
Z10
A world first: The groundbreaking Z10 with P.R.G. 
for cold, sweet and hot coffee specialties

Benefits at a glance
	� Product Recognizing Grinder (P.R.G.) 

with ultra-fast automatic grinder 
adjustment for every specialty coffee

	� Cold brew specialty coffees at the 
touch of a button thanks to the 
innovative Cold Extraction Process

	� Eighth-generation brewing unit 
with 3D brewing technology for the 
ultimate aroma experience

	� High-quality all-round design with 
convex-concave front panel, water 
tank in wave design and beautifully 
finished details

A masterpiece of Swiss engineering, the new Z10 doubles the range of specialty coffees. At the 
touch of a button it prepares the full spectrum of hot drinks from intense espresso to on-trend 
flat white. It also opens up a whole new dimension in the enjoyment of coffee with the 
introduction of cold brew specialties. This is made possible thanks to the Product Recognizing 
Grinder (P.R.G.), which recognizes the chosen specialty and instantly and precisely adjusts the 
fineness of grind accordingly. In addition, JURA has developed the pioneering Cold Extraction 
Process – a quite literally refreshing innovation. In this process, cold water is slowly pulsed 
through the freshly ground coffee under high pressure. The result is a completely new way 
of experiencing coffee – refreshing, energizing and with a wonderfully balanced aroma. 

This outstanding premium coffee machine features a double-speed 4.3" touch display and the 
Blue Crystal Rotary Switch. Thanks to the Specialty Selection menu and artificial intelligence, 
it’s exceptionally easy and intuitive to use. The technology quantum leap is also reflected in 
the sculptural design. The convex-concave front panel is visible proof of attention to detail and 
absolute manufacturing precision. Its high quality makes the Z10 a statement of excellent 
taste.



jura.com

Specific advantages
Number of specialty coffees 40
Cold Extraction Process ¡

Sweet Foam Function ¡

Intelligent preheating ¡

3D brewing technology ¡

Automatic Grinder Adjustment (A.G.A.) ¡

Active bean monitoring ¡

Automatic switchover from milk to milk foam ¡

Smart mode ¡

JURA Cockpit with maintenance status display ¡

WiFi connection to home network ¡

Transmitter supplied as standard ¡

JURA coffee machine standards
Pulse Extraction Process (P.E.P.®) ¡

One-Touch Americano function ¡

One-Touch function ¡

Variable brewing unit 5 – 16 g

Grinder
Product Recognizing 
Grinder (P.R.G.)

Thermoblock heating system 1
Milk system HP3 / CX3
Powder chute for ground coffee ¡

Aroma preservation cover ¡

Operating and programming standards
Compatible with J.O.E.® 

Rotary Switch 

Display
4.3" touchscreen 
color display

Store, copy and personalize products 

Programmable and individually adjustable 
amount of water



Programmable and individually adjustable 
coffee strength

10 levels

Programmable amount of milk / milk foam 

Programmable milk / milk foam temperature 10 levels
Programmable brewing temperature 3 levels
Programmable hot water temperature 3 levels

Hygiene standards
Intelligent Water System (I.W.S.) 

CLEARYL filter cartridge CLEARYL Smart+
One-Touch milk system cleaning (automatic) 

Integrated rinsing, cleaning, and descaling program 

Monitored drip tray 

JURA hygiene: TÜV-certified 

Energy standards
Energy Save Mode (E.S.M.©) 

Zero-Energy Switch or power switch 

Programmable switch-off time 

Design and materials
Two-component technology front section 

Amber / white cup illumination 

Water tank illumination in blue 

In figures
Height-adjustable / width-adjustable dual spout 3 – 5.9 in / 0.9 – 2 in
Water tank capacity 81 oz
Bean container holding capacity 10 oz
Coffee grounds container (servings) approx. 20 
Cable length approx. 47 in
Voltage / power 120 V~ / 1450 W
Weight 27 lbs
Dimensions (W × H × D) 12.6 × 15 × 17.7 in
Article number, product code 15464, Diamond Black 

(NAA) 
15636, Diamond White 
(NAA)

Z10

Technical overview
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