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Book Descriptions:

brasilia cappuccino manual

Thats the only way that the espresso can continue to renew its global success. This commitment led
to rapid growth until 2015, the year of the international relaunch of the Brasilia brand, the symbol of
the best tradition of Italian espresso. Interpreting this need correctly has enabled us to position
ourselves as one of the most soughtafter brands on global markets. A dedicated consultant will
provide you with all the information that you need. They will help you find the most suitable solution
for your needs and once you have found the right machine the consultant will help you to always
guarantee the best performance. For us, the sale is just the start of a partnership in which your trust
is at the centre of our work. Thats why we invite you to discuss with us via our digital channels or in
person, by coming to see us or asking for us to visit you. Listening to your needs is the most
important training resource. Your personal data shall be processed by Bianchi Industry S.p.A. in
maximum confidentiality. The collected data shall not be transferred to thirdparties without your
prior consent. Privacy Policy. Failure to follow this instruction will render any warranty, expressed
or implied, or guaran tees by manufacturer or authorized service agent ass NULL and VOID. Check
the boiler pressure. Only the authorized service agent may in stall, repair or perform maintenance
on this equipment. Remove one litre of water every day, taking it from the hot water tap. For this
purpose one must eliminate the pressure from the hy draulic circuit, disconnect the electric flex
from the mains power supply network and dispose of substances which are potentially harm ful to
the environment. Not doing so could cause damage to the equipment, poor performance by the
machine and health risks or personal injury. Always verify the expiration dates. Products must not be
stored where they are exposed to the weather or in direct
sunlight.http://drishtischool.com/webcms/cq-vd7003u-installation-manual.xml

brasilia cappuccino manual, brasilia cappuccino machine, brasilia cappuccino
machine parts.

Preferably, use a stain less steel jug with conical spout. The clock 1 located on the control panel can
be adjusted To set the time Unhook the neon 2;. For cleaning operations that require the machine to
be operational be extremely careful so as to avoid burns. Reattach the filter to the group, enter the
programming stage and repeat the washing cycle without pouring detergent into the blank filter;
this will act as a rinsing cycle. When the water being dispensed by the cappuccinomaker is coming
out clean, stop dispensing by pressing the switch 9 again. PROBLEMS CAUSES SOLUTIONS Coffee
is overflowing from The filter holder base contains dirt resi Pulire the edges of the filter hol dues
that prevent coffee from pouring der. Pulsante resistenza caldaia non in Premere il pulsante “.
Available to search by manufacturer or product family it is the easiest and fastest way to find out
about our offering of spare parts and accessories.By using these services, you accept our use of
cookies. Info OK. I bought it quite cheaply off a guy living on a island outside Gothenburg, Sweden I
live in neighbouring Denmark. He actually delivered the machine by boat to the nearest harbour. It
was purchased as faulty, as there was a known leak in the gasket between the boiler and group head
and as it had only been fully tested years earlier before being put to rest in his shed. After finding
the machine online, I did a bit of reading and concluded that it was a good machine that would be
worth the effort to fix. My prior experience in working with espresso machines was limited to
modifying a couple of Nuova Simonelli Oscars by adding OPV and pressurerelease valves, as well as
troubleshooting and fixing a commercial Rancilio Classe 6 2 gr.The Brasilia was thus my first real
serious challenge in troubleshooting and repairing an espresso
machine.http://comfortinnandsuitesbarrie.com/phpsites/vertical_living/uploads/cq-vd7001n-user-man
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This was confirmed when I started up the machine, but after changing this gasket as well as a
defective boiler manometer, strange things started to happen when trying to brew and especially
backflush, the boiler manometer went all the way to the max and water leaked through the safety
valve. After some research, I concluded that the heat exchanger tube was most likely perforated.
After further research on Coffeegeek, I learned that the boiler of this Brasilia Cappuccino model
could be opened by means of a plastic hammer !. After taking the boiler apart, the leak was clearly
seen a rupture in the HX tube of a couple of centimeters parallel to the tube. Most likely, the
machine had been exposed to frost when stored away and the ice pressure had simply ruptured the
tube. I had this tube as well as the rest of the boiler, fittings, pipes etc.After reassembly, and the
changing of a couple of leaking solenoid valves, the machine works. Once it has heated properly, it is
very heatstable. Steaming works nicely and is very powerful, although one has to get used to the
pushbutton system instead of knobturning. I have now only tested a couple of shots on it, but the
initial results are good and I am expecting a lot once I start to get to know it better. So this is
basically what I did The machine was thoroughly cleaned and descaled the boiler etc.A paint job
could be considered, as the cabinet does have a few scratches and small rust spots no dents luckily. I
am considering routing the excess water from the OPV back to the water tank instead of into the
drip tray in order to avoid filling the tank so often. A further possible mod would be a brewpressure
gauge, as you can get dual manometers that are of the same dimension as the standard boiler
manometer used for this Cappuccino model. If anyone has more information on the Brasilia
Cappuccino Del 1 model, I would also to curious to know more. I have managed to find a users
manual, but no schematics on the machine.

