ESPRESSO

MACHINE
& GRINDER



ESPRESSO MACHINES

EVOZ2 ICON

XT CLASSIC XT BARISTA

ZERO CLASSIC ZERO BARISTA



ESPRESSO MACHINE COMPARISON

Dimensions (L x h x d)
Weight

Power supply

Maximum power

Boiler capacity

Group capacity

Grind Control System (GCS)
Milk Control System (MCS)
High version (for tall cups)
Flow regulation

Flow rate

Real-time weight

Dosed buttons

Steam wand operation
Cool touch steam wand
Steam Maestro wand

Machine customisation

EVO2

730 x 510 x 525 mm
67 kg
32amps/p
4.5 kW
751
2x051
Optional
Optional

Optional

6
Knob
Optional

Optional

ICON

730 x 510 x 525 mm
77 kg
32amps/p
4.5 kW
81
2x051
Optional
Optional

Optional

6
Knob
Optional
Optional

Optional

XT CLASSIC

730 x 525 x 510 mm
74 kg
32amps/p
4.5 kW
7.51
2x051
Optional

Optional

b
Lever
Optional

Optional

Zg/)wwp/

XT BARISTA

730 x 525 x 510 mm
74 kg
32 amp s/p
4.5 kW
751
2x051
Optional
Optional
Manually
3-5-70r9g/s
Included
A
Lever
Included

Optional

ZERO CLASSIC

870 x 511 x 550 mm
85 kg
32 amp s/p
4.9 kW
7.51
2x0.751

3
Lever

Included

Optional

ZERO BARISTA

870 x 511 x 550 mm
85 kg
32amps/p
4.9 KW
7.51
2x0.751

In 4 steps
3-5-70r9g/s
Included
3
Lever
Included

Optional



ESPRESSO MACHINE COMPARISON

Dimensions (L x h x d)
Weight

Power supply

Maximum power

Boiler capacity

Group capacity

Grind Control System (GCS)
Milk Control System (MCS)
High version (for tall cups)
Flow regulation

Flow rate

Real-time weight

Dosed buttons

Steam wand operation
Cool touch steam wand
Steam Maestro wand

Machine customisation

EVO2

940 x 510 x 525 mm
83 kg
32amps/p
6.3 kW
131
3x051
Optional
Optional

Optional

6
Knob
Optional

Optional

ICON

940 x 510 x 525 mm
95 kg
32amps/p
6.3 kW
131
3x0.51
Optional
Optional

Optional

6
Knob
Optional
Optional

Optional

XT CLASSIC

940 x 525 x 510 mm
88 kg
32amps/p
6.3 kW
131
3x0.51
Optional

Optional

b
Lever
Optional

Optional

SQ/MWP/

ZERO CLASSIC

XT BARISTA

940 x 525 x 510 mm
88 kg
32 amp s/p
6.3 kW
131
3x051
Optional
Optional
Manually
3-5-70r9g/s
Included
4
Lever
Included

Optional

1100 x 511 x 550mm
110 kg
32 amp s/p
7 kW
131
3x0.751

3
Lever

Included

Optional

ZERO BARISTA

1100 x 511 x 550 mm
110 kg
32amps/p
7 kKW
131
3x0.751

In 4 steps
3-5-70r9g/s
Included
3
Lever
Included

Optional



GRINDERS

DALLA CORTE

DC ONE DC TWO
FIORENZATO
ALLGROUND Fé64 EVO Fé64 EVO F83 E F83 E

SENSE SENSE PRO SENSE SENSE PRO SENSE



Length

Height

Depth

Weight

Power supply

Hopper capacity

Daily output (max.)

Energy usage

Rotations

Burr size

DC ONE

235 mm

570 mm

300 mm

12 kg

13amp s/p

1.5 kg

3 kg

500 W

1350 / min

65 mm

DC TWO

319 mm

570 mm

300 mm

21 kg

13amp s/p

2x1kg

2 x 3kg

500 W

1350 / min

65 mm

ALLGROUND
SENSE

169 mm

440 mm

240 mm

9 kg

13amp s/p

500 g

1 kg

250 W

1400 / min

64 mm

Fé4 EVO
SENSE

230 mm

615 mm

270 mm

13 kg

13amp s/p

1.5 kg

3 kg

450 W

1350 / min

64 mm

Fé4 EVO
PRO SENSE

230 mm

615 mm

270 mm

13 kg

13amp s/p

1.5 kg

3 kg

450 W

1350 / min

64 mm

F83 E
SENSE

230 mm

670 mm

270 mm

15 kg

13amps/p

1.5 kg

6 kg

650 W

1350 / min

83 mm

F83 E
PRO SENSE

230 mm

670 mm

270 mm

15 kg

13amp s/p

1.5 kg

6 kg

650 W

1350 / min

83 mm



KEY TERMS & DEFINITIONS

GRIND CONTROL SYSTEM (GCS)

GCS ensures you serve high-quality espresso all day by automatically adjusting grind settings based
on real-time data from connected coffee grinders. It monitors extraction parameters, adjusting grind
size (via burr distance and grinding time) to deliver consistent quality regardless of changes in:

e Humidity

* Temperature

* Bean condition

Available on DC One and DC Two grinders.
Compatible with Evo2, Icon, XT Classic, and XT Barista espresso machines.

MILK CONTROL SYSTEM (MCS)

MCS is an automatic steam wand designed to simplify and perfect milk frothing. A built-in probe on
the steam wand monitors milk temperature and stops steaming when the desired heat is reached.
Smooth, velvety microfoam couldn’t be easier with MCS. The barista just needs to place the pitcher
on the drip tray and insert the wand, with no manual technique required.

Available on Evo2, Icon, XT Classic, and XT Barista espresso machines.

STEAM MAESTRO

Steam Maestro is Dalla Corte’s latest innovation: a steam wand connected to an air compressor to
mimic the skills of a pro barista. It takes automatic milk frothing to the next level by offering three
preset recipes: cappuccino, flat white, and hot milk. Each recipe can be customised for foam density
and temperature, giving baristas more creative control while maintaining drink consistency.

Available on Icon espresso machines.



Dalla Corte UK&I

6A Handley Page Way
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dallacorte.com
01923 635700



