
Coffee experience 
like never before



COFFEE STARTS HERE: a journey that sets out from Milan and reaches 
markets worldwide. LaCimbali: more than just espresso, with a varied range 
of beverages supplied every day, ready to satisfy international tastes and 
trends. Brought to India by Trufrost & Butler.

A journey through Espresso
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La Cimbali has been delighting coffee lovers 
for over 110 years and is arguably one of the 
most popular coffee machines across the 
globe. Prominently visible at high end coffee 
chains, speciality coffee stores, premium cafes at 
international airports and luxury hotels. Presented 
here is a range of innovative traditional coffee 
machines and coffee beans grinders that make 
La Cimbali a global favourite.
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For baristas of the 
future. Today.
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Designed to steal the show.

M
20

0 La Cimbali has a new flagship.

Designed to steal the show. A design icon that defines a 
space’s status. No reverse side. No hidden parts. Each side is a 
front designed to be displayed. A compendium of futuristic 
dynamism, solid construction and cutting-edge technology 
geared around the wisdom of gestures. A newly designed 
project that combines passion for high-quality coffee with 
the rationale of functional and smart ergonomics. For baristas 
of the future. Today.
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The launch of the M200 was long-awaited. It was a challenge 
to follow in the footsteps of a machine like the M100. But La 
Cimbali’s DNA is expressed in its slogan: project. A relentless 
forward thrust that has generated a new aesthetic and functional 
paradigm. A lowered structure that leaves room for dialogue 
and a visual relationship between baristas and users. A timeless 
design that nonchalantly fits into any context.Every detail serves 
to enhance the increasingly ‘tailored’ in-cup quality.

The new paradigm

r } 

The M200 is the result of a multi-year research project.

A process of collective genesis involving the contribution of engineers and 
production technicians, baristas and sensory scientists, brand managers 
and industrial designers, resulting in an unprecedented machine. A long-
time interpreter of the La Cimbali spirit, designer Valerio Cometti has 
harmonised the different contributions in an iconic form, a fluid expression 
of the forces at work and the gestures in action. 

The new M200 is a three-dimensional representation of a renewed 
relationship between increasingly attentive baristas and their customers, 
who are increasingly eager to discover and appreciate high-quality coffee. 
A machine designed to take the sensory experience to its fullest expression. 

From our origins towards the future, aiming for perfection.

Open Innovation
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A perfect synthesis of elegance and Made in Italy craftsmanship.

The new M200 represents a decisive step forward in the brand’s aesthetic. 
Hyper-solid, yet ultra-light. Aesthetic stainless steel finishes are paired with 
a solid all-metal frame. The bright inserts help to lighten its volume and 
sculpt its shape, leading the eye towards the engine/boiler, the true heart 
of the machine, which is no longer hidden, but proudly exposed. The iconic 
‘C’ profile – an unmistakable trademark – has been redesigned to be more 
prominent: taut, stylised and dynamic.

Aesthetics
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The design embraces advanced ergonomic concepts that help to define the impeccable operational design: the 
work area, group casings, steam knobs and wands.

All in an ideal position at the perfect distance to provide all the necessary comfort and agility. The 
up&down system makes it possible to adjust the height of the worktop on demand depending on 
the requested drink. The masterful lighting features carefully positioned lighting points that 
combine visibility and a striking effect.

Tilted displays make it easy to read and set preferences. Versatility and 
ergonomics in every little gesture. Adjustable Turbosteam. Carefully 
designed to be easy for baristas to use. The steam arm is flexible and 
easy to use. At the touch of a button, the milk is finely frothed, 
always at the perfect temperature.

The beating heart of the M200. Three different 
systems for a ‘tailored’ sensory result. The innovative 

thermal system with independent boilers is where 
advanced technology meets the barista’s expertise.

GT1 allows you to control the temperature of each boiler, guaranteeing 
the stability and flexibility needed for various recipes, ranging from espresso 

to caffè crème or French-style coffee.

PROFILE adds differentiated modulation of the pressure profile to the temperature 
control, refining the in-cup result in terms of body, acid and bitterness intensity, and olfactory 

spectrum. To meet the needs of advanced
coffee bars with a wide range of specialities.

