
S10



ELEGANT, RELIABLE 
AND EQUIPPED WITH 
ENERGY SAVING 
TECHNOLOGY
With the La Spaziale S10, it has never 
been easier to produce exceptional results 
consistently thanks to the machine’s 
advanced technology and performance. 
The S10 features an innovative interface 
that guides the user through the machine’s 
programming and settings. Shot timers are 
supplied as standard with the S10.

The S10 also features an ECO function, 
allowing the machine to save energy when 
not in use. Functions like auto-clean and 
a boiler rinse will mean your S10 is always 
delivering clean and tasty espresso shots.

S10 - Espresso Coffee Machine

EXCEPTIONAL RESULTS, EVERY TIME



COLOUR OPTIONS

S10 - Espresso Coffee Machine

Black / 
Nero

White / 
Bianco

Beige / 
Beige

Water Green / 
Verde Acqua

Dove Grey / 
Tortora

ADVANCED TECHNOLOGY 
COMBINED WITH SLEEK DESIGN



S10 - Espresso Coffee Machine

SPECIFICATION

The manufacture reserves the right to modify the features of the appliances 
described in this brochure with no prior notice.

POWER SUPPLY AND POWER ABSORPTION

S10 EK

2 3

Volt 230-400 230-400

Hz 50/60 50/60

W 3300 4300

W+ 3800/4500 5300/6300

S10 EK 2 3

L 830mm / 32.7″ 1063mm / 41,85″

H 532mm / 20,9″ 532mm / 20,9″

P 578mm / 22,7″ 578mm / 22,7″

Weight 70kg / 154lb 84kg / 185lb

BOILER CAPACITY

S10 EK

2 3

Litres 10 15



S10 - Espresso Coffee Machine

KEY FEATURES

OPTIONS

•	 Electronic coffee machine with automatic dose setting (EK)
•	 Wide "black effect″ user interface with icons and touch buttons 

for programming and setting access
•	 Boiler temperature indicated by LED display
•	 Temporary operating temperature boost function
•	 ECO MODE function
•	 Cup grid lighting
•	 Preset hot water delivery for infusions
•	 Pressure gauge for water supply / pump pressure control
•	 Pressure gauge for boiler pressure control
•	 Upgraded boiler heating element available on request

•	 MAT: Automatic system for milk emulsion with adjustable temperature
•	 Individual temperature control for each delivery group (ITC)
•	 Mix temperature for hot water delivery for infusions (AM)
•	 Management Service with scheduled technical interventions and water 

treatment systems control (GA)
•	 Electric cup warmer



Espresso Coffee Machine
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