
 

 
 

 
 

Cimbali launches M1 

 
Cimbali launches M1, the ultimate in superautomatic “bean to cup” machines.  At only 35 
centimeter wide (13.8 inches), it still has the most innovative patented features, i.e. Smart 
Boiler, Turbosteam, Milk Precision Pump.  A perfect solution for the quick paced premises with 
limited space 
  
M1 delivers a complete coffee menu utilizing coffee beans and fresh milk. The quality of the 
beverages is granted by Cimbali’s renowned expertise in espresso extraction  and by innovative 
milk frothing devices such as the Turbosteam and the MilkPS. 
 
The adjustable delivery spout allows using up to 20 oz. cups. 
 
 
M1 MilkPS is equipped with a milk frother thanks to which cappuccinos and other milk based 
beverages can be prepared at the simple touch of a button:  frothed milk  and coffee are 
delivered into the same cup according to the programmed doses.  
 
A built-in peristaltic pump pushes the milk through the frother. Thanks to the exclusive MilkPS, 
you can: 
 

• create a pressurised flow to obtain a consistent  in-the cup milk dose; 
• customize milk temperature for each selection (patent pending); 
• deliver milk portions at different  temperatures to prepare stratified beverages; 
• place the fridge under the counter. 

 
M1 Turbosteam is equipped with a patented temperature-sensing steam wand system that 
simultaneously delivers steam and air, allowing the hands-free heating or frothing of large 
amounts of milk without manual intervention. In fact, the delivery of steam and air stops 
automatically when the programmed temperature is achieved, resulting in perfectly frothed milk 
with consistently dense and velvety cream. 

 
 
 
 

Gruppo Cimbali 
 
Established in Milan in 1912, Cimbali has significantly contributed to the history of professional espresso 
coffee and cappuccino machines. Today the company is the world leader in its industry, employs 600 
people and exports over 70% of its production in more than 100 countries. In Italy its 4 manufacturing 
plants cover a total of 75,000 sqm (of which 40,000 sqm indoor) and represent the world’s largest area 
completely dedicated to the production of professional espresso coffee machines.  

 
 