GT2, available soon, will allow up to 2 temperature profiles to be set for each coffee group, further expanding 
the machine’s potential use.

PERSONAL

TECH
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M200 GT1 DT/2
M200 GT1 DT/3
M200 GT1 DT/4

M200 GT2 DT/2
M200 GT2 DT/3
M200 GT2 DT/4

M200 PROFILE DT/2
M200 PROFILE DT/3
M200 PROFILE DT/4

M200 GT1 DT/2
M200 GT1 DT/3
M200 GT1 DT/4

M200 GT2 DT/2
M200 GT2 DT/3
M200 GT2 DT/4

M200 PROFILE DT/2
M200 PROFILE DT/3
M200 PROFILE DT/4

M200 PROFILE DT/2
M200 PROFILE DT/3
M200 PROFILE DT/4

Colour & style options
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NET WEIGHT 70 Kg 92 Kg 110 Kg

ELECTRICALS

380-415 V3N 50-60 Hz

220-240 V3 50-60 Hz

220-240 V 50-60 Hz

380-415 V3N 50-60 Hz

220-240 V3 50-60 Hz

220-240 V 50-60 Hz

380-415 V3N 50-60 Hz

220-240 V3 50-60 Hz

220-240 V 50-60 Hz

POWER 6,2-7,4 kW 7,5-8,8 kW 8,8-10,4 kW

HYDRAULIC 

CONNECTION
ø 3/8 gas ø 3/8 gas ø 3/8 gas

HYDRAULIC FEEDING 

PRESSURE
1 ÷ 6 bar (0.6 MPa) 1 ÷ 6 bar (0.6 MPa) 1 ÷ 6 bar (0.6 MPa)

COFEE BOILER CAPACITY 0,6 L 0,6 L 0,6 L

HOT WATER AND STEAM 

BOILER CAPACITY
7 L 7 L 7 L

AVAILABLE FINISHES glossy white, matt black, polished aluminium (only M200 PROFILE)

Technical specifications
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M40
The new M40 aligns itself closely with the style of the 
M200, introducing a family feeling that was missing. The 
style recalls our flagship product but adapts its forms 
to better meet the needs of different customers. A red 
thread that continues to guide us, through time and 
space.
 
Premium Materials. The metal body is designed with 
highly resistant, high-quality, and durable materials, 
including die-cast aluminum and steel.
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INCLINED MANUAL STEAM WANDS COLD TOUCH
A blend of ergonomics and safety, the steam wands are 
designed to facilitate the barista’s workflow during peak 
hours, preventing burns thanks to Cold Touch technology. 
Additionally, the steam knob is wide and sturdy, made of 
soft-touch material and inclined towards the barista to 
make every maneuver safer and more efficient.

Turbosteam milk for cold touch

TOTAL AUTOMATION 
Reliable LaCimbali technology for heating and automatic 
milk frothing.

PRECISE RESULT IN THE CUP
Ensures high and consistent quality of hot or cold milk 
foam, with perfect texture at any time of the day.

RECIPE CUSTOMIZATION
Up to 4 automatic milk frothing recipes with or without 
foam. Temperature and froth level can be preset for each 
recipe.

SAFETY & CLEANLINESS
Prevents user contact with hot parts and facilitates milk 
residue removal.

WE ARE CENTERED
Coffee groups are positioned away from the steam wands 
to ensure greater interaction and placed in the center of 
the machine to optimize the barista’s operations.

WE KEEP PACE
New 220mm group spacing: everything is within the 
barista’s view to minimize efforts and reduce errors.

REDUCED DIMENSIONS
The machine has been designed to be more compact: in 
width to optimize space and in height to ensure better 
interaction between the barista and customers. All of this 
comes with a reduction in weight, approximately 30% 
less than the previous model.

ESPRESSO PLATFORM*
Ergonomics at their highest level. An espresso platform 
has been designed to make the most of workspace 
and enables the barista to quickly and efficiently create 
different recipes. Stable yet easily removable. Two 
machine concepts in one product.

*The “Tall Cups” version with foldable cup trays is still available.