Here is a picture of the machine as it looked before buying it. I will post more pictures on the
process and how it look now once I get around to shoot some more pictures. Click for larger image
Grinder La Pavoni Jolly Roaster Going to try popcorn maker. I just missed out on the same machine
up for sale here in NZ. Ill be interested to follow you progress. Happy pulling. But first a picture of
the backside of the group head precleaning and descaling, as I could not find any schematics on this
type of Brasilia group head and I though it could thus be of interest to others. The gasket which I
replaced fits into the groove around the water chamber. Click for larger image Pulls great shots and
is very temperature stable. Fantastic steaming abilities by the way at least compared to my Nuova
Simonelli Oscar. Still considering repainting, so have not reattached the sides yet. Click for larger
image I just skipped out on the same device up on the market here in NZ. Ill be fascinated to go by
you success. Satisfied taking. No SEO style postings will be tolerated. SEO related posts will result
in immediate ban from CoffeeGeek. No cross posting allowed do not post your topic to more than
one forum, nor repost a topic to the same forum. Who Can Read The Forum. Anyone can read posts
in these discussion boards. Who Can Post New Topics. Any registered CoffeeGeek member can post
new topics. Who Can Post Replies. Any registered CoffeeGeek member can post replies. Can Photos
be posted. Anyone can post photos in their new topics or replies. Who can change or delete posts.
Any CoffeeGeek member can edit their own posts. Only moderators can delete posts. Probationary
Period If you are a new signup for CoffeeGeek, you cannot promote, endorse, criticise or otherwise
post an unsolicited endorsement for any company, product or service in your first five postings. We
carry only microlots, singleorigin Colombian coffee. www.progenycoffee.

https://skazkina.com/ru/3ware-cli-manual

com Usage of this website signifies agreement with our Terms and Conditions. 0.287009000778. You
must have JavaScript enabled in your browser to utilize the functionality of this website. Want to be
a Coffee Parts Wholesaler Once approved you will be notified via email. Once approved you will be
notified via email and you will then gain access to new price points, access to credit, allow you
access to a greater product ranges, and work towards that perfect caffeine filled buzz together!
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Once the order has been placed, it will then be packed and dispatched to the delivery address
provided, with orders placed before 3pm aest being despatched same working day aest. Delivery
times will depend on detention and freight level chosen. Our payment security system encrypts your
information during transmission. We don’t share your credit card details with thirdparty sellers, and
we don’t sell your information to others. Please try again.Please try again.Show details In order to
navigate out of this carousel please use your heading shortcut key to navigate to the next or
previous heading. Register a free business account Please try your search again later.Of course, you
may just place it on the counter to grind, too! Enjoyment and quality of life are more related to
kitchen and cooking than everything else and the aroma of fresh hand ground coffee, fresh
peppercorns or spicy pepper gives us a sense of wellbeing, reminding us of past memories. Classic
timeless styles paired with function and design innovation make Zassenhaus a brand you need in
your home.This is why Zassenhaus is one of our brands of distinction.Click here to make a request to
customer service.Amazon calculates a product’s star ratings based on a machine learned model
instead of a raw data average. The model takes into account factors including the age of a rating,
whether the ratings are from verified purchasers, and factors that establish reviewer
trustworthiness. Please try again later.

