
Espresso machines with a heart:
our commitment

Coffee Machines & Blenders



Technical Specifications
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WHAT YOU CAN’T SAY AND WHAT YOU CAN’T SILENCE, AN ESPRESSO
EXPRESSES IT.

Passion, harmony and emotion in every cup of coffee. Vero ESPRESSO DG/SG is not just a
professional coffee machine, but the ideal solution for anyone wishing to offer their customers
the most traditional espresso, with a high-quality coffee crema.

Vero responds to the barista’s need to rely on equipment that can be used intuitively and 
maintained easily.

 

 

 

KEYBOARD

WORKING AREA

PRESSURE GAUGE

2 STEAM WANDS

BODY

BUILT - IN PUMP MOTOR FEET

BOILER

FILTER HOLDER

HOT WATER WAND

BRASS BREWING GROUPS

CUP AREA
•	 4 programmable selection buttons 

for each group
•	 Chrome buttons with LED backlight

•	 LED-illuminated on the TALL CUP version
•	 Easy-to-clean

•	 High accuracy
•	 Maximum visibility
•	 Elegant design

•	 Internal structure with anti-corrosion treatment
•	 Galvanised steel

•	 Resistant
•	 Anti-slip

•	 Copper boiler equipped with thermosiphonic system as well as independent heat exchanger for each group
•	 Electronic control of the boiler water level

•	 Ergonomic
•	 Anti-slip

•	 Maximum delivery with a knob rotation of just 90°

•	 Equipped with infusion/ extraction system

•	  Wide cup area
•	 Containment cup rails (standard on 1-group models)

MODEL M 1104 M 1116T

Dimensions (W × D × H) mm 210 x 380 x 470 210 x 380 x 510

Weight (kg) 9 11

Voltage 230 V / 50-60 Hz

Power (HP) 0.12 0.20

Hopper Capacity (kg) 1

Rpm 1300

Protection Rating IP21

MODEL Espresso SG Espresso DG

Dimensions (W × D × H) mm 450 x 520 x 420 710 x 520 x 420

Weight (kg) 35 49

Voltage 230 V / 50-60 Hz

Maximum Absorbed Power (W) 2700 2800

Boiler Capacity (L) 5 11

LED Illuminated Working Area Yes

Selection for 1 or 2 freshly ground coffee or 
continuous grinding`

Technical Specifications

FEATURES :

• Robust design, synonymous with quality and solidity.
• High reliability.
• Ergonomic knobs for steam and hot water.
• Containment cup rails (standard on 1-group models).
• Copper boiler equipped with thermosiphonic system as well as
independent heat exchanger for each group.
• Electronic control of the boiler water level.
• 4 programmable direct selection buttons for each group.
• Chrome buttons with LED backlight.
• Brass brewing groups equipped with infusion/extraction
system.
• Internal structure with anti-corrosion treatment.
• Easy maintenance.
• Excellent temperature stability.
• 2.5 kg high quality brass groups with infusion / extraction
system.
• Rust resistant galvanised steel chassis.



Multifunctional Commercial Blender

CB-606 J2 (Speed Control) CB-606D J2 (Programmable Control)

• Speed Control with Pulse
• Rated/Peak Power 1650W/2500 W
• Max Speed 28000 rpm
• Jar Capacity : 2 Ltr
• Heavy Duty, Copper Motor, SS coupling
• Over heat & Over load protection

• 6 Programme Control with Pulse
• Rated/Peak Power 1650W/2500 W
• Max Speed 28000 rpm
• Jar Capacity : 2 Ltr
• Heavy Duty, Copper Motor, SS coupling
• Over heat & Over load protection

CB-699 J2 E8 J2

• Speed Control, Timer and Pulse with Acoustic Enclosure
• Rated/Peak Power 1650W/2500 W
• Max Speed 28000 rpm
• Jar Capacity : 2 Ltr
• Heavy Duty, Copper Motor, SS coupling
• Over heat & Over load protection
• CE, CB Certified
• Dimensions (WxDxH): 260 x 360 x 510 mm

• BPA FREE Jar
• Rated/Peak Power 2200W/1500 W
• Touch panel control
• Pulse / clean function
• 6 Pre-set editable programs
• Strong power with wider blades
• Sound enclosure cover, thickness up to 9mm
• Jar Capacity : 1.2 Ltr
• Max Speed 28000 rpm
• Dimensions (WxDxH): 220 x 260 x 425 mm
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Middleby Celfrost Innovations Pvt. Ltd.
SF-713 — 716, JMD Megapolis, Sohna Road, Sector 48, Gurugram - 122 018, Haryana, India.

0124 482 8500 931-0007-035 1800-102-1980 931-0000-423

service.india@middlebycelfrost.com 

Sales Helpline Service Helpline


