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Congratulaziond,

i mr'grt.ah..'“c:rr'rn can voi par lacquiste di questa macching et coffé BEprEss0, di qualita
suparione, & vi ringrazloma per la fidudio cccardetodd. Pima di metters in bunziane la moechi-
na, vi cansigliame 4 leggere atertamente le istuzioni per I'uso che vi spiegano come ulilizar
o, pulirla @ marteneda in perfeto efficienzo. Se ovete clire domonde, rvalgetevi ol riverditon
o direftamert: alla nostra cosa. Sarema liei di derVi tuth | chiaimenti desident.

Congratulafians,

Congratulations on choosing this top-guality espresso mochine ord many tharks far your
corfidence in our products. Before aperating the machine, we recommend you reod the following
instructions thoroughly which explain how to use, clean ond mairtain the machine Far any
othar information, plecse contoct the lecder ar our company directly. We will be gled to provide
you with any explarctians you may need.

Feélicitations,

Mous vous felicitons de lachat de cotte mochine pour cofé axpress de gialita supedeun et Vous
mmmancions pour Vot préférence. Avant de meltre la machine en marche, nous Vous
mcommandons de lire ottentiverment ces instruchons demplal gui expliguent comment employer,
nettoyer et conserver la machine en pardait éot de funcionrement. 5 Vous ovez des questions
& poser, nous Vous prons de corfocter le détaillant ou direclement notre malsan. Nous Vous
dannarors aves plaisr toutes les irfarmations récessaims.

Wir gratuliemen lhnan Kol dieser Esprassomaschine bachster Qualiét und dankan lhnan fir e
Verroven. Vor der Inbetdebnohme der Maschine emplehlen wir, diese Bedienungsanleitung
sarglaltiy durchzulesen, die Arwelsungen Ober den Gebrouch, die Reinigung urd die Pllege
der Maschine gibt. Wenn Sie waitere Fragen haben, werden Sie sich bitte an den Handler oder
direldt ar uns. Wir werder lhnen gerne alle notwendigen Erklrungen geben.

Felicidodes!

Cangrotiléndonos con Ud por hober comprodo esta maguing poro cobé epreso, de colided
superiar, Le agrodecemas lo confianza depasitoda en nuestras productas. Antes de poner en
marche o aporeda Le ocansejemos lea olentamente las intucciones de empleo que explican
coma utlizarls, impiarls y mantereda comectamente. Encaso tenga mds cuestiones, ocuda al
revendedar o directamente o nuestra cosa. Serd un plocer darle las infarmociones deseodos.

Parabans|

Esta do parabiéns pela oguisigao desta mbguing da cofé espresso, de gualidode superor e
ogradecemos o confionco demorstrodo. Antes de ufilzar o maguing & aconselhivel ler
atertamente o manual de instrugoes no gual lhe explicamas coma wilizd-la, limpidla e mante-
la padeils condicoes. Mo caso de ter gquaguer outros gquestoss & oconselhivel contactar o
revendedar ou directamente o fabrzonte. Esaremas ao v/disporpara todas os esclarecimentos
desejados.

Gefeliciteard!

Wij feliciteren u met bet kit dot v dit espresso-oppamoat van loplkwalitelt gekocht beet en wij
danken u voor hetin ans gestelde vertrauwan. Vaordat u bet opporeot in gebruik neamt sdvisaren
wi| u deze gebriiksoorwijzing condachti te lezer. In ders gebrilkssonwizing wordt namelik
vitgelegd hoe u het apporoat het beste kunt gebruiken, schoonmaken en anderbouden zodat
het cppamct long meegoat.
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1 GENERAL

This coftee machine is designed to make 1 or 2 cups of espresso coffes, and includes an
adjustable hot water/steam tube.

The switches on the front of the machine are clearly lobelled with easy to understand
symbaols.

The machine is elegantly designed tor o domestic kitchen and is not suitable for heavy
duty, professional use.

Warning: The manufadurers accept no responsibility for eventual faults caused by
any of the following:

* Misuse or use contrary to the manufacturer’'s recommendations;

* Repaoirs attempted by persons not belonging fo an authonsed service centre;

* Mishandling of the mains cable;

* Mishandling of any part of the machine;

* Use of unauthorised spare parts or accessories.

