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HopP®R | AeiToupyia

TNV apxr UTNPXE TO dpapa NG Snuloupyiag piag unxavng
KAPE espresso 1o WOAIC elxe CUNNQOEL plag punxavng mou
Ba avtamokpIvéTav OTIC TTOIKIAEG avaykaieg TPoUTOBETEIC
TIOU amartovvTav yla va OoUAEVEL pe SlaloBnTikd TpdTo.

Enerra anod apétpnteg oulnTAOELS, TTEIPAUATA KAl
oxeS1A0oUOUE, €YIVE KATAVONTO TTOLEC TTRAYUATIKA Ba TTRETTEL
va efval ol AeToupyieg plag ouyxpovnG UNXavhg Kape
espresso. Hulautépatn aAAd wWoTOGO CUCTNUATOTIOINEVN.
AuTO gival To onueio 1ooppomiag mou éxel emrteuyxOei pe
v dc pro. OMNOKANPO TO E0WTEPIKS TNG EXEL KAAUPOEL

amd €va AEToupYIKO EWTEPIKS TTEPIBANUA TO omoio eival
eTIaypéVO amd UPNAAG TTOLOTNTAG CUYXPOVA UAIKA TTOU
ouvOEovTal WE évav amho Kal Aoylké Tpodmo. AuTd emtiong,
1P00b(Sel TNV unxavr évav oxedlaoud mou Sev EaVAYIVE,
évav oxedIaopd TTOL AEITOUPYET TTETUXNHEVA OAAG KAl
EexwplCet.

H dc pro ival n anddeién éti o oxediaoudc g Dalla Cor-
te 0To OUVONO TOU UMOPE( va KAVeL TN S1alobnTIkr epyacia
IO TIPAYHATIKOTNTA Kal OTL TO EMOPEVO BrUA EXEL VIVEL

form | function

At the beginning we had the vision of creating a
newly conceived espresso machine; one which
fulfilled the various prerequisites required for
working intuitively.

After countless conversations, experiments and de-
signs, Dalla Corte finally came to understand what
the truly relevant functions of a modern espresso
machine should be. Semi-automatic and yet still
systemic; that is the balancing act that they have
mastered with the dc pro. Everything is encased in
a functional cover made from high quality modern
materials that are connected in a simple and logi-
cal way. This also gives the machine a design like
never before, a design that works and one which
stands out.

The dc pro is proof, that our design in its entirety,
can make intuitive working a reality and that the
next step has been taken.
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Texvoloyia moAanAwy boiler +
XOPAKTNPIOTIKA TOU CUGTHMATOG

>tnv kapdid e de pro Quaoiké Bploketal n auBevTikr) Texvoloyia Twv TOMATAWLY
boiler tn¢ Dalla Corte. O povadikog Tpdmog Aeltoupyiac TG, - O LOVASEC TTAPAOKEUAS
Ka@é (group) mou Asitoupyouv aveédptnta amod To boiler (eoTou vepoU atpoy, Ue To
oloTNUA Apecou ehéyxou Bepuokpaciag DTCS - eival KATOXUPWHEVOS e Simwpa
EUPEOITEXVIAC Kal, CUVETIWGE, AOUVAYWVIOTOC. Ot TapAUETPOL TNG KABE povadag
TIAPACKEUNC KAPE (group), mopouv va puBIcTOUVY Kal va AelToupyolv aveEdptnta n
ia amo TNV AAAn.

O cuvduaouodC TN TeExvohoyiag TOAaAmMAWyY boiler Kal Twv KAVOTOUIKWY
XAPAKTNPIOTIKWY TOU CUCTHUATOG ONUIOUPYEL EVTEAWG VEEG TIDOOTITIKEG YIA TNV
TIPOETOIHAOIA TOU KapE espresso. XpnolHomolriBnkay Ta yvwoTd xapaKTnEIoTIKA Tou
OUOTANATOC TNG OElPdC Evolution ta omoia kal ReEATiwBnkav yia va Ta Epapuocouy
otnv dc pro. OAeG Ol ONUAVTIKEC TTAPAETPOL UITOPOVV VA TTPOYPALUATICTOUV
LEUOVWUEVA Kal VA TIPORANOVTAL O [ia TTOAU-AEITOUPYIKH 000VN. ZUVETIWC, Ol
XPNOTEC UTTOPOVV VA KAVOULV TTRAYUATIKOTNTA TNV OIKK TOUC, I6aVIKr) avTiAnyn yia tov
KA@E espresso [e Jia NUIAUTOUATN [NXavr TTou, Xapn oTnv Texvoloyia tTng, Umopsi va
€PAPUOOTE( TTAYKOOHIWG,.

