LaCIMBALI

M53 Dolcevita: news

The superautomatic M53 Dolcevita machines feature the introduction of new technical devices improving
the functions and the in-the-cup quality result.

All the models have been implemented with ThermoDrive, a new adjustable thermal balance system
which guarantees the group thermal stability under any conditions of use. ThermoDrive allows setting
the water temperature according to the various types of coffee blends and drinks required by simply
turning a mixing valve. In this way, you can set individual temperatures without switching off the
machine. ThermoDrive has been designed to provide the flexibility you need while remaining energy
efficient.

The Milk Precision System models are now equipped with a delivery spout whose handle makes height
adjustment more simple.

The high reliability gear pump regulates the milk flow, ensures improved cream quality and allows the
milk to be supplied at a high temperature (up to 75°C). The new air circuit avoids liquids being sucked
back when the milk frother is being used.

Cimbali Group — Founded in 1912, Cimbali has made history in the field of professional espresso and cappuccino
machines in Italy and throughout the world. The extraordinary passion for quality, and the gift for innovation, have
led the company to become a world leader in this market. The Cimbali Group headquarters are in Binasco, near
Milano, and they boast the largest surface area in the world entirely dedicated to the production of professional
coffee-making machines, with 4 plants and a total of 75,000 m? including 40,000 m? covered. With 600 employees,
nowadays the Group exports around 70% of its production via a network of over 700 direct distributors.