In any of the above cases the guarantee will prove null and void.

1.1 Guide to the instructions

A A The warning trangle indicates all the personal safety instrudions.
Follow these instructions carefully to avoid injury.

This symbel indicates the most imporiant information for ensuring an optimal
use of the machine.

N References to diagrams, Ia-arts of the opplionce or control switches etc. are indicated
by a number or letter. Keep the illustrations to hand.
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The diagrams referred to in the leaflet are placed in the inside cover flap.
Keep these pages open while reading the instructions.

1.2 How to use these instructions

Keep the instructions in a safe ploce or attech them to the machine for easy
consultation by others.

It you desire any further information or hove o problem not sutticiently covered by this
leatlet please contoct our gualitied experts.

2 TECHNICAL SPECIFICATIONS

Rated voltage oee rating plate on appliance

Foted output see roting plote on appliance

Body material

Thermo-tormed plastic

Cimensions (| x h x w

245x% 310 x 250

Weight 4 kg
Cable length 12m
Contrel panel Frontal
Filter holder “Crema”
[depending on model] Brass

“Bannarella”

Coppuccine optional extra

Tank Removable
Power supply Ses rating plate
Water tank 2|

Fump pressure 13-15 bar

Boiler

Stoinless steel

Safety requirements

Pressure safety valve in boiler

Safety thermostat

The manufacturer reserves the right to change the moke up of the machine in the
light of any technological breokithrough.

The machine complies to the European Stondard 8%/336/EEC (legislotive decrae 478
04.12.92), reterring to the elimination of broodcasting disturbonce.
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3 SAFETY REGULATIONS

V/iNYAN

All electrical parts must be kept dry, as
the maochine may short circuiton contoct
with woter. Steam and boiling woter can
cause burning. Always point the steam
or hot woter jet away from any part of
the body and be coreful when touching
the steom/hot woter nozzle os it may be
hot: donger of burning.

Use of machine

The machine must nat be used for anything
other than its intended purpose.

The cottee machine is designed exclusively
tor domestic use.

Technical alterations or misuse are strictly
torbidden owing to the risks that they
invalve.

The coftee moker must be used by adults
only.

Electrical requirements

The coffee machine must be connected to
a suitable wall socket.

The voltoge used must be that indicoted
on the rating plote.

K2 Mains cable

The coftee maker must not be used if the
mains cable tlex is defective.

It a plug or cable is defective it must be
changed immediately by o qualified
specialist.

Co not locate the mains cable over hot
surfaces or round sharp comers and keep
it away from oil.

Lo nat carry or pull the machine by the
mains cable.

Do not unplug the maching by pulling the

mains cable or with wet hands.
Cio not allowthe tlex to dangle from a shelf
or table.

Safeguarding others

Enzure that the maochine is out of the reach
of children.

Children are not oware of the risks involved
in electrical appliances.

Facking materiols must not be left within
children’s reach as they represent o
potential source of danger.

21 Burning precautions
Always point the steom/hot water jet oway

from you.

Always use the correct handles or knobs.
Only touch the nozzle in the part where it
has been insulated for your protection.

Do not remove the filter holder while the
maching is in use.

While the machine is warming up, hotwater
may drip from the coffes ocutlet.

KA Location

The maoching must be positioned in o sofe
ploce where it cannot be knocked over or
cause injury.

Hot water or steam moy leak, causing
possible burning.

Do not use the coffee machine outdoors.
Lo not place the machine near hot suraces
or noked flames os this may domage or
melt the cover.

K& Cleaning Instructions
Betore cleaning the machine, oll switches

muzt be in the “off” position, ond the
machine must be unplugged from the wall
cocket. You must wait for the maching to
cool down. Mever immerse the machine in
water. T iz strictly forbidden to tamper with
the inzide of the mochine.
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SAFETY REGULATIONS

Bl Recommended space for use
and maintenance

To get the best results from the coffee

machine, the tollowing is recommended:

* Placethe maching on aflat, even surfoce;

* Choose a position that is well-lit, hygienic
and where a wall socket is easily
accessible;

* Check that the minimum distances
around the machine are as indicated in
the diagram.

