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Congratulazioni! .

Ci congratuliamo con voi per l'acquisto di questa macchina per caffé espresso, di qualita superiore,
e vi ringraziamo per la fiducia accordataci. Prima di mettere in funzione la macchina, vi consigliamo
di leggere attentamente le istruzioni per I'uso che vi spiegano come utilizzarla, puliria e manteneria in
perfetta efficienza. Se avete altre domande, rivolgetevi al rivenditore o direttamente alla casa produttrice.
Saremo lieti di darVi tutti i chiarimenti desiderati.

Congratulations!

Thank you for purchasing this highest quality espresso coffee machine and for your confidence in our
company. Before operating the machine, we recommend carefully reading the operating instructions that
explain how to use, clean and maintain it in perfect working order. Please refer to the dealer or to our
company, if you have any questions. We will be happy to clear any doubts you may have,

Félicitations !

Nous vous félicitons pour F'achat de cette machine & café expresso de qualité supérieure et vous
remercions de votre confiance. Avant de metire la machine en marche, nous vous recommandons
de lire attentivement ces instructions qui vous expliquent comment utiliser, nettoyer et conserver la
machine en parfait état de fonctionnement. Si vous avez des questions a poser, nous vous prions de
contacter le revendeur ou directement notre entreprise. Nous vous donnerons avec plaisir toutes les
informations nécessaires.

Gratulation! )

Wir gratulieren Ihnen zum Kauf dieser Espresso-Maschine von héchster Qualitat und wir danken lhnen
fiir das Vertrauen, das Sie uns entgegenbringen. Bevor Sie die Maschine in Betrieb nehmen, empfehlen
wir Ihnen, die Gebrauchsanweisung aufmerksam zu lesen, in der der Gebrauch, die Reinigung und die
Pflege beschrieben werden. Sollten Sie dariiber hinaus weitere Fragen haben, so wenden Sie sich bitte
an den Handler oder direkt an den Hersteller, Wir liefern Ihnen gerne alle gewiinschten Informationen.

iEnhorabuena!

Enhorabuena por haber comprado esta méquina de café exprés de alta calidad y gracias por la confianza
depositada en nosotros. Antes de poner en funcionamiento la maquina se aconseja leer atentamente las
instrucciones de uso que explican como utilizarla, limpiaria y mantenerla en perfectas condiciones. En
caso de dudas, dirigirse a un revendedor o directamente al fabricante. Sera un placer responderle.

Parabéns!

Obrigado por ter adquirido esta maquina de café expresso, de qualidade superior, e pela confianca
demonstrada. Antes de pér a funcionar a maquina, aconselhamos a ler atentamente as instrucdes
de uso nas quais é explicado como utiliza-la, limpa-la e manté-la em perfeita eficiéncia. Para outros
esclarecimentos, dirija-se ao revendedor ou directamente ao fabricante. Teremos o prazer em esclarecer
quaisquer outras dividas.

Gefeliciteerd!

Wij feliciteren u met het feit dat u dit espressoapparaat van topkwaliteit gekocht heeft en danken u voor
het in ons gestelde vertrouwen. Wij adviseren u om, voordat u het apparaat in gebruik neemt, deze
instructies aandachtig te lezen. In deze gebruiksaanwijzing wordt namelijk uitgelegd hoe u het apparaat
het beste kunt gebruiken, schoonmaken en onderhouden. Als u nog vragen heeft kunt u zich wenden
tot de verkoper of rechtstreeks contact opnemen met de fabrikant. Wij zullen u met plezier de gewenste
informatie verschaffen.
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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions
should always be followed to reduce the risk offire, electric
shock, and/or injury to persons, induding the following:

1 Read ol insuctions and information in this
instruction book and any other literature included in
this carton referring fo this product before operating
or using this appliance.

2 Do not touch hot surfaces. Use handles or knobs.

3 To protect ogainst fire, electric shock and personal
injury do not immerse cord, plugs or appliance in
water or other liquid.

4 (lose supervision is necessary when any appliance
is used by or near children.

5 Unplug from outlet when not in use and before
cleaning. Allow to cool before putting on or taking
off parts, and before cleaning the appliance.

6 Do not operate any appliance with a damaged cord
or plug or ofter the appliance malfunctions or has
been damaged in any way. Return appliance fo the
nearest authorized service centre for examination,
repair or adjusiment.

7 The use of accessory attachments not recommended
by the applionce manufacturer may result in fire,
electric shock or personal injury.

8 Do not use outdoors.

9 Do not let cord hang over edge of table or counter,
or touch hot surfaces.

10 Do not place on or near a hot gas or electric bumner,
or in a heated oven.

11 Always turn oppliance “OFF”, then plug cord into
the wall outlet. To disconnect, turn switch to “OFF”,
then remove plug from wall outlet.