Ma va eyyunBei Tnv otabepdtnTa TN Beppokpaciag, akdpa Kal o€ oAU Heydin
napaywyry kaeé, n Dalla Corte, evioxuoe To mepiBAnua, TG kABe povadag ekxUAIONG
Ka@é (group) katd 20%. Me tov Tpdmo auto, n dc pro prmopel va aviamokplOe! oTi¢
TpoodoK{eC, TNG 0molacdATIOTE KOUATOUPAC KAPE, YIaTi N BepuoKpacia MapaoKeLNg
Ka@é mapapével otabepr| akdua Kal Katd TNV OIAEKEID TNG CUVEXOUEVNC TTAPAOKEUNAC
UeYAAWY OOCEWV.

H evepyelakr amddoon tne de pro €xel BeAtiwBel katd emmiéov 10%: pia BeAtiwon
TIOU OQEeTal KATA éva EYANO LEPOC OTO VEO GUOTNUA XAUNANG eVEpyelag (LPS).
AUTO Slao@aNiCel OTL OTav N Unxavr Bpioketal os katdotaon avapoviig (stand-by), n
Beppokpaaia Tou boiler (ool vepoU - aTHOU pEIVETAL autdpata otoug 80°C Kal n
Beppokpacia TG KEQAAAC Tou YkpouT otoug 60°C. Ao To onuelo autd anmarrovvtal
UOVo §éka AeMTA WOTE N Pnxavr yla va ayyi€el ¢avd 1o maximum tng Bepuokpaciag
AerToupyiag TnG.

multi-boiler-technology +
system-features

At the heart of the dc pro is naturally Dalla Corte’s original multiboiler-
technology. Its unique way of functioning — the brewing units that work
independently of the boiler with the DTCS (Direct Temperature Control
System) - is patented and therefore unparalled. The parameters of each

brewing unit can be set and run independently from one another.

The combination of our multi-boiler-technology and innovative system-
features opens up completely new possibilities for the preparation of
espresso coffee. The well-known system-features of the Evolution-Series
have been taken and refined them for use in the dc pro. All important
parameters can be programmed individually and are displayed on the
multifunctional-display. Users can therefore turn their own individual,
perfect concept of coffee into reality with a semi-automatic machine
that, thanks to our technology, can be applied universally.

To guarantee temperature stability, even during longer extractions, Dalla
Corte has reinforced the casing of each brewing unit by 20%. This way, dc
pro can live up to the expectations of any given coffee culture because
the brewing temperature remains stable even during longer shots.

Energy efficiency of the dc pro has been improved by a further 10%; an
improvement largely due to Dalla Corte's newly LPS (Low Power System).
This ensures that the stand-by mode temperature of the hot water boiler
is automatically lowered to 80°C, the group head’s temperature to 60°C,
when in stand-by mode. It then takes just ten minutes for the machine to
reach its fully operational temperature again.

. LOW Power
System
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Hopor | Aettoupyia

Baotkr texvoloyia

DSC. GCS. OCS. MCS.
OAa gival BEua aploTou CUVTOVIONOU

XAPAKTNPIOTIKA TOU CUOTAKATOG

EVIUTIWOIOKEG AEITOUPYIKEG NETTTOUEPELEG
TEXVIKA XAPAKTNPLOTIKG
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. Online Control
System

[a T ovoTnuaTIKn
YQOTPOVOUIKN XPrion Twv
UNXavnuAatwy, avamtuxonke

TO OUOTNUA ATTOHAKPUOUEVNG

For the systemic gastronomic
use Dalla Corte has developed
the Online Control System. All
settings that are managed by
the DCS, can now be controlled
and displayed remotely thanks
to the OCS. The Windows-based
software used in the machine

. Grinder Control
System

To katoxupwpévo pe Simwua

gupeOITEXVIg 0LOTNUA AMNAENIBpaong
Kall ENéYXOU TOU UNOL GAeoNG amd Tnv

unxavry, Tn¢ Dalla Corte, (GCS) bivel

The patented Grinder Control

System solves one of the biggest
challenges of working with

a semi-automatic machine:
guaranteed and consistent
product quality through
automatic adjustment of the

grinder burrs. The machine

. Milk Control
System

To cVOTNUA TTAPACKEUNAC
agppoydhratoc MCS (Milk Control
System) Snuioupyel autopata,
TIUKVO KAl KPEUWEEC appOYaAa.

