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Coffee Thermoblock and independent heating
system for milk.
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The

La Specialista
Family

La Specialista Wik %51

De’Longhi's La Specialista range
provides coffee craftsmanship that
puts you at the centre of the
performance. Create your favourite
coffee and finish it off with your
coffee art.
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Sensor Grinding Technology
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Two sensors to deliver a consistent single or
double dose by measuring the burrs position
and therefore calibrate the duration of
grinding process to ensure proper dosage and
grind size. Recognizes the grinding level
chosen by the user and adjust grinding
duration (each cycle corresponding to a coffee
amount) to deliver always the right dose.
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Smart Tamping Station
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Consistently tamps, mess-free and at the
right pressure for perfect results in cup.
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Dynamic Pre-infusion*
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Works by automatically adapting the
pre-infusion length to the density (given by finer
or coarser grinds) of the coffee dose, to ensure
the entire surface of the coffee dose is evenly
and gently wet for an optimal extraction.
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Active Temperature Control
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High performing Thermoblock with superior

temperature control guarantees the precise
thermal stability for coffee extraction.
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LatteCrema System and
manual milk texturing*
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Precision manual frothing to have full control
over your froth or the convenience of the
LatteCrema System that does it all for you.
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Experience Crafting
Your Coffee Details
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Designed in Italy,

crafted by you.
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Our Italian-designed machines allow you to experiment with
your favourite beans, grind, dose, tamp and milk texture.
They are built for those who want to release their inner barista

and master the art of coffee making.
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Bean Adapt Technology *
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Control the grind, dose and temperature to
get the best flavour out of your coffee beans.
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Barista experience
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Enjoy the art of crafting your own coffee.
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Authentic espresso
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Extract an aromatic espresso with a thick

golden crema.
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Barista quality milk texturing

Milk textured perfectly to your taste.
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La Specialista

Prestigio

EC9355.M

La Specialista

Maestro
EC9665.M
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Bean Adapt Technology
& AEMNHE X ER A 4

Sensor Grinding
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Smart Tamping Station
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Active Temperature Control
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Temperature Profiles
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Dynamic Pre-infusion
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Milk System

Recipes
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Type of Filters
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Interface
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Maximum Cup Height (ml)
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Pump pressure (bar)
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Input power (W)
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Dimensions (WxDxH) (mm)
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Weight (kg)
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Coffee Thermoblock and independent heating system for milk

Bic %5 2 S8 0 0 24 2 49 > P (5] IRy S A MNPk B2 D A4 4

8 settings
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My Latte Art
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Coffee, Americano
and Espresso

Single wall
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Button
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Up to 120
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LatteCrema System + My Latte Art
LatteCrema 3854 + FEITINE

Cappuccino, Latte,

Flat White, Coffee, Long and Espresso

Single wall
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Digital + Button
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Up to 135
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419 x 368 x 465
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De’Longhi Kenwood A.P.A. Ltd

Customer Service Hotline
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Hong Kong +852 2237 1313
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Macau
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n De’Longhi Hong Kong

+853 2826 0302 Gl
http://www.delonghi.com/en-hk
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