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AND BARISTA-STARTERSET. 

 

 

 

 

 

 

 

                        

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 

– Exclusive colour edition: matt green (fully stainless steel housing) 
 

– integral pressure gauge for perfect brewing control (brewing pressure) 
 

– professional barista starter set, consisting of solid tamper and stainless-steel milk froth 
container (ca. 450 ml) for individual preferences and perfect preparation of coffee and milk 
specialities  

–  
– solid, professional filter-sieve holder with 3 inserts: suitable for one cup, two cups  

or ESE pods  
 

– powerful thermo-block heating system ensures perfect-temperature espresso from the first 
cup – with 3 selectable temperature settings for individual enjoyment and practical fill-level 
memory  
 

KA 9270 Espresso Maker „Espresa Plus“ 



Product details 

 

Important data in overview 

Wattage 1.350 W 

Pump pressure in bar 15 

Capacity 1,1 l 

Colour / Material Stainless-steel / matt-green / black 

Further features - removable stainless steel drainboard and drip tray for easy cleaning 
- detachable water tank and passive heated cup plate 
- adjustable auto cut off time 

Auto Cut Off yes 

Net Weight of the product 4.7 kg 

Gross weight incl. packaging 6.6 kg 

Measurement incl. packaging 46.3 x 21 x 38 cm 

Measurement of the product 17 x 46 x 30.5 cm 

PU 2 

GTIN-Code 4008146039669 

 

 
 

 

 

 

 

 
Integral pressure gauge for perfect 
brewing control (brewing pressure). 

 
 

Professional barista starter set, 
consisting of solid tamper and 
stainless-steel milk froth container 
(approx. 400 ml) for individual 
preferences and perfect preparation of 
coffee and milk specialities. 
 

Solid, professional filter-sieve holder with 
3 inserts: suitable for one cup, two cups 
or ESE pods. 
 

 

 

 

 

 

 
Powerful thermo-block heating system 
ensures perfect-temperature espresso 
from the first cup – with 3 selectable 
temperature settings for individual 
enjoyment and practical fill-level memory. 

Integral milk-foam nozzle (pannarello) 
provides versatile options for the 
preparation: for all types of coffee and 
milk specialities such as cappuccino, 
latte macchiato, flat white, americano 
and many more. 

 

Fast heating-up, only 40 seconds – for 
espresso enjoyment without prolonged 
waiting. 