The Milk Control System
automatically creates constant,
dense and creamy milk foam.
The perfect froth for each type
of milk is made possible thanks
to programmable system which
can be set to every desired

temperature.

QIOTEAEOHATIKEG AMAVTACELS OE [la amd
TIC HEYANUTEPEC TIOOKANCEIG TTOU CLVAVTA
Kaveic dtav OOVAEVEL E NUIaUTOUATN
pnxavr) Kagé kat autr| Sev eival aGAN and
TNV eyyunuévn Kai otabepry moldtnta
TOU TIAPAYOUEVOU TTPOIOVTOG HEOA ATTO
QAUTOUATES PUOLITEIC TwV payalptdv Tou  will automatically adjust the
HUAOU GAEONG KAPE. H pnxavr kat o poAog grinder burrs to compensate.
ouvdéovTal HOVILA HECW eVOC CUVEECOU
nAektpovikol eréyxou(link). EGv o péoog
XPOVOC EKXUAIONC TOU KAPE ATTOKAVEL amd
TOV TTPOPUOUIOHEVO ATTAITOUHEVO XPAVO, O
HUAoC Ba puBpioe autdpata Ta payaipia  tamped, too much/too little
WoTe va 1o e€opallvel.  ground coffee, are not taken

can be accessed via an integra- and grinder are permanently

, A , To TéN Svaha i
olvbeone yia € vao;zlseéiwon ted serial GSM modem or over connected via an electronic 5 ] TE ‘N (’:gopo’yo “ Y;\vaml
TQC'UWXQVWC ; : 'gc ot the Internet. control link. If the average ,UVGTO YIAKAS TP YO' aroee
puBuioelc mou SlaxelpileTat extraction time varies from the x&pn otov rpoypappati{opuevo
ané 1o DCS, pmopolv mhéov va oloTnua To omofo pmopel va

If an error occurs within the required time set, the grinder

eNéyyovtal kal va epgavidovtal PUBUIOTE! O€ K&BE emBuNTA

system, and thus an alarm is

oTnV 08dvN TOU LTTOAOYIOTH GAg Beppokpaoia.

) ) ocs triggered, your IT technician will
anoHaKpuopEva xapn oto " automatically receive an SMS

To Baciopévo ota Windows

about what has happened. Shots that fall outside of the

AEITOUPYIKO TIOU XPNOIHOTTOLETal predefined range, e.g. badly

oTNnV pnxavr eivat mpooBAacipo
HEOW EVOC OAOKANPWHEVOU
. GSM A U
OEIPIAKOU HOVTEN 1 HECW into consideration during the
internet.

Ot 560oEIC TToL aTToKAVOLY aTTd TO
TIPOKABOPIOUEVO EVPOC TLY. OXL KAAO
TIATNHA TOU KagE e To matnTpL/

HIKEH TTOOOTNTA OAECHEVOU KAPE OTO
KAeioTPO, Sev AapRdvovtal umdn Kata
v dladikacia APng mMAnEoeopIwY yia To
amotéheopa (feedback). O SimAdC puAog,
DCII-GCS oxedaoTnKe Kat avamtuxbnke
O€ OLVEPYQOIA PE TNV YVWOTH
KataokeudoTpla eTaipia puAwv Mahkonig

feedback process. Dual grinder,
DCII-GCS, was developed in

Y€ Mep(mTwon Mou TEOKUVPEL ) ) )
e 4 poKOY conjunction with the renowned

KA&molo opdéApa oTo cloTNUA Kal ) -
Paru s grind manufacturer Mahlkonig.
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to design something really well,
you have to understand it







dc pro - evtunwolaka dtatocOntikn Asttovpyia

form | function
basic technology

system features

EVTUTIWOLAKEG NetToupyIkéG AemTopépeleg functional highlights

technical data

energy efficiency

o EpYOVOUIKOG OXeSIAOUAC - EMITPETEL TV Snpioupyia
TOU AQPOYANATOC LE UIOT) OTPO®N TOU EMAOYEQ.
Ergonomic design - enables creation of milk foam
with a half-twist of the dial.

© Télewa ouvekTiKOTNTA KAt

@ Zeoto vepo -

, UK 0To aPPOYyaAa xdpn
Ueziiﬁ(p,?gegKi’:c OTO aKPOPUGCLO ATHOU e
pubuloelc Tapoxng TPEIC OTIEC.

VePOU (.. yla
QAUEPIKAVIKO KAPE Kal
Toal).

Perfect milk foam
consistency thanksto a

3-hole tip st d.
Hot water - 2 different ole tip steam wan

dispenser settings

(e.g. for Americanos

and teas).

