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Progettato in Heidelberg.

Bellezza 
Espresso – 
Quality & 
Beauty
united.

Uniquely powerful espresso machines, built 
from high quality components, with attention to 
detail and the ideas of German engineers.

We are family-owned coffee machine builders 
based in Heidelburg, Germany and we develop 
our espresso machines from the ground up 
right here in Germany. The machines not only 
meet the highest barista standards - they 
exceed them.

For 40 years now, our family has stood for the 
best quality.



Our values
We are a family business and therefore 
also want to convey the good, 
traditional values of a family. Respect 
and love amoung each other. Being a 
sworn community. Fans of each other. 
Cheering each other on.

We carry this over into every step of 
our work, in our dealings with each 
other, as well as to each of our 
customers.

Become part of the Bellezza family and 
experience it for yourself.



Quality manufacture for standards, 
higher than the standard

The quality of our products is our top priority. Every weld is drawn 
and polished smooth by hand. Every part is carefully tested and 
certified according to German standards. This is the only way we 
can guarantee that you will get a lot of pleasure from our home and 
professional espresso machines as well as their accessories.

Everything from one source

We just wanted to make it a little bit better than perfect and above 
all keep control over our components. So we started our own 
production. Every part is guaranteed to be made to German quality 
standards. We achieve this through strict quality control of all our 
components. We see an espresso machine not as a partner for a few 
years, but for a lifetime.

Innovation is tradition

Our goal is to create an espresso machine and brewing experience 
that is second to none. On the one hand we do this traditionally, on 
the other hand we are always looking for the next innovation that 
can be incorporated into our machines. You can be curious! 
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Espresso. Compact, but strong. We 
built the Chiara according to this 
motto. She is a little perfectionist. 
The polished stainless steel cons-
truction with smoothed edges is only 
found in the high-end segment. The 
assembly by hand gives it the final 
touch. 

The technology of the Chiara also 
convinces loyal espresso friends 
every day anew. 

The Bellezza E61 brew group has a 
stainless steel brew head and is a 
further development of the classic 
E61, is very robust and durable.

With PID Control, pressure gauge, 
Shot timer and adjustable pre-infusion 
time, our little one is waiting The 
Chiara is made with rotary valves, 
while the Chiara Leva comes to you 
with tilt valves. A compact beauty 
for espresso at home.

 
The Bellezza Chiara is our smallest two-circuit espresso machine.
The compact design hardly gives you a hint, but this petite beauty
has it all behind the valves.

Chiara Chiara Leva

Chiara & 
Chiara Leva 
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You fall in love with every little 
detail. The Valentina enchants not 
only with its compact, polished 
18/10 stainless steel housing and 
smoothed edges; the Bellezza bre-
wing group and the stainless steel 
boiler are also precisely matched. 
Every one of our handles fits, so 
when it comes to making espresso, 
the handles can fit just as well.

A 2-circuit system keeps the bre-
wing and steam temperature at 
a constant level. This makes for 
fantastic espresso and fine milk 
foam. PID Control, two large pres-
sure gauges for pump and boiler 
pressure, a shot timer and adjustable 
pre-infusion time do the rest to 
make the Valentina a small but 
outstanding machine. By the way: 

It is supplied with rotary valves while 
the Valentina Leva is available with 
tilt valves.

Compact power for your espresso 
enjoyment.

Narrow. Beautiful. Strong.
The Bellezza Valentina is a special eye-catcher in any home. 
An espresso two-circuit in a slim, traditional design, 
with a beautiful facade and excellent performance.

Valentina & 
Valentina Leva 

Valentina Valentina Leva
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This is espresso interpreted by 
German engineers. When we ven-
tured to develop our first own es-
presso machine, we were aware of 
one thing: It must exceed the highest 
demands. 

Modern classic for small cafés, the 
design office or home.