The future is ergonomy
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SOLUTIONS AT YOUR FINGERTIPS 
A completely redesigned and innovative interface. A 
tempered glass panel and a highly technological full-
touch capacitive keypad that offers flexibility, speed, and 
ease of use, all to enhance the user experience.

The width and inclination of the panel improve the 
ergonomics and workflow of the operator The graphics 
and icons align with those of the M200, confirming 
LaCimbali’s distinctive ‘house style.’

MAXIMUM PERSONALIZATION
Interaction is simple and fast thanks to the fully 
customizable interface, both in the variety and quantity 
of programmable recipes and in the display/icons.

A BRAND NEW THERMAL SYSTEM
The revolution comes from within, from the highly energy-
efficient LaCimbali thermal system. An alternative to 
LaCimbali’s ‘historic’ heat exchanger system. Not different 
temperatures for each coffee group, but an innovative 
and sustainable centralized heating that ensures:

• � high repeatability of dispensing temperature;
• � the possibility to dispense at lower temperatures 

without affecting the effectiveness of other services - 
steam and hot water.

• � immediate selection of temperature, on the display, 
based on the chosen blend/single origin.

The future is digital
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Hot water only where and when needed: coffee boiler and service boiler are separate. A single coffee boiler connects to 
the coffee groups, always maintained at the correct service temperature. This way, energy and water consumption are 
reduced, while the flexibility of using the various groups is increased, keeping dispensing constant.

Minimize thermal losses: thanks to the compact size of both the coffee boiler (1.1L) and the service boiler (3.9L), as well 
as their effective insulation.
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NET WEIGHT 65 Kg 74 Kg

ELECTRICALS

380-415 V3N 50-60 Hz

220-240 V3 50-60 Hz

220-240 V 50-60 Hz

380-415 V3N 50-60 Hz

220-240 V3 50-60 Hz

220-240 V 50-60 Hz

POWER 7,2-8,6 kW 7,4-8,8 kW

AVAILABLE FINISHES
Black

White

OPTIONAL
Turbosteam milk4

Tall Cups Kit

Technical specifications
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M23up
This is yet another elegant, versatile coffee machine 
from La Cimbali that is easy to use and maintain. 
Ergonomic and robust, the M23UP is made of steel. 
Its fixed-nozzle thermosyphon system is reliable and 
guarantees top performance, for excellent results 
in the cup every time. Lights on the coffee group 
(optional) can be used to illuminate the work space. 
Available in 2- and 3-group dosed and continuous 
versions (and also in a Tall Cup version), the M23UP 
features button pads with backlit keys to ensure 
prompt and precise delivery, and comes in three 
colours (black, white and red). The wide logo strip on 
the front of the M23UP is ideal for adding your own 
personalisation.

• � Reliable, high-performance thermal system
• � Robust and ergonomic
• � Button pads with LEDs
• � Ergonomic filter-holder
• � Quick and easy installation and maintenance
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cimbali.com

Gruppo Cimbali S.p.A.
Via Manzoni, 17 - 20082 Binasco (MI) - Italy
Tel. +39 02 90 04 91

CimbaliOfficial cimbali_official
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Features

Technical specifications

• � Each group of the DT models has four buttons for dosed 
selections and one for continuous ON/OFF delivery.

• � Each group of the C models has one button for 
continuous ON/OFF delivery.

• � Thermosyphon system.
• � Built-in volumetric pump.
• � Self-levelling of water in boiler.
• � Dual pressure gauge for checking the pressure of the 

pump and boiler.

M23UP

DT2

C2

DT2 / C2

TALL CUP

DT2 / C2

TALL CUP

Multidirectional steam wands 2 2 2

Hot water wand 1 1 1

Boiler Capacity (L) 11 11 17.5

Power (W) 4100-4800 4100-4800 5900-7000

Electricals 220-240V /50Hz/ 1Ph 220-240V /50Hz/ 1Ph 220-240V /50Hz/ 1Ph

Dimensions (WxDxH) mm 820 x 518 x 552 820 x 518 x 552 1020 x 518 x 552

Weight (Kg) 63 63 78

TECHNICAL DRAWINGSM23UP

OPTIONAL

ACCESSORIES

DT2
C2

DT2 / C2
TALL CUP

DT3
C3

Lance vapore multidirezionali in acciaio inox
Stainless steel multidirectional steam wands

