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Cameo C'2m/Core

The C’2m/Core has the additional benefit of a fully integrated milk frothing system. The C’2m/Core  
remains committed to high productivity, and makes 175 espresso, 175 cappuccino as well as 170 hot  
water products per hour.

Colour:  TEMPEST

+  F U L L Y  A U T O M A T E D  M I L K

Cameo C'2m/CoreC O R E C O R E

A C C E S S O R I E S
C’fridge beside/Classic (Standard: lockable option already included)  
C’fridge beneath 
C’choco/Classic  
C’cup heater/Classic 

 
 

Predispostion C'choco  *(Mandatory when purchasing C'choco accessory) 
Decorative technical panel

POWER FOR EUROPE (for another continent please see the corresponding datasheet)

Machine ON: Up to 2.8 kW
Stand by mode: Less than 2 W

Dimensions (W/H/D): 430 x 580 x 600 mm (16.93 x 22.83 x 23.62 in)
Weight: 62 kg
Brew chamber: 24 g
Grinder: 2x Ceramic burrs 64 mm
User Interface: Touch Screen 400 mm (15.7’’)
Bean hopper: 2 x 1.2 kg
Coffee outlet height: 165 mm max.
Interface: USB, SD-Card, Ethernet, CCI/CSI
Coffee boiler size: 0.8 L
Steam boiler size: 1.6 L
Grounds drawer: 400 g

O P T I O N S

S P E C I F I C A T I O N S

175 espresso per hour (at 23s extraction time)

175 cappuccino per hour (at 23s extraction time)

170 hot water products per hour

Two products at the same time

Milk system with EMT (Electronic Milk Texturing)

Without steam wand

Powder chute

e’Levelling

e'Connect (Telemetry)

CCI/CSI/API Connection

K E Y  F E A T U R E S