The polished stainless steel housing 
is home to the stainless steel boiler 
for this valuable two-circuit machi-
ne. Hand-rounded and polished ed-
ges complete the perfectly crafted, 
tested and certified material. The 
Inizio‘s E61 brewing unit is proven, 
long-lasting café standard and has 
been the perfect choice for every 
barista for decades. Combined with 
PID Control, two large gauges for 
pump and boiler pressure, and a shot 

timer, this makes for an excellent 
espresso machine that shuns no 
comparison. Our Inizio is available 
with vibration pump, or as Inizio R 
with rotation pump - in both versions, 
of course, each with rotary or tilt valve 
(Leva), just to your taste. 

Perfect design for your perfect 
barista craft.

Every story has a beginning. 

Inizio V 
Inizio V Leva 
&
Inizio R  
Inizio R Leva 

Inizio V Inizio V Leva Inizio R Inizio R Leva
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An espresso machine like a work 
of art. Every barista knows that 
preparing an exquisite espresso is a 
challenge. It‘s a craft that takes years
to perfect. We have perfected 
the Bellona in the same way, with its 
large steam lever and unique design.

The Bellona is a dual-boiler beauty 
with external round design water 
tank. 

PID Control, Shot Timer and stainless 
steel on all corners of the extrava-
gant housing in black, white or metal 
ensure the perfect taste and visual 
enjoyment. With absolutely constant 

temperature for the Bellezza E61 
brew group, as well as almost infinite 
steam output, you lose yourself in all 
imaginable flavors and embark on a 
journey of espresso discovery. 

Straight rounds brew better.

If you could taste art.
Straightforward, modern and powerful: with the Bellezza Bellona and its dual-boiler 
we come very close to the perfection that we as baristas long for.

Bellona
black white Stainless steel
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Making espresso with infinite power 
is what you want as a barista. With 
the Francesca, this is possible. It 
is our espresso dual-boiler queen 
with an external, round design wa-
ter tank. The Bellezza brewing unit, 
loosely based on the E61, which is 
installed in the Francesca, ensures 
perfect taste enjoyment. It is our 

own development and very durable. 

Designed for the fastest first use.

In addition, there is PID Control, a 
Shottimer and a temperature cons-
tancy, which even manages without 
Cool Flash. So the first espresso in 
the morning comes a little faster in 

the cup. Stainless steel on all corners
and edges of the straight-lined 
housing and the powerful, always 
available steam power round out 
our Francesca. The machine comes 
to you either with rotary valves or 
as a Leva with tilt valves.

Beautiful. Powerful.
The beauty of the Francesca is not in the details, but in its absolute power.  
With a temperature constancy that even manages without Cool Flash.

Francesca & 
Francesca Leva 

Francesca Francesca Leva
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The grinder stands out from the 
crowd with thoughtful details. You 
could theoretically process up to 
60 tons of espresso beans through 
its 60mm titanium grinding discs - 
if you had the time. But longevity is 
by no means everything. 

Perfect espresso. 
From every whole bean.

For a relaxed life as a home barista, 
you need top results. This is ensured 
by the infinitely variable adjustment 
of the grinding degree and the 
grinding speed from 1.3 to 2.2 g/s. 
Two fixed programmable times give 
the user all the options, e.g. also in 
the fast operation of a small café. 

The Piccola is made of polished 
aluminum with a vintage look and 
comes with a practical portafilter 
fork for easy hands-off operation. 
This turns espresso beans into the 
finest powder and filter roasts exude 
even finer notes during infusion.

Bellezza Piccola 60 Titanio V2

Meal like this, meal like that.

Für Feines, Grobes und alles dazwischen.

Piccola 60 Titanio V2

Colors white matt, brushed aluminum, black matt 

Bean hopper capacity 250 g

Bean hopper material Glass

Bean hopper cover material Wood

Grind adjustment stepless

Grinding discs diameter 60 mm

Grinding discs titanium coated, disk grinder

Programming 2 portions + manual function 

Start Stop Technology ●

Display Touchscreen

Grind on Demand ●

Handsfree grinding ●

height adjustable filter holder suspension ●

Engine power 200 W

Dimensions 140 x 480 x 230 mm

Weight 7 kg

white 
matte

black 
matte

alluminum 
brushed
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Chiara Chiara Leva Valentina Valentina Leva Gulia Inizio V Inizio V Leva Inizio R Inizio R Leva Bellona Francesca Francesca Leva

