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TRADITIONAL
AND CONTEMPORARY

M100 has always been the symbol of LaCimbali
espresso coffee. It is a machine that combines
elegance and high performance in a natural way.
Today, the M100 range has been designed to rewrite
the rules of an entire category and to pave the way
for a new generation of professional machines.

The new model features improvements to its design,
thermal system, ergonomics and interface (touch or
buttons), while offering different customization
possibilities. Everything has been done to improve
baristas’ experience of using the new M100 Attiva
and to always enable them to offer an excellent drink.

Three machines, three different thermal systems and
just one range: flexible, high-performance and unique.
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HDA

The system manages

the pressure profile

for every drink selection
and introduces the ability
to perform the infusion
stage, which has an impact
on the coffee’s sensory
profile. This ensures better
quality and makes

the pressure profiles more
repeatable. All this is done
in a very simple way thanks
to an intuitive control
system. Thanks to the
Multiboiler technology,

it is also possible to adjust
each group’s temperature.
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GTA

The GTA system allows
you to change the water
temperature and infusion
time as desired and

to expand the range

of beverage dispensed,
maintaining the best flavour
profile for both espresso
and for making long drinks
such as café creme, French
coffee and all the other
espresso-based drinks.
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THE HEART
OF THE MACHINE

The thermal system is the centre

of everything: we wanted a machine that
could offer different solutions to meet every
barista’s needs while always offering

top performance. This led us to develop

a flexible system to enhance dispensing
quality and the espresso’s sensory profile,
cup after cup.
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The new Thermodrive
combines Cimbali’s traditional
thermal system with

the flexibility of an innovative
temperature calibration
system, guaranteeing

the best quality in the cup.
This makes it possible to not
only change the temperature
of the individual groups,

but also to change

the infusion temperature.
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M100Attiva

M100 ATTIVA’S
NEW LOOK

We felt the need to create a new machine based

on experience gained over time. However, to create

a machine that had never been seen before it was
necessary to redesign certain elements used in the past
and to change our way of designing them, focusing

on every barista’s needs.
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The image includes accessories that
are not included in the standard
equipment of the machine.
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M100Attiva

New work base
and new feet

The M100 Attiva’s die-cast
aluminium cover is light
and modern, while

the new feet change the
aesthetic of the M100’s
base, lending it momentum.

Redesigned rear
panel and frieze

The machine’s frieze
entirely embraces it,
passing from one surface
to another in perfect
continuity and is made
even more attractive

by the new LED bar
positioned on the rear
panel.

Cup holders

The cup holders were also
reduced in size

and redesigned to give
the machine a more
slender look.



RELATIONAL DESIGN

The first step towards a new design was
reducing the height.

A simple idea: the barista no longer hidden
by the machine, but close to their customers
in order to interact with each of them

in a direct, face-to-face way.
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M100Attiva

FUNCTIONAL DESIGN

Ergonomics plays a fundamental role

in the relationship between barista and Larger cup warmer
machine. With a few tricks, we managed In certain versions, the cup
to perfect the experience of using the new warmer has a larger surface

area that allows a greater

M100 Attiva, improving its efficiency. number of cups to be stored
o s and improves its ergonomics.
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Cold Touch steam wand

The new design enables

you to conveniently use them
and store them and allows the
barista to froth the milk in jars
of any size. The cold-touch
system also avoids burns

and facilitates cleaning.
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The image includes accessories that
are not included in the standard
equipment of the machine.
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COMBINED INTERFACE

One of the new M100 Attiva’s

new additions is the ability to select
different interfaces. Electromechanical
keys and an OLED display constitute

the M100 Attiva’s new interface.

This integrated system is intended to
make coffee-making operations more
user-friendly: the buttons make it possible
to give immediate commands, while

the OLED display allows you to control
various parameters, such as the number
of seconds to dispense the drink,

the water temperature in the boiler and
the pressure (HD version only), as well
as all the information that a barista needs
to offer the perfect coffee in every cup.
Alternatively, M100 Attiva can always

be equipped with a touch-screen display
on every individual group. It is simple

to use and its controls are highly
customizable.
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CUSTOMIZABLE DESIGN