Tuyaux vapeur en acier inox orientables

Schwenkbare Inox -Dampfhähne

Tubos vapor móviles en acero inox

Tubos vapor em aço inox móbiles

2 2 2

Erogatore acqua calda
Hot water wand

Tuyau eau chaude

Teewasserhahn

Tubo agua caliente

Tubo água quente

1 1 1

Capacità Caldaia
Boiler Capacity

Capacité de la chaudière

Kesselkapazität

Capacidad caldera

Capacidade caldeira

(I) 11 11 17,5

Potenza massima a
Max. power at

Puissance maximum à

Installierte Leistung bei

Potencia máxima a

Potência máxima a 220-240 V 3  60/60 Hz

(W) 4100-4800 4100-4800 5900-7000

Larghezza x Profondità x Altezza
Width x Depth x Height

Largeur x Profondeur x Hauteur

Breite x Tiefe x Höhe

Longitud x Profundidad x Altura

Largura x Profundidade x Altura

(mm) 820 x 518 x 552 820 x 518 x 552 1020 x 518 x 552

Peso
Weight

Poids

Gewicht

Peso

Peso

(kg) 63 63 78

• Scaldatazze elettrico con funzione ON/OFF / Electrical cup warmer with ON/OFF function /  Elektrischer Tassenwärmer mit
ON/OFF-Funktion / Chauffe-tasse électrique à fonction ON/OFF / Calientatazas eléctrico con función ON/OFF / Escalda 
chávenas elétrico com função ON/OFF

• Miscelazione d’acqua / Water mixing system / Wassermischung / Mélange d’eau / Mezcla de agua / Mistura da água
• Versione Tall Cup / Tall Cup version / Version Tall Cup / Version à tasse haute / Versión Tall Cup / Versão Tall Cup - Copos Altos

• Kit luci illuminazione gruppi caffè / Coffee group lighting kit / Leuchtenkit für die Beleuchtung der Kaffeeausgabevorrichtung / 
Kit d’éclairage des groupes à café / Kit de luces de iluminación de grupos de café / Kit de luzes iluminação dos grupos café 
(esta incluido para o mercado Portugues)

Il costruttore si riserva il diritto di modificare senza preavviso le caratteristiche delle apparecchiature trattate in questa pubblicazione. 
The manufacturer reserves the right to modify the appliances presented in this publication without notice. • Der Hersteller behält sich das Recht vor, 
die in dieser Broschüre vorgelegten Geräte ohne Voranzeige zu ändern. • Le fabricant se réserve le droit de modifier sans préavis les caractéristiques 
des appareils présentés dans cette publication • El fabricante se reserva el derecho de modificar sin preaviso las características de las máquinas 
tratadas en este manual. • O construtor reserva-se o direito de modificar sem aviso prévio as máquinas tratadas neste manual.
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MESSA A TERRA - Obbligatoria

ALLACCIAMENTO- ø 3/8 gas
IDRAULICO

PRESSIONE DI
ALIMENTAZIONE
IDRAULICA

SCARICO - ø min. 50mm
IDRAULICO

- 0-6 bar

- Omnipolare con distanza di

- Protezione da corrente di dispersione
apertura contatti 3mm

con valore pari a 30 mA

SWITCH - Omnipolar, 3mm opening contact distance

- Protection from leakage current with a value

GROUNDING - Required

HYDRAULIC - ø 3/8 gas

CONNECTION

HYDRAULIC - 0 ÷ 6 bar (0.6 MPa)
FEEDING PRESSURE

WATER DISCHARGE - ø min. 50mm

 equal to 30mA
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des appareils présentés dans cette publication • El fabricante se reserva el derecho de modificar sin preaviso las características de las máquinas 
tratadas en este manual. • O construtor reserva-se o direito de modificar sem aviso prévio as máquinas tratadas neste manual.
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6,0-7,0 kW220-240V3  50/60Hz
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220-240V3  50/60Hz

INSTALLED 
POWER

POWER
SUPPLY

LINE 
POWER

SUPPLY CABLE 
SECTIONMACHINE

8A

13A

20A (power reduced 14A)

