
CASABREWS Neutron Pro New Dual Boiler Espresso Machine
with LCD Display and Milk Frother

QUICK BUYER GUIDE

Home baristas and coffee enthusiasts who want professional-grade

espresso and cappuccino with dual boiler and LCD control

At a Glance Specs

PRESSURE SYSTEM

20-bar Italian pump for rich
extraction

BOILER SYSTEM

Dual boilers for simultaneous
espresso and milk frothing

WATER CAPACITY

91oz tank for extended use
DISPLAY

LCD with animated brewing
instructions

MATERIAL

Brushed stainless steel for
durability

OPERATION

Semi-automatic for user
control
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Who It Is For

Home baristas seeking

professional results

Coffee enthusiasts wanting

cappuccino and latte options

Users needing dual boiler for

simultaneous brewing

Those preferring LCD-guided

brewing steps

Gift buyers for weddings or

housewarmings

Office users needing compact

espresso machine

People wanting stainless steel

kitchen appliances

Who It Is Not For

Users without space for large

machine

Those needing fully

automatic operation

Budget-conscious buyers

seeking lower price

People avoiding learning

brewing techniques

Users prioritizing compact

design

Those needing built-in milk

frother

Individuals without access to

instructional videos
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Trade Offs to Consider

Larger footprint than single-boiler models

Requires manual milk frothing learning curve

Higher price than basic espresso machines

No built-in coffee grinder included

Semi-automatic operation needs user skill

LCD display may be less intuitive than touchscreens

How It Compares

Dual boiler vs single boiler for simultaneous use

LCD display vs basic dials for guided brewing

20-bar pressure vs lower pressure systems

Stainless steel vs plastic construction

Semi-automatic vs fully automatic operation

91oz tank vs smaller capacity models
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Choose This If...

Want professional espresso

and cappuccino at home

Need dual boiler for

simultaneous brewing

Prefer LCD-guided brewing

instructions

Seek durable stainless steel

construction

Value semi-automatic control

for customization

Require 91oz tank for

extended use

Skip This If...

Need fully automatic

operation

Prioritize compact design

Seek lower price point

Avoid learning brewing

techniques

Require built-in milk frother

Need smaller water capacity

Learn More

Read our Review

CASABREWS Neutron Pro Espresso Machine: Dual Boiler, 20-Bar Pressure,

and Professional Brewing

Visit our YouTube Channel

Perfect Brew Picks

Visit our Website

perfectbrewpicks.novicelinks.com
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