Storage of the machine

It the machine is to be left unused tor a long
period, turn it oft and unplug it trom the wall
socket. Keep in o dry place, out of the reach
ot children_ Protect trom dirt and dust.

Repairs/Maintenance

I the machine stops working, is in any way
defective or has been knocked over unplug
it immediately from the woll socket.

Mever use a faulty machine.

Fepairs or alterations must only be carried
out by gualified experts.

Fepairs or alterations must only be carried
out by an authorized service centre.

The company will occept no responsibility
tor domage coused by repairs attempted
by unauthorised persons.

Fire risks

Should the machine catch fire, use o carken
dicxide extinguisher. Do not use water or a
powder extinguisher.

Legend of machine components

BB oo tonk
B3R voter tank lid
El iain switch

Ll Coffee switch
Steam switch
Stearm/hot water knab
Coffee outlet
Steam tube
Machine on light
Mains cable
Crip tray + grill

Z{glolmiNloula

Accessories (the accessories vaory

depending on the model)

12 Wl tray warning light

KKl “Crema” filter holder
Filter tor “Crema” filter halder

(A single unit for moking 1 or 2 cups
ot coftee)

Brass filter holder
Single cup filter for brass filter holder
Twin cup filtker for bross filter holder

Coftes measure

iEl press
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4  INSTALLATION

For personal sofety follow the “Sofety
regulations” found on Par.3.

4.1 Packaging

The original packaging has been designed
to protect the appliance during transpor-
tatian.

You are recommended to keep it for later
use.

4.2 Installment requirements

Before instolling the mochine read the

following safety instructions carefully:

* Locate the machine in a sofe ploce;

* Make sure that it is out of the reach of
children;

* Do not place the mochine on o hot
surface or near a noked flame.

The coftfee moker iz now ready to be

connected.

4.3 Connecting the appliance to
the power supply

Electricity con be dangerous, so
alwoys follow the safety
regulations carefully.

Mever use o foulty cable.

Foulty plugs ond cobles must be
changed immedictely by outhorised
personnel.

The coffee moker must be connected to
suitable wall socket.

The voltage of the appliance has been
factory-set.

The voltage on the rating plate (positioned
on the bottom of the appliance) must
correspond to that of your house electricity

supply.

* Uncoil a length of cable from the cable
wind found undemeoth the appliancs,
sutticient for the plug to reach the wall
socket.

* Check that the main switch is in the “0"
position before inserting the plug in the
wall socket.

* Plug the appliance into a wall socket
carrying the correct voltage.

4.4 Filling the water tank

* pI§] Open the tank lid (2).

* Litt the water tank (1) by using the lid.
The valve on the bottom of the tank will
not allow water to flow cut.

» PRIRinse and fill the tank with fresh water
without overfilling.

. Put the tank back in its correct position.

* When the tonk iz in ploce, press lightly
down on it to insert the valve correctly.
The valve will open automaticolly.

* Close the lid on the tank.

Always fill the tank with fresh, not
carbonised water: hot water or
other liquids may damoge the tank.

Do not use the coffee moker
without water, always check thot
there is enough water in the tank.

4.5 Priming
Before using the machine for the first

time, after the appliance has been left

unused tor a long period or when the water

and steam have run out, it is necessary to

prime the machine.

= Turn on the main switch (3}, the light on
the inside will be on.

* Paint the steam tube ["Pannarells”) over
the drip tray.

* Open the “hot water/steam” knob (&),
turning it in an anticlockwise direction
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COFFEE FLOW

and press the coffee switch (4).

* Wait until o steady stream of water flows
from the tube (“Pannarella®).

* Press the coffee switch (4] again and close
the “hot water/steam” knob (&), tuming
it in a clockwise direction.

The maching is now ready to make a perfect

cup of coffee.

5 COFFEE FLOW

Warning! Do not remove the filter
holder by tuming it manually in a
clockwise direction while the machine is

producing coffee. Danger of burning.

* While the machine iz working the
“machine on” light (%) will go onand off,
This is perfactly normal.