5x1,5 mm² or 5x2,5 mm²

4x2,5 mm²
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17A
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MESSA A TERRA - Obbligatoria

ALLACCIAMENTO- ø 3/8 gas
IDRAULICO

PRESSIONE DI
ALIMENTAZIONE
IDRAULICA

SCARICO - ø min. 50mm
IDRAULICO

- 0-6 bar

- Omnipolare con distanza di

- Protezione da corrente di dispersione
apertura contatti 3mm

con valore pari a 30 mA

SWITCH - Omnipolar, 3mm opening contact distance

- Protection from leakage current with a value

GROUNDING - Required

HYDRAULIC - ø 3/8 gas

CONNECTION

HYDRAULIC - 0 ÷ 6 bar (0.6 MPa)
FEEDING PRESSURE

WATER DISCHARGE - ø min. 50mm

 equal to 30mA
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TECHNICAL DRAWINGSM23UP

OPTIONAL

ACCESSORIES

DT2
C2

DT2 / C2
TALL CUP

DT3
C3

Lance vapore multidirezionali in acciaio inox
Stainless steel multidirectional steam wands

Tuyaux vapeur en acier inox orientables

Schwenkbare Inox -Dampfhähne

Tubos vapor móviles en acero inox

Tubos vapor em aço inox móbiles

2 2 2

Erogatore acqua calda
Hot water wand

Tuyau eau chaude

Teewasserhahn

Tubo agua caliente

Tubo água quente

1 1 1

Capacità Caldaia
Boiler Capacity

Capacité de la chaudière

Kesselkapazität

Capacidad caldera

Capacidade caldeira

(I) 11 11 17,5

Potenza massima a
Max. power at

Puissance maximum à

Installierte Leistung bei

Potencia máxima a

Potência máxima a 220-240 V 3  60/60 Hz

(W) 4100-4800 4100-4800 5900-7000

Larghezza x Profondità x Altezza
Width x Depth x Height

Largeur x Profondeur x Hauteur

Breite x Tiefe x Höhe

Longitud x Profundidad x Altura

Largura x Profundidade x Altura

(mm) 820 x 518 x 552 820 x 518 x 552 1020 x 518 x 552

Peso
Weight

Poids

Gewicht

Peso

Peso

(kg) 63 63 78

• Scaldatazze elettrico con funzione ON/OFF / Electrical cup warmer with ON/OFF function /  Elektrischer Tassenwärmer mit
ON/OFF-Funktion / Chauffe-tasse électrique à fonction ON/OFF / Calientatazas eléctrico con función ON/OFF / Escalda 
chávenas elétrico com função ON/OFF

• Miscelazione d’acqua / Water mixing system / Wassermischung / Mélange d’eau / Mezcla de agua / Mistura da água
• Versione Tall Cup / Tall Cup version / Version Tall Cup / Version à tasse haute / Versión Tall Cup / Versão Tall Cup - Copos Altos

• Kit luci illuminazione gruppi caffè / Coffee group lighting kit / Leuchtenkit für die Beleuchtung der Kaffeeausgabevorrichtung / 
Kit d’éclairage des groupes à café / Kit de luces de iluminación de grupos de café / Kit de luzes iluminação dos grupos café 
(esta incluido para o mercado Portugues)

Il costruttore si riserva il diritto di modificare senza preavviso le caratteristiche delle apparecchiature trattate in questa pubblicazione. 
The manufacturer reserves the right to modify the appliances presented in this publication without notice. • Der Hersteller behält sich das Recht vor, 
die in dieser Broschüre vorgelegten Geräte ohne Voranzeige zu ändern. • Le fabricant se réserve le droit de modifier sans préavis les caractéristiques 
des appareils présentés dans cette publication • El fabricante se reserva el derecho de modificar sin preaviso las características de las máquinas 
tratadas en este manual. • O construtor reserva-se o direito de modificar sem aviso prévio as máquinas tratadas neste manual.
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The quality of a coffee is never just about 
the bean. It’s never just about the roasting 
process  and neither is it ever just about 
that first sip. The perfect coffee is an idea in 
constant evolution.

