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STYLE, QUALITY  
AND INTELLIGENCE COMBINED. 

FUNCTIONALITIES

•	 Ristretto, Espresso, Lungo coffees and hot water prepared at the touch of a button
•	 Manual capsule insertion and ejection
•	 Programmable cup sizes
•	 Pivoting cup support
•	 The fast heat-up allows the machine to be ready in approximately 35 seconds
•	 Energy efficient: the auto power off allows for a 0 energy consumption  

when the machine is not being used
•	 Fast hot water: 250 ml/min at 92°c
•	 Water tank capacity: 2 Litres
•	 No direct water connection
•	 Descaling alarm
•	 Used capsules container capacity: 25

TECHNICAL DETAILS

•	 16-19 bar pressure
•	 Power: 1560W-1860W
•	 Dimensions: 19.0 x 31.3 x 39.9 cm (W x D x H)
•	 Weight: Approx. 7 kg

Combined with our Milk accessories, your employees and customers have 

all they need to enjoy some delicious recipes.

Zenius | ZN 100 PRO Aeroccino 4Cappucinatore | CS20 Milk based coffee recipes
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FORWARD-THINKING TECHNOLOGY  
AND A DOUBLE HEAD FOR PREPARING  
TWO COFFEES SIMULTANEOUSLY. 

FUNCTIONALITIES

•	 Ristretto, Espresso, Lungo coffees and hot water prepared at the touch of a button
•	 “Double head” simultaneous extraction 
•	 Semi-automatic capsule insertion and ejection
•	 Programmable cup sizes
•	 Cup-warming plate
•	 Pre-programmed choice of languages on digital display
•	 Energy saving mode
•	 High speed hot water
•	 Two 3 litre removable water tanks
•	 Direct water connection available
•	 Descaling alarm
•	 2 used capsules containers (capacity: 35 used capsules per container)

TECHNICAL DETAILS

•	 16-19 bar pressure
•	 Power: 220 volts/2410W
•	 Dimensions: 56 x 41.7 x 41.5 cm (W x D x H)
•	 Weight: 15 kg

SHARE EXCEPTIONAL MILK-BASED COFFEE RECIPES WITH 
YOUR CUSTOMERS AND EMPLOYEES.

FUNCTIONALITIES

•	 Ristretto, Espresso, Lungo coffees and hot water prepared at the touch of a button
•	 Cappuccino, Caffè Latte* and Latte Macchiato* functions
•	 Hot milk froth preparation for cappuccino at the touch of a button
•	 “Double head” simultaneous extraction
•	 Disposable milk straws and nozzles
•	 Semi-automatic capsule insertion and ejection
•	 Programmable cup sizes
•	 Pre-programmed choice of languages on digital display
•	 Energy saving mode
•	 High speed hot water
•	 Two 3 litre removable water tanks
•	 Direct water connection available
•	 Descaling alarm
•	 2 used capsules containers (capacity: 35 used capsules per container)

TECHNICAL DETAILS

•	 16-19 bar pressure
•	 Power: 220 volts/2410W
•	 Dimensions: 56 x 41.7 x 41.5 cm (W x D x H)
•	 Weight: 18 kg

* When equiped with the Autocappuccino device.

 GEMINI 200  GEMINI 220 
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THE AEROCCINO4 IS THE NEW NESPRESSO MILK 
FROTHER.

With 2 types of hot foam, hot milk and cold foam, the Aeroccino4 offers you 

a wide choice to prepare even more coffee&milk recipes at home in a simple 

way. With one single whisk you can now do all your preparations; just pour in 

the milk and select the desired button to obtain, in no time, a divine milk froth 

for your favourite recipes. On top, the Aeroccino4 is also dishwasher proof to 

ease cleaning.

SPECIFICATIONS

•	 Milk foam: max 120 ml
•	 Hot milk : max. 240 ml
•	 Size : 180 x 210 (L x H)

AEROCCINO4 
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Nespresso Professional

Avenue de Rhodanie 40 - 1007 Lausanne

Contact 
For further information, please contact your Nespresso 

representative who will be pleased to discuss your 

coffee requirements and determine with you the best 

solution for your needs.

Tel. : 0800 00 11 11

Fax: 021 321 78 00

or connect and fill the online application form on:

www.nespresso.com/pro

http://www.nespresso.com/pro

