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May pha espresso chinh thirc ctia cudc thi WBC 2018-2020



MAY PHA CA PHE SPECIALTY

Hiéu suat, tinh nang va thiét ké cua may

chinh la nhirng ly do hoan hao phu hop
V@i tat ca cac quan cafe specialty.

THE SPECIALTY MACHINE
Performance, features and design
make this machine ideal for any
specialty coffee shop.




CONG NGHE
GRAVIMETRIC

Coéng nghé Gravimetric giup Barista kiém soat
dwoc qua trinh pha ché ca phé trong diéu kién
chinh xac va ddng nhat.

Bén canh do, Barista c6 thé thiét lap

ty 1& bot ca phé va ca phé chiét xuat

cho tirng loai ca phé khac nhau.

PHUONG PHAP TOI DA
VE SU DONG NHAT



GRAVIMETRIC
TECHNOLOGY

Gravimetric technology gives users a
higher level of consistency and control over
coffee brewing with maximum precision.
Baristas can set the weight of ground coffee
and liquid in the cup for each blend.

GREAT CONSISTENCY



“TY LE PHA CA PHE ESPRESSO”

Ty 1& pha espresso la méi trong quan gitra lurgng ca phé bot
vGi luong ca phé duoc chiét xuat.

Khong ton tai mot ty I ly tuwdng nao, ty 1& nay phu thudc vao
tirng loai ca phé va muc dich riéng cuia Barista.

Ngay nay cong nghé Gravimetric trong VA388 Black Eagle
cho phép chiét xuat ca phé espresso dat dugc chat lwong
déng nhét & cung 1 ty 1é pha.

1918 pha = Lwong ca phé bot (gram)

Lwong ca phé chiét xuat (gram)




THE ESPRESSO BREW RATIO

The brew ratio is the relationship between the weight
of ground coffee and the liquid in the cup.

There is no ideal brew ratio. It varies for each coffee and
depends on the baristas goal. Today gravimetric technology
in the VA388 Black Eagle means espresso can consistently
be made with the same brew ratio.

: grams of ground coffee
Brew Ratio =

grams of coffee in the cup




PHUONG PHAP MG TOI DA
SU DONG NHAT

1. Barista thiét [ap lwong ca phé can chiét xuét

2. Cong nghé Gravimetric VA388 dinh lvong cbec va
lwgng ca phé dwoc chiét xuat.

3. Phan mém quan ly toan bé qua trinh pha ca phé véi
dd chinh xac tuyét doi.
Barista c6 thé theo d&i théng qua cac thong sé dwoc
hién thj trén man hinh cda ttrng group.

THE NEW FORMULA
FOR CONSISTENCY

= _ 1. Baristas set the weight of coffee in the cup.

2. Gravimetric technology in the VA388 weighs
the cup and the volume of extracted liquid.

3. Software manages the entire coffee brewing
process with maximum precision and barista

can see the principal parameters on the group

head display.







“DGi v&i t6i, VA388 la may pha ca phé ly tudng

dé kiém soat lwgng ca phé chiét xuat.

Pam béao sy nhat quan va huong vi cua tirng tach ca phé
trong moi truong hop.”

James Hoffmann
Quan quan WBC 2007
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“For me, the VA388 is the ideal
machine to control the weight
of liquid in the cup to get the
right consistency of espresso

and ensure maximum
flavour in the cup.”

James Hoffmann
2007 WBC Champion
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CONG NGHE T3

Barista thiét 1ap nhiét do chiét xuat tai mdi dau group

thong qua 3 thong so nhiét dé khac nhau tai cac vi tri: ‘ TE CHN O LO GY

2018-2020 WBC OFFICIAL ESPRESSO MACHINE

truyén nuée, nodi hoi va dau group chiét xuét.

May pha lam nhirng nhiém vu con lai:

Thong qua 3 chip PID ddc lap kiém soat tirng théng so:
bd phan ap suét ky thuat s6 va bé phan bién nhiét
truyén thong tin cung mot lac dén b diéu khién.

Cong nghé T3 gilp Barista kiém soat dugrc toi da cac
théng s6 mang lai két qua cao tai bat cir méi trrd'ng nao.

ON DINH NHIET O TUYET DO

B TECHNOLOGY

Baristas can set the delivery temperature of each
group through three different temperature parameters:
water infusion, steam and delivery group.

