
STEAMERS

EN  The Steamer is engineered to produce steam in quantity and without interfering with the coffee brewing of your 
espresso machine. It also comes with a hot water tap.
The Steamer is equipped with an automatic water refill device and a pressure gauge that indicates the pressure in the 
boiler. Must be connected to direct water or pressurized water source.

Steamer AL1 - AL2

Think espresso.

STEAMER AL1 STEAMER AL2



STEAMERS

Steamer AL1 Steamer AL2
Body Brushed Stainless Steel Brushed Stainless Steel

Frame Galvanized Steel Galvanized Steel

Boiler Copper Copper

Boiler capacity qts 7 12

Rated power W 110 110

Voltage V 2.000 2.600

Amps A 16,6 23,8

Width in 17,5 26,5

Depth in 20,5 20,5

Height in 19,5 19,5

Net weight lbs 78 118

Shipping weight lbs 98 129

Model specification

Water and drain connections

General Espresso Equipment Corporation
Supplier of the most complete line of espresso,
cappuccino coffee machines, coffee grinders and accessories.

7912 Industrial Village Road - Greensboro, N.C. 27409
Tel. (336) 393-0224 - Fax (336) 393-0295
www.astoria.com - e-mail: info@geec.com co
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STEAMER AL1 STEAMER AL2 BACK VIEW

Astoria espresso/cappuccino machines are “ UL” listed for safety. Astoria espresso/cappuccino machines are “ ETL” listed for sanitation under “NSF-4” 
standards.

Single steamer
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Double steamer
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