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Safety information

« This machine is designed to
prepare drinks according to
these instructions. Only use
the machine for its intended
purposes.

This machine was only
designed for indoor

use, under non-extreme
temperature conditions.
Protect your machine

from direct sunlight, water
splashes and humidity.

This machine is only
intended for household
use. It is not designed to

be used in staff kitchens

in shops, offices and other
work environments, farms;
for use by patrons of hotels,
motels and other bed and
breakfast-type residential
environments.

Caution/Warning

Electrical hazard

power cord

Unplug the damaged

Caution: hot surface

H

appropriate, safe manner.

CAUTION: when this symbol appears, please consult the safety
instructions to prevent any hazard and potential damage.

INFORMATION: when this symbol appears, please acquaint
yourself with the advice for using your machine in an

CAUTION: these safety instructions are an integral part of the

can refer to them at a later stage.

« This machine may be used

by children 8 years and up
under adult supervision,
provided that they have
received instructions for the
safe use of the machine and
they have been made fully
aware of the risks involved.
Cleaning and maintenance
of the machine must not

be performed by children,
unless they are under adult
supervision.

Ensure that children under
8 years of age do not have
access to the machine or to
its power cord.

This machine can be used
by persons with reduced
physical, sensory or mental

abilities or lack of experience

and knowledge, provided

that they are supervised or
have been instructed on the
safe use of the machine and
that they fully understand
the hazards involved.

This device is not intended

for use by persons (including

children) with reduced
physical, sensory or mental
capabilities, or lack of
experience and knowledge,
unless they have been
given supervision or prior
instruction concerning use
of the machine by a person
responsible for their safety.
Ensure that children do not
play with the machine.
Children should be
supervised to ensure that
they do not play with the
machine.

machine. Read them carefully before using your new machine
for the first time. Keep them in an easy-to-find place where you

« In the event of commercial

use or inappropriate
usage or handling, the
manufacturer disclaims all
liability and the warranty
will not apply, as well as
for damage resulting from
unsuitable use, improper
use, repairs performed
by individuals who have
not been trained to do so
or failure to observe the
instructions.

Avoid risks of fatal

electric shock and fire

« Inthe event of an

emergency: immediately
unplug the machine from
the electrical outlet.

« Only plug the machine

into suitable outlets that
are easily accessible and
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earthed. When using an
adaptor, ensure that it
provides a connection that
is properly earthed. Ensure
that the voltage of the
power supply is identical
to the one indicated on
the rating plate. Any use
of an unsuitable electrical
connection will lead to

the cancellation of the
warranty.

The machine must only

be plugged in once it is set

up.

« Do not pull the power cord
over sharp edges, and be
sureto attachit ortolet it
hang freely.

+ Keep the power cord away
from all sources of heat and
humidity.

« If the power cord or
outlet are damaged, they
must be replaced by the
manufacturer, the service
agent or individuals
who have identical
qualifications, in order to
prevent any risk.

+ Do not operate the
machine if the cord or

outlet are damaged. Return

the machine to Nespresso or

to an authorised Nespresso
retailer.

Where the use of an
extension cord is required,
only use an earthed power
cord, whose conductor has
a cross-section of at least
1.5 mm? or matching input
power.

To prevent all hazards,
never place the machine on
or near hot surfaces such as
radiators, cooking plates,
ovens, gas burners, open
flame or all other similar
heat sources.

Always place the machine
onastable, level and

flat surface. The surface
must be resistant to heat
and liquids such as water,
coffee, descaling product
or any other similar liquid.
During use, never place
the machine in a piece of
furniture.

In the event of a prolonged
period of non-use, unplug
the machine from the
electrical outlet.

Unplug the machine by
pulling on the plug rather
than the power cord to
prevent damage to the

cord.

Prior to cleaning and
maintaining your machine,
unplug it from the electrical
outlet and let it cool.

To unplug the machine,
cancel the preparation,
then remove the plug from
the electrical outlet.

Never touch the power
cord with wet hands.
Never immerse the
machine, in whole orin
part, in water or in any
other liquids.

Never wash the machine
orits componentsina
dishwasher, except for the
milk frother and the capsule
container.

The simultaneous presence
of electricity and water is
dangerous and may cause
fatal electrical shocks.

Do not open the machine.
Dangerous voltage
contained inside the
machine!

Never place anything other
than a coffee capsule in the
opening intended for this
purpose. To do so would
risk causing a fire or fatal
electrical shocks!

« The use of accessories
not recommended by the
manufacturer may cause
a fire, electrical shock or
injury.

Prevent damage that may

be caused by the machine’s

use.

« Never leave your machine
unsupervised while it isin
operation.

+ Do not use the machine
if it is damaged, if it has
fallen orif it does not work
perfectly. Immediately
unplug it from the electrical
outlet. Contact Nespresso
or an authorised Nespresso
retailer to repair or adjust

our machine.
. A damaged machine
may cause electrical
shocks, burns and fires.

« Always fully close the lever
and never lift it while the
machine is in operation.
Burns may occur.

« Do not put your fingers
under the coffee outlet or
the milk frother connection;
this can pose a burn hazard.

« Do not put your fingers in
the capsule compartment
orin the capsule container.



This poses an injury hazard.
Do not touch the
surfaces that
become hot during or after
a preparation or descaling:
the coffee outlet, the milk
frother and the milk frother
connection.
To prevent injury, do not
use the milk frother without
a glass.
To preventinjury, do not
touch the milk frother while
itis spinning.
When a capsule has not
been perforated by the
blades, water may flow
around a capsule and
damage the machine.
Never use a used, damaged
or misshapen capsule.
If a capsule is blocked in the
capsule compartment, turn
off the machine and unplug
it prior to performing any
operation. Call Nespresso
or an authorised Nespresso
retailer.
Always fill the water tank
with cold, drinking water.
Empty the water tank if
the machine is not used
for an extended period
(holidays, etc.).

« Replace the water in the
water tank when the
machine is not used for
a week-end or a similar
length of time.

« Do not use the machine
without the drip tray
and drip grid to prevent
liquid from spilling onto
surrounding surfaces.

« Never clean your machine
using a cleaning product
or solvent. Use a soft,
non-abrasive, damp cloth
and a gentle detergent to
clean the surface of your
machine.

« To clean the machine, only

use clean material.

This machine is designed

for Nespresso coffee

capsules exclusively
available via Nespresso or
your authorised Nespresso
retailer.

All Nespresso machines are

subject to strict controls.

Reliability tests, performed

under real usage

conditions, are conducted
at random on selected
units. Some machines may
therefore present signs of
prior use.

® \espressoreserves the right
to modify this user manual
without prior notice.
Descaling
« When used correctly, the
Nespresso descaling product
will ensure the proper
operation of your machine
throughout its service life
and an optimal tasting
experience, cup after cup.
« The Nespresso descaling
product is specially
designed for Nespresso
machines; the use of any
other unsuitable product
would risk damaging the
machine’s components
or provide insufficient
descaling.
Your Nespresso machine
determines the moment
when descaling is required,
based on the quantity
of water used and your
water’s hardness level. This
level is defined during the
first use by means of the
water hardness test stick.
Consider performing a new
water hardness test if you
are using your machine in
another region or country.
« Descale your machine as

soon as it indicates that
this is required. If you
perform the operation too
late, descaling may not be
completely effective.

« Descaling is mandatory
when the machine
indicates that this is
required (blinking
“Descaling” alert indicator
light). To protect your
machine’s internal
components, if descaling is
not performed, after a few
cycles, the “Descaling” alert
indicator light lights up
steadily and the machine
locks itself until the
descaling is performed.

« Perform descaling
according to the
instructions

KEEP THESE INSTRUCTIONS

Send them to any new user

of the machine.

This user manual is available

in PDF format on nespresso.

com
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IHPopMaLms 3a be3onacHoOCT

BHUMAHME

OnacHocT oT
TOKOB yaap

NMOBBPXHOCT

® YpenbT e npeaHasHaueH
3a NpUroTedHe Ha HarnnTkm
CBIMacHO Te3M UHCTPYKLUMM.

e [13non3eaiTe ypena
eMHCTBEHO W CaMo Mo
npefHasHayeHue.

e To3u ype[ e npefHa3HaveH
3a ynotpeba Ha 3aKpUTO M Npu
noaxopdsilla Temnepatypa.

e [1aseTe ypefa OT npsika
CNbHYeBa CBETNIMHA,
NPOOBIIKUTENHO M31araHe Ha
BOAHM MPBCKM U BIAXKHOCT.

® To3u ypen e npegHa3HayeH 3a
non3paHe B LOMALLHW YC10BUA
WUNW OpYyru NogobHM KaTto
HanpUMep KyxHU 3a CIy>KuTenm
B MarasmHu, odbucu n gpyrm
paboTHU NomeLLeHUs, depmu;
OT roCTUTE Ha XOTEeNN, MOTENMU,
MecTa 3a HacTaHsaBaHe OT B1aa

MUskniouete ypepa ot
3axpaHBalwms Kaben
npv nospega

BHUMAHMUE: lopelua

H

n3nosidBaHe Ha ypepaa.

BHUMAHME: koraTto BuauTe T031 3HaK, MONS, NperieaanTte Mepkure
3a 6e3onacHocT, 3a Aa u3berHete eBeHTyasIHO HapaHsBaHe U LeTH.

MHOOPMALMY: korato BugmuTe TO3MU 3HaK, B3eMeTte
npeaBup CbBeTa, 3a Aa CM OCUrypuTe NPaBUIIHO M 6e3onacHo

BHUMAHME: mepkuTe 3a 6e30nacHOCT ca 4acT oT ypeaa.

cnpaBka Npu Hy>Aaa.

«bed and breakfast», kakTo 1
OpYyrn Mmecta OT XUnLieH Tur.
e To3u ypen moxe da ce non3ea

OT Aela Ha Bb3pacT Haf 8
rofuHM, ako ca nog Hagsop,
NONYyUMNN Ca yKkasaHus Kak aa
1M3non3eaT ypena 6e3onacHo
M 3HAAT KAKBM Ca OMacHOCTUTE,
CBBP3aHM C HeroeaTa
ynoTpeba. [NouncteaHeTo 1
npodunakT1kaTa Ha ypena

He 61Ba fa ce NpaBu OT Aela,
OCBEeH aKko He ca Haf 8 roAmLLIHM
M NO[ Ha430pa Ha Bb3pPacTHO
nuue.

e [1azeTe ypena v kabena my
haneuy ot obcera Ha fella nog
8-roauiuHa Bb3pacT.

e To3u ypen moxe Oa

ce u3non3ea oT Nnua
orpaHuyeHu dusmyecku,

CEeTUMBHM UMW NCUXUYECKM
CMNOCOBHOCTU UM OMUT U
3HaHMS, CaMO NP yCroBume,
ye ca nofA Haa30p 1 ca
MONYyYMnM yKasaHus 3a
6e30MacHoO Non3eaHe Ha ypena
1 3a CBbp3aHuTe C ynoTpebaTa
MY OMacHOCTMU.

e [leuiaTa He 61Ba Oa M3Mon3BaT
ypena KaTo urpavka.

® [Tpon3BoanTensaT He HOCH
OTrOBOPHOCT, @ rapaHumaTa He
BaXMW, ako ypeabT ce M3nos3ea
3a TbProBCckM Uenm nnm c Hero
ce 6opaBK HeMpPaBMIHO, KaKToO
M Npy NoBpeau, ObxKallm ce Ha
M3MON3BaHEeTOo 3a APYrM Lenu,
HenpaBuHO GyHKLMOHMPaHe,
PEMOHT OT HecneumanmcTu Unm

HecnasBaHe Ha MHCTPYKUMnTe.

I'IpoqueTe M BHUMATEJIHO, Npeam fa n3noJsisapate ypena 3a
NMbPBHU MDBT. MaseTe ru Ha YD,OGHO MSCTO U I'M U3NoJsi3BaiTe 3a

. M36sirsaitTe puck ot hataneH
TOKOB y/ap 1 Moxap.

® B cnyyait Ha MHUMAEHT:
He3abaBHO 13koYeTe Lilencena
OT KOHTaKTa.

Bknrousalite ypena camo 8
NOAXOASALL, TECHOAOCTbMEH U
3a3eMeH efleKTPMYECKIM KOHTAKT.
YBepeTe ce, Ue HanpexeHWeTo
Ha 3axpaHBaLLMs M3TOUHMK e
CBLLIOTO KaTO Ha MOCOYEeHOTO
Ha MHPOopMaLMoHHaTa Tabena
Ha ypega. M3non3eaHeTo Ha
HenoaXoAdALLO CBbp3BaHe Npasu
rapaHumsaTa HeBanuaHa.

Ypennt Tpsa6Ba ga ce cBbprke
KbM efleKTpH4yecKkaTa Mpexka
CaMmo crniefi KaTo € MOHTHMPaH
HanbsHo.