Pump Type Vibration Vibration Vibration Vibration Vibration Vibration Vibration Rotary Rotary Vibration Vibration Vibration

Valve Type Turn Tap Flick Lever Turn Tap Flick Lever Flick Lever Turn Tap Flick Lever Turn Tap Flick Lever Steam Lever Turn Tap Flick Lever

Stainless steel saturated brew group ●

Bellezza E61 ● ● ● ● ● ● ● ● ● ● ●

Bellezza PID Control ● ● ● ● ● ● ● ● ● ●

Control Buttons ●

Water tank volume 1.8 Liters 1.8 Liters 1.8 Liters 1.8  Liters 1.8  Liters 2.4 Liters 2.4 Liters 2.4 Liters 2.4 Liters 1.8 Liters 1.8 Liters 1.8 Liters

Fixed water connection possible ● ● ● ● ●

Shot control* ● ● ● ● ● ● ● ● ●

Boiler volume 2 Liters 2 Litres 2 Litres 2 Litres 2 Litres 2 Litres 2 Litres 2 Litres 2 Litres 500 ml + 1 Litre 
Steam Boiler

1 Litre & 
1 Litre

1 Litre & 
1 Litre

Boiler pressure manometer ● ● ● ● ● ● ● ● ●

Stainless Steel Tamper ● ● ● ● ● ● ●

Number of Portafilters 1 1 1 1 1 2 2 2 2 2 2 2

Dimensions 285 x 376 x
435 mm

285 x 376 x
435 mm

285 x 376 x
435 mm

285 x 376 x
435 mm

285 x 376 x
435 mm

297 x 397 x 
487 mm

297 x 397 x 
487 mm

297 x 410 x 
487 mm

297 x 410 x 
487 mm

270 x 415 x 
320 mm

285 x 376 x
435 mm

285 x 376 x
435 mm

Weight 19 kg 19 kg 20 kg 20 kg 20 kg 23,6 kg 23,6 kg 28 kg 28 kg 23 kg 28 kg 28 kg

Energy Consumption 1650 W 1650 W 1650 W 1650 W 1650 W 1650 W 1650 W 1800 W 1800 W 2550 W 2900 W 2900 W

Product overview
Espresso machines:

H E A T  E X C H A N G E H E A T  E X C H A N G E D U A L  B O I L E R

All machines include:  Cup warming surface, pump pressure manometer, boiler material: stainless steel insulated,
highly polished stainless steel housing, frequency of 50 Hz / 60 Hz, voltage 220 V / 120 V

*Due to water level sensor in the water tank no interruption of espresso draw, despite lack of water.



DIPACCI COFFEE CO. SYDNEY  (HEAD OFFICE) MELBOURNE

     www.dipacci.com.au

     sales@dipacci.com.au

97 - 99 Chapel Street, Roselands, NSW 2196

     02 9758 0760   0401 057 442

712 Sydney Road, Brunswick, VIC 3056

     03 9386 7127   0414 154 340

AUSTRALIA & NEW ZEALAND 

Models

Bellona

$  3,595.00

$  3,495.00

$  3,795.00

$  908.00

$  3,395.00

$  2,495.00

$  2,695.00

$  2,695.00

Chiara Leva

Valentina Leva

Inizio V Leva

Inizio R Leva

Gulia

Francesca

Piccola Titanio V2 - Grinder

RRP Ex GST



Bellezza Espresso

Beauties CONTACT

Check out our website

www.dipacci.com.au

     sales@dipacci.com.au

97-99 Chapel Street, 
Roselands 2196

02 9758 0760 (SYDNEY)

Sydney Head Office

Melbourne Showroom

Perth Showroom

712 Sydney Rd, 
Brunswick 3056 
Melbourne Showroom

03 9386 7127 (MELBOURNE)

1/7 Douglas Street,
West Perth 6005
Perth Showroom

0433 404 497 (PERTH)


