Technical Details

2 Two cups in a single brewing operation [ |
Intelligent Pre Brew Aroma System®© (.P.B.A.S.©) [ ]
CLARIS filter cartridge (I.P.W.S.© compatible) u )
Energy Save Mode© (E.S.M©) | : - SWISS + MADE
Variable brewing unit 5-16 g pR—
Integrated grinder six-setting
High-performance pump 15 bar
Option to use pre-ground coffee [ |
u Aroma preservation cover on bean container [
Active Bean Management u
. Rotary Switch |
Powder Recognition [ |
m Profi-cappuccino adapter [ |
Easy-cappuccino [ |
2 stage frothier |
m Hot water jet [
Cup illumination [ |
Programmable switch-on/off time u
Automatic scale recognition |
Automatic filter change notification [ |
Integrated rinsing/cleaning/descaling program [ |
Adjustable water hardness u
u Amount of hot water programmable |
Amount of water for coffee programmable [ |
Programmable brewing temperature [ |
- Coffee strength individually programmable 4 Settings
h Multilingual display dialogue system |
Height-adjustable coffee dispenser 65 - 1M mm
. Coffee grounds container appr. 16 portions
Water tank capacity 21L
Capacity of bean container 250 g
Mains switch [ |
Deluxe milk container [ |
Voltage 230V AC
Wattage 1,450 W
Weight 10.75 kg
Dimensions 285x34.2x433cm
Cable length approx. 1.1 m
Tests CE, PSB, SIRIM
Article Number 13309 Piano White

13323 Platinum Black
13397 Platinum White
Swiss Made ]
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Make your coffee dreams come true

JURA manufactures high-quality bean-to-cup espresso and cof-
fee machines that bring out the maximum flavour and aroma
from any coffee blend or roast. This is all made possible by the
unique intelligent pre brew aroma system, a wealth of attention
to detail and many years of experience.

Total enjoyment, perfect aesthetics

The uncompromising all-round design of the IMPRESS ] line is a
feast for the eyes of any aesthete. Gourmets are enraptured by
the prospect of being able to make any kind coffee they wish and
experience new dimensions in enjoyment with ristretto,
espresso, café au lait, cappuccino, latte macchiato and many
other popular specialities. Preparing them is a snap, because the
innovative operating system couldn't be easier to master.

Breathtakingly beautiful

Clear, uncluttered lines and first-class materials are integral to the
design of the IMPRESSA | line. Every single detail is precisely
thought out and fuses with the others to form a consummate
aesthetic whole. All this makes the IMPRESSA | line a genuinely
beautiful object so compact it will fit anywhere. Precisely to your
taste The centrally arranged operating elements with the unique
Rotary Switch and a clear text display that speaks your language
take you quickly and intuitively to the kind of coffee you want,
with the focus entirely on your taste. Simply choose the coffee
strength, amount of water and temperature to suit your own
personal taste. You even have a choice of three temperatures
with the hot water. Accessories like the dosage spoon and the
hot water nozzle store conveniently in the special compartment,
where they always available.

Perfect coffee specialities

The IMPRESSA | line's wide repertoire includes classics like
espresso or café au lait as well as popular specialities from cap-
puccino and latte macchiato through to your own imaginative
creations. A variable-volume brewing unit (5—16 grams) plus a
wealth of other individual setting guarantee maximum pleasure
cup after cup after cup.

Connector System©

This enables you to use the Professional Cappuccino Frother
(part of the standard equipment) to obtain a perfect milky foam
or warm milk, a hot water nozzle for a smooth, even jet of water,
and the optional two-speed frothing nozzle.
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