® He npokapsaiiTe kabena



npes ocTpu pbboBe, He ro
3aLUMnBaiTe M He ro ocTaBanTe

[a BUCK Hapony. MNa3eTe kabena
Janeuy ot TonnvHa 1 Bnara.

® Ako 3axpaHBaLLmMAaT kaben
WK LLLerncen ca NoBpeaeHu,
TpsbBa Aa ce NoAMEHST OT
NpoW3BOAUTENS, YITBIIHOMOLLLEH
OT HEro CepPBU3EH TEXHUK UK
OpYro NpaBocnocobHo nuLe,
3a fa ce u3berHaT eBeHTyasHu
pucKoBe.

® AKO KabebT UK LencensT
ca noBpefeHu, He 13ros3eaiTe
ypena. BbpHete ypena

camo B Nespresso 1nm Ha
YMBHOMOLLIEH NpeacTaBmTen
Ha Nespresso.

® AKko MMmaTe Hy>aa oT
YIBIKUTEN, M3MO3BaliTe Camo
3a3emeH kaben cbC ceveHme Ha
npoBoaHMKa noHe 1,5 MM2 unu
CbC ChlllaTa BXOOHA MOLLHOCT.
@ 3a fa ce n3berHe onacHoCT oT
LLIeTH, HUKOTa He MocTaBsaiTe
ypena Bbpxy 1y 4O ropeLLm
MOBBPXHOCTK KaTo paamMaTopy,
bypHU, MeyKkm, ra3oBu ropesku,
OTKPMT OFbH WU APYTH
noaobHM.

® BuHaru ro noctaBgaiite Bbpxy
XOPW30HTasHa, ctabunnHa

M paBHa MOBbBPXHOCT.

[ToBbpxHOCTTa TpsibBa Aa

e yCTolumMBa Ha TonnmnHa 1
TEYHOCTM KaTo BOAa, Kade,
npenapar 3a OTCTPaHsBaHe Ha
KOT/IeH KaMbK UMK NOLOOHM.
® Ype[bT He TpsbBa Aa ce

nocTaBs B LWKad, fokaTo paboTw.

® [I3kntoyeTe ypena ot
3axpaHBaHETO, ako HAMa [Ja

ro 13Mnon3BaTe AbJ/Iro Bpeme.
Korato ro uskntousarte,
ObpnaiTe Wwencena, a He
kabena, Tbi KkaTo pUcKyBaTe Aa
ro nospegumTe.

® [1peay nouncTBaHe 1
obcnyxBaHe n3BageTe Lencena
OT KOHTaKTa 1 ocTaBeTe ypeda
[a U3CTUHE.

® 3a fa u3KktoumTe ypeaa,
npeycTtaHoBeTe NPUIroTBSIHETO
Ha HamMWTKK 1 13BadeTe
Liencena oT KOHTaKTa.

® Hukora He JokocBaMTe Kabena
C MOKpPM pblie.

® Hyikora He noTanaiTe ypeda
WM YacT OT Hero BbB BOAA MK
Opyra TeUHOCT.

® Hukora He nocTaBsiTe ypeaa
MM YacT OT Hero B CbAOMMANHA
MaLLKHa, C U3KItoYeHMe Ha
pa3neHmnTesNs 3a MISKO UK
KOHTelHepa 3a Kancynu.

® KOHTaKTBbT MeX Ay TOK M BOAa
€ MHOTO OraceH 1 Moxe Aa
noBefe Ao daTaneH TOKOB yaap.
® He oTBapsiTe ypena.
BHuMMaHMe: onacHO
HanpexeHue!
® He nocTtasanTe HULLO B
oTBOpuTe. ToBa MOXe Aa
npeamn3BMKa NoXxap UM TOKOB
yaap!
® |/13non3BaHeTo Ha
aKcecoapu 1 NPUCTaBKY,
KOWTO He ca npenopbyYaHu oT
npowu3soauTens, MoraT fa
Npean3BMKaT NoXap, TOKOB yaap
MW HapaHsBaHe Ha Xxopa.

U36dareaiiTe HapaHsiBaHe,
OOKaTo non3eare ypeaa.

® Hukora He ocTaBsnTe ypeda
6e3 Haf30p No Bpeme Ha
pabora.

® He n3non3gaiite ypena, ako
e NnoBpeneH, 13nyckaH unm He
pabotu noeanHo. HesabasHo
n3knoyeTe Lencena or
KoHTakTa. CBbpeTe ce ¢
Nespresso nnm ynbiaHOMOoLLEeH
npeactasuten Ha Nespresso
3a NpoBepka, PEMOHT Uin
perynupaxe.

[ToBpepeHuaT ypen moxe
[0a npenunsBmKa

eneKkTpUYeckM yaap, U3rapsHus
WK Noxap.

® BuiHaru 3aTBapsiTe NALTHO
NIOCTYETO M HUKOra He ro
rnoBamMraiTe no Bpeme Ha
pabota. Moxe fa cv NnpuumHUTE
m3rapsiHe.

® He nocTaBsiTe NpPbCTUTE CU
nop, Ato3aTta 3a kade nopaam
pucK OT

n3rapsHe.

® He nocTaBsiiTe NPbCTUTE CU B
oTaeneHMeTo 3a Kancynm 1nm B
yries 3a Kancysu.

He nokocsalite

MOBbPXHOCTUTE, KOUTO Ce

HarpsBaT Mo Bpeme Ha 1 cnep,
NPUroTBaHe Ha kade 1nu
OTCTpaHsABaHe Ha KOT/IeH KaMbkK:
nOtosumTe 3a kade, pasneHuTens
3a MIISIKO M Bpb3KaTa 3a
pa3neHBaHe Ha MIISKO.

® 3a 1a npefoTBpaTtmUTe
HapaHsBaHe, He M3ron3BanTe
pa3neHuTens 3a Mnsko 6e3
yalua.

® 3a 1a npefoTBpaTmUTe
HapaHsBaHe, He AloKOCBaNTe
pa3neHnTens Ha MsKo, OKaToO
ce BbpTH.

e KoraTo karncynata He e
nepdopupaHa oT ocTpmeTaTta,
BOJATa MOXe [a Teye OKos10
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KancynaTa v fa nospenm
MallmHaTa.

® Hiikora He 1M3non3BaiTe Beve
1M3Mo3BaHa, noBpeaeHa nim

nepopmupaHa kancyna.

® AKO B OT[Ie/IeHMETO 3a Kancynu
MMa 3aapbCTeHa Kancyna,
M3KIoUeTe MallmHaTa m

M3BadeTe Lwerncesa oT KOHTaKTa,
npeou Oa npeanpuemete
nencteme. CBbpxeTe ce ¢
Nespresso 1nm ¢ ynbaHOMOLLEH
npeactasuten Ha Nespresso.
BuHaru nbnHeTe pesepsoapa
3a BOAa CbC CTyAeHa, NpsicHa
nuTelnHa Boa.

® |/3npa3HeTe pe3epsoapa 3a
BO/1a, @Ko YpeabT Hama Aa ce
M3MOsI3Ba M3BECTHO Bpeme
(BakaHUMs 1 Op.).

o CmeHeTe BoaTa B pesepBoapa
3a BOJ13, akO YPeabT He e
paboTun Npe3 NOUMBHMTE OHM
WK M3BECTEH MNepuro, OT BPeMme.

® He 13nonsgaiiTe ypeaa 6e3
Cbfla 3a OTTMYaHe 1 pelleTkaTa
3a OTTMYaHe, 3a Ja M3berHete
pa3nMBaHe Ha TEUHOCTU BbPXY
OKOJTHUTE MOBBPXHOCTU.

e He 13non3BaiTe HMKaKbB
CUNeH NoYMCTBRALL, NpenapaT
unu pasteopuTen. Manon3gaiTte
BI@XHa Kbpra 1 Mek

noyYMcTBaLL Npenapar, 3a J4a
MOYMCTUTE MOBBPXHOCTTa Ha
ypena.
® 3a MNOYMCTBAHETO Ha MalLinHaTa
M3MON3BaMTE CAMO UMCTU
MouYMCTBALLM CpeacTBa. To3n
yper e npefHa3HayeH 3a
Kancynu 3a kadpe Nespresso,
KOWTO ce npepiaraT eAMHCTBEHO
ot Nespresso unm Batums
YMBAHOMOLLEH NpeAcTaBuTen
Ha Nespresso.
® Bcnuku ypeam Nespresso
Ca MOAIOXKEHW Ha CTPOr
KOHTponN. HagexaHu Tectose
B MPaKTUYECKM YCIIOBMS
ce nNpoBexaaT Ha CrlyyaeH
NPMHLUMN BbPXY onpenenexHu
MaLMHK. ToBa moxe da
O3HavaBa cregu ot
npegmilHa ynotpeba.
® Nespresso cv 3aMna3sa NpaBoTo
[la NMPOMEHS MHCTPYKLMKTE 6e3
npenBapuTENHO yBeAOMITEHNE.

OTcTpaHsiBaHe Ha KOT/IeH
KaMbK

® [lpenapaTbT 3a OTCTPaHsaBaHe
Ha KOT/eH Kambk Ha Nespresso,
KOraTo ce M3MosI3Ba NPaBusIHoO,
romara fia ce rapaHT1pa
NPaBMIHOTO QYHKLMOHMPaHe
Ha MalLMHaTa Npes uenmsa

KM3HEH LMK, KaKTo 1 ye
KadeTo BU LLie € MPEBB3XOAHO
KaTo B MbpBUS AEH.

® [1pOayKTBT 3a OTCTPaHsiBaHe
Ha koTneH kambk Nespresso
e cneLpanHo Cb3fafeH 3a
Nespresso kademallmHu.
V3non3eaHeTo Ha Apyr
HenoAXOAALL NMPOAYKT Ou
PUCKYBao Aa NoBpeam
KOMMOHEHTHTE Ha MallmHaTa
WK fa OCUrypy HeJOCTaTbYHO
OTCTPaHsIBaHe Ha KOT/IeH KamMbK.

e Balara kadpemalllmHa
Nespresso onpenesns MOMEHTa,
B KOMTO € HY>KHO OTCTpaHsiBaHe
Ha KOTNeH KaMbkK, Bb3 OCHOBA
Ha KOMIMYecTBOTO M3Mos3BaHa
BOZa M HMBOTO Ha TBbPLOCT Ha
BofaTa. ToBa HMBO Ce onpeaens
Mo Bpeme Ha MbpBOTO
M3Mon3BaHe, C MOMOLLITa Ha
TecTa 3a TBbPAOCT Ha BoJaTa.
Momumcnete 3a M3BbPLUBAHE Ha
HOB TECT 3a TBbPAOCT Ha BOAAT,
aKo M3Mnosn3BaTe MallMHaTa C1 B
LPYr PErvoH 1nu bpskasa.

® 3anouHeTe nNpotedypata
Mo OTCTPaHsBaHe Ha KOT/eH
Kambk BefiHara LLIOM MallMHaTa
nokaxe, Ye TOBa € HeOBXOAMMO.
AKO ro 13BbpLUMTE TBBPIE
KbCHO, OTCTPaHsABaHeTO Ha

KOTNeH KaMbK MOXe [a He e
Hamb/IHO edeKTUBHO.

® [1pemaxBaHeTo Ha KoT/ieHuWs
KamMbK e 3a0b/IKUTETHO,
KOraTo mallmHaTa MHOMKMPA,
Ye TOBa e HeoBXOOMMO

(Mura HaMkaTopHaTta

namna 3a npeaynpexaeHue
JpemaxsaHe Ha KoTeH
kambk"). C uen 3aumTa Ha
BbTPeLIHWUTE KOMMOHEHTM

Ha kademallmHaTa, ako He

ce 13BbPLUM NpemaxBaHe Ha
KOT/IEeH KaMbK, Crief, HAKOKO
LUMKbBIIA, UHOMKATOPBT

3a npegynpexaeHue 3a
rpemaxsaHe Ha KOT/IeH KaMbK
CBETW MOCTOSHHO U MaLLMHaTa
ce 3aK/1toYBa, 4OKATO He ce
M3BBPLUIM OTCTPaHsABaHETO Ha
KOT/IeH KambK.
e CnepBaiiTe CTPUKTHO
WMHCTPYKLUMMTE MO OTCTpaHsaBaHe
Ha KOTNeH KambK.

MA3ETE TE3XM UHCTPYKLUMU
MpepaiiTe r1 Ha cnepBalms
cob6cTBeHMK. ToBa pbKOBOACTBO
3a ynorpeb6a e HannuHo u B PDF
dopmar Ha nespresso.com



Packaging contents / CbabpxaHue Ha komnnekTta Nespresso Atelier

THE CLASSIC ESPRESSO EXPERIENCE

Coffee Machine With the Nespresso Original system, you're invited to enjoy the essence of an espresso,
with or without milk. Inspired by the Italian coffee tradition, it’s a timeless experience

NespressoView Mug (270ml) at the touch of a button. The Nespresso Original machines and capsules offer an array of

KadbemalunHa aromas to fit all coffee tastes. Espresso or lungo, black or in a recipe, always layered with a

Nespresso View uatua (270m) §oft crema or an indulgent foam. Thl.S is only made possible thanks to the 19-bar pressure
in every machine. It extracts the optimal flavours from each capsule, to reveal themin
your cup.

