlo| Zurel: o B (25%)
o o Steady: ready

74X U : EHIE

*NOTE: for this operation only, machine can be placed on it’s side on a soft surface to avoid any damage to the finishing.
Al Ol £412 97| 2i5to] DiAlg RERe EH Yo = 531 & 0] Hug st

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.
. Ats ™ THE -

— = 9I_
SolM RS HE RES AEs

235IX| gto™H HAlo| A2 2 THEILICE

MRS HHRAH HiF2



COFFEE PREPARATION/7HI| =&5}7|

1. Rinse and fill water tank with potable water.
SES MRE 22 WS & 3842

AELch

4, Liftleverand insert Nespresso capsule.
BHIHE 50 22T UAZHA HEE
ALt

7. Turn dial to desired coffee < 39 0
level and press button to start
brewing. . 125ml 1:70ml
Clo|Yde S04 st 2:30ml 2:90ml

7| Ok AHEH = 3:40ml 3:110ml
9-{'1"" o= '—-Iﬁ - FH_ 4:50ml 4:130ml
Es =0 HILIE F= s:60ml 5:150 ml
gheict

2. Reposition water tank .

E£52 ZEELICL

5. Close lever and place cup under coffee outlet.
BHE U2z, e Hu| FE oteh
o =&LCh

8. The preparation will stop automatically, or press any

coffee button to stop the preparation at any time.
71| £&0| FREH S22 Y
ELUCh AHu| & =5 otF 1l
HES =2 Hul &2 s

= A&Lch

et

3. Close lever and switch machine on.
HHHE Liz|z, S Aulch

Blinking lights: heat up (25 sec.)

T 2o el ous
(25%)
Steady: ready
o o

AKX S EHIE

6. Cup support can be turned up right to support Macchiato

glass.
Ot7[otE REIHE AFEstEds A XIXICH
£ 2t sdd=aLUch

9. Remove cup. Lift and close lever to eject capsule into

container.
A2 MHELICHL &2 e HE ol
2 HiEst7| ?lsh BHE So{2icH LY
2iLck

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 :oldste St (20| 2 ), Hul HES F2H oldo| 2RE & AE2R Hu|E
gLch HIIE F&sts S 28 7SS AH8Y + &LICH

=
=




BARISTA: FROTHING YOUR MILK/HIZ|AE} : 7 7HE BFHE7|

CAUTION: steam pipe will be hot during and after usage. Use rubber grip area only to avoid burns.
Fo|: ARl Ol ZE A8 S WL ALS # Dl E=TSLIC SHaE YRlety| Sl
e Hgole 0|20|.AIA|O

5 Ozl
NOTE: after a perlod 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.

eSO ALSSIR| BRACHE AZE 2, HA LTl HolRINH =2 Qs old &

LS AA
~Elo| L€ & loLf, oAl Agel ol X7} giaLic
A\ 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|g2 ’8“ = PIE 7lstod, ARIS 0[83101 EAE 2Lt 25 HES FH[sty| M £of &
o = L — (=) S
E Al O A '_g 5% Ol HiZsHA 2] MITH7 (7} ARl L& oZ0|LE BFZZof 7lE 2 WKIE
Lick (&2l 2 A BE Ex),
STEAM OUT/AE HIE
. Fill water tank with potable water. 2, Lift cup support and adjust steam pipe into steam out 3. Setsteam handle to ON.
=38 8872 MELIC position. Al £50|E oN 2Ixlofl E&LCct
4 =2 =0{28 5 AE|lLES
A;ﬁ:'ﬂ |-E| o 7E< I_.|g_|'._ Ef' TES o .o o Middlelightblinking: heat up
= S i Jted EAIS0| Zuel - of
o=
. Move steam handle to &b. Run steam through 5. Move steam handle back to ON when done. Middle liaht steady: read
nozzle for 5 sec. to steam out. AR HIEO| R K™ AR £Z0[E ON ° ° ©° 7|_o|3? J—LA|éo| ;47(4 ole .
AE| £TOIE & of YKIAZLICEL sxS ol RIxIAIZLIC Ao e WE

=
ot &2 el ARS HiEELICH

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 £70[7t ON off @Ix|etH, A8 7|S0| o ZEZ So{ZLch MTg lsH,  ol4
SIS Zo = ota| ofe W ARl A OIE OFF off YIXIAFIAUAIR.