* Before uzsing the machine, make sure that
the “hot water/steam” knob (&) is closed
and thatthere is sufficient water in the tank.

* Turn on the machine. it the coffee moker
i= not working the light on the inside of
the main switch (3] will light vp.

= Wit for the “machine on” light (%) to be
on. Mow the coffee maker is ready.

Mote: we recommend emptying
the water tray when the level
float {12) rises.

5.1 Using the "Crema” filter holder

* Place the filker (14) inside the “Crema”
filter holder [13).

« PTY Fit the “Crema” filter holder into the
cottes outlet socket (7], pushing it
upwards and turning it to the right uniil it
locks into place.

* Let go of the filter holder handle.
Automatically the handle will move slightly
ta the left. This movement guarantees the
perect functioning of the filter holder.

. Place a cup under the filter holder.
To warm up the filker holder and the cup,
press the coftee switch (4); water will
begin to drip from the filter holder (this
aperation is only necessary for the first
cup of coffeg).

When the cup is sufficiently full, press the
coftee switch (4) again

* PE] Remove the filter holder from the
machine by turming it to the left and pour
aut any water that is left inside.

With the spedal “Crema” filter holder (13)
supplied with the machine, it is not
necessary to change the filter to obtain
ane or two cups of coffes.

FHE o make one or two cups of coffes,
add | or 2 even measures of ground
coffes to the filter.

Clean the edges of the filter holder from
any axcess of coffes grounds.

FI3Fit the “Crema” filter holder [13) into
the cottes outlet socket (7}, as explained
before, pushing it upwards and turming it
tothe right until it locks into place.
Position two warmed cups under the
tilter holder, making sure that they are
directly under the coffes spouts.
Pressthe cotfes switch. Wait until the cups
are sufficiently filled.

Press the coffee switch again to stop the
coftee flow.

PE] When the coffee tlow has ceased,
remove the filter holder and empty out
the excess coffee grounds.

ﬂ Cleoning note: olways keep the

“Crema” filter holder clean by
removing it and woshing it with drinking
water.

5.2 Using the brass filter holder

* Place the filter (16 or 17, single or twin
cup, depending on the number of
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coffess you wizsh to make] in the bross

filter holder (15}

Fit the filter holder into the coffee

outlet socket [7), pushing it upwards and

turning it to the right until it locks into
place.

Place o cup under the filter holder.

Tawarm up the filter holder and the cup,

press the coffee switch [4); water will

begin to drip from the filter holder (this
operation Is only necessary for the first
cup of coffes).

= When the cup is sufficiently full, prass the
coffes switch (4) again.

. Remove the filter holder from the
machine by furning it to the left.

* PBJ 1o make one or two cups of coffes,
add 1 or 2 even meosures of ground
coftee to the filter, depending on whether
you are using the single ortwin cup filtker

¢ Tamp the coffes down lightly using the
press and brush off any excess coffee from
the edge of the filter holder.

* XA Fit the brass filter holder (15] into
the coftes outlet socket (7)), as
explained above, pushing it upwards
and turning it tothe right until it locks
into place.

. Position two warmed cups under the

filter holder, making sure that they are

directly under the coffee spouts.

Press the coffes switch. Waoit until the cups

are sufficiently filled.

* Prass the cotfes switch ogaoin to stop the

coftes Hlow

When the coffee flow has ceased,

remove the filter holder and empty out

the excess coftes grounds.

Cleaning hint: when cleaning the
filter take it right out of the filter
holder and rinse thoraughly.
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&6 ADVICE ON CHOICE OF
COFFEE

Practically any type of ground coffes on the
market can be used with this machine.
Coftes is o natural product and its toste
varies, depending on itz origin and blend.
It is theretore advisable to try a number of
different types to discover your own perso-
nal preferance. For best results use blends
specifically ground for espreszo machines.
The coffee flow should be constant and
should not drip.

The speed of the cottes flow con be regulated
by changing the dosoge, the fineness of the
grinding and/or by how heavily you tamp
down the coffee in the filter.

BEFORE USING THE HOT WATER/

STEAM JET, MAKE SURE THAT THE
STEAM TUBE ["PAMMARELLO") IS
POSITIOMED OVER THE DRIP TRAY.