KINACHUYECKO ECIMPECO U3XMBABAHE

Cbc cuctemata Nespresso Original moxeTe fa ce HacnagnTe Ha MCTUHCKO ecrnpeco,

CbC UK 6e3 MNako. BObXHOBEHO OT UTanuaHckaTa TpaauLms Ha kade, ToBa e BeUHO

M3XMBsBaHe C HaTMCKaHeTOo Ha eanH ByToH. MatumHmTe u kancynute Nespresso Original

PbkoBoacTBO 3a ynotpeba npeanarat HAbop OT BKYCOBE, KOUTO OTFOBAPAT Ha BCEKM BKYC. Ecnpeco unu nyHro,
YepHO MK B peLienTa, ¢ MeyHa naHa unu 6e3. ToBa e Bb3MOXHO camo brnarofapeHie
Ha HansraHeTo o1 19 6apa BbB BCAKa MallMHa. To M3BMYA ONTUMAHKTE BKYCOBE OT
BCsika Kancyna, 3a Aa rv paskpue BbB BallaTa yalua.

User manual

Tasting Box of Nespresso Capsules

HOﬂapreH KOMMNEKT C Kancynu Nespresso

CAUTION: when this symbol appears, please consult the safety instructions to
prevent any potential hazard and damage.

Recipes leaflet
BHUMAHME: korato ce nosiBu TO31 CUMBO, MONS, KOHCYNTMPaTe ce
C MHCTPYKLMKTE 33 6e30MacHOCT, 3a ia NPefoTBPaTUTE NOTeHLMaHM
OMacHOCTM M NOBPEAM.

KHuxka ¢ peuenTtn

Milk frother and descaling information . . .
INFORMATION: when this symbol appears, please acquaint yourself with the

PasriennTen 3a Mnako v nHbopmauma 3a advice provided to ensure safe, compliant use of your machine.

OTCTPaHABaHe Ha KOT/1eH KamMbK
MHOOPMALLUA: korato ce nosBm TO3M CUMBOJT, MOJIS, 3ano3HaiTe ce ¢
npefocTaBeHnTe CbBETH 3a OCUIypsiBaHe Ha 6e30MacHO M3Mon3saHe Ha
BalllaTa MallnHa.

= = B> P

®®



& Machine overview / O6w npernen

Recipes keys / Water tank /
“Descaling”: Descaling alert / ByToHu 3a HannTku Pesepsoap 3a @
MHOMKaTOP 3a KOT/IEH KaMbk Boza oo
“Clean™: e
+ Milk frother cleaning al Lever/ 0
. i oY ilk frother cleaning alert / TNocrue
descaling R B
Pexxum "ToumncTeaHe
Ha pa3neHuTen 3a MAsKo
oo L)
Head / D
[naBa
fistretto  cappuccino Milk frother storage /
CobxpaHeHue Ha
pa3neHuTenN 3a MISKO
High position for the drip tray /
Bucoka no3suums Ha ocHoBaTa 3a —
oTTMYaHe N
Capsule container / N Mllkfrgther
KoHTeliHep 3a kancynum connection /
Low position for the drip tray / ] Cebp3saHe Ha
Hucka no3muma Ha ocHoBaTa 3a Coffee outlet / 1 pasneHumTen 3a
oTTHuaHe Y [io3 3a kade MITAKO
. . Milk frother grip area
Drip grid / grp /
3axBaT Ha
Pelwetka 3a
pasneHuTenNs 3a MASKO
oTTMYaHe . . . . .
Milk frother position when creating milk recipes /
i . Mo3mums Ha pasneHuTen 3a MISKO Npu
Drip tray / Drip base / Milk frother / H P P
ptray OcHoga 3a P NPUroTBsIHE Ha HanNuTKa
Cba 3a oTTHUaHe a3neHnTeN 3a MISKO
oTTMYaHe




First use or after a long period of non-use / @)
YrnoTpeba 3a MbpBM MNbT UM Cef Ab/br NePUOL, Ha HeM3ros3BaHe

First, read the safety instructions to prevent hazards of fatal electrical shock and fire.

« Only plug the machine into suitable outlets that are easily accessible and earthed. When using an adaptor, ensure that it provides a connection that is properly earthed.
Ensure that the voltage of the power supply is the same as the one indicated on the rating plate. The use of an unsuitable electrical connection voids the warranty.

« Where the use of an extension cord is required, only use an earthed power cord, whose conductor has a cross-section of at least 1.5 mm2.

@ As long as the machine has not completed the priming, it will not produce any coffee.
Descaling is mandatory when the machine indicates that this is required (blinking “Descaling” alert indicator light). If descaling is not performed, after 30 cycles, the “Descaling”
alert indicator light lights up steadily and the machine locks itself until the descaling is performed.

@ MbpBO NpoueTeTe MHCTPYKLMMTE 3a 6e30MacHOCT, 3a fia NPeAoTBPATUTE OMacHOCT OT dpaTaneH TOKOB yAap v Noxap.

« BkntouysaiTe MallMHaTa CaMo B noaxoasum KOHTakTH, KOUMTO Ca JIECHO AOCTbMHU U 3a3eMEHMN. Korato nsnonseate apjanTtep, yeeperte ce, ye ToM ocurypsiea Bpb3kan e
MPaBMIIHO 3a3eMeH. YBeperTe ce, Ye HanpPeXeHWETO Ha 3aXPaHBAHETO e CbLLOTO KaTo NOCOYEHOTO Ha TabesikaTa ¢ AaHHM. M3non3BaHeTo Ha HenoAXoAsLLa eNeKTPUUYECKa BPb3KaTa aHyIMpa rapaHuMaTa.

« Korarto ce u3nckBa M3Non3BaHeTo Ha yabKHUTENEeH kaber, 3non3saiTe caMo 3a3emMeH 3axpaHBalL, Kabes, YMiTO MPOBOLAHMK € C HAaNPeYHo ceveHne Hai-manko 1,5 mmz2.

@ [lokaTo MaluMHaTa He e NOAroTBEHA 3a ynoTpeba, HaMa ia MOXKe Aa NpaBu Kade.

. OTCTpaHﬂBaHeTO Ha KOT/1IeHUA KaMbK e 3a4bJIXKUTENTHO, KOrato MalluMHaTa nocoYu, 4ye Toea e HeOSXOAMMO (Mura MHAOUKaATOPHaTa namna 3a npeaynpexaeHue
»IpemaxBaHe Ha KOT/IeH KambK“). AKO He ce M3BbPLUM OTCTPaHsIBaHE Ha KOTNIEeH KaMbK, cnep 30 uuKbia npeaynpeautenHusaT mHaukaTop ,lpemaxsaHe Ha KOTNeH
KaMbK* cBeTBa MOCTOAHHO M MaluMHaTa ce 3aK/o4Ba, A0KaTO He ce U3BDbPLUM OTCTPaHABAaHETO Ha KOT/IeEH KaMbK.

(3] Plug the machine into the mains.

Bkntouete B Mpe>kaTa 3axpaHBalima kaben Ha
MalnHaTa.

O Rinse the water tank before filling it with fresh
drinking water.

M3nnakHeTe pe3epBoapa 3a BOAa npeau aaro
HaMb/IHMTE C NUTENHA BOAa.

@ When unpacking the machine, place it on a horizontal, @ Position the cord to the right or left of the
stable, uncluttered work surface. machine (according to your preference) by
Remove the water tank, drip tray, drip base and capsule using the housing intended for this purpose
container. Remove the milk frother from its storage. H under the machine.

KoraTo pasonakoBaTte maluMHara, noctaBere s Ha MocTaBete kabena OTASACHO MM OTAISBO Ha
XOPM3OHTasIHAa, CTabuIHA NOBBPXHOCT. MallMHaTa (cnopep BalMTe NPeAnoYMTaHms),
M3BapeTe pesepBoapa 3a BOAA, CbAa 3a OTTUYAHE , KaTo M3non3sare Kopryca, npeaHasHaueH 3a
OCHOBATa 3a OTTMYAHE M KOHTelHepa 3a Kancysnu. Ta3M Len noa malmHaTa.

M3papeTte pasneHUTENs 3a MISIKO OT MACTOTO MY 3a
CbXpaHeHue.



& First use or after a long period of non-use /
Ynotpeba 3a MbpBM MbT UK CMe Ob/bl Neprod Ha Hem3nos3saHe

O Turn on the machine by pressing one of the 9 keys for
1second.

O Place the water tank on its base, then insert the
capsule container and the drip tray. Place the milk
frother.

@ Refer to the “Assembly/Disassembly of the milk
frother” paragraph.

BkntoyeTe MaluMHaTa KaTo HaTMcHeTe 3a 1 cekyHaa
efuH oT aeseTTe ByToHa.

MocTaBeTe pe3epBoapa 3a BOAa BbPXY OCHOBATa MY,
cnep ToBa nocTaBeTe KOHTEMHepa 3a Kancysm 1 cbaa
3a oTTnyaHe. MNocTaBeTe pasneHMTeNs 3a MISKO.

@ Buxxre rpada "CrnobsasaHe/pasrnobssaHe Ha
pa3neHuTens 3a MNSKo”.

+, @ The9 recipes keys blink. The machine is in startup © Place a container (600 ml) under the head.
mode. If only 3 keys are blinking, check that the milk

frother is properly inserted.

MoctaBeTe cba/koHTelHep (600mMn) nopa rnasaTa.
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[eseTTe 6yTOHa 3a peuenTi murat. MawmHata e B
PeXMM Ha cTapTUpaHe. AKO MMraT camo 3 6yToHa,
nposepeTe Aanu pasneHUTeNs 3a MIISKO e NMocTaBeH
espresso ot
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First use or after a long period of non-use /

YHOTpe6a 3a MbPBM MbT UK CJled, ObJ1bl nepmnon Ha HeN3MOoJ13BaHe

O Lift the lever and leave it in an open position.

HOBD,MI'HETE NOCTYETO 1 ro OoCTaBeTe OTBOPEHO.

(® Light will blink while the machine is heating up.
Steady light indicates the machine is ready for
rinsing.

MHAMKaTOPBT LWe Mura, A,oKaTo MaluMHaTa ce
3arpsBa.

MocTosiHHaTa cBeTNMHa rMnokasBa, Ye mMaluHaTa e
roToBa 3a M3nakeaHe.

®®

© Press one of the 9 keys. The 9 keys blink quickly.
Some water may flow from the milk frother for a few

seconds.
’ lungo N
9 HaTtucHerte eamH ot gesette 6ytoHa. Benuku 9
N\ 7
7\ 6yToHa MuraT 6bp30.
A Bb3MOXHO e fla moTeye BoAa OT pasneHuTens 3a

espresso

d hY
ristretto ©  Cappuccing mocha

MIIKO 38 HAKOJIKO CEKYHOMU.

(11 Priming is completed. Lower the lever.

MouncTeaHeTo € 3aBbpLueHo. 3aTBOpETE JloctyeTo.

(B Press the Lungo key to rinse the machine. Repeat

this operation three times. Next, press the Hot Foam
key to clean the steam circuit. The machine is ready
for use.

@ All our machines are fully tested after having been
manufactured. Traces of coffee may be visible in
rinsing water.

HatucHete 6yToHa Lungo, 3a fia M3nnakHete
MalnHaTa. I'IosTopeTe Tasun onepaums TpU NbTHU.
Cnep toBa HaTucHeTe 6yToHa Hot Foam, 3a aa
noumncTMTe NapHaTa Ato3a. MalmHaTa e rotoea 3a
ynotpeba.

@ BcHuKM HalM MaLLMHKM Ca HaNbJIHO TeCTBaAHMU
cnep kaTo ca 6unu npousseaeHu. Bue Bosata 3a
M3nnakBaHe MOXe [la ce BUX/aAT cneau oT Kade.



& Water hardness setting / Hactpolika T8bpaoCcTTa Ha BofaTa

@ This step consists of defining the water hardness (i.e. the limestone level) so that the machine personalises how frequently descaling is performed. The water hardness level can
be tested with the water hardness stick available on the first page of the user manual. The water hardness is set at 4 by factory default.

Wet it in the water that you will be using. Analyse the water hardness level using the water hardness table.

