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a Vibiemme are based in Milan and have an extensive history and

credibility in the international market of manufacturing traditional espresso

machines spanning over the past 40 years. The founder of Vibiemme was

Mr Carlo Valente, also the founder of renowned FAEMA. The Faema
espresso coffee machine’s heritage began in 1945 by Mr Valente.

By 1961 he had introduced the E61 model. The design and patent of the E61 group
head was overseen by Mr Valente and is still the most commonly used system even
after 40 years producing superior espresso coffee results.

With the wonderful espresso machine history behind Vibiemme, it is no wonder that
Vibiemme’s machines are not only beautifully designed but also mechanically and
technically refined to deliver superior cup qualities.

The Domobar was created in 1983 when
Vibiemme engineers attached a smaller boiler
behind their patented revolutionary E61 group
head for further testing and created a domestic
size machine with commercial performance.

This allowed the home espresso coffee
enthusiast to produce true café-style coffees.
After 25 years of espresso machine refinement,
the Domobar Super is still proof of Vibiemme's
benchmark manufacturing quality, boasting
impressive internal dimensions and features
for maximum reliability.

technical specifications

* Boiler pressure regulated by commercial
pressure stat with system pressure gauge.

* Adjustable pump with bypass valve and
system pressure gauge.

¢ Electronic water level control on the
Electronica version.

e Domobar Super Lever version available
in gloss black or stainless steel bodywork.

e Domobar Super Electronica is available
in stainless steel bodywork.

* A special order option of directly plumbed
(without tank) is available.

Model Electronica Lever
Dimensions mm Depth tanked 530mm 530mm
Depth hard plumbed 460mm 460mm
Width 270mm 270mm
Height 410mm 410mm
Heating element wattage 1800 watts 1800 watts
Net weight 28kg 28kg
Boiler 2.7 Litres 2.7 Litres
Water tank 4 Litres 4 Litres
Voltage 230V 230V
Water safety system Yes Yes
Country of origin Made in Italy Made in Italy

Technical support

1300 326 326

espresso@company

www.domobar.com.au AUSTRALIA



Meet SCOttle Winning the 2006 Specialty Coffee Association of Europe'’s
World Latte Art Championship and more recently 2007 Australasian Specialty
Coffee Association’s Australian Barista Championship makes Scottie Callaghan
a coffee expert. At home he continually strives for the next perfect espresso shot.
His machine of choice? Vibiemme’'s Domobar Super.

Meet Emlly Emily has worked in the Australian and international coffee
industries for over a decade. Her love affair with coffee started when she worked
as a barista for an independent coffee house. In 2001 she competed in the World
Barista Championship in Miami. This makes Emily a coffee expert. When recommending
a home espresso machine, she recommends Vibiemme's Domobar Super.

Meet JaCk Winning the 2007 Specialty Coffee Association of Europe’s
World Latte Art Championship at just 21 years of age makes Jack Hanna a coffee
expert. His enthusiasm for latte art makes him a joy to watch. At home he continues
to perfect his latte art and needs a domestic espresso machine which is able to expertly
texture milk. His machine of choice? Vibiemme’'’s Domobar Super.

Meet Matt Matt Brown is head trainer at Danes Gourmet Coffee Institute.
His job is to train Danes wholesale customers and also the home user on the art of brewing
quality espresso coffee. Coffee is his life and within the industry he's regarded as an expert.
Matt shares his espresso passion with everyone he meets while working or at home.
Matt’'s machine of choice for home use? Vibiemme’'s Domobar Super!

Meet SebaStlan Working as a barista in a busy Sydney cafe allows
Sebastian to perfect his love of espresso. He makes over 300 cups of coffee every day,
and prides himself on remembering how customers prefer their coffee. As a talented
barista, Sebastian continually strives to make the perfect espresso. Sebastian’s choice
for his espresso machine at home? Vibiemme’s Domobar Super.