The machine does the rest: digital pressure and
temperature sensors instantaneously send information
to the controller, which through three independent
PIDs actively manages each variable.

The result is maximum precision, control and
accuracy regardless of the workload or environmental
condition.

TEMPERATURE STABILITY.







BARISTA PROFILE o

Barista c6 thé tuong tac véi khach hang nho thiét ké group thap.

Thao tac da duwgc don gian hoa chi véi 3 nut (1 shot/ 2 shot/ thd cong) phia trén dau group.
T4t ca cac linh kién duoc ché tac tir dong, thép khong gi va nhém. Nham bao dam nhiét do pha ché ca ph n
dat chuén va gia tang tudi tho cho may. 4
"Chuing t6i mong mudn dem lai vé ngoai khac biét v&i nhitng dwong cong uyén chuyén va mém mai,

tuy nhién, van mang lai nét manh mé vén cé ctia Pai Bang trong VA388."

James Hoffmann, Quan Quan WBC 2017




BARISTA PROFILE P ooic,

Baristas can interact with the customers thanks to the machine’s new low profile. "ﬂ 588
Operation has been simplified with just three buttons (short, long and manual) above the group head.
All the component materials are pure including copper, stainless steel and aluminium to ensure W

absolute temperature efficiency and mechanical durability.

“We wanted to move away from a masculine design and towards one with more curves and lines.”
James Hoffmann, 2007 World Barista Champion




THIET KE NGUYEN BAN

“Vé&i yéu cau da dang tur ki thuat s6 dén tha cong
VA388 duoc thiét ké dé mang dén cong suét cao nhat
va su thoai mai t6i da danh cho Barista.

Nhirng diém sang tao cua thiét ké khong chi tir
nhirng tinh nang déc dao ma con tao dugc su thu hut.
Ciing nhu cac dong may VA khac, VA388 véi chi tiét
mang ddu &n riéng nhu: canh dai bang khac hoa doc
than may; 4 chan dé duoc thiét ké manh mé;

can gat nudc va cac phim bat déi xirng.

Carlo Viglino
Nha thiét ké VA388 Black Eagle

PURE DESIGN

“The various commands, from digital to manual,
are designed for maximum functionality and ensure
maximum comfort. Their aesthetic position is
functional and at the same time attractive.

Like every Victoria Arduino product, the VA388 is
based on details: the four elegant supports, the
grooves on the sides, the neoclassical rear profile,
the thin backing plate, the steam lever and the
asymmetric keys.”

Carlo Viglino
VA388 Black Eagle designers
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PIEU KHIEN DE DANG vy e Ve
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Barista c6 “toan quyén” diéu khién may nh¢ vao a : -

man hinh TFT v&i nim van diéu khién. Barista co6 thé thiét 1ap / ' ™

va giam sat trong luong va thai gian ca phé chiét xuét; -~ - SR

nhiét d6 méi group; ap suét noi hoi; bd phan gia nhiét e

cling nhu viéc tiét kiém dién nang.

Man hinh d4u group gitp Barista kiém soat trong lwong

ca phé chiét xuét va thoi gian pha ché. .

Can danh sira “Cool Touch” dwoc cach nhiét dé an toan

va dé lam vé sinh cho Barista.

Can gat kéo va day thdng minh ddm béo an toan tuyét dbi

cho Barista khi pha ché.




EASY CONTROL

Baristas have full control of the machine thanks to
a TFT display with rotary switch menu
management. Baristas can set and monitor the
weight of liquid in the cup, shot time, brewing
temperature, group temperature, boiler pressure,
additional pre-infusion and energy saving.

The group display means the barista can control
the weight of extracted liquid and the shot time.
The “Cool Touch” steam lever is thermally insulated
to be safe for the barista and easy to clean.

The Push&Pull lever system lets the barista work
in total safety.

&
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BEN VUNG

VA388 Black Eagle chu y dén viéc tiét kiem nang

lrong thong qua cac bd phan bén trong may, thiét ké
ky thuat vai cac tinh nang chong thoat nhiét.

Cac vat liéu déu co chat luong cao va than thién vai
mdi truong, diéu do c6 nghia tat ca linh kién déu co thé
duoc tai sir dung.

SUSTAINABILITY

VA388 Black Eagle pays attention to saving energy
through its internal components, which are designed
and built to restrict heat loss.