E] Ta3u cTbrKa e ¢ Len onpeaensHe Ha TBbPAOCTTa Ha BoAaTa (T.e. HUBOTO Ha BapOBKMKa), Taka Ye mallmHaTa [a NepcoHanu3npa Kosko YecTo ce M3BbpLUBa OTCTpaHsBaHe
Ha KOT/IeHMs Kambk. HMBOTO Ha TBbPAOCT Ha BofJaTa Moxe fa 6be TecTBaHO C NIeHTUYKaTa 3a TBbPAOCT Ha BOAAaTa, HaslMuHa Ha NbpBaTta CTpaHuMLa Ha PbKOBOACTBOTO 3a
notpebutens. TBbpPAOCTTa Ha BoAaTa e 3ajafeHa Ha 4 no nogpasburpaHe

HaMOerTe ro BbB BOAATa, KOATO wWe 1n3non3sarte. AHaﬂV]BMpa\‘/llTe HMBOTO Ha TBBbPAOCT Ha BOAATa, KAaTo M3nonssarte Ta6nmuaTa no-gony.

Water hardness table / Tabela tvrdoce vode

Level /Hueo . dH
Lungo [ EeEm 0 <3
Hotfoam/  ——gmmm 4 >4
Tonna naHa
Coldfoam/ 2 -7
CryneHa naHa
Espresso [ ] ] | 3 >14
Latte
) [ EeEm
@ Macchiato 4 >21

@ ot @ Turn on the machine by pressing

one of the 9 keys for 1 second.

BknoueTte malumHaTa Kato
HaTucHeTe 3a 1 cekyHAa eamH ot
fesetTe 6yToHa.

© Press the key that matches the
hardness measured. The key
/ atna\ blinks 3 times to confirm the new
(= selected value.

gt HatucHete 6yToHa, koiTO

CbOTBETCTBA Ha U3MepBaHaTa
TBBPAOCT. ByTOHBT MUra 3 NbTH,
3a fa NoTBbPAM HOoBaTa M3bpaHa
CTOMHOCT.

fH

<5

>7

>13

>25

>38

mg/L
CaCo,

<50
>70

>130

(2] Simultaneously press the Cold Foam + Mocha keys for
>250 3 seconds: the “Descaling” and “Clean” alert indicator
lights light up and the Lungo, Hot Foam, Cold Foam,
Espresso and Latte Macchiato keys blink.

EnHoBpemeHHO HaTucHeTe 6yToHu Cold Foam +
Mocha 3a 3 cekyHAM: MHOMKATOPDBT 3a NPemaxBaHe

Ha KOT/ieH KaMbK U ,,Pexknm MouncteaHe" ceeTBa u
6yToHuTe Lungo, Hot Foam, Cold Foam, Espresso u
Latte Macchiato murar.

’

lungo

espresso

O The machine automatically exits from the Water Hardness Setting Menu

mode.

NOTE: the Water Hardness Setting Menu mode deactivates after 15 seconds
of inactivity.

yCTpOl:ICTBOTO ABTOMATHMYHO MU3JNIM3a OT PEXXMM Ha MEHIO 3a HaCTpOl‘;IKa Ha
TBBPAOCTTA Ha BoAaTa.

3ABEJIEXKKA: PexxkumbT 3a HacTpolika Ha TBbpAOCTTa Ha BoaaTa ce
neaktusmpa cnep, 15 cekyHAM HEaKTUBHOCT.



Coffee preparation / [purotesaHe Ha kade

®®

A Never lift the lever during operation and refer to the important safeguards to avoid possible harm when operating the appliance.

é Hukora He noBauraiTe nocTyeTo o Bpeme Ha paboTa Ha kademalumHaTa 1 ce obbpHeTe Kbm BaXKHMTE MPEANasHu MepKK, 3a Aa u3berHeTte eBeHTyanHa Bpefa npym paborta ¢ ypeaa.

@ Turn on the machine by pressing one of the coffee keys
(Ristretto, Espresso, Lungo).

BkntoueTte malmHaTa KaTo HaTUCHeTe eonH ot
OyToHuTe 3a kade (Ristretto, Espresso, Lungo)

O Lift the lever
completely and insert a

capsule.
MoBamrHeTe HambHO © Close the lever and place a cup under the coffee @ Adjust the position of the drip tray according to
: outlet : your cup. Make sure the drip tray is properly placed.
nocTuyeTo U noctasere : 1 B
kancyna. : 3aTBOpETE JIOCTUETO M NOCTaBeTE Yalla Mo Alo3uTe Hactpoiite nosuumsta Ha cbAa 3a oTTUUaHe ciopen,

3a kade. BalaTa vawa. Ybepnerte ce, Ye cTe NoCTaBUIM
NMpaBU/IHO CbAa 3a OTTUYaHe.

O Press the Ristretto, Espresso or Lungo key. The
selected key blinks while the coffee is flowing and
lngo lights up steadily once the recipe is done. The
preparation will stop automatically. To stop the
coffee flow at any time, press the selected recipe
key again.
@ To top up your coffee, press the selected recipe
again.

110 m| ==

40 m| =)

espresso

25m  m—p

HaTtucHete 6yToHa Ristretto, Espresso unu
Lungo. M36paHumaT byToH mura, fokaTo kapeTto
noteye u CBETH NMOCTOSHHO, CNIeA, KaTo peLenTaTa
npuknioun. MoarotosKaTa Le Cripe aBTOMaTUUHO. :
3a fja cipeTe noToka kade Mo BCAKo Bpeme, : O Once preparation done, take the cup. Lift and close the lever to eject the
HaTMCHeTe OTHOBO M36paHus ByTOH. capsule.

@ 3a na poneete kadpeTo cU, HATUCHETE OTHOBO
6yToHa Ha u3bpaHarta oT Bac peuenTa.

ristretto

Cﬂeﬂ, KaTo NpUKItoYMTE C NOAroTOBKaTa, B3emeTe YallaTa.
nOBF\MFHeTE U 3aTBOpeTe JIOCTYETO 3a U3BaXKAaHe Ha Kancynarta.

NOTE : while the machine turns on, you may press any coffee key. The coffee will automatically flow as soon as the machine is ready.

3ABEJIEXKKA: nokaTo malumHaTa 3arpsBsa, MOXeTe Aa HaTUCHeTe Npomn3soseH 6yToH 3a kade. KapeTo aBToMaTHUHO Liie noTeye BefHara Wom MallunHaTa e rotosa.



&) Assembly / Disassembly of the milk frother/
CrrnobssaHe 1 pa3rnobssaHe Ha pasrneHmnTesn 3a MISKO

@ Remove the water tank.

MpemaxHeTe pesepBoapa 3a Boja.

7 N clean

O Oncethe preparation is completed, the “Clean” alert
lights up orange. Lift up the head, remove the milk

frother by means of its grip area, the “Clean” indicator

light turns off

Cnep kaTo noarotoBkaTa NPUKIIOYM,
npepynpexaeHueto ,lMouncTeaHe" cBeTBa B
opaHeBo. [loBaurHeTe rnaeara, oTcTpaHeTe
pa3sneHuTens 3a MNISIKO, KaTo ro XxpaHeTe B obnacrra 3a
3axBaT,MHAMKaTOpa 3a PeXUM ,lNouncTeaHe usracsa.

—_—

1 ° oo

© Remove the milk frother from its housing behind the
machine.

l/lasaneTe pa3neHnTenNns 3a MIIKO OT MACTOTO MY 3a
CcbxpaHeHue 3af KapemalumHara.

Be sure to wait for the end of the preparation and the
“Clean”indicator light to light up before handling the
milk frother. It is important to take the milk frother by
its grip area intended for this purpose because the milk
frother may be hot after preparation.

He 3abpassiiTe fa M3yakate Kpas Ha NOAroToBKaTa

M CBETNIMHHUAT nHAMkaTop ,llouncreaHe” fa ceetHe,
npeau fa bopasuTe C pasneHuTens 3a Mnsko. BaxHo
e [1a XBaHeTe pasneHnTens 3a MSKO 3a APbXKaTa,
TbI1 KaTO MOXe [a € ropeLl, cief, NPUroTBAHETO Ha
HanuTKaTa.

e

Neseresso.

o

)

Lift up the head. Insert the milk frother in the
connection and push it in all the way. The milk-based
recipes keys will light up when the milk frother is
detected.

BaurHete noctyerto. MNoctasete pasneHutens

3a MNI9KO BbB Bpb3KaTa U rO HaTUCHeETe ,ELOKpaFI.
ByToHuMTe 3a peLenTu Ha MIeYHa OCHOBA LU CBETHT,
KOraTo MallumHaTa "pa3nosHae” MIeuHns MMKcep.

O To clean the milk frother, place the NespressoView mug

filled with 100ml of fresh drinking water under the head
of the machine, insert the milk frother, lower the head and
press the “hot foam” key. You can also simply clean the
milk frother by dishwashing. Put the milk frother back in
its housing

3a Aa noumcTUTe pasneHuTens 3a MISKO, NOCTaBeTe Yalla
Nespresso View, mbnHa cbe 100 ml npsicHa Boaa 3a nueHe,
oA rnaBaTa Ha MaLUMHaTa, NOCTaBETe Pa3neHUTENs 3a MISIKO,
crycHeTe rnaearta 1 HaTUCHeTe ByToHa ,ropeLua nsHa“.
Mo>keTe CbLLO Taka MPOCTO Aa MOYUCTHUTE pasneHnuTens 3a
MJISIKO KaTo ro u3mueTe. [MocTaBete ro o6paTHO B kopnyca

Ha MalLKHaTa.



Milk recipe preparations when using a Nespresso VIEW mug (270ml) /
[TpuroteaHe Ha peuenTn ¢ mnako B Yawa Nespresso VIEW (270mn)

H

A

®®

For perfect foam, use refrigerated UHT or pasteurized milk skimmed or semi-skimmed (approximately 4°C).

You can use soy, almond or oat drink for your milk preparations.

The volume of milk foam depends on the nature of the milk used, its temperature, the cup and the position of the milk frother in the mug.

It is required to clean the milk frother after each recipe. Refer to the “Daily Maintenance” paragraph.

For the recipes using ice cubes, pieces of chocolates, ensure that they do not impede the milk frother's motion during the preparation of the recipe.
When positioning the milk frother in your mug, ensure that it is not in contact with the sides or bottom of your mug.

To prevent any overflow, it is strongly recommended to respect the following instructions.

3a nepdekTHa nsHa usnonssaite oxnageHo UHT unm nactbopusmpaHo obeamacneHo nnm nonyobesmacneHo mnsko (Npunbnusmtento 4 ° C). MoxeTe fa n3nonssate coesa,
6afemoBa UM OBeCeHa HamnmTka 3a BaluTe mMaeyHn Hanutkin. OBembT Ha MNeyHaTa NnaHa 3aB1CK OT eCTECTBOTO Ha M3MOJI3BaHOTO MIISIKO, HEeroBaTa Temneparypa, yallaTta

1 Pa3nonoXeHMeTo Ha pasneHMTens 3a MsKo B YallaTta. Cnep Bcsika peLienTa ce 13nckBa NoUncTBaHe Ha pasneHuTens Ha mnsko. O6bpHeTte ce kbm rpada ,ExenHesHa
nogapbxka“.

3a peLenTuTe, M3Non3gaLlm KybueTa nef, napyeTta WOKONaM, Ce yBepeTe, ye Te He Bb3NpensaTcTBaT ABUXKEHWETO Ha Pa3neHnTenNs Ha MSKO No Bpeme Ha NoAroToBkata Ha
petenTaTa. Korato no3uuuoHuparte pasneHuTens 3a MsKO B YallaTa Cu, yBepeTe Ce, Ye TOM He @ B KOHTAKT CbC CTEHUTE UM [IbHOTO Ha Yaluarta.

3a fa npepoTBpaTHTe NpenvBaHe, CUITHO Ce NPenopbYBa Aa ce CNasBaT CeAHUTE MHCTPYKLMK.

For perfect results when making your milk-based recipe, it is recommended to use the Nespresso View Mug (270
ml) found in the box and available in your Nespresso boutique.

3a nepdekTHU pesynTaTi Npm NPUroTBSHETO Ha BallaTa peLenTa Ha MeYHa OCHOBA Ce NPenopbYBa Aa M3nos3eaTe
vawwa Nespresso View (270ml), kosTo ce Hammpa B KyTusaTa 1 ce npefnara B 6yTik Nespresso.

@ put the ingredients and the milk according to the
recipe you want to prepare in your VIEW mug (see
the recipes page). Place it under the head and lower
the head until the milk frother is immersed.

@ Life up the head using the handle and place the milk
frother.

@ Refer to the “Assembly/Disassembly of the milk
frother” paragraph.

MocTaBeTe cbCTaBKMTE M MIISIKOTO Cropep,

peuenTaTa, KOSTO McKaTe Ja MPUroTBMTE BbB

Bawarta VIEW uvalua (BM>KTe cTpaHMLaTa C peLenTh).

MocTaBeTe yalaTa Nog rnaBata u s ClycHerte,

[,0KaTo Pa3neHMUTEeNs 3a MIISIKO Ce MOTOMNM.

rlOBD,MFHeTE rnapaTta c NOMoOLTa Ha ApbXXKaTta 1
noctaBeTe pasneHuTens 3a MNsgKo.