2
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READY TO FROTH YOUR MILK/ & 7{E Z=H|517|

T

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.

S| Rt 22 7ES HOARH, AT 252 £00 ATI2 MR RE AR, FT
o AWE 9I5tod, R HES BHE M Y3 XIE ABHUAIS.

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 .

Z . OIS 215104, AR 7|52 E|CH 90x7F HSHLICE A 7ISE CHA| ALSSHAIEAH, AH
=& 0lE N 2= ZZiCH7} ChA| 2 ZLCh

. Complete previous Steam Out steps. 2. Fill milk jug to required amount based on recipe.* 3. Adjust steam pipe into frothing position, and hold it in
AEIHIE HAIE CHA| Rlggto|c. dA|TZ|o]| 2t Zedt ¥o| K E alg bottom of jug to avoid splashes.
Mo AZLch* AEIIO|ZE HE dd /IXIZ =W F,

Fle A ¥Uxlety| flstod 23 X9
HHE7AR| =5 ZI0IE ZYELICH

. Move steam handle todb. 5. Once milk froth has reached desired level or temperature 6, Move steam handle back to ON position and remove milk
AR &%0|E & of RIx|AIZLICE (about 65°C), it is ready. jug immediately from below the steam pipe.
HotE H ol 2/ HEOLL EHE2 < AE| 2F0|E CIA|NCE 28 & 4
(2 65°()& BHELICH 3 12 AR Io|Z Ho 2 FA| 8%
Lok

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

o Qs 2R WH7IE R3] 9l
Sl &|4 5= Ole ARIZ HiESIH] HA
ok

*NOTE: milk jug should be double the volume of recipe quantity desired to enable preparation.
*Z= 3 BAZ] EHIE 26 23 XMaE BAT] Eof Full FI|e| /S AtEstioF gfLCh

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 s a
gap between the bottom of the steam pipe and nozzle.
3. 220 Clen M2 720l AR fo|Z8 XY %o WUoi 22M AR ojzo L= [N

21t o =& 7tof| Zt4E BFE0{ ELch 15




CLASSIC RECIPES/Z2HA! | Al

CAPPUCCINO/ 7t R |

CAFFE LATTE/Z}HH| e

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=
o1|¢£E1IA <= 171
EHR 2 7-I“ s

FHER| T AZHAE ZH|S 3 L2 99 HECR HS
IS =SLICH
TlstH EA AL B|AER /451

CE4&l A< 2AtHtoF

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

KHE

7l fE/-d@som) ol S0 EH|Et & EH2 RRE U2 75 A
St
TIsHH EA B2 Z2EIAQ E1/095HH EA L HIEE 1



CLASSIC RECIPES/Z2HA! B Al

LATTE MACCHIATO/ 2HH| OFZ|OFEE ESPRESSO MACCHIATO/ O A Z 2|4 OFF[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

RE: ME:

olAzZEf|4 ZE 174 olAaZe4 s 174

Ze 2R HE B Y Zie *R HE B Y

T2 28 HEGwn) 22 7l RElde MSLc dlaza A ZEA Tof o AZEAE FHE F M2 2f HESE
7{1|E F&st0f 0t2E %u:r ds sMsLc
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GOURMET RECIPES/O|A!7} B A|x|

ICED VANILLA CARAMEL COFFEE/O}O|A HEEEF ZFEHE! 7]

