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Die neue 
 

Generation... 
uu Platzsparende Ausführung bei 

maximaler Raumnutzung 
 

uu Flexibel einsetzbar  
 

uu Hohe Stundenleistung 
 

uu Dosierungsautomatik  
 

uu Einfachste Handhabung 
 

uu Personalsparend 
 

uu Schankanlagen-kompatibel 
 

uu Keine Schlauchverlegung 
(bei Ansaugpumpe) 

 

uu Exakte Temperaturregelung durch 
Wasserbad 

 
uu Herstellerservice 
 

uu Finanzierungsservice 

www.alpina.cc 

Technische Daten 
 
 

Breite 26 cm  
 
 

Tiefe 43 cm 
 
 

Höhe 41 cm 
 

Anschlusswert: 
 
 

220 Volt / 2000 Watt 
 

380 Volt / 6000 Watt 
 
 

 

in 2 Ausführungen erhältlich: 
 

Ø mit Drucksystem  (Modell JG Standard) 
 
Ø mit Ansaugpumpe  (Modell JGP) 

Stundenleistung: 
 
 

300   ¼ Glühwein 
 

300   ¼ Jagatee 
 
 

First Alpina mulled wine 
and Jagatee machines are 

produced

Alpina Vario – fully
automatic filter machine 

1986
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ALPINA COFFEE SYSTEMS 

ALPINA GAJA
Professional Premium

THE
MULTI
TASKING 
EXPERT

Fully automatic coffee machine Gaja stands for top quality coffee enjoyment, no 
matter how many cups it fills. Gaja coffee machine can make up to 7 products at 
the same time and is able to perform an hourly output of 950 warm drinks with 
a high variety of options such as coffees, warm chocolates, mulled vines or rum 
teas for instance. Two coffee products, hot water, steam, mulled vine, Jagatee 
and chocolates can be produced at the same time.
By simply pressing a button, Alpina Gaja enables you to choose easily among 
40 drink specialties. Selecting the appropriate configuration will make it possible 
to produce a 100 % fresh milk chocolate. This is positively tremendous for a fully 
automatic coffee machine. Solid operating buttons will guarantee easy and 
reliable service and product associations.
The serial rotation-speed-control brewing unit, the proven 
AromaPerfect technology as well as the high performance 
rotation pump ensure the efficiency of the extraction process. 
OptiClean technology enables easy cleaning of the milk system. 
The high quality of the components and their modular design 
guarantee low maintenance and service costs.
Gaja is thereby the best and most reliable fully 
automatic coffee machine, if we consider 
daily needs for professional hot drinks.
Utilization is facilitated with the 6 liters high 
grade steal boiler, the opening powder tank 
which can be handfilled and the 7´´ touch 
color Display. Furthermore, product name 
and corresponding icons can be easily 
selected.



Standard Equipment

Additional Equipment

• Speedcontrol Longlife heating brewing unit
• High performance rotation pump
• Heat Exchange Boiler
• Comfort Multiflow extension (65-175mm)
• 7´´ Touch ColorDisplay (4 levels)
• Coffee shower head for two simultaneous products
• Separate hot water release
• Steam distributor
• Integrated milk pump electrically regulated for constant 

and perfect dosing
• CompactSteamFluid heating
• Simultaneous mode
• OptiClean milk system rinsing
• Coffee beans container 1 kg
• AromaPerfect Technology
• ECO-Mode

• Multitouch adapted for up to 3 different coffee strengths 
per product

• High performance premium equipped with 64 mm 
special steal discs. Product preparation finished in 1,5 
seconds.

• Active coffee beans monitoring
• Possibility to program up to 40 drink specialties
• Possibility to fill two cups at the same time (coffee, tea, 

mulled wine, Jagatee and chocolate)
• easy and swift process
• Opening powder tank to be hand filled
• Possibility to assign a name to each product and product 

icon
• 6 liter high grade steal boiler
• Barista button to select the flavors’ intensity
• Counter that can program one or several products

Water
connection

Voltage
(W) Performance (W) Weight 

(kg)
Width 
(mm) Height (mm) Depth

(mm) color

min. 2 bar 380V/415V 6000/9000* ca. 90 510 685/880** 600 black

• up to 2 additional beverages (mulled vine, Jagatee, 
Punsch) with intake system or pressure system

• 2 coffee grinders
• Warm chocolate (preparation with water)
• Possibility to prepare a 100 % fresh milk chocolate using 

Compact Fluid Heating, pump included, and a Milk Out 
notification when there is no milk left.

