
Built out of passion for professional perfection

For more information  
or to book an appointment with a representative,  

please call 080 8100 8844.

Make a little space for a great professional

A G U I L A  2 2 0

The newcomer in the barista family

High performance in a compact machine 

with unmatched choice of one-touch recipes.

A G U I L A  4 2 0

The original professional barista tradition 

by state of the art technology

Signature in-cup quality for high volume needs.

www.nespresso.com/pro

AGUILA 220, 
a newcomer in the barista family 
With only two extraction heads, this new machine offers you 
the same professionalism, Grand Cru after Grand Cru,  
even with high volume demands. Its preset recipes respect 
the barista tradition and provide unmatched in-cup quality. . 



THE PERFECT SOLUTION  
FOR EVERY COFFEE BUSINESS

With the state of art design and yet simple 
operations, Nespresso allows you to focus 
on the essential: your customers.

A PERFECT CUP OF COFFEE  
AT ANY TIME, ANYWHERE

By combining a selection of exceptional Grand Cru 
coffees, a range of advanced and innovatively 
designed machines and exclusive customised services, 
Nespresso has always had one objective: to satisfy 
the most refined palates, cup after cup.Each one of 
our Grands Crus has been carefully selected from the 
world’s finest coffees to have a unique personality that 
embodies the variety of different origins and aromas.

NESPRESSO PROFESSIONAL SERVICE 24/7

By associating our world of coffee expertise with 
the one of Thermoplan AG, specialized in state 
of the art milk systems, professional customers 
are provided with the ultimate experience.

NESPRESSO OFFERS A LOT 
TO YOUR BUSINESS

A CONSTANT QUALITY CUP AFTER CUP

SAME PERFECTION IN PEAK PERIODS

• �2 extraction heads work 
simultaneously 

• A “fail-safe” feature 
• �Two spacious high capacity cup placements,  

one heated 
• Energy saving mode 
• Electronic “full capsule container” indicator 

A HIGH LEVEL OF AUTONOMY, ALWAYS

• Professional sturdy brewing unit 
• Electronic setting of milk foam
• A container refrigerated at 4°C for 5L of milk (dishwasher-safe) 
• Milk temperature sensor and alarm enabling precise monitoring 
• Direct water connection with available filter 
• Semi automatic daily cleaning 
• Cash register link

A LARGE CHOICE OF RECIPES  
TO DELIGHT YOUR CONSUMERS

• Aguila 220 is the first machine which 
allows you to choose among 15 hot and cold 
recipes depending on your consumers’ taste. 
It also proposes:
- hot milk
- hot and cold milk froth
- hot water

A WEALTH OF MILK RECIPES CLOSE AT HAND