Welcome to the world of Elective.
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Optimised interaction
COMPATIBLE WITH VARIOUS MACHINES
We’ve created Elective to allow it to interact 
with LaCimbali’s most technologically advanced 
machines, in order to guarantee impeccable quality 
in the cup and maximum flexibility. Its natural and 
optimal pairing is with the M100i machine, as part 
of the integrated Barista Drive System (BDS).

Thanks to the Bluetooth system built into the grinder, 
the LaCimbali M100, M39TE and M34 machines 
can also communicate with Elective, guaranteeing 
perfect coffee grinding every time, courtesy of PGS 

technology.

Perfect balance
HOPPER
A compact design featuring elegant shaping comes  
together with a new Inverter motor to bring about  
definitive change in the way we view grinding as a 
concept. The contained dimensions of Elective are 
designed to ensure optimal use in small spaces and 
improve the aesthetics of the bar or counter. The 
hopper is perfectly balanced and can be  located 
safely on any worktop. This small detail in fact makes 
all the difference, making it easier to refill Elective 
and simpler to clean and control.
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Brand new approach
TO NEXT-GEN TOUCHSCREEN CONTROL
The 4.3” touchscreen display is easy to use and 
completely customisable. This starts with the look, 
the appearance, which is left to the  discretion of 
the barista.

But there’s more: in just a few steps, you can adjust 
the Elective grinding settings to ensure you get 
the result you want, every single time. The barista 
is also responsible for selecting and configuring 
programmes, while a set of pre-programmed 

settings is also provided.

Integrated working cycle
Much of what’s innovative about Elective is 
invisible to the naked eye. The motor of the grinder, 
for example, is equipped with a low-energy-
consumption inverter, which ensures consistent 
standards over time, even during intense levels of 
use in peak times.

On top of that, the ventilation system used by 
Elective is able to keep the temperature of the 
grinder, beans and ground coffee constant, thus 
ensuring that the resultant coffee is both unaltered 
and uncompromised. 
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210 (8.27)

399.3 (15.72)

215.1 (8.47)

200 - 240 V  50/60 Hz 320 W 15s ON / 20s OFF

NET WEIGHT 

Kg 19

pounds 41.8

PESO NETTO

ALIMENTAZIONE ELETTRICA
POWER SUPPLY

POTENZA INSTALLATA
INSTALLED POWER

SEZIONE CAVO ALIMENTAZIONE
SUPPLY CABLE SECTION

SERVIZIO MOTORE
DUTY CYCLE

INTERRUTTORE - 

MESSA A TERRA - Obbligatoria

- Omnipolare con distanza di 

- Protezione da corrente di dispersione
apertura contatti 3mm

con valore pari a 30 mA

SWITCH - Omnipolar, 3mm opening contact distance

- Protection from leakage current with a value 

GROUNDING - Required

 equal to 30mA

MACINADOSATORE
GRINDER/DISPENSER

Grindstones
Mahlscheiben

Output
Stundenleistung

Grindstones’ diameter 
Mahlscheiben Durchmesser

R.P.M. (at 50Hz)
Motordrehzahl (bei 50Hz)

Capacity of the coffee bean container
Fassungsvermögen des Kaffeebohnenbehälters

Dimensions L x D x H (mm/inch)
Abmessungen L x B x H (mm/in)

Installed power at
Installierte Leistung bei

Weight
Gewicht

4.1 g/s*
0,14 oz/s*

64 mm
2,52 in

1450 RPM

1,5 - 1,7 kg
3,53 lb

19 kg
33,1 lb

215 x 400 x 580
8,7 x 157 x 24,6

~

~

(W)
320

(220 - 240V 
50 - 60 Hz

220V
60Hz)

Flat
Flach

* These data refer to grinding for an Italian espresso coffee * Die angegebenen Daten beziehen sich auf den Mahlgrad für italienischen Espresso

Elective

Accessibility
Simple, immediate and safe: with Elective, the specialized 
technician takes just a few, simple and safe steps to access 
the product components in order to check their status, make 
any adjustments and complete the cleaning cycle.