@ Tatéheia ekxONON TOU KaE - KAEIOTPO
Slapétpou 54mm.

For a perfect extraction - diameter of porta
filter: 54mm.

90° © Epyovopkdc oxeSIaoHAC — TO KAEIGTPO IapapéVel

op1{6vTio dTav ToToBETETal OF pIa EM@PAVELa o ) ) )
£pyaciag, £X0VTaC WE AMOTEAECHA OKOPO KANUTEPO (6] Evepyeiakr 9”0600’1 B Ka®e povada EKX‘,’NOM
TIETNUA HE TO TATTAPL. KApE WITOPE! PEHOVWHEVT VOl EVEQYOTIOIEITA KAt Ve
QITEVEQYOTIOLEITAL.

Ergonomic design - the portafilter remains

horizontal when placed on a work surface resulting Energy-efﬁciency - each brewing unit can be
in even tamping. turned on or off independently.




dc pro - striking intuitive working

0 Z0oTnua eEAéyXou Tou HUAOU GAEONG - 0 BaBUOG ANeoN Kal
Sooopétpnong pubuiletat kat mpooappoéleTal autopaTa,
JUE TOV TTPOYPOMMATIONO HECW TOU TTOAU-AEITOUPYOU TTVOKA
€\eyxyou.
Grinder Control System (GCS) - the degree of grinding
and dosing is automatically regulated and adjusted,
programming via the multi-functional touch panel.

@ MoNU-AerroupyikdG THivakag eENEyxou - amidg,
€UKONOG OTNV XPr 0N TIPOYPAUUATIOHOG Kal
YEVIKI] EMOTTITEIN OAWV TWV AEITOUPYIWV Kal
PUBHICEWV TNG PNXAVAG.

Multi-functional touch panel - simple,

easy to use programming and complete
overview of all machine functions and
settings

=

1

| e Evepyelakn anodoon - o Beppavtripag

i @Aitaviwv pmopei va evepyomotnOei kai va
amnevepyomolnOei.

Energy-efficiency - cup heater can be turned

© EpyovouIKoG oXESIOMOG - EEONOKAPOU 0PATEC, e - | “

eAa@pPA KAioN TIPOG TOV XPNOTH, KEPAAEG TOU YKPOUTT
TTOU EMTPEMOUV VA YiVeETal EUKOAN TomoB£Tnon Tou
KA&{OTPOU, AoKWVTAG TTOAU Aiyn Tiieon.

Ergonomic design — completely visible, low-lying
group heads allow the portafilter to be attached easily
with very little pressure exerted on the joints.

@ Z00TNUA TAPACKEVNG appoyalatog (MCS)
- TENELO APPOYANA HIE TO TTATNHA EVOG
TARKTPOU .
Milk Control System (MCS) - perfect milk foam
at the touch of a button.

m ATTAR KATAOKEUN - N PNXaVr Umopei va
avolXTei EUKOAA aPAIPWVTAG HOVO 4 Bidec.

Simple construction - the machine can be
opened up easily by removing just 4 screws.
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form | function
basic technology
system features

functional highlights

TEXVIKA XapakTnpIoTIkd technical data

energy efficiency

TEXVIKA XaPAKTNPIOTIKA technical data

2 yKpoum

2 groups
S1aoTdoelg (ux B xv) (mm) 730x525x530
dimensions (Ixd x h) (mm) 730x525x530
Bdpog (kg) 67
weight (kg) 67
1ox0¢ (kw) 4,5
power (kw) 4,5
Tdon V) 400 Volt
connected load (V) 400 Volt
XwpNnTIKOTNTA boiler (1) 7
boiler capacity 0 7
mopoAa (eotou vepou hot water wands .
Oeppavtipag eAutlaviwy electrical cup heater .
PWTIOUOG TWV TTAEUPWV rear-lightning .
oglplakn ouvdeon serial connection .
ovoTnua xapnAng katavalwong evépylag low power system (LPS) D

Xpwuata colours

| 0

pavpo dompo
black white

TIPOAIPETIKA options
oloTNHA TAPACKEUNG agpoydlatog MCS milk-control-system
ovoTNHA AAANAEMI&pAONG TNG HNXAVAG ME Tov pUNo dAheong GCS grinder-control-system

oVOoTNHA amopakpuopévng ouvdeong OCS online-control-system




S81a0TAoELG (WX B X V)

dimensions (Ixd x h)