https://mugtama.com/images/78-dodge-motorhome-manual.pdf

They tend to stick in the round little metal bowl if you dont do something to get them to go down. It
is adjustable I use a coarse grind for cold brew, and it does the job pretty well. My problem is mostly
taking quite a bit of time 5 minutes sometimes to get enough beans ground up for my cold brew
which requires at least 16 tablespoons of ground coffee. It does look very attractive, and it appears
well made.I got a great price through Amazon Whse. Deals. The box was damaged, but the grinder
was perfect and unused. It is the 151 BU Model. I can see why these Zassenhaus are such sought
after grinders. I love that it is adjusted on the top instead of the bottom. I love my vintage grinder,
but this grinder is so much better.The worst part of this machine is loading in the beans. The
opening is small and I have to do it twice for a 34 oz.The rest of the day the grinder sits on the
counter as a lovely decoration and doesnt take up much room.Some may find it difficult to turn. Just
hold it between your knees. Its best for small quantities of 13 cups. If you consistently grind for 10
cup brews, you will wish you had an electric grinder. If you want fast and easy, get something else.
This looks good enough to leave out on the counter, it is of sturdy construction and performs as
expected. It was delivered on time and well packaged. Im very satisfied with this purchase.This is my
first Zassenhaus grinder, and I’m very happy with it already. Consistent grind, and easy to adjust. I
found that the drawer was difficult to remove, but got easier after a few uses. You will find that you
will get a perfect grind every time from coarse to down to Turkish coffee powder.First over time the
setting point can loosen. Second a full batch of coffee can overfill the drawer, if you are not careful,
and make a mess.The grinder looks nice and feels solid.

http://percoraires.com/images/78-corvette-shop-manual.pdf

While grinding my coffee which takes a good 35 minutes of strenuous exercised precoffee, which is
fine, thats what you get with a hand grinder coffee grounds leaked out the sides. I can fix it by
driving nails into it, but for the 70 euro i paid for it, I shouldnt have to and wont. Returned. See
Photo.Sorry, we failed to record your vote. Please try again Nachdem ich jetzt eine elektr.
Kaffemuhle habe, bin ich dem Problem mal auf den Grund gegangen. Ein billiges Plastikteil ist
gebrochen, so da.Sorry, we failed to record your vote. Please try again Eine Antirutschmatte hilft
schon etwas aber mit den Armgelenken darf man keine Probleme haben.Sorry, we failed to record
your vote. Please try again Unter der Stellschraube, unterhalb der Kurbel, ist allerdings ganz feiner
Metallabrieb zu verzeichnen. Ich hoffe, dass dieser nur oberhalb der Abdeckung auftritt und nicht in
den Kaffee gelangt, denn ich wollte die Kaffeemuhle zweckgebunden verwenden und nicht nur als
schones Accessoires ausstellen.Sorry, we failed to record your vote. Please try again Il macinacaffe e
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in una bustina di plastica, inserito allinterno della sua scatola che, a sua volta, e avvolta dal pluriball.
Il legno e Faggio e il colore e Mogano mentre le altre parti sono in acciaio. Io lo uso per macinare i
Semi di lino e lo fa perfettamente, ma chiaramente si potrebbero macinare altre materie scegliendo
il grado di macinatura adeguato tramite un piccolo ingranaggio posto sotto il braccio. Avevo gia
sentito questa marca e quindi ho avuto ben pochi dubbi durante lacquisto. Ho visto che il prezzo
cambia abbastanza spesso quindi consiglio di tenerlo docchio per qualche giorno, ma lo Consiglio
Assolutamente.Sorry, we failed to record your vote. Please try again Devo dire che lho cercato a
lungo leggendomi anche le recensioni in inglese, cosa che consiglio vivamente di fare a tutti. Gli
anglosassoni hanno unaltra cultura e sanno che recensire aiuta moltissimo a capire le ditte serie da
quelle no.