12 Do not use oppliance for other then intended
household use.

13 Use extreme caution when using hot steam.

SAVE THESE INSTRUCTIONS

CAUTION

This appliance is for household use only. Any servicing,
other than cleaning and user maintenance, should
be performed by an authorized service centre. Do not
immerse machine in water. To reduce the tisk of fire
or elecric shock, do not disassemble the machine.
There are no parts inside the machine serviceable by
the user. Repair should be done by authorized service
personnel only.

1 Check voltage to be sure that the voltoge indicated
on the nameplate agrees with your voltage.

2 Never use warm or hot water fo fill the water tank.
Use cold water only:

3 Keep your hands and the cord away from hot parts
of the appliance during operation.

4 Never clean with scrubbing powders or harsh
dleaners. Simply use a soft cloth dampened with
water,

5 To avoid your coffee maker scaling up, use purified
or bottled water.

INSTRUCTIONS FOR THE
POWER SUPPLY CORD

A Ashort power-supply cord is provided fo reduce risks
of tangling or iripping over a longer cord.

B Longer extension cords are availoble and may be
used if care is exercised in their use.

(  Ifalong extension cord is used:

1 cthe marked electrical rafing of the extension
cord should be at Jeast as great as the electrical
rafing of the appliance.

2 if the applionce is of the grounded type, the
extension cord shoold be o grounding type

3 the cable should not hang from the table to
avoid the risk of tangling or fripping.




GENERAL INFORMATION - TECHNICAL DATA

1 GENERAL INFORMATION

The coffee machine is suitable to make espresso
coffee using coffee beans and is equipped with a
device for the distribution of steam and hot water.
The machine has been designed for domestic use and
is not suitable for a heavy or professional use.

Warning. No liability is assumed for any
damage caused by:
+ incorrect use not in accordance with the intended
uses;
* repairs not carried out by Authorized Service
Centres;
+ tampering with the power cable;
« tampering with any part of the machine;
+ the use of non-original spare parts and
accessories.
In these cases, the warranty is not valid.

1.1 To facilitate reading
A warning triangle draws the attention to
all the instructions that are important for
the user’s safety.

A Please carefully follow these instructions to

avoid serious injury!

(Fig. 2) - Reference to figures, parts of the machine
and controls is indicated by numbers or letters, like
the reference to figure 2 in this section.

This symbol is used fo highlight the information
that is particularly important for ensuring an
optimal use of the machine.
cover.

; Keep this page open while

reading the instructions.

Figures corresponding fo the
text may be found on the inside
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1.2 How to use these operating instructions
Keep these operating instructions in a safe place
and make them available to anyone else who
would use the coffee machine.

For further information or in case of problems that
are not included or not completely explained in these
instructions, please contact the Authorized Service
Centres.

2 TECHNICAL DATA

+ Nominal voltage

See label on the appliance
* Power rating

See label on the appliance
* Power supply

See label on the appliance

« Shell material

Thermoplastic
* Size (mm)
355 x 385 x 337
* Weight (kg)
8,5

+ Cable length (mm)

1200
+ Control panel

Front
* Water fank

1,7 () - Removable
« Coffee bean hopper capacity (g)
350 g of coffee beans
* Pump pressure (bar)

15

* Boiler
Stainless steel

« Safely devices
Boiler pressure safety valve;
safety thermostat.

Subject to engineering and manufacturing
changes due to technological developments.

The machine conforms to the European Directive
89/336/EEC (Italian Legislative Decree 476 dated
04/12/92) concerning electromagnetic compatibility.
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SAFETY REGULATIONS

3 SAFETY REGULATIONS

ANV

Never place live parts in contact with water: dan-
ger of short circuit! Steam and hot water may cau-
se scalding! Do not direct the steam or hot water
jet toward parts of the body; handle the steam/hot
water spout with care: danger of scalding!

Intended use

The coffee machine is intended for domestic use
only.

Do not make any technical changes or use the
machine for unlawful purposes since this would create
serious hazards!

The machine should only be used by adults in full
possession of their physical and mental faculties.

Power supply

Only connect the coffee machine to a suitable power
socket.

The voltage must correspond to the indication on the
machine’s label.

Power cable

Never use the coffee machine if the power cable is
defective.

If damaged, the power cable must be replaced by the
manufacturer or its customer service department.
Do not pass the cable around comers, over sharp
edges or over hot objects and keep it away from oil.
Do not use the power cable to carry or pull the coffee
machine.

Do not pull out the plug by pulling on the power cable
or touch it with wet hands.

Do not let the power cable hang freely from tables
or shelves.

B | Protecting others

Make sure that the coffee machine is out of children’s
reach. Children are not aware of the risks linked with
electrical appliances.

