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TERESINA
TIMER

HX boiler technology
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A domestic machine entirely made in Stainless steel, with professional 
components and premium line finishing.

Double tap Independent steam and hot water for espresso and cappuccino 
lovers, Electronic Water level control. Large 2.3lt boiler with internal heat 
exchanger that allows the simultaneous delivery of Espresso, Steam and hot 
water just like at the bar. The large boiler makes this machine usable also by 
small bars and catering. Pressure control with pressure switch and double 
pressure gauge to display boiler pressure and pump pressure.

Maximum versatility, professional performances and thermal stability 
thanks to the E61 group with a new ergonomic and elegant design dispensing 
lever ERGO-LIFT.

Professional-grade MODEL 
with chrono function

HX boiler technology

PERFORMANCES
professional

TERESINA TIMER
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Oled Dispay with integrated functions:
Shot timer.
Adjustable electronic pre infusion.
Adjustable ECO modus.

Oled display

TERESINA TIMER

HX boiler technology

Optional Dotation
Top-Tier variations

Available in RS version with volumetric 
pump with direct net connection 

Also available with aluminum 
style feet machined from billet

Premium Equipment
Top-Tier standard features 
that comes with your Teresina

E61 group with thermosiphonic circulation
ERGO-LIFT dispensing lever
Vibration pump 
Joystick steam tap with cold touch wand
Joystick water tap with cold touch wand
2300cc Aisi 316 stainless steel boiler 
with internal heat exchanger

Boiler pressure gauge
Pump pressure gauge
Relay SSR power (great reliability)
Large removable cup warmer top
Removable tank with sensor
Removable drip tray
Stainless steel frame
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Technical features

main supply heating boiler pump feeding width depth height weight

110-120Vac / 50-60 Hz
220-240Vac / 50-60 Hz

2x1400 W 2,3 lt
vibration /
rotary (RS)

Tank 2,4 lt/Net 325 mm 440 mm 405 mm
24 kg (std.)

27,7 kg (RS)

HX boiler technology

ESPRESSO
LIKE A PRO

CHRONO function during delivery allows the user to
monitor the timing of extraction.
Maximum versatility, professional performances
and thermal stability thanks to the E61 group with a
new ergonomic and elegant design dispensing lever
ERGO-LIFT.

Professional-grade performances
a machine with premium finishes and component