La Zassenhaus e il top, e subito dopo questo mi sono preso anche il macinino del sale. Le tre cose
fondamentali sono la macina in acciaio, che ha un disegno ergonomico tale da ridurre rapidamente i
chicchi in polvere la connessione diretta fra la leva col pomello e lasta, che permette una
trasmissione ottimale alla macina la vite di regolazione della finezza della polvere, facile, veloce e
stabile. Ce dunque dietro un progetto teutonico di solidita e rendimento che mi fa sospettare che
questo sia il migliore macinino da caffe del mondo. Accattatevillo! Da lidea di essere pressoche
eterno.Sorry, we failed to record your vote. Please try again Das Mahlgut wirkt recht homogen. Von
der Einstellungsmoglichkeit fur den Mahlgrad mache ich keinen Gebrauch. Auerdem sieht sie sehr
hubsch aus. Und meine kleine Tochter hilft manchmal tatkraftig mit. Der einzige Wehrmutstropfen
ist, dass nach wenigen Nutzungen ein Plastikteil in dem Mahlgut lag. Das darf nicht sein, aber ich
will es auch nicht uberbewerten, denn im anschlieenden Bruhverfahren wird der Kaffee eh
filtriert.Sorry, we failed to record your vote. Please try again Das Kaffeepulver aus dieser Muhle ist
so gut, dass es sich gewohnlich am Boden absetzt und nicht beim Trinken stort. Das habe ich mit
gekauftem Pulver bereits anders erlebt. Es braucht ein wenig Kraft und Geschick, aber es macht
Spa, riecht gut und ist ein Erlebnis, dass ich weiter empfehlen kann.Sorry, we failed to record your
vote. Please try again Der Duft die Zeremonie das Ergebnis einfach klasse und das Beste der Kaffe
schmeckt nach Kaffee.Sorry, we failed to record your vote. Please try again Nun ja, nicht ganz allein,
ich musste schon an der Kurbel drehen. Es gibt zwei Moglichkeitne den Kaffee zu mahlen. Entweder
man halt die Muhle mit der Hand fest, was aber schon entsprechend groe Hande erfordert oder man
klemmt sich die Muhle zwischen die Schenkel. Je feiner der Mahlgrad eingestellt wird, umso langer
dauert der Mahlvorgang.

gpagroup.in/wp-content/plugins/formcraft/file-upload/server/content/files/16270714b412f6---boss-
tu-80-manual.pdf

Die Schublade kann lediglich Kaffeemehl fur sechs Tassen aufnehmen. Alles weitere fallt
unweigerlich vorbei und verteilt sich beim herausziehen auf dem Tisch oder Fuboden. Ich halte die
Muhle beim herausziehen schrag nach hinten, damit mir dieses Malheur erspart bleibt.Ferner fulle
ich das Kaffeemehl in die ehemalige Kaffeebuchse und erst dann in den Filter. Die entsprechende
Menge Kaffeebohnen wiege ich vorher ein, damit kein Rest ubrig bleibt. Eine Hommage an
Kindertage mitnichten. Vielmehr eine Ruckkehr zu hoherwertigem Kaffeegenuss Der Kaffee wird in
dem gewunschten Mahlgrad gemahlen. Die Muhle macht einen sehr guten Eindruck auf mich. Nun,
habe ich erst 2 mal Kaffee damit gemahlen und kann uber die Lebensdauer wenig sagen.Sorry, we
failed to record your vote. Please try again Es sei denn, ihr wollt eure Oberarmmuskeln auf
Ausdauer trainieren. Aber bei Kaffeepulver von mittlerer Kornung fur 14 Tassen zur Zubereitung in
einer French Press ist das Ergebnis optimal und 14g sind in ein paar Sekunden fertig gemahlen. Die
Muhle macht einen stabilen Eindruck, das Mahlwerk scheint kraftig. Es ist eine kleine Muhle, deren
Schublade nicht mehr als max. 28g Kaffee fasst, also fur 2 groe oder 4 kleine Tassen Kaffee. Ich bin
sehr zufrieden, habe die Muhle jetzt zwei Wochen im Einsatz, und betrachte die Kaffeezubereitung
nun auch zur Manahme der Entschleunigung.Sorry, we failed to record your vote. Please try again
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Der einzige Unterschied ist die Stellschraube, die sich sehr prazise verstellen lasst, die Position auch
nach mehrmaligem Gebrauch halt und wunderbar gleichmaig mahlt. Ich mache mir sehr gerne
meinen Kaffee selbst und in einem Kaffebereiter. Das zelebriere ich schon fast ein bisschen da kein
Vollautomat an frisch und selbst aufgebruhten Kaffee herankommt und durch diese Muhle hat es
einfach Stil. Knapp 80 Grad heies Wasser und 2 Finger voll Salz ins gemahlene astrein. Kann ich nur
empfehlen und 25 Jahre Garantie sprechen ja auch fur Qualitat!

