
Impress your guests with perfectly cleaned crockery, 

cutlery and glasses and save! 

A commercial dishwasher should offer a number of advantages to cafes,  

restaurants and catering establishments.  

Your benefits at one glance: 

 Short programme cycle of 5 minutes 

 Two rack levels for maximal capacity 

 Use of plastic baskets possible together with optional stainless steel 
supports 

 High standards of hygiene with a final rinse temperature of  85°C 

 Perfect cleaning and protection of glassware by ensuring the ideal 
water hardness in all glassware programmes 

 Low energy, water and detergent consumption 

 

Miele Australia Pty Ltd | 1 Gilbert Park Drive| Knoxfield VIC 3180 

Telephone  1300 731 411 | Mon-Fri 8:30 am - 5:00 pm 

www.miele-professional.com.au | sales@miele-professional.com.au 

*Promotion is valid for orders received between 20.05.2016 to 30.06.2016 for the model mentioned above. Stock is subject to availability. Backorders will be 
accepted, but orders to be received within promotional period. Delivery must be taken by 31.08.2016. Surcharges will apply for deliveries/commissioning out-
side of metro areas. All prices  exclude GST. Terms and Conditions of sale are outlined on the official GST tax invoice.                                                                                                                                                                                                                                                                              

PG8059 

for $4,999*
 

(normally $5,499) 

SAVE $ 500 