Proportions: =

2 Volluto Espresso capsules ERE ofaz=dA ZE 270

1scoop of vanilla ice cream HF<l2F ofo| AT E 1_

2 teaspoons of caramel syrup FIEtH Al 2E|AE

1 teaspoon of chocolate chips i%a' E 1 E|/\ =

Topped up with hot milk froth CHE R AHAEE Y

Prepare the hot milk froth, add the caramel syrup to it and set aside. Prepare two Espresso 7R 2% HES THIE F 7I2HE M-S FItsto] BB =
coffees into a cup and pour them into a cold glass (350 ml). Immediately add the scoop of ice NS |—| Ch oA ZB A F &2 FEF F 2712 R2ITHE50mI)
cream and top up with the hot milk froth. Decorate with chocolate chips. 0l £74 &2 * HIE OlO|ATR1AES E1, BHBo R x|lgH

Erle 8 JEC2 g Me & 233 Ao2 nr=al L



GOURMET RECIPES/O|A!7} Bi|A|x]

AFTER EIGHT® COFFEE/AFTER EIGHT® 74|

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.

=S
ElEE oA A 2 17H
After Eight® Bf 515F F 23!

5 ~ =
‘l‘7|' —7F—E§\|

=2 28 HE Y

HAZBA(EIPE)E FESHO] oA ZE 4 T B2 & EH2
PR/ HELR HS MILICE F7F ZEF HHE O Qo] #EdE
F MterEight® ZE3!E @7 HE0| Fof OFF2| FLICH HIZ EA
Al2.




MENU MODES/H| 7+ 2=

. Toenter menu modes, press and hold the Espresso button
while turning the machine on (middle light steady orange).
HF ZEZ SO{7FAB{H oA Z A HE
£ FE dEjolM Halg AMAI2. (7H2O

EAI% | FEMO 2 HARKAJUELICH.

F

2. Setthe dials to the required settings (see

chart below).

crolgie 2t 4350 SIxlA
FIAAIS (OfEHE E &),

3.

Once selected, press the Lungo button to confirm (middle light steady to
confirm, and blinks orange accordingly to selected number).

MEfgiond, 8t O] 81 HES =3 Holshc
(7H2Cll ZEAISO| &elg I8 HlS 74X U7HLY,
MEHE ol mhet FEMo 2 ZhurolLr)),

m Set Espresso dial to: m Set Lungo dial to:
HAZA ol % (@) 23 crole am:

1 Auto Shut Off 1:9 min, 2: 30 min, 3: 60 min, 4: 2 hrs, 5: 8 hrs

T ORE THE 19,230 2, 3:60 &, 42 AlZh 5:8 Azt

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

T 2o Ex [REEIE- R i

3: Emptying See emptying section

" HIR7 HIR7| ZE B2 FXsMAIR
4 Descaling See descaling section

L oClasiy CIAZUY RES HTstaAL
5 Reset To Factory Setting Simply press the Lungo button to reset to factory setting (power save: 9 min, water hardness level: hard).
T 3Y Bt Yoz xUIE ST HES =21 3 &t d¥ez X7IE Lo (B 2598, =
BEE).

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).

F . HF ZEHM O SM HHE £

HtE &= QJ&LICEL HXE HF 2=

SM 7ho A

Ml
o=



EMPTYING MODE/H|S7V| 2 E

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

T QSO AR HHR| 2

COFFEE & STEAM PIPE/7{| &

El mjo|=

1. While in menu mode, set Espresso button to position 3
for emptying.
Helg HIR7| 28 Hw ZE0M olA&
ZoA Cho|ME 380l QIRIAIZILICE

4, Turnsteam handle to ON.
AR £Z0|2 0N X2 EB4ELICE

7. Machine switches off automatically when finished.
HI27| 2fdo| ZLHH HAIo| AIS2 2
THEILICE

2. Remove water tank and lift lever.
E82 HMHE = BIHE So{=T-ILICL

5. Adjust steam pipe into steam out position.
AR T ES AR HE RIZ ZHEHL
ch

oIS @—?—, HFE Al Hilof HolRle 22 HIIF A2,

3. Press Lungo button to empty machine (ready when
coffee lights stop blinking).
HAE HIR7| 28 81
C}. (AT HES0| ZuelS A6 Fi|
E RA).