Sorry, we failed to record your vote. Please try again Ich denke fur diesen Preis ist sie den
konkurrierenden automatischen Systemen uberlegen. Sie ist wertig verarbeitet. Ich erwarte dass sie
lange halt. Nach circa sechs Anwendungen brauche ich fur 16 g Kaffee in etwa genauso lange wie
die entsprechende Menge Wasser zum Kochen benotigt, circa 1 Minute. Wer diese kleine Arbeit am
Morgen nicht scheut und nicht mehr als ca 2530 g Kaffee malen will, kann einen sehr leckeren
Kaffee genieen. Update 2.2.2018 nach 2,5 Jahren Benutzung also circa 400600 Anwendungen mit
jeweils circa 20 g lost sich mittlerweile der Boden der Kaffeemuhle ab.Sorry, we failed to record
your vote. Please try again Die erste hatte leider eine Beschadigung am Holz wurde aber schnell und
problemlos durch eine einwandfreie Muhle ersetzt. Das Mahlwerk macht den Eindruck, 100 Jahre zu
halten. Melde mich dann in 50 Jahren nochmal fur ein FeedbackSorry, we failed to record your vote.
Please try again Ein Melitta Kaffefilterhalter aus Porzelan und manuell mit kochend Wasser bruhen
ist naturlich Pflicht. Kaffe aus der Kaffeemaschine mag ich nicht mehr. Vor Wochen fand ich eine
uralte Kaffeemuhle im Keller, die aber leider nicht mehr funktionstuchtig ist. Die steht jetzt als
Dekoration auf dem Schrank. Deshalb habe ich mir deie BRASILIA Buche natur genommen. Kein
Firlefanz, sondern so, wie sie damals gebaut wurden. Basta! Die Kaffeemuhle ist robust. OK, man
kann nach 4x benutzen bisher noch nichts sagen. Jeden Tag mochte ich damit nicht Kaffee mahlen,
denn es ist nicht unerheblich anstrengend. Am Ende weiss man aber, wofur man es getan hat.Sorry,
we failed to record your vote. Please try again In order to navigate out of this carousel please use
your heading shortcut key to navigate to the next or previous heading. Cappuccino Robotic We have
been fixing all makes and modelsCappuccino!!

Equipment Technician, Of the machine we have listed some I am sure youIn the event that you
needed to consult withDomenic, Bill, Tim, Omar, See. We have quite a choice for you!, willAlso we
want you to know that we haveWe are alsoPressure relief valves Electronics. Something went wrong.
View cart for details.User Agreement, Privacy, Cookies and AdChoice Norton Secured powered by
Verisign. When the economy is in a downturn, it is increasingly key to maximise your buying power.
Online marketplaces provide a great opportunity to purchase products and find deals for less than
you would find in traditional brick and mortar stores. For example, e. Bay is one such online
marketplace where you can find a wide choice of products at competitive price points. Concerned
about online security when purchasing products online No need to worry, e. Bay offers buyers tested
Buyer Protection features creating a safe and secure buying experience. This website is partnered
with e. Bay to help visitors find specific products by displaying live e. Bay auctions and Buy Now
deals. If you do not see what you want, use the search function at the top right of the page to dig
into the e. Bay marketplace to find the product at the right price point for your budget. Brasilia
Espresso Machines. Commercial Industrial recently found items.