Bapog

weight

1ox0¢

power

Taon

connected load

XwpnTikéTNTa boiler

boiler capacity

mépola (eoTou vepoL hot water wands
Oeppavtipag eAutlaviwy electrical cup heater
PWTIOPOG TwV MAEVPWV rear-lightning
oglplakn ouvdeon serial connection

ovoTnua xapnAng katavalwong evépylag low power system (LPS)

TIPOAIPETIKA options

oloTNHA TAPACKEUNG agpoydlatog MCS milk-control-system

=
S

=

3 yKpoum
3 groups
940x525x530
940x525x530
83

83

6,3

6,3

400 Volt

400 Volt
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ovoTnHa AAANAEMI&paoNG TNG UNXAVAG HE Tov MUAo dAeong GCS grinder-control-system

oVOoTNHA amopakpuopévng ouvdeong OCS online-control-system

Xpwuata colours

| 0

pavpo donpo
black white
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Baotkr texvoloyia
XAPOKTNPIOTIKA TOU OUOTHHATOG
EVIUTTWOIOKEC AETOUPYIKEC AEMTOUEPEIEG

TEXVIKA XAPAKTNPIOTIKA




n dalla corte avtipetwniCel Tov mpwto
EMIONUO EAEYXO EVEQYEIOKNC AmTOOOONC

Ol KAILATOAOYIKEC AANAYEC KAL TO EVEQYEINKO KOGTOC glval OUo
OUYXPOVEG EVWOILEC TTOU CUHTTOPEVOVTAL [1'auTd N Katavaiwon
PELHATOC Kal ol ekmopmég CO2 SladpapatiCouv OAO Kal ONUAVTIKOTERO
PONO OTNV AYOPA TWV NAEKTPIKWY CUCKEUWV. Ot ENEYXOL EVEPYEIOKNG
anodoongc, mou €xouv NEN amodelxOel eMTUXE(C YIa TTOMEC AMEC
NAEKTPIKEG CUOKEVEC, Twpa Kablepwvouv otabepd tnv Dalla Corte w¢
NV €Talpia Tou BETEl TA OTAVTAPT OTN BlopnXavia TN KATAOKEUNG
PNXAVWV espresso.

270 SlEBVOUC PrUNG VOTITOUTO YIa TNV TIIOTOTIONOoN TWV MPOTOVTWY
OTOUC TOHEIC TN TToLdTNTAC Kal ac@daAelac IMQ avatédnke amd tnyv Dal-
la Corte va avamtUEel pia oubétepn, aveédptnTn Stadikacia éheyxou.
AuTr n Sladikacia Slac@ahilel 6T amd TWEA Kal 0TO £EAC UTTAPXEL
HEYANUTEPN SIOPAVELD KAl OUYKPICIMOTNTA OTNV ayopd. Ot UNXaVEG
Dalla Corte 600, TPV Kal TECCAPWY group TNG oelpdc Evolution
SOKILACTNKAV O CUVORKES 24 WENG KATAOTAONG AVAUOVAC.

AUTA T ATTOTEAECHATA, TTAPEXOUV TNV TTPWTN TTEAYHUATIKY) OUYKPIoN yla
TNV eVEPYEIaKr amddoon otny Blounyavia Kataokeung UNXavwy Kaeé
espresso Kal EMOUEVWE WOV TOV avTaywvIouo o€ OAO Kal KAAUTEPN

Xprion TnG evépyelag.

To 610 1oxVEl Kal Yla TA LAIKA TTOU XPNOIUOTTOIOUVTAL OTNV KATACKEUH

Twv pnxavwy Dalla Corte. Kai méAL, n Dalla Corte éxel k&vel amooToAn
NG VA XPNOIUOTIOIEL AVAKUKAWGIHA Kal GIAKA TTPOC TO TTEPIBAANOV
UAIKA.

dalla corte faces the first
official test for energy-efficiency

Climate change and energy costs go hand in hand. That's why
power consumption and CO2 emissions play an increasingly
important role in the purchase of electrical appliances. Energy
efficiency tests, which have already proven successful for many
other electrical appliances, now firmly establish Dalla Corte as
setting the industry standard for espresso machines.

The internationally renowned institute for product certification
in the areas of quality and safety IMQ was commissioned

by Dalla Corte to develop a neutral test process. This test
procedure ensures that from now on there is more transparency
and comparability in the market. Dalla Corte Evolution-Series
machines were tested under the conditions of a 24-hour-stand-
by-operation period.

These results, provide the first true comparison for energy
efficiency in the industry and thus challenge the competition to
increasingly better use of energy.

The same applies to the materials that we use for our machines.
Again, Dalla Corte has made its mission to use recyclable and
environmentally friendly materials.




