Giotto & Mozzafiato Cronometro V

The Cronometro V model is offered
in two different body styles, both with
heat exchanger PID temperature
control technology.

Now with digital shot timer allowing
the user to better optimise extraction
time. Temperature control is
optimised through a PID controller
drawing on 4 different signal
parameters to ensure stability and
optimum results in the cup.
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An adjustable temperature display
allows the user to select individual
brewing temperatures for different
coffee types and roast styles.

The Giotto and Mozzafato
Cronometro V machines introduce
users to the Rocket Espresso
movement for better espresso in the
home without compromise.

Cronometro machines are equipped
with shot timer as standard.

CRONOMETRO V FEATURES
* Digital shot timer
* Heat exchanger boiler design

Boiler capacity: 1.80 litres

Vibration pump
« 2.5 litre water reservoir

+ PID control for greater
temperature stability

Height adjustable feet

+ Stainless steel cup frame
as standard

+ Wattage: 1350 W

DIMENSIONS

+ Giotto; 335 x 420 x 400* mm
(width x depth x height)
Weight: 23.0 kg
*425 mm height with cup frame

* Mozzafiato; 280 x 425 x 400 mm
(width x depth x height)
Weight: 25.4 kg Giotto

Mozzafiato