Brasilia Portofino 1 Group Espresso Machine, Brasilia Espresso Machine, Brasilia 1 Group Espresso
Machine, Professional Italian Brasilia Club Espresso Maker, Brasilia Gradisca Commercial Espresso
Machine 2 Group, Brasilia Espresso Machines Boiler Heating Element, Brasilia Espresso Machine,
Brasilia PCB Board Touch Button Robocaf Espresso Machine Parts Preown, ESPRESSO CAPPUCINO
Machine ROSITA BISANI PORTOFINO, Brasilia Brew Group Head Brew Group for Professional
Espresso Machine Parts, brasilia espresso machine, Brasilia espresso perfetto machine, Brasilia
America Plus 1 Gr Espresso Machine, Brasilia Portofino Espresso Cappuccino Commercial Machine
2 Group Refurbished, Brasilia Portofino 3 Gr Espresso Machine, Brasilia Portofino DEL4 Commercial



Espresso Cappuccino Latte Machine, Brasilia Portofino Super DIG Compact 2 Group Espresso
Machine, Brasilia Gradisca Espresso Machine, Brasilia Portofino Group Head for 1 Group Espresso
Machine Espresso Parts, 2. Brasilia Espresso Cappuccino Machines, 3 Group Brasilia Espresso
Machine GOLD, Brasilia 4 Group Espresso Machine. How do Espresso Machines Create Espresso
Coffee. Espresso machines are specialty coffee making devices. Brasilia espresso machines 48
espresso machines 1 8 528407.Re Brasilia Portofino restore, part 1 Series of questions Chris I am. I
can email a PDF of users manual. Brasilia DEL 2 Group Espresso Machine. Brasilia Portofino Super
DIG Compact 2 Group Espresso Machine. Osmandmapcreator manuals, Brasilia portofino del 2
manual, German shepherd exercise guidelines, Down washing instructions, Toshiba satellite
c850d11f manual lawn. The price for an espresso machine depends on the type brand and model.
Each type of espresso machine varies in size and feature list. There are five types of espresso
machines available for purchase. Manual Espresso Machines. From start to finish, manual espresso
machines demand complete user interaction.

Manual espresso machines feature a lever that the user manually operates to apply pressure to
water forcing it through the coffee grinds to produce a cup of coffee. You must also manually
compress grinds into the portafilter, known as tamping, before starting the lever action brewing
stage. Manual espresso machines do not contain a pump to help in the brewing process and needs a
learning period and exact timing to brew a cup of espresso correctly. Manual espresso machines suit
those users who seek a more authentic espresso brewing experience. Manual espresso machines can
also suit trainee baristas. As a training tool, trainee trainee baristas get the chance to experience all
aspects of the espresso brewing process while developing a deeper appreciation of the espresso
coffee tradition. Semi Automatic Espresso Machines. Many manufactures produce semi automatic
espresso machines. Samsung Gear Fit 2 ManualThese machines include controls for manually
starting and stopping the brew process and a pump for aiding in the brewing action. With a semi
automatic machine you need to supply coffee to the portafilter, tamp the grounds and when finished,
clean the machine. A coffee bean grinder is not usually included in the semi automatic type espresso
machine. Automatic Espresso Machines. Easier to operate compared to the manual and semi
automatic machines, these machines produce an espresso coffee drink with little interaction from
the operator. Most cafes use the automatic type of espresso machine for preparing espresso drinks.
Brasilia Portofino Del2 Espresso Machine Maker Italian Made in Business Industrial, Restaurant
Catering, Refrigeration Ice Machines. Download Download Brasilia portofino del 2 manual Read
Online Read Online Brasilia portofino del 2 manual.BRASILIA ITALY Belle Epoque Century Portofino
Gradisca Excelsior Opus 205 Firenze Roma Agile www. brasilia. it.