• Interface for bar and cash desk junction
• Special color
• Extern milk tube
• Several milk coolers
• Cup warmer heated on three levels
• Self-service mode

*  including Hot Drinks
** including coffee beans case



ALPINA COFFEE SYSTEMS 

ALPINA VISTA
Professional Premium

A
PERFECT
THREE
SOME

Neu:
White
Edition

Alpina Vista is a fully automatic hot drinks machine designed 
for you to experience pure pleasure in line with a wide range 
of options. Vista coffee machine fulfills high quality and quantity 
requirements and produces up to 350 hot drinks per hour. You can 
produce up to 3 drinks at the same time, two of which are coffee 
products. 24 out the 40 pre-programmed drinks can be selected 
and prepared by simply pressing a button. With the appropriate 
additional equipment, you can even produce a
100 % fresh milk chocolate. This is exceptional for a fully automatic 
coffee machine. Its 4 liter high grade steal boiler, its opening 
powder tank which can be hand filled and its 7’’ touch easy to use 
ColorDisplay enhances Alpina vista´s operating comfort. Name 
of the product and associated icons can be chosen individually 
and easily. Vista is thereby the best solution for the self service 
industry. Its serial rotation-speed-control brewing unit, its proven 
AromaPerfect technology as well as its high performance rotation 
pump care for the efficiency of the extraction process. OptiClean 
technology guarantees easy cleaning of the milk system. The high 
quality of the components and their modular design stand for low 
maintenance and service costs. Vista is thereby the best and most 
reliable fully automatic coffee machine if we consider daily needs 
for professional hot drinks.



A
PERFECT
THREE
SOME

Standard Equipment

Additional Equipment

• Speedcontrol Longlife heating brewing unit
• High performance rotation pump
• Heat Exchange Boiler
• Comfort Multiflow extension (65-175mm)
• 7´´ Touch ColorDisplay (4 levels)
• Coffee shower head for two simultaneous products
• Separate hot water release
• Steam distributor
• Integrated milk pump electrically regulated for constant 

and perfect dosing
• Compact SteamFluid heating
• Simultaneous mode
• OptiClean milk system rinsing
• Coffee beans container 1 kg
• AromaPerfect Technology
• ECO-Mode

• Multitouch adapted for up to 3 different coffee strengths 
per product

• High performance premium equipped with 64 mm 
special steal discs. Product preparation finished in 1,5 
second.

• Active coffee beans monitoring
• Possibility to program up to 24 drink specialties
• Possibility to fill two cups at the same time (tea, chocola-

te or steam)
• Easy and swift process
• Opening powder tank to be hand filled
• Possibility to assign a name to each product and product 

icon
• 4 liter high grade steal boiler
• Barista button to select the flavors’ intensity
• Counter that can program one or several products

Water connection Voltage
(W)

Performance 
(W)

Weight 
(kg)

Width 
(mm) Height (mm) Depth

(mm) color

min. 2 bar 380V/415V 4.600 ca. 75 380 685/880* 600 black

• 2 coffee grinders
• Chocolate: preparation with water
• Interface for bar and cash desk junction
• Milk Out notification
• Special color

• Extern milk tube
• Several milk coolers
• Cup warmer equipped with 3 level heating
• Self-service mode

* including coffee beans case



ALPINA COFFEE SYSTEMS 

Standard Equipment

Additional Equipment

• Longlife speed control and heating brewing unit
• High performance rotation pump
• Heat Exchange Boiler
• Integrated milk pump electrically regulated
• 7´´ Touch color display (3 levels)
• Separate hot water release
• Steam distributor
• OptiClean milk system rinsing
• Multitouch that enables up to 3 different coffee strengths 

per product
• High performance premium equipped with 64 mm 

special steal discs. Product preparation finished in 1,5 
second.

• Active coffee beans monitoring
• Aroma Perfect Technology
• ECO-Mode
• Possibility to program up to 16 drink specialties
• Easy and swift process
• Opening powder tank (Hag) to be hand filled
• Possibility to assign a name to each product and product 

icon
• 3 liter high grade steal boiler
• Barista button to select the flavors’ intensity
• Counter that can program one or several products
• Double outflow adjustable for 50–150 mm

Water connection Voltage
(W)

Performance 
(W)

Weight 
(kg)

Width 
(mm) Height (mm) Depth

(mm) color

min. 2 bar 230V/240V 2.600 approx. 
70 380 685/880* 600 black/silver

• 2 coffee grinders
• Chocolate: preparation with water or 100 % milk
• Interface for bar and cash desk junction
• Milk Out notification
• Special color 