7 HOT WATER JET

= |t the machine is not already on, turn it
on at the main switch 3] which will light
up.

* ] Place a cup ora glass tea cup under
the steam tube ("Ponnarella”).

* Open the “Hot water/steam knob (8,
turning it in anti-clockwise direction and
prass the coffee switch [4) to start the
water flow.

* To stop the water flow, press the cottes
switch (4) again, and close the steam knob
(&) by turning it in a clockwize direction.

Danger of buming!

When woter begins o flow out, it may
be very hot. The steom fube does get very
hot, so avoid touching it in any woy
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STEAMING FUMNCTIONM - CLEAMIMNG INSTRUCTIOMS - DESCALING

8 HOW TO PREPARE A CAP-
PUCCINO COFFEE USING
THE STEAM TUBE

*+ [fthe machine is not already on, turn it on
ot the main switch {3} which will light up.

* Prss the steam switch (5] which will light
up. The “machine on” light (%) will turn off.

* When the “machine on” light (%] comes
back on, the maching steam tube is ready
to use.

» PP Foint the steam tube (*Pannarella”)
over the drip tray and open the “hot
woter/steam” knob (5] for a few seconds
to clear the tube of any excess water
Wait for a few more seconds for steam
to tlow out.

* Close the knob (&),

* E[Y]Immerse the tube in the liguid to be
heated and open the knob (&),

Move the contoiner gently up and down
to ensure that the liguid is heoted right
through.

* When the liquid has reached the required
temperature close the knob (4] and tum
oft the “steam” switch (5].

To make a cappuccino heat milk
using the method explained
above.

* Proceed following the priming instructions
found in par. 4.5 to operate the machine.
* When you have finished using the steam
tube (pannorlla) ceanwith o dampcleth.

9 CLEANING INSTRUCTIONS

Betore cleaning the machine, let it cool
down and unplug it
* [io not immerse the coffes maker inwater

ond do not putany of the components in
o dishwasher.

* Do not use sharp objects or abrasive
chemical products (solvents) to clean the
machine.

* Xl Clean the water tank and fill it with

fresh water daily.

Atter heating milk, release a small

quantity of hot water to clean out the

steam tube and wipe the outside of it with

a darp cloth.

* EF] Use o damp cloth to wipe down the
appliance.

* kK] Clean the fiter holder as tollows:

* Remove the filter, place it in hat water

and wash it carefully.

* Clean the inside of the filler holder.

Cio not dry the machine and/or any of s

parts using o microwave and/or

conventional oven.

Clean the “Pannarello” locoted over the

steam tube, it it is fitted onyour mochine.

To do this, unscrew the ring nut, remove

the “Pannarells” trom the steam tube and

take off the external casing.

Rinse the “Pannorellc” under running

water and then put it bock togetherogain.

The ring nut must be closed
properly as otherwise the
“Pannarello” moy come loose during use.,

10 DESCALING

ERl The formation of lime on the inside of

the applionce is inevitable.

i you notice a reduction in the water
capacity of the appliance it is necessary to
descale the machine.

if you wish to descale the ap-
pliance yourself, use a descaler
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especially mode for coffee mochines.
Use a produd nomoally availoble on the
market, thatis neither toxic nor harmful.

Warning! Mever use vinegar as o
descaler.

* Remove the woter contoiner and empty

out any remaining water

FF]Mix the descaling agent with water

as directed on the pockoge and pour the

zolution into the woter container; place
the water container inside the machine.

* Turn on the machine by pressing the main

switch.

Position the steam tube overthe drip tray.

* PP Ermpty the entire contents from the
water container atintervals one cup at a
time} by turning the steam knob (&)
counterclockwise and pressing the coffes
switch (4], to cut off flow press the coffee
switch (4] again and turn the steam knob
(6] clockwise.

* Every fime a cup of descaler is released

the machine should be turmned offt at the

main switch [3) and left for 10-15 minutes
to give the descaling solution time to acth.

FXl'v/hen all the descaling ogent has

been used up, take out the water

container, rinse it out and fill it with fresh
drinking water.