The materials are all high quality and
environmentally friendly, making the VA388 fully
recyclable.







LLI
=
L
=
oC
O
\'d
O
<
]
m




Tréng va den, DGi 1ap nhung can bang
Su két hop hai hoa va mai mé gitra trang va den
mang dén dién mao thu hat cho VA388.

VA388 Black Eagle véi hai mau déi 1ap trang - den
dé dang phl hop vdi tat ca cac phong cach
quan cafe thoi thugng hién nay.

White and black, opposites in balance.
The creativity and new sense of white meet
with the power and determination of black.

White and black are the new faces of an espresso
coffee machine that stands out for its solidity and
its innovative aspects.

VA388 Black Eagle presents the white and the black
to make the machine more appropriate to the coffee
shop personality and style.



Dién mao md&i cua VA388 Black Eagle
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The new faces of VA388 Black Eagle \ 2615 4

Text: Victoria Arduino Marketing Dept / Design and Layout: Memphiscom /
Photos: Mosconi Tolentino, Daylight Studio / Translations: Tim Wills / Print: ... /
Printed on Fedrigoni X-PER paper, FSC certified.
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GROUP NUMBER GRAVIMETRIC VOLUMETRIC
2groups 3groups 2groups 3groups
Body Supermirror stainless steel ~ Supermirror stainless steel ~ Supermirror stainless steel ~ Supermirror stainless steel
e 0 e e 0 e e ¢ e e 0 e
Voltage 208-240V 50-60 Hz 208-240V 50-60 Hz 208-240V 50-60 Hz 208-240V 50-60 Hz
380 TRIF 50 Hz 380 TRIF 50 Hz 380 TRIF 50 Hz 380 TRIF 50 Hz
Power 7300 W 9100 W 7300 W 9100 W
Dimensions Dimensions L (mm-in) 825-328/16” 1075-425/16” 825-328/16” 1075-425/16”
Dimensions LA (mm-in) 730-2812/16” 950-389/16” 730-2812/16” 950-389/16”
Dimensions H (mm-in) 490-195/16” 490-195/16” 490-195/16” 490-195/16”
Dimensions P (mm-in) 695 -276/16” 695-276/16” 695 -276/16” 695-276/16”
Dimensions PA (mm-in) 590-234/16” 590 -234/16” 590-234/16” 590-234/16”
Net weight (kg-Ib) 90 kg /198 lb 115kg/2531b 85kg /187 b 110 kg /242 b
Gross weight (kg-lb) 110 kg /242 b 135kg /297 b 105kg/2311lb 130 kg / 286 lb
Capacity (l) 14| 171 14| 171
Steam boi’er ....... : T PN . . eresesseecirietetetateretaraneranes
Materials
Thermal Thermal Thermal Thermal
insulated stainless COPPER  insulated stainless COPPER  insulated stainless COPPER insulated stainless COPPER
Capacity (1, 0,71 0,71 0,71 0,71
Coffee boiler e - - - - - - ———
Materials Thermal Thermal Thermal Thermal
insulated stainless steel insulated stainless steel insulated stainless steel insulated stainless steel
Security valve . . . .
Hydraulics No-vacuum valve . . . .

Pressostat

Digital

Digital

Digital

Digital

Automatic water level

Volumetric pump

External pump pressure adjustment

Volumetric dosage

Gauge (bar pump)

Gauge (boiler)

Electronic

Electronic

Electronic

Electronic




GROUP NUMBER

GRAVIMETRIC

VOLUMETRIC

2 groups

3 groups

2 groups

3 groups

Group

Group temperature adjustment

Electronic

Electronic

Electronic

Electronic

High Efficiency Extraction System

N. group stabilisers

Group stabilaiser capacity

Teflon filter holder

Filter holder leather + teflon

Teflon pavillon

Easy clean spout

Steam

N. steam wands

Stainless steel

Cool touch wand

Hot water

N. wand

Hot water dosage

Cup warmer

On-Off electric

Electronic

TFT display

On/Off

Partial/total counter

Check control

Automatic cleaning program

Extracted coffee weight

Shot time

Temperature/pressure steam boiler

Brewing water temperature

Group temperature

Milk temperature (Autosteam)

Steam temperature programming

Coffee temperature programming

Group temperature programming

Maintenance program
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