• Extern milk tube
• Several milk coolers
• Cup warmer heated on three levels
• Self-service mode

*including coffee beans case



ALPINA RIVA
Professional Premium

THE
VER
SATILE

Neu:
alle Modelle in 

White Edition 
bestellbar

Alpina Riva Professional Premium is a fully automatic 
coffee machine designed to deliver high quality hot 
drinks in small spaces.Outstandingness, patented 
technology, high level operating comfort, efficiency 
and quality without compromise: you have here the 
cornerstones that make a top-class fully automatic 
coffee machine out of Alpina. Its 3 liters high grade 
steal boiler, its opening powder tank which can be 
hand filled and its 7’’ touch easy to use ColorDisplay 
can produce up to 250 hot drinks per hour.
Two cups can be filled at the same time. Furthermore, 
you can select the setting of your choice between 
16 coffee specialties. The Name of the product and 
associated icons can be chosen individually and 
easily. Its serial rotation-speed-control brewing unit, its 
proven Aromaperfect technology as well as its high 
performance rotation pump ensure the efficiency of 
the extraction process. 
The high quality of the components and their modular 
design guarantee low maintenance and service costs. 
Alpina is thereby the best and most reliable fully 
automatic coffee machine, if we consider daily needs 
for professional hot drinks.



ALPINA COFFEE SYSTEMS 

Auch im 
SB-Modus 

verfügbar

ALPINA HOTSPOT
Professional Premium

THE
MOUN
TAIN
ROCKER

Alpina Hot Spot and Hot Spot SB Premium is a fully 
automatic hot drink machine designed for you to 
experience pure pleasure in line with a wide range 
of options.
Tea, milk chocolate, Jagatee and mulled vine are, 
after coffee, the most appreciated hot drinks. They 
are also essential for the catering industry. Utilization 
is swift and easy. Thereby Alpina Hot Spot and Hot 
Spot SB Premium is a ´must have´ in the catering 
industry. Thanks to its high performance and its low 
energy costs, Alpina hot drink automat is a reliable 
partner. It is also the perfect device for the ´Free 
Flow´ business (self-service).
No matter the nature of the client´s needs, Alpina 
Hot Spot and Hot Spot SB can be adapted to every 
customer´s wish. Therefore, it is exceptional, world-
wide, due to its compactness and functionalities.



THE
MOUN
TAIN
ROCKER

Standard Equipment

Additional Equipment

• HeatExchange boiler
• 7´´ Touch ColorDisplay (4 levels)
• Separate hot water release
• Steam distributor
• Electrically regulated integrated milk pump for constant 

and perfect dosing
• Compact Steam Fluid Heating
• Simultaneous mode
• OptiClean milk system rinsing
• Schoko container 1 kg 

• ECO-Mode
• Multitouch
• Possibility to program up to 24 drink specialties
• Easy and swift process
• Possibility to assign a name to each product and product 

Icon
• 6 liter high graded steal boiler
• Counter device that can program one or several 

products

Water connection Voltage
(W)

Performance 
(W)

Weight 
(kg)

Width 
(mm) Height (mm) Depth

(mm) color

min. 2 bar 380V–415V 9.000 65 380 685/880* 600 Black

• 2 chocolate grinders
• Chocolate (with water)
• Possibility to prepare a 100 % fresh milk chocolate using 

Compact Fluid Heating, pump included, and a Milk Out 
notification when there is no milk left.

• Interface for bar and cash desk junction

• Special color
• Extern milk tube
• Several milk coolers
• Cup warmer equipped with a three level diffuser
• Self-service mode

*including chocolate case



ALPINA COFFEE SYSTEMS 

THE
ATHLETE

ALPINA DELIZIA
Professional Premium Filter

Filter coffee machine Delizia ranks among the most brilliant 
inventions since drip coffee came on the market. Experience 
a new professional way to make coffee! Delizia coffee 
machine is equipped with a specific brew beam which 
includes distinct shower heads that are fed with a separate 
boiler. The temperature and the brewing intervals can be 
separately set. All famous decanters are produced according 
to this historical technic. By pressing a button, Cald´oro 
gives you the opportunity to prepare fresh brewed drip 
coffee, adapted to the size of the mug. This innovation is as 
interesting for hotels and gastronomy as for coffee shops and 
coffee lovers.