FEFPlace the container back inside the

maching; empty out 2/3 of the water in

the container by turning the steam knob

(&) counterclockwise and pressing the

coffes switch [4); to cut off flow press the

coffes switch (4] again and turnthe steam
knob (&) clockwise.

* Let the maching heat up and empty out
the water remaining in the water container
by turning the steam knob (&)
counterclockwise and pressing the coffes
switch (4}, to cut off flow press the coffee

switch (4] again and turn the steam knob

(&) clockwise.

If a descaling product that has not
been recommended is used, we
do aodvise the client to follow the

manufacturer's instructions found on
the packet.

11 SERVICING

Fegular servicing carried ocut by an
authorised service centre will prolong the
lite and efficiency of the machine.

Keep the original packaging as it may pro-
ve useful in protecting the machine at a
later date.

12 LEGAL INFORMATION

* These instructions include information on
how to use the machine correctly, its
functions and its maintenonce.

* |f these instructions ore followed closely
no risks should be run in using the
applionce ond all necessary sofety
requirements regarding function ond
maintenance should be upheld.
i more infermation is required or if a
particular problem not dealt with or
insufficiently exploined in these
instructions should arise, the customer
should contoct his/her local dealer orthe
manutacturer directly.

We would olzo like to bring to the

customer’s ottention thot thesze

instructions are not port of any previous
or existing convention, agreement or
legal controct and hence hove no legal

bearing.
* The cbligations of the manutacturer are
bosed on the relotive confroct of sale
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DISPOSAL OF THE APPLIAMCE

which includes the complete and
exclusive regulotion regarding guarantes
requirements.

The terms of the guarantes are in no way
affected by these instructions.

The instructions contain information
protected by copyright lows,

The instructions moy not be photocopied
or fransloted into o foreign longuoge
without the manufocturer’s written
permission.

13 DISPOSAL OF THE
APPLIANCE

= Anapplionce thatis no longer in use must
be rendered unworkable.

* Remove the plug and cut the mains cable
at the base.

* Take unused appliances to o qualified
disposal centre.
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14 TROUBLESHOQOTING

Problem Possible causes

Solutions

The mochine does rot The mochine is not properly
wark connected to the power supply

Conrect the mochine comedly to
tha powar sup ph.r

The pump is too roisy  Them is not enough water in the tark
(par. 4.4)

Fill up the tark

Tha eaffee is too cold REU&,I |igh’r wias notan wher a5pras-
0 was made.
The filter holder was nat in p|nr:a while
h‘étﬂil'g upﬂ‘re machina I:pur. 5.]-5.2}

Wit untl the re::d'y |i'g|‘+'r_'<:|n"ﬂs &

‘Wamn up the filter halder

The milk does rot frath  You amre using the wrang type of milk
up

Chedk the fot content of the milk

The coltee flow is too  Them ks nat enough coffee in the filter
fast, and It doas not  holder or the coffes s not groued
moke o creamy coftee  finely enough

The caffes is ald ar unsutable

Add coffes [por. 5.1-5.2)

Try @ differart blend [chap.é)

The coftes does ot flow  There is not enough water in the
ar anly drips i hine

The calfes is too finely ground
Coffas is stuck in the filker halder

Ther is too much coftes in the filter
halder

The "Haot woter/steam™ knob (6] 13
apen

The machine needs descaling
The uppar filter is blocked
The flterin the filter halder is blocked

Addd water (pard.4)

Change type of coffes
Locsen #

Scoop some of 1 out using the
coffee measure

Close it

Descale it {chap.10)
Cluan the filter elameant
Clean the Hiter [chap %

Coffes is lecking from  The filker holder has not been fited
the filter edges comedly into the coffes outlet socket

The top edge of the fiker kolder is dirty
The boiler washer is difty or wom aut

Them is too much coffes in the filter
holdear

Insert the filter holder correctly
(pars.1-5.2)

Claon the edges of tha filter holdar
Clean or changa the washer

Seoop some of I out using the
coffes measure

It you should have a problem that is not dealt with in the above table or is not resclved by
any of these solutions please contact an authorised service centre.




