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NORMA puo produrre fino a 40
caffé o di qualsiasi altra bevanda che p v
I'utilizzo di acqua calda e/o vapore, permettendo
di fornire un servizio continuativo mantenendo
inalterata la qualita del prodotto. Una macchina
di semplice utilizzo, affidabile e che non richiede
un sforzo economico impegnativo, ma garanti-
sce un ottimo risultato.
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The compact-size full stainless-steel Espresso
maker range, specifically designed by “La Scala
Srl” for cafés,coffee shops, restaurants and
other areas that have only limited space for a
multifunction hot-drinks machine. The perfor-
mance_and technical features of NORMA are
strictly professional, to fit the bill for,a heavy-
duty yet simple-to-use solution.

Standard dualsheight drip-tray‘allows ‘classic
Espresso. cups orilong-drink mugs to be used
withl simplicity. An‘optionaligas-fired)heating
system permits the use.of the,machineiin all
those areas whereelectricity. can be too expensi-
ve or not stable. Last but not least, the equally
“compact” price tag gives great business oppor-
< tunities for all the relevant sector, making this

NORMA ist eine <kompakte» _ _ product a truly top market competitor.
Espressokaffeemaschine mit geringen

AusmaBen von hervorragender Qualitait. NORMA
wurde von “la Scala Srl” konzipiert und herge-
stellt, um den Anforderungen von Cafés, Bars,
Restaurants und Lokalen mit minimalem
Stellplatz nachzukommen.

1eiBt, Uberall dort wo keine multifunktionale
HeiBgetranke installiert werden
ist eine professionelle
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OPTIONAL: Impianto a GAS
OPTIONAL: gas-fired heating system
OPTIONAL: GAS Anlage
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