You can acquire the Delizia coffee machine in different colors 
as well as with 2, 3 or 4 simultaneous processes.



Standard Equipment

Additional Equipment

• 2 extensions
• Portioned
• Fixed group heads
• High quality metal enclosures
• 4,3‘‘ Touch display
• Freely programmable quantities
• Freely selectable temperature per Group
• Freely programmable extraction time
• Freely programmable repetition

• Pre-brewing function freely-programmable
• Electrical junctions: 230 V, 2 extensions, 2,3 kW
• Performance capacity: 280 ml in 1:20 Min x 3

filter Boiler capacity Voltage
(W)

Performance 
(W)

Weight 
(kg)

Width 
(mm)

Height 
(mm)

Depth
(mm) color

2 2 x 0,75 230 2.300 ca. 22 700 522 150 black

3 3 x 0,75 230 3.300 ca. 23 1100 522 150 black

4 3 x 0,75 230 3.300 ca. 27 1100 522 150 black

• Hot water discharge (tea)
• 3 extensions
• 4 extensions
• Filter holder for single or double product (2017)



Standard Equipment

Additional Equipment

• Portioned
• Fix group heads
• Sewage lead-out
• 2 extensions
• High quality metal enclosures
• 4´3 Touch display
• Freely programmable quantities
• Freely programmable temperature per group
• Freely programmable extraction time

• Freely programmable repetition
• Pre-brewing function freely-programmable
• Electrical connection: 230 W, 3,3 kW
• Performance: 280 ml in 1:20 Min x 3

filter Boiler capacity
(l)

Voltage
(W)

Performance
(W)

Weight
(kg)

Height 
(mm) Ø mm color

2 2 x 0,75 230 3.300 ca. 22 770 415 red

3 3 x 0,75 230 3.300 ca. 22 770 415 red

• Device for hot water
• Filter holder extension designed for espresso machine
• Standard with 2 extensions, optional with 3



ALPINA DELIZIA
ROTONDA

Professional Premium Filter

THE
RETRO

MODERN 
LOOK

Drip coffee has never been so fresh! With Delizia 
Rotonda, experience a new professional way to 
make coffee. Coffee column Delizia Rotonda is 
equipped with a device which includes distinct 
shower heads that are fed with a separate boiler. 
All famous decanters are produced according 
to this historical technic. By pressing a button, 
Cald’oro gives you the opportunity to prepare 
fresh brewed drip coffee, adapted to the size of 
the mug. This innovation is as interesting for hotels 
and gastronomy as for coffee shops and coffee 
lovers.

You can acquire Delizia coffee machine in 
different colors as well as with 2 or 3 simultaneous 
extensions.



ALPINA COFFEE SYSTEMS 

ALPINA
LATTE PERFETTO
Professional Premium Filter

A great deal of coffees would not be the same 
without a perfect foam. With Premium Creamer, 
simply by pushing a button, you can get the famous 
whitecap. Thanks to automatic measured out lather, 
you gain time and enhance flavor. Temperature plays 
a fundamental role in ensuring the optimal foam. This 
milk foam device provides a constant warmth even 
with continuous operation.

* inkl. Tropftasse

Standard Equipment

Additional Equipment

• constant temperature while continuous 
operation

• time saving due to dosed foam
• milk saving due to abstraction as needed
• product diversity via 6 separate setup buttons
• 4,3‘‘ touchscreen
• dimensions: 180 mm x 470 mm
• electrical connection: 240 V, 50 hZ
• heating capacity: 2700 Watts

• Several milk coolers
• tube for extern milk extraction

Boiler capacity
(I)

Voltage 
(W)

Performance 
(W)

Weight
(kg)

Width
(mm)

Height 
(mm) Depth (mm)) color

2,5 230 2.700 ca. 22 160 475 380/485* Black

* included grid



ALPINA
LATTE PERFETTO
GRANDE
Professional Premium Filter

A great deal of coffees would not be the same without a perfect foam. With 
Premium Creamer, simply by pushing a button, you can get the famous 
whitecap. Thanks to automatic measured out lather, you gain time and 
enhance flavor. Temperature plays a fundamental role in ensuring the optimal 
foam. This milk foam device which is available in several colors provides a 
constant warmth even with continuous operation.

Premium Creamer not only produces the perfect milk foam but also warm milk.