6. Setsteam handle to &b

AE| £F0|E & 2|0 &L
o .o o Middle light blinking: emptying
' 7t2d EAISO| A
Hlo [ x

Middle light steady: done
7t2c EAISO| 748
= 22

o o o

NOTE: appliance will be blocked for approximately 20 minutes after emptying.

x Hig

=ols 0= HAS

MNEE & gl&LIch




CARE & CLEANING/Z2| 2! HHA

4\ DO NOT WASH PARTS IN A DISHWASHER/
F&ES M7| MH7IE 0I&3t04 MAstx| AL

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 fI2 28 F HeEdA & HRIEHA fR2 stHHol| THLH 22l
S8 SRS AL, of &l HAE 4 guict

STEAM PIPE CLEANING/AE! ItO|= ZHA

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|¢o| ds I fIdS Qlstod, AEIS 0|&35t04 LEHR2 /Lt 7/ HEF S FH|617| ot & Bie
Al THH AIS HIESIM 28 WH7 17t A =& otZo|L} HPé*é.EOﬂ Nl g Yx[ELCh

A\ 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 mo|T AFE S MLt A8 = O EHLEE FIZA| ZICHEN ZaSHEAIL. 3HES
4 x[517| Qs DT I SES 0[Bsaie. A8 HolzE 1F7] ol AT £XOIE 0 = S2f AE THolZ7 B8]

Mg = UZF af ELICL

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.
==3t Mo 2 AE| TIO|ZE o= E Sleeve can be washed in soapy water. Make sure openings are free of residue.
of ELict. HE 22|EE M7Hsted™, 2227 LIS WK &2 AALEcZ HIE

0of & & gE/2E olgiZoz YL el -_r“:HOﬂ RITHZ |7t Q=S HIT
EZ JHRO| HotELIC



DESCALING MODE/C|AFYZ!

NOTE: duration approximately 20 minutes. Steady orange middle light indicates descaling is needed.
7 ob 07 EELICE ClAZ Lol BRsH 7H2t] EAIS0| FHMOR Hid AR

. Turn machine off and set Espresso button to 4 and Lungo 2. Open and close the lever to eject the capsule. 3. Empty drip tray and used capsule container and replace.

buttonto 1.
HAIZ 1170, o AR A CHO|UE 40,
E1 Clo|YE 10f AMEHLICH

. To enter descaling mode press and hold the Espresso
button while turning the machine on. Middle light
steady orange to confirm descaling mode.
oAazZ4 HES FE HEjolM HA

£ AM ClAAHYE ZEZ So{ZLCh

ClAAHYZ ZEZ So{7tH 7120 &
AlIS0| A& FEMo 2 FAx{QI&LICH

. Setsteam handle to db.
AR £F0|8 HAE! EAI0 XIAIZ
L|ck

AE2 M| sl BIHE FRACtt
EH&LICH

. Fill water tank with 2 Nespresso descaling liquid agents

and the rest with water.
E50]| Az A A YD 8AHS
MEe & 22 FUtstod 282 AMS

Lch

2

. Press Lungo button to start descaling. ddle light will

start to blink.

£1 HES =2 Cladyals At
Lict 7H2C ZAISO| Z¥o|7| AlRHg
LICk

=2 Egjolet Zi ZH|0|LE HISU
ch

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

steam pipe.

7{m| FETo A oto|Z
FISLOdS HE T UES HIEIIE S
&Lch

. 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.

FEN AR TIIO|ZE AR EE2E &
zro| AodM LIEFELICE Sxtol 2
K| Z|cHELc ClAZYZol Lt
7t2Cl EAISO| AlE 744 l&Lch




10. Once done, empty and rinse water tank, drip tray and 11. Fill up water tank with drinking water.

capsule container, and replace. s24z 2ES
C|A7L2lo| BLIH E =

2 2% HElOILIZ Hig # W2

“'01=LIEP.