(@) Bwxre rpada ,Crnobsisare / pasrnobsisare Ha
pasneHuTens 3a Mnsko“.




&) Milk recipe preparations when using a Nespresso VIEW mug (270ml) /
[MTpuroTBaHe Ha peuenTn ¢ mngko B Yawa Nespresso VIEW (270mn)

(3] Only when preparing a milk recipe with coffee, completely
lift the lever and insert a capsules. Close the lever.

KoraTto NpUroTesaTe pelenTta 3a MJIGKO C Kad)e, nopgurHete
HanbJIHO JIOCTYETO M NMocCTaBeTe Kancyna. 3aTBOpETE
JlocTtyeTo.

The selected recipe key blinks slowly while it is being
prepared.

HaTucHeTe 6yToHa 3a )enaHata OT Bac peLenTa.
PasneHBaHeTo Ha M/ISIKOTO 3aMnoYBa aBTOMaTUYHO.
MN36paHuaT ByToH 3a peuenTa mura 6aBHO, fOKaTo
MallMHaTa ce NoAroTBs.

(5) Only when preparing a recipe with coffee: once the milk frothing is done, the
coffee will automatically flow.

@ The Espresso key lights up at the end of the preparation for top up your coffee.

an NPUroTeBsiHe Ha peuenTa ¢ M/IFKO: KOraTto npouecsbT No pa3neHBaHeTo Ha
MITAKOTO NPUKITHOYH, Kad)ero noTu4ya aBTOMaTUYHO.

@ ByToH®T Espresso cBeTBa B Kpasi Ha MOAroToBKaTa, 3a Aa fobasu kade.
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O Press the recipe key. The milk frothing starts automatically.

@ Be sure to wait for the end of the preparation and the

O Once the preparation is completed, the “Clean” indicator

light lights up orange. Lift up the head, remove the milk
frother by means of its grip area. The “Clean” indicator
light turns off. Clean the milk frother by diswashing or hand
washing. Put the milk frother back in its housing.

“Clean” indicator light to light up before handling the milk
frother. It is important to take the milk frother by its grip
area intended for this purpose because the milk frother
may be hot after completion of preparation.

Criep KaTo NOAroToBKaTa NPUKIIOYU, UHAMKATOPBT
“NMouncTtBaHe” cBeTBa B opaHXeBo. [loBourHeTe rnasara,
oTCTpaHeTe pasneHuUTesNs 3a MNSKO Ypes obnactra Ha
3axBallaHe. MHamkaTopsT “lMouncTBaHe” ce M3kItOYBa.
MouuncreTte pasneHuTENs 3a MISIKO YPE3 U3IMMBAHE.
MocraeeTe ro o6paTHO B KOpryca My.

@ He 336pa59u7ﬁe Aa M34akKaTe Kpad Ha noarotoBkaTa U

CBET/IMHHMAT MHAMKaTop ,MouncTaHe" aa cBeTHe, Npeau

fa 6opasuTe € pasneHUTeNs 3a MNsSKo. BaxkHo e fa xBaHeTe
pasneHuTens 3a MASKO B NpefHa3HayYeHaTa My 3a LiefTa YacT,
TbI KaTo MOXeE Aa e ropeLy, crief, NPUroTBsiHe Ha HanuTKara.

@ Takethe cup. Lift and close the lever to eject the capsule

when preparing a recipe with coffee.

Bsemerte yawarta. MNoBaurHerte 1 3aTBOpeTe N0OCTA, 3a Aa
n3BaguMTe KancynaTta.



Milk recipe preparations when using a Nespresso VIEW mug (270ml) /
[TpuroteaHe Ha peLenTn ¢ mngko B Yawla Nespresso VIEW (270mn)

@

®@® @

@

Hot
Foam /
[opeua
naHa
Cold
Foam /

CryneHa
naHa

Cappuccino

Latte
Macchiato

Mocha

Iced
frappé /
CryneHo
dpane

Milk /
Mnsko

100 ml

100 ml

80 ml

100 ml

100 ml

80 ml

Ingredients /
CbcTaBkm

Nespresso
Chocolate cut
into pieces
209/
Nespresso
woKonanosu
6nokueta 20r

2x15giced
cube /2 x 151
Kybuerta nep,

Default coffee quantity
/ Konunyectso kade no
noppasbupaHe

25 ml

40 ml

25 ml

25 ml

Hot Foam
lopelua ngHa

Cold Foam
CryneHa nsaHa

-.

(0
H™>®

Cappuccino

Latte Macchiato

-

(&)
e

Iced frappé
CryneHo

dpane

®®



&) Milk recipe preparations when using your personal cup /
MpuroteaHe Ha peLenT ¢ MNSKo BbB Balua yalla

@ For perfect foam, use refrigerated UHT or pasteurized milk skimmed or semi-skimmed (approximately 4°C).
You can use soy, almond or oat drink for your milk preparations.
The volume of milk foam depends on the nature of the milk used, its temperature, the cup and the position of the milk frother in the cup.
It is required to clean the milk frother after each recipe. Refer to the “Daily Maintenance” paragraph.
A For the recipes using ice cubes, pieces of chocolates, ensure that they do not impede the milk frother’s motion during the preparation of the recipe.
When positioning the milk frother in your cup, ensure that it is not in contact with the sides or bottom of your cup.
To prevent any overflow, it is strongly recommended to respect the following instructions.
@ 3a nepdekTHa nNsaHa u3non3eaiTe oxnageHo UHT unm nactbopusmpaHo obeamacneHo masko nnu nonyobesmacneHo (npubnusutenHo 4 ° C).

MoxeTe fia M3non3BaTte coesa, bagemoBa UM OBECEHa HanuTKa 3a MieuHuTe cu pelenti. O6embT Ha MieyHaTa NsiHa 3aBMUCK OT eCTECTBOTO Ha U3MON3BAHOTO MIISKO,
HeroBaTa TemnepaTypa, YallaTta U NONOXEHWUETO Ha pa3neHnTeNs Ha MIAKO B YallaTa. Heobxoaumo e aa nouncTeate pasneHUTens Ha MsKo cnef Bcsika peenta. O6bpHeTe
ce kbm rpada ,ExxeqHeBHa nogapbxka“.

ﬁ 3a peuenTnTe, N3NON3BaALLM Ky6uera nepn, napyeta wokonan, ce ypeperte, Ye Te He Bb3NnpendrcTeaTt ABUXKEeHMEeTO Ha pasneHunTens Ha M19K0 No BpemMe Ha NoArotoBkaTa Ha
peuenTaTa. Korato no3nuUMoHMpPaTe pasneHnTend 3a MNFKO B YalllaTa CH, yBepeTe ce, Ye TOM He e B KOHTaKT CbC CTEHMUTE MU ObHOTO Ha YallaTa.
3a Aa npenotspaTtmte npesivBaHe, CUMIHO Ce NpenopbyBa fAa Ce Cra3saTt c1eHUTe MHCTPYKLUMK.

When using your personal cup, you need to follow these 4 rules in order to ensure the recipe quality and prevent overflow during the preparation.

KoraTto n3nonseate nuyHaTa c1 Yalla, Tpﬂ6Ba nacnepgpate Tesn 4 npasKna, 3a fa ocnrypumTe Ka4ecTtsoto
Ha peuenTaTa U fa npefoTBpaTuTe npesiBaHe rno Bpeme Ha noarotoBkaTa.

7cm
min 80ml
: = : i

min
S
lv\

@ Your cup must not be flared out. @ Your cup must be at least 7cm in : © For hot milk recipes, always use : O The quantity of milk must never fill
P16a Ha ualara He Tpa6Ba Aa diameter (use the ruler below). a minimum of 80ml milk. more than half of your cup.
M3/1M3a HaBbH. Bawara yaia Tpsi6Ba Aa e C uameTbp 3a peLenTu C ropeLLo MASKO KonuuectBoTo MNSIKo HMKora He

Halt-manko 7 cm (M3nonssalite nuHUiKaTa BMHaru M3non3saiTe MUHUMYM TpsibBa Aa 3anbBa noeeve ot
no-gony). 80 M mMnisiko. nosioBuHaTa OT YaluaTa.
0cm 1 2 3 4 5 6 7 8 9 10

: 0 o

N



Milk recipe preparations when using your personal cup / @)
[pUroTBAHE Ha peLenTu ¢ MIAKO BbB Balla valua

O put the drip tray on the high position. If your mug is too tall
to fit under the head of the machine, place the drip tray in
the low position or remove the drip tray.

@ Lift the head of the machine and place the milk
frother.

() Refer to the “Assembly/Disassembly of the milk
frother” paragraph. MocTaBeTe cbAa 3a OTTUYAHE BbB BUCOKO MOJIOXKEHME.

Axo vallaTa B4 e TBbp/e BMCOKA, 3a ia ce nobepe nop,

rnaBaTa Ha MallMHaTa, MocTaBeTe CbAa 3@ OTTUYAHE B HUCKO

NMOJNIOXKeHUe 1IN To U3BageTe HanbJIHO.

ﬂoa,umrHeTe rnaBaTta Ha MaluMHaTa U nocrtaseTe

pa3neHuTend 3a MNaKo.

@ Buxxte rpada ,,Crnobssare / pasrnobssaHe Ha
pa3neHuTens. 3a MIsSKO.

O if the milk frother isn’t immersed in the milk, ajust the quantity of milkin a
way that it reaches the surface of the milk frother. The milk must never fill
more than half of the cup.

® putin your cup the ingredients and the milk
according to the recipe that you want to
prepare, place it under the head of the machine
and lower it.

Axo Pa3neHnTenaT 3a MNIFIKO He e MOTOMNeH B MJI9KOTO, perynmpaﬁTe
CnoxkeTe B YallaTta CM CbCTaBKMTE MU KONTMYECTBOTO MIIAKO. MNISIKOTO HMKOra He Tpﬂ6Ba Aa NbJIHM NoBeYye OoT
MNAKOTO cnopepj peuenTtaTta, KOATo uckaTte aa

npuroTemTe. MocTtaBeTe yawara noj rnaeata Ha

MalinmHaTa U g cnycHerte.

Milk recipes for your personal cup / [1puroTeaHe Ha MeuYHM peLernTu ¢ Balla Yallla

nonoeuHaTa 4Yalla.

Milk / Mnsko Ingredients / CbcTaskm Default coffee quantity/
Konunuyectso kade
‘@‘ Hot Foam / lopella nsHa
~\
‘@‘ Cold Foam / CryneHa nsHa
‘@‘ Cappuccino Depends on your 25ml
_ cup/
‘@‘ Latte Macchiato B 3aBucumocT ot 40 ml
N BallaTa Yala
) (80mI min) Nespresso Choc;(l)ate cut into pieces
(®)  Mocha 9/ 25ml
Nespresso wokonapgosu 6okyera
20r
Iced frappé | Cryaerio dpae 2x15giced cut}:_leeJ/lZ x 15r kybueta 25 m
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&) Milk recipe preparations when using your personal cup /
[MpuroTBaHE Ha MNIEYHM peLenT C Balla Yalla

O Press the recipe key. The milk frothing starts automatically. The
selected recipe key blinks slowly while it is being prepared.

(5) Only when preparing a milk recipe with coffee,
completely lift the lever and insert a capsules.

Close the lever. HatucHete 6yTOHa 3a M36paHaTa OT Bac peuenTa. PasneHBaHeTo Ha

MNFAKOTO 3ano4YBa aBTOMATHUYHO. MSGPaHMﬂT 6yTOH 3a peuenTta mura
GBBHO, AOKaTo HanuTKaTa ce NpMroTes.

CaMmo koraTto NMpPUroTeqaTe peLlenTa 3a MIIKO
C Kad)e, nopgurHeTe HanbJIHO J1IOCTYETO U
nocTtaBeTe Kancyna. 3aTBopeTe nocTtyerTo.

(7] Only when preparing a recipe with coffee: once the milk frothing is © Once the preparation is complete, the “Clean” indicator light lights up
done, the coffee will automatically flow. (N2 + orange. Lift up the head, remove the milk frother by means of its grip
- o - « nio g : s
@ The Espresso key lights up at the end of the preparation for top up 7, Nclean area. The “Clean” indicator light turns off. Clean the milk frother.
your coffee @ Be sure to wait for the end of the preparation and the “Clean”

indicator light to light up before handling the milk frother. It is
important to take the milk frother by its grip area intended for this
purpose because the milk frother may be hot after completion of a
preparation.

Camo npv NpUroTedaHe Ha peuenTa C Kad)e: cJlieq, KaTo pa3rneHBaHeTo Ha
MITAKOTO MPHUKIOYH, Kad)eTO ABTOMATUUHO LUe noteye.

