


Specifications One Group Two Group Three Group Four Group

Height 82 cm 82 cm 82 cm 82 cm

Width 46.1 cm 70 cm 94 cm 118 cm

Depth 58.3 cm 60 cm 60 cm 60 cm

Weight 47 Kg 66 Kg 85.5 Kg 110 Kg

Volts 230-240/50-220-115/60 230-240/50-220-115/60 230-240/50-220-115/60 230-240/50-220-115/60

Power Consumption 2400 watt 4200 watt 5000 watt 6000 watt

Brew Boiler 0.8L 1000w 2.4L 1400w 2.9L 2000w 4.8L 2800w

Steam Boiler 2.3L 1400w 8L 2400w 8L 2400ww 8L 2400w

Easy to use - incredible coffee - stunning visuals - wonderful experience

• With or without dosing system

• Custom colour powder coat

• Wide choice of side wood panels and 
handles

• With or without a pump

• Bottomless group handles

• Hands on craftsmanship

• Consistency in temperature

• Durability and longevity

• Three-way safety valve

• Separate programmable volumes

// //

//

//

THE VOSTOK

Naples is the home of the lever espresso 
machines and you will find espresso bars 
proudly full of them. Levers are pulled all day 
long by passionate baristas.

Nothing is more fascinating and romantic to a 
barista than to pull a shot on a lever machine.

You interact with the machine unlike any other.

I N T R O D U C T I O N C U S T O M I Z AT I O N
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S P E C I F I C AT I O N S

I M AG E S

//  T H E  F U T U R E  O F  E S P R E S S O  M AC H I N E S

F E AT U R E S
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PASSIONATE ABOUT ENGINEERING
Paolo, his sister Tiziana and his team build the Vostok by hand.

It is a true engineering company run by passionate lovely Italians.

//

A MORE ADVANCED LEVER//

//

Unlike other levers, the Vostok has a built-in safety system to try and stop bounce back.

Simply pull the lever down and slowly release back up. 

The Vostok lever machine will gently force brewing water at the exact temperature at a perfect pressure curve through the 
coffee.

The result is a shot that is smoother, more aromatic, full bodied and without any bitterness.

This lever machine is a dual boiler system. One boiler for steam and one boiler for the brew groups and all carefully 
controlled by PID. Unlike traditional levers, the water temperature is precisely controlled.

Programming the Vostok is blissful. You can set the brew boiler temperature, the steam boiler temperature and each group 
head temperature. This gives you such incredible control over your flavour profile and extremely consistent shots as the 
group heads are temperature controlled.

The Vostok has a group head flush system and a pressure release system.

The Vostok has a customisable dose so you can set a short and a full double dose to exactly how you like it. This is done 
digitally so extremely easy to program and replicate.

The machine has a weekly timer so your machine switches on and off whenever you need it to. It is always ready and 
waiting for you in the morning.

The Vostok uses very little power due to clever engineering.

//

In an era dominated by automation and convenience, the Vostok lever espresso machine offers a refreshing 
departure from the modern world. The Vostok celebrates the time-honored tradition of manual espresso brewing 
while incorporating modern innovations to enhance performance and usability. Whether you're a seasoned barista 

or an aspiring home coffee enthusiast, embracing the art of lever espresso brewing opens up a world of possibilities 
and rewards, where each shot of espresso becomes a testament to craftsmanship, precision, and passion.
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//  A RT I S A N  M A D E  BY  AC S

Specifications Two Group

Height 45 cm

Width 66 cm

Depth 58 cm

Weight 51 Kg

Volts 230-240/50-220-115/60

THE ELYSIUM
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S P E C I F I C AT I O N S

I M AG E S

I N T R O D U C T I O N C U S T O M I Z AT I O NF E AT U R E S// //

Commercial automatic coffee machine with 2 
groups, with a display to show the main 
information like boiler temperature.

Pump with bypass regulated at 9 bars able to 
handle the two groups simultaneously.

The machine is equipped also with a panel for 
each group to select different doses (single 
coffee, double, short or long and manual) also 
to program all the function like boiler 
temperature and so on.

• Artisan made in Naples, Italy

• Consistency in temperature

• Durability and longevity

• Programmable timer

• Separate programmable volumes

• Programmable cleaning cycle

• Custom colour powder coat

• Wide choice of side wood panels and 
handles

• Custom laser cut side panels

• Bottomless group handles
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