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 and drip tray and replace.

is complete. 0| BLIH, AE &%

=52 AMSLIch

0| oFf 2 /x|

6_1_ Cloldg )Ho 2 S8 & S HHE Azl # e ZiE|olLet =& EB0IE

T =H2

= 77HI‘°|' EE MNELICE 2E EA| HI2 & CFA| ZH&FEHLICEH

l=0| 77|-HHFOI|_|E|. oJI——.-l-o| :l:l.l_+ 0 TA
O 7Al& 7% 74X Ql&Lch

on

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.
¥Q:Héﬁ%%%W°‘”F“&NQEEE
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Nespresso descaling kit: Ref. 3035/CBU-2
HIAZE| A CIAH YR 7|E: Ref. 3035/(BU-2

15. Machine is now ready for use.
OlM HAlE ALEE =

12. Replace empty container as per step 6.
A MAH Bl 8718 WAELICH

\

Water hardness: Descale after:

ol Bx: HH CIAAYZ AZ| & Alzh:

.

(aC0; I

360 mg/I 800

s -

0mg/l 3200

\

30min

fH

dH

(aC0s

A&LICH

French grade
z¥A 3

German grade

Eol =2
=2 o-"

(alcium carbonate
Erit Zhs



TROUBLESHOOTING/ =X sHZ&

ALARMS (ERROR AND DESCALING)/ Z1 & (02 & C|AFHLE)

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).

(offee 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
inserted capsule).

=> In case of difficulties, call the Nespresso Club.

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.
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CONTACT THE NESPRESSO CLUB/
HlAzey4 2 4=

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
27} e WP EE Has| Zoig Fate FeU FIHHRl et Tes He UaTH A SHOR o FHAle.
HAZR|A 2 QA== MEBo ZFE ‘Welcome to Nespresso’ LI ZHX}F EE= www.nespresso.com Ol A = Q1 7hSFHLICH

DISPOSAL AND ENVIRONMENTAL PROTECTION/
M7 XML EEd ES

Ei 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.
Ol MZ2 EU X|A| 200296/EC & EFLICLEER X MES MEE 7158 MEES &Rt

OIAL“j
AAEH .
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2 Mg 8ste XN OolotH gLIch 28 H| 7IH ME F4 +74 §2 01850 MES wWo g = U&LICE ME H7|of 2 H
EE HEX| 2E 2 Lol 5= &L



ECOLABORATION: ECOLABORATION.COM/
of| 222 8|0|A4: ECOLABORATION.COM

Jaborag;
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S22,

Ll

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|19| HU|E MBat7| QIFF HAZE4o 32 BEn 578 EFsts WoIMFE AIRFELICH

HAZHAE 2003 ARE] BQIZBAE UEFO|HA (Rainforest Alliance) 2+ °.=134 504 LA ZE|A AM X|&7Hs SE™ AHl
a7 go“%H T A&LICh

3]

2

We chose aluminium as the material for our capsules because it protects the coffee and aromas of the Nespresso Grands Crus.
HAZHAE WAZHA 2% 32|0| A1} o208 B 55t7| flsi YROIZCR BHE &S AFSELICE

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.
LR0lE2 24 FE X5 ol AL MEEE0| 7hse AxHLICh




LIMITED WARRANTY/A|EHA 25

Nespresso warrants 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. This appliance complies with the EU
Directive 1999/44/EC. Replacement products or repaired parts will be warranted for only 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 other reason beyond Nespresso’s reasonnable control, included 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.
Where the cost of repairs or replacement is not 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 extend 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. The limited warranty applies only to this single-branded Nespresso product. Products marked with both the Nespresso Brand and another
producer are governed exclusively by the warranty provided by that other producer. If you believe your product is defective, contact Nespresso for Instructions on how to proceed with a repair. Any
defect or dysfunction resulting from the use of non-genuine Nespresso capsules will be not covered by this warranty. Please visit our website at www.nespresso.com for contact details.
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