The high demand needs of a cafe or restaurant business means that this type of espresso machine
fits that requirement with the automatic features built into the machines. Within a cafe setting, for
example, the barista simply fills the portafilter with coffee grinds, tamps the grinds and uses the
auto buttons to allow the machine to perform the espresso brewing phase. The machines may have
settings for one or more cups with different sides for regular and decaffeinated brew. A cup of
espresso is produced in seconds. The milk steamer may have a manual knob or a pre set button, with
the barista choosing whatever is simplest at the time. Automatic espresso machines make espresso
coffee in a fast and easy manner and are most suited to the professional cafe or restaurant situation.
Steam Driven Espresso Machines. The oldest type of espresso machine, steam driven models use
steam pressure and boiling water to create espresso and other coffee drinks. The steam driven
espresso type of machine is generally less expensive than the automatic and semi automatic
machines. Depending on the model, a pump may or may not be included to assist with forcing hot
water through the coffee grounds. Brasilia Portofino Del2 Black Espresso Machine 2 Group Full Size
FOR SALE 599. 00 See Photos Money Back Guarantee. Brasilia Portofino DelA2 Black 2. Super
Automatic Espresso Machines. Super automatic espresso machines are a recent design development
in the espresso machine marketplace. These machines manage the whole espresso process, namely



grinding the coffee beans automatically filling the portofilter and tamping the coffee grounds pump
water through the coffee grinds and dispensing the waste coffee. The complete espresso making
cycle is fully automated by these types of machines. When finished the machine automatically shuts
down. Filed under brasilia. Would you like to try it too Please try again later. We only import top
quality parts from Italy.

The parts that we have listed on ebay are the most popular items from our. If you are unable to find
the part you are looking for on ebay. Please visit our website Cafeparts to check out our
comprehensive selection of parts available. Click on the diagram image in the center to see the parts
breakdown of this category. The following table shows the manufacturer part number that
corresponds to theGrinding Burrs Astralrossipair 64x38x9 Lh Manufacturer Part No. Manufacturer
Part No. Ascaso MC.66 Ascaso MC.68 Astoria CMA 28216 Astoria CMA 28216 Brasilia
00058.2.00.04 Brasilia 00058.3.00.04 De Vecchi Giuseppe 9M0065 De Vecchi Giuseppe R4433 Fast
Ricambi 527.202 Grimac MAC003 Iberital 4865 LF 1251011 Nuova Ricambi 620343 Nuova
Simonelli 15010030 Rossi 4433 We accept the following payment methods Paypal, Please pay within
3 days of ordering. Your item will be carefully packed and dispatched within 24 hoursMon.Fri. of
receiving payment. We use the US Postal service or UPS for all shipmentssee the listing details All
our shipments w The parts that we have listed on ebay are the most popular items from our. Please
visit our website cafeparts to check out our comprehensive selection of parts available. Click on the
diagram image in the center to see the parts breakdown of this category.We only import top quality
parts from Italy. Thank you for looking. Part No. 48587 Description 2cup Filter 12 Grams Sku
1160252 Details This part is used in the following machine brands. The following table shows the
manufacturer part number that corresponds to the2cup Filter 12 Grams Manufacturer Part No.
Manufacturer Part No. Ascaso F.875 Ascaso R.19 Astoria CMA 27121 Astoria CMA 27171 Astoria
CMA 27171 Aurorabrugnetti 000033.2 Bezzera 5471005 Bezzera 5471007 Bezzera 5471021 Brasilia
01703.0.40.01 Brasilia 0170304001 Brugnettiaurora 000033.2 Conti 016780 De Vecchi Giuseppe
8F0252 Expobar 75000045 Faema 4771016575 Faema 4771016575 Fast Ricambi 526.666 Fast
Ricambi 529.
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