The new M100 Attiva range offers every
barista excellent customization options,
starting with the colour: it is available in the
standard matt black, matt grey and glossy
white colours in different variants. On some
versions, you can choose the 3 or 6-button
interface system, as well as the touch-screen
version to have complete control over every
aspect of dispensing. The machine can also
be combined with a series of exclusive
accessories, such as stainless steel filter
holders, filters and special shower screens
(available in a separate catalogue).
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THERMAL EFFICIENCY

The boiler, which is covered with

a special material that offers excellent
insulation, reduces heat loss during
water exchange, guaranteeing energy
savings and less wear on other
components. Furthermore, thanks

to the Energy Saving settings,

the pressure in the boiler is lowered
when the machine does not have

to dispense; simply press any key

on the machine to return

to the optimal working mode.
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TELEMETRY

Combining the machine with

a LaCimbali coffee grinder with
Bluetooth technology will ensure
perfect coffee grinding. The machine
monitors the precision

of the extraction and directly instructs
the grinder-dispenser to make

any necessary adjustments to the
grind size and grinders, automatically,
without any intervention from

the barista. The standard USB port
also makes it possible to download
configuration data and to directly

set recipes via USB key.
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SMART BOILER

M100 Attiva is equipped with
LaCimbali’'s patented Smart Boiler
technology, which optimizes

the recovery of hot water

in the boiler and guarantees thermal
balance, increasing the performance
of hot water and steam and enabling
lower use of energy.

RUV
ECC

RUVECO TECK

The components of the machine that
come into contact with water and
steam are subjected to the Ruveco
Teck treatment, a production process
that significantly reduces the release
of metals in dispensed drinks. This

patent has obtained NSF certification.
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M100 Attiva
DT2 touch
DT2 tasten

M100 Attiva
DT3 touch
DT3 tasten

Matte Grey Matte Black Glossy White
v Aax IREE SIS



TECHINICAL DATA / RS

HDA-GTA HDA-GTA HDA-GTA
DT2 DT3 DT4

Installed " 220-240V~
;f ° ewpower @ 220-240V3~  50-60Hz(W) 6000 - 7100 6700 - 8000 7800 - 9200
SRS 380-415V3N~
Hot water & steam boiler capacity (litres) 10 0 10
POKRFSRIFEE (FH)
Coffee boiler capacity (litres)
mMHEAE () 04x2 04x3 04x4
Abmessungen B x T x H (mm/in) 832x567x582 | 1032x567x582 | 1232 x 567 x 582
SMNERS K/%E/E  (mm/Za<)) 32,7x223x229 40x22x229 48,5x22x22,9

Avaible finishes: matte grey, matte black, glossy white.

RELNE: BERG. BEREG. FOFR.

Configurations*:2 stansard steam wand or 2 Turbosteam Milk4 Cold Touch, or 1 Turbosteam Milk4 Cold Touch + 1 steam
wand, tall cup version, Tubomilk. BRE *: 2iBAT/EZ G5 21R Turbosteam Milk4)% fidiE1%, 2011 Turbosteam Milk4)% fiki&

%+ 1RZ541%, &, Turbomilke

TDA-DOSATRON/DT2  TDA-DOSATRON/DT3  TDA-DOSATRON/DT4
220-240V~
Installed power at 220-240V3~  50-60Hz(W) 4200 - 5000 6300 - 7500 6300 - 7500
HH|IHER 380-415V3N~
220-240V~ 50-60Hz(W) 3000 - 3500 -
Hot water & steam boiler capacity (litres) 10 5 20
POKMFEARIPRE (FH)
. . " 2 Py . 832x567x582 | 1032x567x582 | 1232 x567 x 582
Dimensions L x D x F (mm/in) ME RS /% /& (mm/Z2~T) 327x223%x220| 40x22x229 48.5% 22X 22.9

Available finishes: matte grey, matte black, glossy white. = EIZMNE : ERb k. ERVEE. HEH,

Configurations: 2 steam wands or 1 Turbosteam Milk4 ColdTouch + 1 steam wand
BoE*: 2iRZSE IR Turbosteam Milkd)% il % + 1IR24554%,

75 (3)

582 (22.9)

133 (5.2)

~400 (15.7)

306 (12)

567 (22.3)

~260 (10.2)

*The configurarions availabiility could change according to the differents markets.

BRE*: 2MRZ 510 118 Turbosteam Milk4/% iR 1% + 11R Z551%,
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Gruppo Cimbali S.p.A.
Via Manzoni, 17

20082 Binasco (MI) - Italy
Tel. +39 02 90 04 91
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