
DE’LONGHI COFFEE

• Modern styling and black matt finishing with metal details.
• Built-in conical steel grinder with 13 grind settings.
• 250g Bean Hopper and separate pre-ground coffee dispenser.
• Internal brewing unit replicates a barista – automatically dosing and 

tamping to guarantee optimal infusion pressure of 9-12 bar for the 
ultimate extraction.

• Precise control of brewing temperature between 88-96 degrees to 
suit all varieties of coffee.

• Automatic Milk texturing with the new 220ml LatteCrema system. 
Mixes steam and milk at the right proportions to create creamy 
textured milk at the touch of a button. Three in-built sensors to 
detect the carafe and milk level, an auto clean function and 
dishwasher safe parts.

• Recipe personalisation has never been easier: Choose from short, 
medium or long. Enjoy a strong, medium or mild aroma (strength). 
Adjustable temperature to low, medium or hot.

• Simple to clean and maintain – machine will automatically rinse on 
start-up and shut down, and alerts when descaling is required. All 
parts are easily disassembled to allow for cleaning.

• Auto-Off setting customisable from 15mins to 3hours plus energy 
saver mode.

ECAM29083TB Fully Automatic Coffee Machine

NOT TO BE USED AS POS

Ground Fresh, Every Time
Add your favourite bean 
blend to the hopper and 
select from 13 grind settings 
to create freshly ground 
espresso at the touch of a 
button.

Technical Data

Dimensions (wxdxh) mm 240x360x440
Packaging dimensions (wxdxh) mm 495 x 305 x 475

Gross weight  kg 12,5

Net weight kg 9.6
Input Power W 1450

Rated voltage/Frequency V~Hz 220/240~50-60
Max. Pump pressure bar 15

Adjustable coffee dispenser mm 80 - 143
Water tank overall capacity l 1.8

220ml Latte Crema
System
Manually texture silky 
smooth microfoam to 
craft the perfect Latte, 
Flat White or 
Cappuccino.

Coloured Recipe Icons 
Select from seven recipes –
Espresso, Coffee, Doppio+, 
Hot Water, Cappuccino Mix, 
Foamed Milk and My Latte - a 
unique one-touch recipe that 
utilises sensors to deliver all of 
the milk in the carafe.
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