Standard Equipment

Additional Equipment

• constant temperature while continuous 
operation

• time saving due to dosed foam
• milk saving due to abstraction as needed
• product diversity via 6 separate setup buttons
• 4,3‘‘ touchscreen
• dimensions: 180 mm x 635 mm
• electrical connection: 240 V, 50 hZ
• heating capacity: 2700 Watts

• Several milk coolers
• tube for extern milk extraction

Boiler capacity
(l)

Voltage
(W)

Performance 
(W)

Weight
(kg)

Height
(mm) Ø mm color

2,5 230 2.700 ca. 22 635 230 Stainless Steel



ALPINA COFFEE SYSTEMS 

Does our company name remind you of the mountains? That’s good. 
Because that’s exactly where we come from. ALPINA is based in 
the Tyrolean town of Kufstein and from 1947 has been the sole 
professional coffee machine manufacturer in Austria to develop high-
performance and high-quality machines. Machines with different 
functions and a wide range of preparation methods such as ristretto, 
espresso, caffè crema, tea, hot chocolate with 100% fresh milk and 
additional hot drinks like punch, mulled wine or Jagatee. Up to 200 
cups of coffee, 300 espressos or 950 hot drinks per hour? What 
could sound like a futuristic fantasy to some is made possible by 
ALPINA’s innovative coffee systems - and all this with simultaneous 
delivery! From fully automatic machines and filter machines to milk 
frothers in an attractive design, we have the right machine for every 
application in our range and offer top-quality coffee pleasure.

Our individual and hand-crafted ALPINA machines are characterized 
by their solid construction: all components and brewing groups are 
made of milled stainless steel. In contrast to plastic components, 
this high-quality material promises longevity, low maintenance costs 
and unique coffee quality in the cup. In addition, ALPINA machines 
help to protect the environment: our stainless steel boiler scores 
with particularly low energy consumption, despite its constant top 
performance.

The numbers speak for themselves. Many dealers around the 
world trust in the coffee competence of ALPINA. We are already 
represented throughout Austria. Now, to continue our mission, we 
are looking for partners, resellers and importers in Central Europe 
who share our passion for uncompromisingly good coffee and want 
to take over the distribution of our highly professional machines. 
Production, development and in-house training will take place in our 
factory in Kufstein. ALPINA means one hundred percent competence 
under one roof.

MADE IN AUSTRIA



Stainless Steel Boiler

Despite its permanent high performance our 
stainless-steel boiler scores with a minimised 
energy consumption. The technology enables 
a long service life with low maintenance 
costs.

Stainless Steel brewing unit

The quality of the brewing unit is 
characterised by its extremely solid 
construction made of milled stainless steel. 
In contrast to conventional plastic brewing 
groups, our products guarantee exceptional 
longevity and optimum extraction quality 
for every coffee product. This way a fully 
automatic machine can guarantee perfect 
quality in the cup in the same way as typical 
sieve models.

Heating Module

Our heating process takes place “just in 
time” - i.e. only when the drink is needed. 
After pressing the button, the delight of 
heated milk, chocolate, mulled wine or 
Jagatee is produced with our patented steam 
heating. Thanks to the constant temperature, 
the system avoids overcooking alcohol 
and sugar. At the same time, no additional 
energy is consumed: with a continuous 
output of approx. 950 products per hour, a 
maximum of 9 kilowatts is consumed.

Technology that excites 
Soft Touch Display

Mit unserem 7 Zoll TFT-Display ist eine intuitive Benutzerführung 
nach dem Smartphone Prinzip garantiert. Die Bedienung samt 
Einstellungsmöglichkeiten ist besonders einfach zu handhaben. Auf 
dem hochauflösenden, leicht zu bedienenden Farbdisplay lassen 
sich Produktbilder und Kaufempfehlungen attraktiv platzieren. Das 
Produktangebot kann an die jeweiligen Bedürfnisse individuell 
angepasst werden.

Multi Run Out

Die Ausgabe von Kaffee, Milch, Milchschaum und heißer Milch 
erfolgt über getrennte Auslaufführungen. Auch bei Kombi-Produkten 
können immer mehrere Tassen gleichzeitig befüllt werden.

STAINLESS STEEL BOILER
6 LITRE

BREWING UNIT



ALPINA COFFEE SYSTEMS GmbH

Tiroler Straße 32

6322 Kirchbichl

AUSTRIA

 

T: +43-5372-62453

office@ALPINA.cc

www.ALPINA.cc
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Find us on:   #ALPINAcoffeeSYSTEMS   @ALPINA COFFEE SYSTEMS   @ALPINA_COFFEE_SYSTEMS   #ALPINAcoffeeSYSTEMS

WWW.ALPINA.CC