@ ByTOHBT ecrnipeco cBeTBa B Kpasi Ha MOArOTOBKATa, 3a Aa AOMbIIHM Kade.
Cnep kaTo noprortoBkarta NpuKIOYKM, MHAUKATOPDBT “MNouncTaHe”

cBeTBa B opaH>eBo. [loBaurHeTe rnaeata, oTcTpaHeTe pasneHuTens
3a mnako. MHaunkaTopsT “lMNouncTaHe” ce nsktousa. Mouncrete

pa3sneHnTensa 3a MNAKo.

@ He 3abpassaiTe fa n3vakarte Kpasi Ha MOArOTOBKATa U CBETIMHHUAT
mnHpukatop “lMouncteaHe” fa cBeTHe, Npeau Aa bopasuTe ¢
pasneHuTens 3a MNAKO. BaxkHO e Aa XxBaHeTe pa3neHunTens 3a MIsSKo
criopep npefHasHayeHara 3a LiesTa 30Ha Ha 3axBallaHe, Tbi KaTo
MOXKe [la e ropell, C/ief 3aBbpLUBaHe Ha HanuTKara.

© Take the cup. Lift and close the lever to eject the capsule when
preparing a recipe with coffee.

B3emerte valarta. MNoBaurHete 1 3aTBopeTe NI0CTYETO, 3a Aa U3BAAUTE
Karcynara, KoraTto npuroTesTe peuenTa ¢ kade.
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Programming coffee volume /HacTtpoliki 3a AbnxkuHaTa Ha kaheTo

@ Turn on the machine by pressing one of the coffee
keys (Ristretto, Espresso, Lungo).

BkntoyeTe MallmMHaTa KaTo HaTUCHeTe eAuH OT
6yToHuTe 3a kade (Ristretto, Espresso, Lungo).

O Press and hold the Ristretto, Espresso or Lungo key.
Release the key as soon as the desired volume is
reached.

HaTtucHete u 3appbixTte ByToH Ristretto, Espresso
mnu Lungo. MycHeTte 6yToHa, koraTto kadeTo
[lOCTUIHe >KeslaHaTa OT BaC AbJ/IKMHA.

O Lift the lever completely and insert a capsule.

I'IoanmrHeTe J1OCTYEeTO HaNBbJIHO M C/IoXKeTe Kancyna.

OThe programmed key blinks rapidly 3 times to
confirm the new setting. The coffee volume level is

MporpamupanumsaT 6yToH mura 6bp3o 3 NbTH, 3a Aa
MOTBBbPAM HOBaTa HacTpoiika. [lbkrHaTa Ha Kade
HanuTKaTa e Beye 3anameTeHa.

®®

© Close the lever and place a cup under the coffee
outlet.

3aTBOpeTe JIOCTYETO M NOCTaBeTe Yalla noj,
Ato3uTe 3a Kade.

Factory settings/  Programmable quantity /

Recipes /
Hanvria ®a6pujm4 MporpamupaHo
HacTpoiKu KOJIMYECTBO

. From 15 to 35 ml /

Ristretto 25 ml O1 15Mn 0 35mn
From 35to 70 ml /

E:

spresso 40 ml Ot 35mn o 70mMn
Lamee 110 mi From 70 to 150 ml /

OT1 70Mn go 150mn

NOTE: We recommend that you maintain the factory
settings for Ristretto, Espresso and Lungo to ensure the best
results in your cup for all our black coffees.

3ABEJIEXKKA: [Npenopbysame Aa 3anasute ¢abpuurmnTe
HacTpoiiku 3a Ristretto, Espresso 1 Lungo, 3a aa ocunrypute
Hali-006pPOTO M3XKMBsIBaHE BbB BallaTa Yalla - 33 BCUYKK
Halwm kaderTa.



&) Reset to factory settings / Bb3ctaHoBaBaHe Ha GabpuuHM HacTPOMKM

@ Turn on the machine by pressing one of the coffee keys (Ristretto, Espresso,
Lungo).

BkntoueTe MalLmMHaTa KaTo HaTMCHeTe eamH oT 6yToHuTe 3a kade (Ristretto,
Espresso unu Lungo).

(2] Simultaneously press the Lungo and Mocha keys for
3 seconds to activate the Factory Settings Menu. The
3sec Lungo and Mocha keys blink 3 times.

ungo.

EnHoBpemeHHO HaTUcHeTe ByToHuTe Lungo 1

@ Mocha 3a 3 cekyHaM, 3a Aa aKTMBMPATE MEHIOTO 3a
= e/ $abpuuHu HacTpoiku. ByToHuTe e muraT 3 NbTH.
N
\
.’
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O The factory settings are restored. The machine automatically exits from the
Factory Settings Menu mode.

®DabpruHMTE HACTPOMKM Ca Bb3CTAHOBEHM. YCTPOMCTBOTO aBTOMATUUHO M3IM3a OT
pe>knma Ha GabpUUHMTE HACTPOMKH.



Automatic power saving setting / ABTOMaTtnuHM HaCTPOMKK 3@ MecTeHe Ha eHeprug

@ The machine will turn into OFF mode automatically after 9 minutes of non-use.

@ MawwuHaTa Lie Cce U3KMKOYM aBTOMaTUYHO cref, 9 MMH HEaKTUBHOCT.

@ Turn on the machine by pressing one of the coffee keys (Ristretto, Espresso, Lungo).

BkrtouyeTe MallMHaTa KaTo HaTMCHeTe eiMH OT TpmTe ByToHa 3a kade (Ristretto,
Espresso, Lungo).

x3

N\
/

hot
foam

(2] Simultaneously press the Hot Foam + Cappuccino

keys for 3 seconds to go to the Automatic Power
Savin g Setting menu: the “Descaling” and “Clean”
alert indicator lights are lit, and the Hot Foam, Latte
Macchiato and Cappuccino keys blink.

EnHoBpeMmeHHO HaTUcHeTe ByToHMTE 3a ropelya
nsHa u Cappuccino 3a 3 cekyHAaM, 3a Aa oTmaerte
B MEHIOTO aBTOMaTUUYHM HACTPOMKHM 3a NecTeHe
Ha eHeprus: MHaMKaTopMTe 3a NpeaynpexaeHue
,IpemaxeaHe Ha KOTNeH kambk" 1 ,,[TouncTBaHe”
cBeTBaT M ByTOHMTE 3a ropelua nsHa, Latte
Macchiato n Cappuccino murar.

O The programmed key blinks 3 times to confirm the

new selected value.

ByToH®T 332 nporpamupaHe we mura 3 nbTH, 3a Aa
3anasu HOBMTE HaCTPOMKM.

®®

AN 9 Press one of the Hot Foam, Latte Macchiato and
< Cappuccino keys to select the desired automatic
= power off time. You have 15 seconds to program
foam the desired value by pressing the corresponding

key.

= HaTucHete eauH ot 6yToHMTe 3a ropetua nsHa,
macchiato Latte Macchiato unu Cappuccino, 3a aa usbepete
>KeNaHOTO Bpeme 3a aBTOMaTMUHO U3KJIIOUBaHe.
MNmate 15 cekyHamM fa nporpammparte >kefiaHaTa
CTOMHOCT Ype3 HaTMCKaHe Ha CbOTBETHUS BYTOH.

Automatic power off / Automatsko iskljucivanje

Hot Foam / lopelua naHa 3 min

Latte Macchiato 9 min. Factory setting / 9 muH. pabpruHa HacTpolika
Cappuccino 3 hours / 3 yaca

© The machine automatically exits from the Automatic Power Saving Setting Menu
mode.
NOTE: the Automatic Power Saving Setting Menu mode deactivates after 15
seconds of inactivity.

YCTPOI\:iCTBOTO ABTOMATHMYHO M3JIM3a OT pe>KMma Ha MeHIOTO 3a aBTOMatnu4yHo
necrteHe Ha eHepru14.

3ABEJIEXKKA: Pe>XkMMbT Ha MEHIOTO 3a aBTOMaTMYHO eHeprocnecTsiBaHe ce
neaktuBupa cnep, 15 cekyHAM HEaKTUBHOCT.



&) Daily maintenance / ExxefiHeBHa noaapbkka

@ Do not use any aggressive or solvent-based cleaning products. Use a non-abrasive damp cloth and a gentle cleaning agent to clean the surface of the machine. Do not wash any
of the machine’s components in the dishwasher, except for the milk frother and the capsule container.

@ He M3non3BaiTe arpecuBHM MOYNUCTBALLM NPOAYKTH MM TakMBa Ha OCHOBATA Ha pa3TBOpMTeN. M3non3gaiTe HeabpasrBHa BNaXxHa Kbpra 1 HEXHO NMOYMCTBALLO CPeACTBO
3a NOYMCTBAHE Ha NOBBPXHOCTTA Ha MallMHaTa. He muiite H1UTO efVH OT KOMMOHEHTUTE Ha MalllMHaTa B CbAOMUANTIHATA MalllMHa, C U3KIOYEHKME Ha pasneHnTenid Ha MI9KOo 1
KOHTelHepa Ha kancynaTa.

@ Lift and close the lever to eject the capsule.
Remove the milk frother.

(2] Gently pull on the drip tray to remove the drip base
and the capsule container at the same time. Empty
them, rinse them using drinking water, dry them
using a clean, damp cloth, then put them back in
place.

MoBaurHeTe U 3aTBOPETE JIOCTYETO, 3a Aa
oceobopauTe Kancynarta. [lpemaxHeTe pasnexutens
3a MNISIKO.

BHMMaTenHo n3gbpnaiite cbAa 3a oTTMYaHe, 3a Aa
npemaxHeTte e[HOBPEMEHHO OCHOBAaTa OTTUYaHe
M KOHTelHepa 3a Karncynara. ManpasHere ru,
U3niaKkHeTe ru C NuTelHa BoAa, NoACyLUeTe M C
YMCTa BNaXkHa Kbpra, c/ief, KOeTo M BbpHeTe Ha
MsICTO.

(&) The milk frother and capsule container can be
washed in a dishwasher.

@ Pa3neHuTensa 3a mnsko u KOHTeﬁHepa 3a Kancynu
morat ga 6'bIJ,aT U3IMHUTU B CbOOMMUATIHA MaLlLMHa.

O Clean the coffee outlet and the milk frother
connection using a clean, damp cloth.

© Remove the water tank, fill it with fresh drinking
water.
Place a container under the coffee outlet (600 ml),

! % Mouucrete nsxopa 3a kade u Bpb3kaTa 3a
press the Lungo key to rinse the machine.

pa3neHBaHe Ha MJI9KO C YMCTa B/1a>KHa Kbpna.

M3BapeTe pesepBoapa 3a BOAA, HaMbJIHETe 1o ¢
npsacHa nuMTeiHa BOAa. MNocTaBeTe KOHTeﬁHep noa
Atosute 3a kade (600 ml), HaTucHeTe ByTOoH Lungo, 3a
[la U3nnakHeTe MaLLMHaTa.

O Clean the machine using a clean, damp, non-
abrasive cloth.

MouncTeTe MalMHaTa C YMCTa BIAXKHa Kbpna.




Descaling / OTcTpaHsiBaHe Ha KOTIeH KaMbkK

Descaling is mandatory when the machine indicates that this is required (steady “Descaling” alert indicator light). The machine locks itself until the
descaling is performed.

I_IpemaXBaHeTo Ha KOT/1eH KaMbK e 3a4bJ/IKUTeNTHO, KOrato MallnHaTa MHAMKKPa, Ye TOBa e HeO6><OJ],I/IN\O (I/IHLI,I/IKaTOp'bT 3a npepynpexneHne ,,I_IpeMaXBaHe Ha
KOTNEeH KaMbK" cBETH HOCTOHHHO). MalumHaTa ce 3akyBa, 4oKaTo ce M3BBPLLUM OTCTPAHABAHETO Ha KOT/1eH KaMbkK.

A Refer to the safety instructions

@ « To ensure the proper operation of your machine throughout its service life and to maintain a coffee experience as perfect as on its first day, we recommend the following instructions. Descaling
is mandatory when the machine indicates that this is required (blinking “Descaling” alert indicator light). To protect your machine's internal components, if descaling is not performed, after 30
cycles, the “Descaling” alert indicator light lights up steadily and the machine locks itself until the descaling is performed.

+ Your Nespresso machine determines the moment when descaling is required, based on the quantity of water used and your water’s hardness level. This level is defined
during the first use by means of the water hardness test stick. (Refer to “Water Hardness Setting”).

