
Description
We reinvented the Idea coffee machine, turning it into a top 
model in our professional automatic range: it now features 
premium materials and finishes. The new slim sides make it 
compact and versatile, being available as optional in other 
colours in addition to the black standard version, to fit in all 
locations. It is also equipped with a new user interface, with a 
backlit capacitive keyboard and a 3.5” colour display.
The Idea Restyle Cappuccino includes an integrated professional 
cappuccinatore: coffee and milk and milk foam are delivered in 
a programmable order or all at the same time. Milk is collected 
directly from the bottle and turned into a creamy foam, to 
deliver hot milk and brew 4 coffee/milk mixed beverages, 
mixing the elements to taste. The automatic cappuccinatore 
self-cleans after each use. Idea Restyle Cappuccino is equipped 
with a double boiler (one for coffee and one for hot water/ 
steam) and with 3 hydraulic circuits that allow the machine to 
deliver coffee and milk, hot water and steam, all at the same 
time. The new user interface makes custom-programming all 
the 12 recipes/beverages, selectable with a touch. Moreover, 
as it is possible to prevent access to the programming menu, 
it is possible to place the machine in self-service mode, also 
excluding some beverages.

Main features
• Removable and washable brewing group
• Continuous steam production without damps
• Hot water production/hour (150 cc cup): 400
• Coffee preparations/hour (30 cc cup): 150
• Cappuccino preparations/hour (150 cc cup): 60
• Height-adjustable coffee spout
• Coffee beans container capacity: 2.1 kg
• Coffee grounds container capacity: 100
• Grinder equipped with 64 mm ceramic blades
• Automatic cappuccinatore
• Simultaneous dispensing of coffee, hot water and steam thanks 

to 3 separate water circuits
• Hot water independent heat exchanger

Accessories
• 7/9 g brewing group kit
• Pump/independent water tank kit
• Water softener kit 
• Refrigerator module for milk
• Cup warmer module
• Coloured sides kit (colours: red, white, blue and ‘Canaletto’ 

walnut)

Idea Restyle Cappuccino
Idea Restyle Coffee + Milk Beverages Module



In accordance with its policy of progressive product design Saeco Vending reserves the right to alter specifications.
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Technical data Idea Restyle Cappuccino
Structural specifications
Dimensions (w x h x d) 410 x 720 x 545 mm
Weight 56,7 kg
Framework material pre-galvanized and painted steel
Housing material ABS, PC, MDF / stainless steel
Electrical specifications
Power supply 208-220 V/60 Hz - 230-240 V/50 Hz
Maximum power consumption 3300 W
Water specifications
Water/steam boiler capacity 1.7 l
Coffee boiler capacity 400 cc
Coffee boiler material treated brass
Steam boiler material stainless steel
Hot water independent heat exchanger •
Stainless steel articulated steam wand •
Stainless steel hot water wand •
Water connections
Standard water supply water supply
Optional water supply pump/independent water tank kit
Water connection 3/4“ (1-8 bar)
Other specifications
Coffee beans container 1
Coffee beans container capacity 2.1 kg
Coffee grounds container capacity 100
Simultaneous preparation of two cups •
Simultaneous dispensing of beverages, hot water and steam •
Grinder equipped with 64 mm ceramic blades 1
Automatic cappuccinatore •
Brewing group 7/9 gr or 9/14 gr
Height-adjustable coffee spout •
Adjustable grinder •
Electronic pre-brewing •
Adjustable amount of ground beans used •
Adjustable amount of milk used •
Adjustable amount of water used •
Electronically adjustable servings •
Possibility to use pre-ground coffee •
Pre-warming cup surface •
Automatic servings counter •
3.5‘‘ colour display •
Capacitive backlit keyboard with colour icons •
Number of programmable direct selections 12
Number of preselections (with pre-ground coffee) 7
Performances
Continuous steam production (without damps) •
Hot water production/hour (150 cc cup) 400
Coffee preparations/hour (30 cc cup) 150
Cappuccino preparations/hour (150 cc cup) 60
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