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Coffee machine CM 210.

The CM 210 is a dab hand at preparing classic
coffee and all variations of espresso. Its alumini-
um front perfectly complements all appliances of
the 200 series.

= Conical grinding gear: The grinding gear, which is made
of hardened steel, grinds down fresh beans into a very
fine powder.

Thermo-block pressure pump system: Within half a minute,
water with a temperature of up to 95 °C is forced through
the sieve at a maximum pressure of 15 bar.

Aroma-Whirl system: Whirls the coffee powder during
the brewing procedure to awaken the full flavour.

Steam and hot water function: For frothing up the milk or
heated water for tea.

Single portion cleaning: Residual water is removed
from all water pipes each time the machine is used.
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