.« 3a Aa ocurypute npasunHaTa pa6OTa Ha BallaTa mallnHa npes uenua " eKcnnoaTaumMoHeH X1BOT U 3a Ala noaabpxaTe KB¢ETO ﬂepq)eKTHO, KaKTO npe3 NbpeMa AieH, npenopbysame a
cneaBagsaTte Te3smr MHCTPYKUMK HDEM(]XB(]HETO Ha KOTNeHWsa KaMbK e 3adb/IXKUTeNHO, KOrato malmnHarta nocouu, Ye Toea e HeO6XODMMO (MH,DMKBTDDH&TB nNnamna 3a npefynpexaeHue
,,HpeMaXBaHE Ha KOT/1eH Kambk* (BETM). 3a Aa 3alnTrTe BbTPEeLWHOCTTa Ha BallaTa MallnHa, ako He ce U3BbPLUM OTCTPaHgBaHe Ha KOT/1IeH KaMbk, cnen 30 UMKBNE, MHOWMKATOP®T 3a
npepynpexneHne 3a oTCTpaHaBaHe Ha KOTIeH KaMbK CBETM MOCTOAHHO M MallkHaTa ce 3ak/1to4Ba, A0KAaTO He Ce U3BBbPLUM MpemaxBaHeTo Ha KOTNeHNA KaMbK.

A Cnepngaiite cnefiHWTE MHCTPYKLMM:

« Bawarta mawuHa NeSpI’eSSO onpegena MOMeHTa, B KOWMTO ce 13MckBa npemaxsaHe Ha KOT/IeH KaMbK, Bb3 OCHOBA Ha KOJIMYeCTBOTO M3Mo3BaHa BOAA M HMBOTO Ha TBbPAOCT Ha BallaTa
BO/1a. HWMBOTO Cce onpepens no Bpeme Ha NbpBaTa ynotTpeba ¢ NOMOLLTa Ha TecTa 3a TBbPAOCT Ha BoaaTa. (BuxTe ,HacTpoiika Ha TBbpAOCTTa Ha BoAaTa").

@ The descaling process lasts approximately 25 minutes, including a 20-minute descaling cycle and a 5-minute rinse cycle.
During the descaling cycle, your presence is required, as you will be asked to perform several operations.
+ = @ MpouechT Ha OTCTPaHABaHe Ha KOT/IeH KaMbK NPOLb/IXKaBa NPUBIU3UTENHO 25 MUHYTH, BKITIOUMTENHO 20-MMHYTEH LMK/ 3@ OTCTpaHsBaHe Ha
KOT/IEH KaMbK 1 5-MUHYTEH LMKB/ Ha M3MiakeaHe. 1o Bpeme Ha Lukbia 3a OTCTPaHsIBaHe Ha KOT/IEH KaMbK Ce M3KCKBA BALLIETO MPUCHCTBHUE,

Tbl KaTo Tpﬂ6Ba [a N3BBPLUMTE HAKOJTKO CTbHIMKK.
: 100 mi 500 ml

OQ%G

- O ==
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(3) Empty the drip tray, drip base and capsule container. Fill the
water tank with 500 ml of fresh drinking water. Pour 1 pouch
of Nespresso liquid descaling agent into the water tank.

@ Descale your machine when the “Descaling” alert @ Lift and close the lever to eject the capsule. : M3npasHeTe cbaa 3a OTTMUYaHE, OCHOBATa 3@ OTTMYAHE 1
indicator light blinks. KOHTeMHepa 3a Kancynu. HanbnHeTe pesepBoapa 3a Boga
BaurHete 1 3aTBOpeTe NlOCTUETO, 32 Aa OcBOGOAMTE ¢ 500 mn npsicHa nuTeliHa Boaa. M3cunete 1 Topbuuka
OTcTpaHeTe KOT/IeHMS KaMbK, KOraTo MHAMKATOPa Kancynata. € TEUHO CPOACTEO 33 IPEMAXBAHE Ha KOTIEH KaMbK

"OTcTpaHsBaHe Ha KOT/IeH KaMbK” MMUra. Nespresso B pesepBoapa 3a BoAa.



@) Descaling/OTcTpaHsBaHe Ha KOT/IeH Kambk

O Insert the milk frother. © Place a minimum 1L container under the head.

@ Refer to the “Assembly/Disassembly of the milk
frother” paragraph.

MocTtaBeTe CbA C BMECTUMOCT MUHUMYM 1 nnTHLP
nopa rnaeaTta Ha Ka¢eMamMHaTa.

MocTaBeTe pa3neHUTENs 3a MNSKO.

@ Bukte cekums "CrnobssaHe 1 pasrnobssaHe Ha
pasneHuTens 3a MNsKo”.

@ The descaling liquid alternatively flows from the coffee outlet and from the
milk frother.

descaling 1 >
TeyHocTTa 3a OTCTPaHsiBaHe Ha KOTJ/IEH KaMbK Teye OT Ato3uTe 3a Kad>e u ot

pa3neHnTens 3a MI9KO.

® Oncethe descaling cycle is done (the water tank
is empty), the Lungo + Ristretto keys blink.

Cnep KaTo LUMKBITLT 3@ OTCTPaHsIBaHe Ha KOT/IeH
KaMbK e 3aBbpLUeH (pe3epBoapbT 3a BOAA €
npasex), 6ytoHute Lungo + Ristretto murart.

3 sec.

O To enter the descaling mode, simultaneously press the Lungo + Ristretto keys for
3 seconds. Both keys blink. To start the descaling program press the same keys

again.
The “Descaling” alert indicator light stays lit orange during the entire descaling 4 oo
process.

@ Once in descaling mode, the procedure below must be fully performed so that
the machine may return to the normal mode. Any interruption (stoppage of the
machine, power outage, etc.) will return the machine to the start of the descaling
phase.

3a Aa Bne3eTte B PpeXXUM 3a OTCTpaHABaHe Ha KOT/IeHUS KaMbK, HaTUCHeTe eHOBPEeMEHHO
6yToHuMTe Lungo + Ristretto 3a 3 cekyHau. M aBaTta 6yToHa murar. 3a Aa ctapTupare
nporpamarta 3a npemaxsaHe Ha KOT/1IeH KaMbK, HaTUCHeTe OTHOBO CbLiMTe 6yTOHl4.

MHaMKaTopbT 3a NpeaynpeXxKaeHue 3a npemaxBaHe Ha KOT/IeH KaMbK CBETU OPaHXXeBO
npes LUs0To BpeMme Ha Nnpoveca Mo oTcTpaHsBaHe Ha KoTneH kambk. Cnep kaTo e B
PEeXXMM Ha OTCTpaHsiBaHe Ha KOT/IeH KaMbk, npoLieflypata no-faony Tpséea aa 6vae
M3MbJIHEHA M3LASIO, 3a 1a MOXE MallMHaTa [ja Ce BbpHe B HOpMareH pexum. Besko
npekbcBaHe (CMMpaHe Ha MallMHaTa, MPeKbCBaHE Ha eN1eKTPO3axPaHBaHETO U T.H.) Lie
BbPHE MallMHaTa B Ha4aoTo Ha da3aTa Ha OTCTPaHsBaHe Ha KOTIEHMS KaMbK.
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Descaling / OTcTpaHsiBaHe Ha KOTIeH KaMbkK

© Press the Lungo + Ristretto keys again. Rinsing
continues via the coffee outlet and the milk
frother. The Lungo + Ristretto keys blink.

% © Rinse the water tank and completely fill it with fresh

drinking water.

M3nnakHeTe pesepBoapa 3a BOAA M O HambJiHeTe ¢
nuTeiiHa BoJa. HaTtucHete otHoBO B6yTOoHMTe Lungo + Ristretto.
M3nnaksaHeTo Npoab/KaBa Npes Alo3uTe 3a
kade u pasneHuTtens 3a mnsko. Knaeuwure

Lungo + Ristretto murar.

~JS0

(® Clean the machine using a damp cloth. You
have completed the machine’s descaling.

O once rinsing is done, the machine goes back to
ready mode and the “Descaling” alert indicator
light shuts off. Remove and store the milk frother in
its housing. Fill the water tank with fresh drinking
water.

[MouuncteTe MalmMHaTa C BAaXkHa Kbpna.
3aBbpLUMXTE OTCTPAHABAHETO Ha KOT/IEeH
KaMbK.

Cnep. KaToO M3nnakKBaHeTO NMPUKIOYHM, MallMHaTa
Ce BpblUa B pe>XXMM Ha roTOBHOCT U MHAMKATOPHaTa
namna 3a npeaynpex/eHue 3a oTCTpaHsBaHe

Ha KOTJIeH KaMbK Ce U3KJ1toYBa. MsaaneTe "
CbXpaHQBaﬁTe pasneHnTensa Ha MJI9KO B Kopnyca
My. HanbnHeTe pesepsoapa 3a Boja C NpsicHa
nuTeiiHa BoAa.

®®



&) Priming, after emptying or unpriming / lNoarotoeka Ha kabemalunHaTa

@ This function empties air from the machine to ensure the quality of the preparations. As a safety measure, the machine may block use if there is any air present.

@ Tazu d)\/HKLLMﬂ OCBO60>K£I,aBa Bb34yXa OT MallMHaTa, 3a Aa rapaHT1pa Ka4eCTBOTO Ha HaAmnMUTKMTe. Kato MAPKa 3a 6EBOHBCHOCT, MallnHaTa MOXe [a 6J'|OKMpa Mn3non3BaHeTo,

aKoO MMa Bb3ayX.

espresso

N 4

@ insert the milk frotherTurn on the machine by pressing A Theo recipes keys blink non-stop.

one of the 9 keys for 1second.
A\ The milk frother must be inserted before starting the
procedure.

MocTaBeTe pa3nexHuTens 3a Mnsko. Bkniouerte
MaluKHaTa, KaTo HaTMCHeTe eauH oT 9-Te ByToHa
3a 1 cekyHpa. PasneHutens 3a mnsiko TpsibBa fa ce
rnocTasu Npeam 3anoysaHe Ha npoueaypara.

O Lift the lever and leave it in an open position.
nOB,D,MFHeTE J1OCTYETO M ro OoCcTaBeTe B OTBOPEHO
nonoxenwue.

O Fill the water tank and put it back in place.

HanbnHete pe3epBoapa 3a BOAA M IO BbpHeTe Ha
MACTO.

@ some water may flow from the milk frother for a few seconds.

3a HKONKO CeKyHOU MOXKe [la u3Teue Masiko BoAa OT pasneHUTensd 3a MA[Ko.

4 AY
ristretto

9-te 6yTOHa 3a peuenTu MuraT HenpekbCcHaTo.

foam

Learame®
N z
7’

mocha

© Place a container (600 ml) under the head of the
machine.

MocrtaBete koHTelHep (600 ml) nop rnasata Ha
MallMHaTa.

O Press one of the 9 keys. The 9 keys blink quickly.

HatucHete eguH ot 9-Te 6yToHa. Cnep ToBa
3anoyeart murat 6bp3o.

espresso 4 lotte. N

Nl N/

Zristrene®  Gppuccint

® once priming is completed, the machine returns to “Ready for use” mode.

Cnep, KaTo yCTPOMCTBOTO € HaMbJIHO FOTOBO, TO Ce BPblla KbM HOPManHUTe
CM HacTPOMKM.



Emptying the system before a period of non-use, for frost protection or before a repair/
M3npa3BaHe Ha cMcTemaTa Npeam Npoab/iXK1TeeH Nepuos Ha Hen3non3eaHe, 3a 3alimTa oT

3aMpb3BaHe UNK NpPean PEMOHT

@ Insert the milk frotherTurn on the machine by pressing
one of the 9 keys for 1second.

A\ The milk frother must be inserted before starting the
procedure.
MoHTHpaliTe pasneHuTens 3a Masko. Bkrtoyerte
MaluMHaTa KaTo HaTMCHeTe efMH oT 9-Te 6yToHa 3a 1
cekyHaa.
PasneHuTens 3a mnsko Tpsi6bsa Aa 6bie MOHTHPAH
npeam 3ano4YBaHeTo Ha npoLeaypara.

(4] Simultaneously press the Cold Foam + Ristretto keys again.
A\ Some steam may come out of the coffee outlet and milk frother during

emptying.

@ Remove the water tank. Lift the lever to eject the
capsule. Leave the lever open. Place a container
(600 ml) under the head.

[emoHTupaiite KOHTelHepa 3a Boja. [NoBaurHeTe
noctyeto, 3a Aa ocBoboguTe Kancynata. OctaBete
nocryeto otBopeHo. [MoctaBete cbp (600mn) nopg,
rnaeara.

®®

AY
fetto

(3] Simultaneously press the Cold Foam + Ristretto keys
for 3 seconds: both keys blink.

HatucHeTe efHOBpemeHHO ByTOHMTE 3a CTyAeHa
nsiHa 1 Ristretto B npoab/iXKeHne Ha 3 ceKyHAM:
fABata 6yToHa Lwe NpMMMrHar.

O The keys blink softly and emptying is underway.

EyTOHMTe 3anoy4sart Aa murat 6aBHO U U3NpasBaHeTO Ha cMCTemaTa 3arno4sa.

HaTtucHete oTHOBO ByTOHMTE 3a cTyAeHa naHa 1 Ristretto eqHoBpemeHHO.
Mo>ke pa mn3nese napa oT Ato3aTa 3a Kade u OT pasrneHUTENs 3a MISKO.

