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The Appia II Volumetric is the ideal machine for baristas looking for amazingly consistent coffee. 

Being volumetric this machine allows baristas to program desired volumes and consistently pull 

shots at that volume throughout the day. Because the barista no longer has to monitor each 

and every shot, they are given precious time to interact with customers or perhaps begin 

another order. Making this machine ideal for a number of shops and setups. 

The Appia II builds on the success of the Appia, further pushing the limits of the already proven 

espresso machine. It is a machine of high productivity and high performance. Combined this 

with its proven reliability and modern style make it the ideal machine for any room. 

APPIA LIFE: PRODUCTIVITY, CONSISTENCY & ENERGY SAVING Appia Life builds on the success 
of the Appia. The Nuova Simonelli team, applying the results of studies and research conducted 
with the support of various professionals, created in Appia Life an even richer and always ready 
machine, more comfortable for the barista, with even simpler maintenance. 



 

MACHINE CONSISTENCY. BECAUSE OF EVERY CUP COUNTS based on the following technology: 

+ SIS - SOFT INFUSION SYSTEM 

SIS [Soft Infusion System] guarantees a soft infusion allowing a consistent result and 
compensates for any incorrect coffee tamping. 

+ SUSTAINABILITY 

Greater use of copper has reduced the use of other materials. AIl the parts that require high 
mechanical rigidity have a leadless. Brass alloy [less than 0.2 %]. 

+ INSULATION – DRYTEX THERMICAL TECHNOLOGY 

Appia Life ensures money-saving thanks to boiler insulation. In comparison with Appia II, the 
new coffee machine Appia Life save -13% energy consumption and -20% environmental 
impact. 

A LOT OF COMFORT MEANS HAPPY BARISTAS 

Appia Life offers even more of this possibility because it is more ergonomic, which makes daily 
operation easy for a barista. Every angle of Appia Life is designed to improve service speed and 
enhance performances of all kinds of baristas, from juniors to the most expert ones 

+ REVERSE MIRROR  

The remote control allows having full control of the coffee from the filter holder without having 
to bend down and, simultaneously, verify the cleanliness of dispensers. 

+ ALIGNED CUP WARMER 

The cup warmer is aligned with the level. Another element of attention to the barista is that the 
cup warmer is flush with the level of the cover. In addition to increasing capacity, this helps 
speed up the work of the operator. 

+ PUSH-BUTTON PANEL 

The new push-button panel has been completely revised with more ergonomic keys, but 
notably, it is more responsive and sensitive and resistant. 

+ EASY MAINTENANCE Appia Life has been designed to facilitate the work of the technicians 
and help the maintenance operations of the machine much simpler and quicker. The new 
adjustable nozzle attachments, the new system to open the sides and the redesigned group can 
help in this case. 



 

 

Appia 2 Group Specifications: 

 

• Machine Weight 66kg 

• 15 Amps 

• Soft Infusion System 

• Boiler Type Heat Exchange 

• Cool Touch Wands 

• Brewer Type Two 

• Volumetric dosing 

• Bar Pump Gauge 

• Automatic boiler fill 

• Double Stainless steel Switable wand 

• Dimensions (Length x Breadth x Height) 31" x 22" x 21" 

• Hot Water Nozzle Yes 

• Steam Wand Type Manual 

• Steam Wands 2 

• Manual Dosing 

• Total Boiler Capacity 11 Litres 

• Voltage 220 V – 230 V 

• Water Source Attached Water Line 

• Automatic cleaning program 

• Power 3,400 W  



 

 

MDX Grinder 

 

 

MDX Grinder Specifications: 

 

• Large 65mm burrs grinds coffee quickly with less friction. 

 

• Step less Micrometric grind adjustment dial for precise grind settings. 

 

• Exterior volumetric adjustment of coffee doser. 

 

• Grinds espresso as fast as 2.7 seconds. 

 

• 1.2 Kg transparent bean hopper with safe removal system. 

 

• Dimension :  190mm (L)  x  360mm (D)  x  590mm (H) 

 

• Productivity :  9 Kg/h 

 

• Designed and built according to bio-design criteria. 