Technical specifications
Elective

Grindstones Flat

Electricals 220-240V /50Hz/ 1Ph

Power 320W

Output 4.1 g/s*

Grindstones’ diameter 64 mm

R.P.M. (at 50Hz) 1450 RPM

Capacity of the coffee bean container 1,5 - 1,7 kg

Dimensions (WxDxH) mm 215 x 400 x 580

Weight (Kg) 19
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PERFECTION IN MACHINE
PERFECTION IN THE GRINDER

G50
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DESIGNED
FOR EXCELLENCE

G50 è il macinadosatore ideale 
per chi punta all’eccellenza in tazza. 
Per tutti coloro che non vogliono scendere 
a compromessi con la qualità.

The G50 is the ideal coffee grinder-doser 
for those who strive for in-cup excellence. 
Because the coffee can only be extracted 
at its best if it is perfectly ground.

Designed for excellence
The G50 is the ideal coffee grinder-doser 
for those who strive for in-cup excellence. 
Because the coffee can only be extracted at 
its best if it is perfectly ground.

Raw material, first
It preserves the sensory characteristics of the 
coffee, from the bean to the grind in the filter.
The grind enhances each type of coffee, 
preserving the sensory characteristics found 
in every cup.

Performance
The coffee bean has everything needed in it. 
The new G50 grinder-doser is meticulously 
designed to grind it to perfection.

Keber grinders
The heart of this grinder-doser, they transform 
the material while preserving its properties 
and enhancing its taste and freshness.
• � Flat grinders with a titanium nitride coating
• � Durability about 4 times higher than 

standard grinders.

Mechanics & technology
Flawless workmanship achieved through 
perfect construction, solid materials and 
precise design. Improved grinding chamber 
with simplified access.
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Pure essence
The brewing speed ensures perfect temperature 
control and minimal retention of the coffee in 
the grinding chamber, with benefits for the raw 
material, its freshness and purity. Each grind is 
thermo-controlled to ensure maximum stability 
and to preserve the coffee’s sensory profile.

Freedom of movement
The G50 follows your hand, accompanies your 
eye, supports your movements, and perfects your 
technique Assisted by improved ergonomics, the 
barista’s workflow is guided with no margin for error.

Straight to the point
Ground coffee falls precisely into  the filter holder.  
There is not a single stray grain under the light 
that comes on during dispensing to illuminate the 
working area. 

Simple and intuitive
Set preferences each time, or once and for all. It just 
takes a few simple taps to set the grind size and 
time on the intuitive touch display. The position and 
colour of each icon can be
customised to keep everything under control.

Connective intelligence
G50 dialogues with the machine and with you. 
Always connected, always at your disposal.
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G50
LA NUOVA ERA
DEI MACINADOSATORI
THE NEW ERA
OF GRINDER-DOSERS

Always ready
Thanks to LaCimbali technology, G50 dialogues 
with the espresso machine. PGS – 100% of coffee 
monitored thanks to the dialogue between the 
machine and grinder-doser with grinding self-
adjustment for a perfect cup every time. Stabilizer 
– automatic dose-compensation algorithm, 
automatically adjusts the coffee dose when the 
grind size changes BDS – zero coffee wastage due 
to recipe errors.

Design
An exercise in style and embodiment of functionality. 
Minimalist balance of shapes and contours. Perfect 
in any setting.

Perfect from all sides
Every detail contributes to enhancing the quality of 
the coffee and ensuring intuitive, high-performance 
usability.

Versatile. Fast. Precise. 
The G50 is LaCimbali’s latest-generation grinder-
doser that revolutionises the way coffee is ground. 
The G50 was created to simplify the user experience. 
A completely innovative design with elegant 
contours and a new interface: 3.5 TFT capacitive 
touch display, easy to use and fully customisable.

The intuitive adjustment system and stabiliser 
ensure consistent performance over time, even 
after intensive use during peak hours. The premium 
version is equipped with a Bluetooth system and 
PGS technology to guarantee perfect grinding 
quality for espresso.
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Versatile. Veloce. Preciso.
G50 è il macinadosatore LaCimbali
di ultima generazione che rivoluziona
il modo di macinare il caffè.
G50 nasce per semplificare 
la user experience.
Un design del tutto innovativo, dalle forme
eleganti, presenta una nuova interfaccia: 
display touch capacitivo TFT 3,5, 
facile da utilizzare e completamente 
personalizzabile.

