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Aesthetics and technology in a

Lelit stainless steel tamper with red wood handle for small space.

@58mm filterholders.

PL200PLUS Model:
Lelit stainless steel tamper with aluminium handle PLO92T
for @58mm filterholders. .

For cleaning B
MC754/C LEJ ;é

@58 mm blind filter.
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PL103
Box with 10 pack of detergent (20 g each | @

pack) for espresso brew groups.

PL104
Box with 10 pack of detergent (15 g each Dimensions: 31x27x38 cm
i pack) for burrs and grinding chambers. Weight: 12kg
[ Pump pressure: 15 bar
i MCc972 Water Tank Capacity: 2.5t e e
Lelit microfiber cloth 37x44 cm. Brass boiler capacity: 300 ml : : :
PL10G Stainless steel boiler capacity: 600 ml @

Group brush.
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ELIZABETH
Vip line
PLI92T
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............................... User manual code 7800034, REV 01, dated 20,/09/18

i Art. PL92T
E To see the tutorial, @ ©2018 Gemme ltalian Producers Srl. All Rights Reserved
~,  Pblease scan the GR-Code.

To read the QR code, The information and pictures provided may be changed
download the proper app

without notice to improve the machine performance.
from your store.

Let our video show you how to
use your espresso machine like
Resin filters a real barista.

MC747PLUS
Lelit resin filter for
water tank (70 |
endurance).

[

The espresso machines that combine quality,
design and technology
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Let our video show you how
to use your espresso machine
like a real barista.

To see the tutorial,
please scan the QR-Code.
To read the QR code,
download the proper app

from your store.

Quick start guide

Vip Line - ELIZABETH

@ Italiano

A. Apri l'imballo B. Ricarica I'acqua del serbatoio C. Accendi la macchina espresso D. Verifica il funzio-
namento E. Prepara la macchina espresso F. Eroga il caffe G. Preparare la macchina espresso H. Eroga

vapore l. Eroga |'acqua calda J. Modifica dei parametri di fabbrica

@ Francais

A. Ouvrez I'emballage B. Recharge de I'eau C. Mettez la machine expresso sous tension D. Vérifiez le
fonctionnement E. Préparez la machine expresso pour |'extraction F. Extrayez le café G. Préparez la ma-
chine expresso H. Distribuez de la vapeur l. Distribuez de I'eau chaude J. Modification des paramétres

@ Deutsch

A. Offnen Sie die Verpackung B. Wassertank befiillen C. Schalten Sie die Espressomaschine ein D. Betrieb-
spriifung E. Vorbereitung der Espressomaschine fiir die Kaffeentnahme F. Kaffee entnehmen G. Vorbe-

reitung der Espressomaschine H. Dampf entnehmen I. HeiBwasser entnehmen J. Andern von Werkspa-
rametern

® Espaiiol

A. Abre el embalaje B. Recarga del agua C. Enciende la maquina espresso D. Comprueba el funciona-
miento E. Prepara la maquina espresso para la extraccién de café F. Hacer café G. Prepara la maquina

@ Romana

A. Deschideti ambalajul B. Reincarcare cu apa C. Porniti masina de cafea espresso D. Verificati functi-
onarea maginii E. Pregatiti magina de cafea espresso pentru extractie F. Erogarea cafelei G. Pregatirea

masinii H. Erogarea aburului I. Erogarea apei calde J. Modificarea parametrilor din fabrica

@ Pycckuit

A. OTkponTe ynakoBky B. 3anmeka Bogbl C. Bkntounte kodeapky D. MNposepka pabotsl E. Mogrotoska

KoheBapku acnpecco ang npurotosneHus kode F. Boinyck kode G. NogrotoBka kodeBapku acnpecco
H. Beinyck napa |. Beinyck ropsideit Bogpl J. VIaMeHeHre 3aBOACKMX NapaMeTpoB

d'usine espresso H. Extrae el vapor I. Extrae el agua caliente J. Cambio de los pardmetros predeterminados
B Water filling c Switch on the coffee machine D Checking that the machine is working properly
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F Distributing the coffee
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