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To truly enjoy a fresh cup of coffee, we find it helps if you close
your eyes, inhale, take in the aroma and then take pleasure in
the taste of a great cup of coffee. It all forms part of the ritual
of drinking coffee. In everyday life, at work or during free time,
we always find the right moment to indulge in this great little
pleasure.

Koro comes from the technology and experience of Necta. With
soft clean lines, Koro offers typically elegant classic Italian
design, aesthetically pleasing, it provides excellent value for
money whilst benefiting from being technically superior. Koro is
extraordinarily compact and reliable, due to the use of the
highest quality components, normally used in machines that
support much heavier workloads.

Thanks to its characteristics, Koro is ideal for environments such
as offices, meeting rooms, stores, professional studios, small
cafés and restaurants, and can be managed in a variety ways.
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�6/307� Espresso 
*+1/:+6+* Long Black

White Coffee
Caffè Latte
Cappuccino
Caffè Mocha
Chocolate 
Hot water

�3-6+*/+387� Coffee beans 0.75 kg
)’5’)/8= Chocolate 0.65 kg

&+/-.8 28 kg

�4961=�498598� 50 cappuccinos

"4;+6 2850 W

�4/1+6 600 cc Espresso
500 cc Steam

�6/307� Espresso
*+1/:+6+* Long coffee

White coffee
Cappuccino
Caffè Latte
Cancel deca
Hot milk
Hot water

�3-6+*/+387� Coffee beans 0.75 kg
)’5’)/8= Whitener 0.65 kg

&+/-.8 27 kg

�4961=�498598� 40 espressos

"4;+6 1500 W

�4/1+6 300 cc
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