Il sistema di regolazione intuitivo 
e lo stabilizer assicurano performance
costanti nel tempo, anche dopo un utilizzo
intenso nelle ore di punta.

La versione premium è dotata di sistema
bluetooth e tecnologia PGS, per garantire
perfetta qualità di macinatura in Espresso.

Dimensions (W x D x H) 210 X 384 X 559 mm

Net Weight 13 Kg

Electricals 220-240 V 50-60 Hz

Power 550 W

Hopper Capacity 1100 g

Grinding Productivity 3 g/sec

Grinder Dimensions 64 mm

BASIC VERSION: MANUAL SETTING 

PREMIUM VERSION: AUTOMATIC SETTING

BLUETOOTH (premium version) 

BACKLIGHTING 

BARISTA DRIVE SYSTEM (optional in the premium version) 

INNOVATIVE DESIGN 

PGS (premium version) 

TOUCH SCREEN TFT 3,5 

PVD FLAT GRINDERS

Technical specifications

27



Trufrost & Butler
Corporate Office: Trufrost Cooling Pvt. Ltd., 1214 & 1215, 12th Floor, Tower B, 
Emaar Digital Greens, Golf Course Extn. Road, Sector 61, Gurugram - 122011, India
Tel: +91-124-4246560   Email: info@trufrost.com   www.trufrost.com

Andhra/Telangana :	 7042027666
Chennai :	 7303890587, 9289143691
Chhattisgarh :	 7303890590
Coldroom (North):	 8448445701, 7303196612
Coldroom (South):	 9319399771, 7303890585
Delhi/NCR :	 8448759200, 7303890582
Goa :	 7303196614

Gujarat :	 9319579748
Assam/North-East :	 9319391542, 9667795491
J & K / Himachal :	 8448319200, 9319399772
Karnataka :	 7303890588, 9289143696
Kerala :	 7303890587
Maharashtra :	 7303890586
Mumbai :	 7303196614, 9319579748

Orissa :	 7303890590, 9667795491
Punjab / Haryana :	 8448319200, 9319399772
Rajasthan :	 8448759200
UP :	 7303196607
MP :	 7303890582
Uttarakhand :	 8448319200, 9319399772
West-Bengal/Bihar :	 7303890590, 9667795491

Reach-in Cabinets  •  Undercounter Refrigeration  •  Blast Freezers  •  Ice Cubers  •  Flake Ice Machines  •  Wine Coolers  •  Wine Walls  •  Back Bars  •  Bottle Coolers  •  Draught Beer Systems 
Soft Serve Freezers  •  Granita Dispensers  •  Juice Dispensers  •  Hot Chocolate Dispensers  •  Confectionery Display Cases  •  Chest Freezers & Coolers  •  Minibars  •  Multideck Chillers 

Deli Counters  •  Visi Coolers  •  Visi Freezers  •  Walk-in Coldrooms  •  Cold Storages  •  Pre-Coolers  •  Ultra Low Freezers  •  Pharmacy Freezers & Coolers  •  Blood Bank Refrigeration  •  Mobile Coolers 
Air Sanitisers  •  Crockery & Cutlery Sterilisers  •  UV Warm Wipe Sterilisers  •  Ozone Fruits & Vegetables Disinfectors  •  Foot Press Water Dispensers

UAE:  Trufrost & Butler L.L.C. Flat no 1208, Jaber Tower, Al Nahda-2, Dubai, UAE
Tel: +971-54-557-9395, +971-55-676-1323 
Email: middleeast@trufrost.com

Bakeries 
Confectionery

Commercial Kitchens 
Cloud Kitchens 

Cafés
Patisseries 

Pizzerias 
QSRs 

Ice Cream Parlours
Juice Bars 

Resto-bars
Pubs 

Food Retail
Supermarkets 

Food Preservation 
Cold Storage 
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Scan the QR codes given below to
download other catalogues for



Discover more at
www.trufrost.com

www.punekitchen.com


