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About JURA

Designed and engineered in Switzerland, JURA automatic coffee
machines prepare sophisticated coffees to suit any taste. By using
technology intelligently, JURA creates products that are cutting edge
and energy efficient.

All it takes is the touch of a button and you can enjoy freshly ground,
freshly extracted coffee at any time of day. You can even prepare trendy
specialties such as cappuccino and latte macchiato or flat white.

Best coffee results
Thanks to freshly ground beans

Flat White
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2 flat whites

Self-explanatory ease of use
Thanks to TFT color displays

One-touch operation
Thanks to automatic coffee & frothing systems

Easy cleaning
Thanks to automatic maintenance programs

A JURA Professional automatic coffee machine satisfies and stimulates coffee lovers.
It’s an excellent investment, lowering ingredient costs while delivering a higher quality brew.
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2 electronically adjustable
ceramic disc grinders

2 Thermoblocks and 2 pumps

® Flectronically controlled air
volume regulation

2 latte macchiati at the touch of
a button thanks to variable dual
spout with 2 coffee spouts and
2 milk spouts

® Professional ceramic disc grinder

Variable dual spout with 2 coffee
spouts and 2 milk spouts

® Customizable start screen

® 169 ounce water tank and 353
ounce bean container

= Cappuccinoflatte macchiato at
the touch of a button

= Fine foam technology
® 3.5“TFT color display

® (lear design with elegant finish

® Pylse Extraction Process (P.E.P.?)

= |ntelligent Water System
(Llw.s.®)

® Height-adjustable cappuccino
spout

= Water tank capacity of 101
ounces

B Bean container holds 17.6 ounces

Areas of use

= | arge offices

= Seminarfconference facilities
= Petrol stations

= Small specialty coffee shops
Bakeries

Recommended maximum daily
up to 150 cups

Areas of use

= Workplace

= | arge offices

= Seminarfconference facilities

Recommended maximum daily
up to 120 cups

Areas of use

= Studios

= Exhibition rooms
= Galleries

= Boutiques

= Catering

Recommended maximum daily
up to 60 cups

Areas of use

= Small offices

= Galleries

= Upscale shops
= High-end salons
Boutique hotels

Recommended maximum daily
up to 30 cups
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A pot of coffee (120z) ~ 2x latte macchiato
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