O once emptying is done, both keys blink 3
times and the machine turns off automatically.

Cnep, KaTo M3NpPa3BaHETO NPUKIIOUM U
fBaTa LLie MPeMUrHaT 3 NbTH U MalliMHaTa ce
M3KJIOUYBA aBTOMaTUYHO.

@ Close the lever. Remove the container, milk frother,
drip tray, capsule container and drip base. Clean
them.

3aTtBopeTe noctyeto. M3BapeTe KoHTelMHepa
3a Kancysnu, pasneHnTensa 3a MasaKo, Cbaa 3a
oTTnyaHe. lNMouucrete yactuTe.



N
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&) Troubleshooting

No light on the keys and indicator lights.

The “Descaling” alert blinks orange and the
milk-based drinks keys work.

When you press the recipe key, it does not
start and the “Descaling” alert, Lungo and
Ristretto keys blink.

During descaling, the Lungo + Ristretto
keys blink and the “Descaling” indicator
light remains lit.

The 9 keys blink quickly non-stop.

The recipe key blinks rapidly during
preparation.

The milk foam is insufficient.

- Check the outlet, plug, voltage and fuse.

- Turn on the machine by pressing one of the
9 keys for 1second.

- If the problem persists, call Nespresso.

- Descaling is required: a few cycles remain
before your machine locks itself. Descale
the machine.

- The machine is in safety mode against

scale; use is blocked. Descale the machine;

refer to the “Descaling” paragraph.

- Your water tank is empty, but the
descaling cycle is not completed. Rinse
the water tank and completely fill it with
fresh drinking water. Press the Lungo +
Ristretto keys to resume the cycle.

- The water tank is empty. Several recipes in a
row were launched with no water in the water
tank; the priming mode will be launched after
pressing any key. Pour water in the water tank.
Place the milk frother and a container under
the head. Press any key. Take care, some water
and steam will flow out from the milk frother
connection for a few seconds. If you have lost
the milk frother, press and hold Espresso and
Iced frappé keys during 3 seconds.

- The water tank is empty. Fill the water
tank.

- Use refrigerated skimmed or semi-
skimmed milk (approximately 4° C).

- Rinse the milk frother after each

preparation.

- Descale the machine (see the “Descaling”
paragraph).

- Refer to the paragraph “Milk recipe
preparations”.

- Correctly center the cup relative to the

machine.

- Clean the milk frother connection.

Milk-based recipes keys do not light up.

Milk overflows from the mug during
preparation.

The “Clean” alert is a steady orange light.

The lever does not fully close.

Leakage around the capsule (water present
in the capsule container).

No coffee, no water.

The coffee flows very slowly.

No coffee, only water is flowing (despite
having inserted a capsule).

The coffee is not hot enough.

Cannot go to the Menu Mode (e.g.
“Descaling” “Automatic Power Saving
Setting”).

Irregular blinking.

The 9 keys blink simultaneously for 10
seconds and the machine turns off.

- Set up the milk frother so that all keys
light up.

- Refer to “Milk recipe preparations” paragraph

prior to making milk-based preparations to
adjust the quantity of milk or to choose a
more suitable mug.

- Remove the milk frother. Rinse it.

- Empty the capsule container. Ensure that

there are no capsules blocked in the capsule
container.

- Properly insert the capsules. In the event

of a leak, call Nespresso.

- The water tank is empty: fill it.

- Descale if necessary, see the “Descaling”

paragraph.

- The flow rate depends on the capsule type.
- Descale if necessary, see the “Descaling”

paragraph.

- Call Nespresso.

- Preheat the cup.
- Perform a rinse of the machine.

- Descale if necessary, see the “Descaling”

paragraph.

- Turn on the machine.
- Ensure that you simultaneously press the

keys for 3 seconds.

- Plug/unplug the machine.
- If the problem persists, call Nespresso.

- Send the machine to the repair center or

call Nespresso.

- Breakdown Alarm: Arrange to have the

machine repaired or call Nespresso.



OTCpaHﬂBaHe Ha HEM3MPABHOCTH

@ MoxeTe fa HamepuTe LONbAHUTENHA MHOOPMALMSA Ha WWW.Nespresso.com

Hama ceetnmHeH MHOMKATOP.

CW’HaﬂVBaLLMﬂTa 3a OTCTpaHABaHe Ha
KOT/TeH KaMbK MUTa B OPaH>XXeBO.

Mpu HaTrcKaHe Ha BYTOH 3a HanKTka,
MaluuHaTa He cTapTupa. CurHanusaums
3a OTCTpaHABAHe Ha KOT/IeH KaMbK:
muratm 6yToHum 3a Lungo u Ristretto.

Mo Bpeme Ha OTCTpaHdBaHe Ha KOoTneH
Kambk, ByToHMTE 3a Lungo u Ristretto
MUTaT, a CUMrHaan3aumsaTa 3a KoT/ieH
KamMbK CBETU.

Bcuukmte 9 ByToHa murat 6bp30.

E\/TOH'bT 3a NPOroTegHe Ha HanmTKa mura
6bp30.

MnsKoTO HAMa 4OCTaTbYHO MABTHA NgHA.

- FlpoaepeTe 3aXpaHBaHeTOo, Lencena n
npegnasurenure.

- HatucHeTte HskoM ot 9-Te OyToHa 3a 1 cek.

- AKO NPOBIEMBT HE € OTCTPAHEH, MO3BbHETE
Ha Nespresso.

Hy)KHO € OTCTPpaHABaHe Ha KOTJ1IeH KaMbK.
MatumHata Lie ce 3aK/Ito4Yn aBTOMaTUYHO
cnen HAKONKO nyckaHms.

MalumHaTa e B 3aLMTeH PEXMM CpeLLy
KOTNEeH Kambk, 3MON3BaHETO e BIOKMPaHO.
Hy>Ho e npemaxBaHe Ha KOT/IeH Kambk,
BmxTe rpada "OTCTpaHsBaHe Ha KOT/IeH
Kambk”.

KoHTeliHepbT 3a BoAa e npaseH, Ho npoleayparta no
OTCTpaHsIBaHe Ha KOT/IeH KamMbk He e NMPUKIoYMna,
V13nnakHeTe KOHTelHepa 1 ro HanbHeTe C NuTeliHa
sopa. Cnef ToBa HaTUCHETe eAHOBPEMEHHO
6yToHuTe 3a Lungo u Ristretto, 3a Aa Bb306HOBKTE
npoueca No oTCTPaHABaHe Ha KOT/IEH KaMbK.

KoHTeliHepsT 33 BoAa e NpaseH. Hakonko nopeaHm
HanMWUTKKM ca NycHaTV 6e3 Aa 1Mma BOAa B KOHTeMHepa;
PEXMMBT Ha 3arpsiBaHe L ce BKoUM cej,
HaTWMCKaHEeTO Ha NPoK3Bo/eH 6yToH. HanbnHete
KOHTelHepa ¢ Bofla; MOHTUPalTe pa3neHnuTens 3a
MNSIKO; HAaTHUCHETE NPOK3BO/EeH 6yTOH. Bb3moxHO

€ [la U3/1e3e Masko BOAA MM Nnapa OT KOHeKTopa

3a pa3neHuTens 3a MISKO; ako CTe U3rybunu
pa3neHnTensa 3a MNAKo 3a4pbXTe 6yTOHVITe 3a
Espresso v Iced frappe 3a 3 cekyHau.

KoHTelMtHepbT 3a BoAa e npaseH, Haneite
nuTeliHa Boaa.

- M3non3eaiite oxnageHo obe3macneHo unm cpeiHo
obe3macneHo masko (NprubnmautenHo 4C).

- M3nnakBaiite pasneHunTens 3a MISKO Cief] BCSKO
nonssaHe.

- OTcTpaHeTe KoTneHus kambK (Bu1x "OTcTpaHsBaHe
Ha KOTNeH KambK”).

- Buxx naparpad " MpurotesHe Ha MaeUYHW HanuTkm”.

- LleHTpupaiiTe YalukaTa Npe MaLlmHaTa.

- Mouwncrete KOHEeKTOpa Ha pa3neHnTens Ha MNsKo.

EYTOHbT 3a MN1eYHM HanMTK1 He CBeTU.

MnsikoTo NpenvBa OT YallaTta Nno Bpeme
Ha NpuroTeaHe.

CurHanusauma "MouncteaHe” cBeTn B
OpaHeBo.

JlocTtyeTo He ce 3aTBaps HaMb/IHO.

Teu okono kancynata (Teu B KOHTelHepa
3a ynotpebeHu kancynm).

Hsama kade, Hama Boga.

KadeTo Teye mHoro 6asHo.

He Teye kade, a camo Bofda, BbMNpeKku ye
1Ma NocTaBeHa Kancysa.

KadeTo He e gocTaTbuHO.

He moxe na ce akTMBMpPa pexXmMm
HacTpoiiku (Hanpumep "OTcTpaHsBaHe Ha

KOT/IeH KaMbK', "ABTOMaTMUHA HaCTpoPn(a
3a necteHe Ha eHeprusa”, U T.H.)

HeﬂpeKbCHaTO MUraHe.

9-Te 6yTOHa MMraT eAHOBPEMEHHO 3a
10 CekyHOu 1 cnef ToBa mallmHaTa ce
M3KIOUBA.

MocTaBeTe HakpaliHMKa 3a pasneHBaHe Ha
MIISKO, CNef] KOeTo BYTOHBT Lije Crpe Aa CBeTw.

Buxte cekuma” MpurotesiHe Ha maeyHU
Hal’]l/ITKI/I", 3a [a npeueHunTe npasuiHOTO
KOIMYeCTBO MMISKO M NoaxoasLLa Yalla

OTcTpaHeTe pasneHuTens 3a MIsKo.
MN3muiiTe ro.

M3npasHeTe koHTelHepa 3a Kancynu.
YBeperTe ce, Ye Hsima BrokmpaHa Kancysa.

- MocTaBeTe nNpaBmnHo kancynaTta. B cnyvait
Ha Teu, cebpkeTe ce ¢ Nespresso.

Peaepaoapr 3a BO[a e npaseH. HanbnHerte ro.
OtcTpaHeTe KOTNeHNS Kambk. BuxTe cekums
"OTCTpaHsBaHe Ha KOTIIeH Kambk .

- CkopoCTTa Ha 13TUUaHe Ha kadeTo 3aBucK
OT BMa Kancyna.

- OTCTpaHeTe KOT/IeHMs KamMbK, ako e
HanoXxwuTenHo, Bux "OTcTpaHsaBaHe Ha
KOTNeH Kambk”

- MossbHeTe B Nespresso.

- 3arpeiite yaluaTa

- M3nnakHeTe malunHaTa

- OTCTpaHeTe KOTIeHMs KamMbK, ako
€ HaNOXMTENHO, BUXTE CeKLms
"OTcTpaHsaBaHe Ha KOTNeH kKambk.

- Bkntoyete malumHaTa.

- YBeperte ce, ye HaTuckaTe eJHOBPEMEHHO
6yTOHl/ITE B Npoab/IKeHne Ha 3 cekyHau.

- Bkntouete/ M3kntoyeTe malumHaTa.

- Ako npobiema NpoabIIXasa ce CBbpxeTe
c Nespresso.

[Mpepnaiite malLnHaTa 3@ PEMOHT B
oTopM3MpaH cepBu3 1nm ce obanete B
Nespresso,

CurHanusaums 3a nospega. [Npenaite
MallMHaTa 3@ PEMOHT B OTOPKM3MPaH CepBM3
1nm ce cebpxete ¢ Nespresso.
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&) Recycling & Environmental Protection / PeLvikrvipaHe 1 ona3saHe Ha okofHaTa cpefa

Your machine contains precious materials that may be recovered or YpeasT CbAbpiKa LEeHHU MaTepuasnu, KOUTO MOXe [1a Ca Bb3CTaHOBEHM MU
E recycled. The separation of the remaining waste into various categories, E peunknnpaHun. PasnpeaeneHmeTo Ha ocTaHaMTe oTNagbyYHM maTepuani no

makes it easier to recycle the precious raw materials. For more information BUIOBE, yNecHsBa PeLMKINPaHeTO Ha LIEHHK CyPOBMHM. 3a noseye MHdopmMaLms
— on waste disposal, contact local authorities. —

OTHOCHO MU3XBBbPIAHETO, MOXeTe [ia NoNny4ynTe OT CbOTBETHUTE MeCTHM OpraHu.

Nespresso Contact Information / KoHTakT ¢ Nespresso

For more information, in the event of a problem or to simply ask for advice, call the 3a noseye MHPpoOpMaLMs, B Cliydalt Ha Npobnem, MM NPocTo Aa nonuTaTe 3a ChBeT,
Nespresso Club. cBbpxeTe ce ¢ Nespresso.
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