Danger of burning
Never direct the jet of hot steam and/or hot water
towards yourself and/or others: danger of scalding!
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Always use the handles or knobs provided.

I3 Location

Position the coffee machine in a safe place, where
nobody may overtumn it or be injured.

Do not use the coffee machine outdoors.

Do not place the machine on hot surfaces and close
to open flames to prevent the body from melting or
being damaged.

| E | Cleaning

Before cleaning the machine, the main power button
(5) must be switched to the -0- position and the plug
must be removed from the socket.

Then wait for the machine to cool down.

Never immerse the machine in water!

It is strictly forbidden to tamper with the inside of the
machine.

I2X space for use and maintenance

To ensure that the coffee machine works properly

and efficiently, the following conditions are

recommended:

+ Choose a level surface;

+ Select a location that is sufficiently well-lit, clean
and near an easily reachable socket;

* Allow for a minimum distance from the sides of the
machine as shown in the figure.

Storing the machine

If the machine is to remain out of use for a long
time, turn it off and unplug it. Store it in a dry place
out of children’s reach. Keep it protected from dust
and dirt.

Servicing / Maintenance

In case of failure, faults or a suspected fault after
dropping, immediately remove the plug from the
socket. Never attempt to operate a faulty machine.
Servicing and repairs may only be carried out by
Authorized Service Centres.

Repairs must only be carried out by an Authorised
Service Centre.

Al liability for damages caused by works not carried
outin a professional manner is declined.




SAFETY REGULATIONS - INSTALLATION
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Fire safety
In case of fire, use Carbon Dioxide extinguishers (CO,).
Do not use water or dry-powder extinguishers.

Key to machine components

Coffee bean hopper

Coffee bean hopper cover

Grinder adjustment knob

Coffee dose adjustment knob

Main power button (ON/OFF)
Water tank cover

Water tank

Grounds drawer

Power cable

Drip tray + grill

Height-adjustable dispensing spout
Steam/hot water spout with pannarello
Front door

Steam knob

8] Coffee Brew Group

Cleaning brush
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Coffee dose per cup adjustment knob
Coffee button

Temperature ready / coffee function light
Steam function button

Steam temperature light

Alarm light

Machine on light
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4 INSTALLATION

Foryour own and for other people's safety, carefully
follow the "Safety regulations" in section 3.

4.1 Packaging

The original packaging has been designed to protect
the machine during transport.

We recommend keeping the packaging for future
transport.

4.2 Preliminary operations

» Remove the drip tray (10) with grill from the
packaging.

» Remove the coffee machine from the packaging
and position it in a proper place in compliance with
the requirements described in the safety regulations
(section 3).

+ Insert the drip tray (10) into the appropriate seat.
Make sure that the drip tray, the grounds drawer
(8) and the coffee Brew Group (15) are correctly
placed and that the front door (13) is closed.

+ Fitthe cover of the coffee bean hopper (2) onto the
coffee bean hopper (1). Keep the cleaning brush
(16) to hand.

» Before plugging in the machine, make sure that the
main power button (5) is switched to -0-.

If the red light (22) flashes when the machine is turned
on, it means that one of the above mentioned parts is
not placed correctly.

Important note: Carefully read the explanation

of all the warnings displayed by the machine
to the user by means of the lights on the control
panel (section 14).

4.3 Turning on the machine for the first
time
+ (Fig. 25) - Lift and extract the water tank (7) and
remove the cover (6). Rinse and fill it with fresh
water taking care not to overfill it. Reinsert the
water tank into the appropriate seat and replace
the cover (6) on top of it.




INSTALLATION - COFFEE GRINDER

Always use only fresh, non-sparkling water

to fill the tank (7). Hot water or any other
liquid may damage the tank and/or the machine.
Do not turn on the machine without water: make
sure there is enough water in the tank.

+ (Fig. 24) - Remove the cover (2) and add the coffee
beans.

Always add only coffee beans in the

coffee bean hopper (1). Pre-ground coffee,
instant coffee or any other object may damage
the machine.

+ Replace the cover (2) on the coffee bean hopper
(1).
+ Insert the plug into a suitable socket.

+ The main power button (5) is switched to -0-, Press
the button (5) to turn on the machine. The light (23)
on the control panel will turn on.

+ (Fig. 26) - Place a container beneath the steam
spout (pannarello) (12) to prime the circuit. Turn
the knob (14) counterclockwise and wait until water
flows steadily out of the steam spout (pannarello).
Turn the knob (14) clockwise to stop water
dispensing.

Note: Before starting the machine after long

periods of inactivity or if the water tank has
been completely emptied, it is advisable to prime
the circuit.

+ After the above operations have been completed
the machine is ready for use.

+ To brew coffee, dispense hot water or eject steam
and for a proper use of the machine, carefully follow
the instructions provided.
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Caution! The grinder adjustment knob, inside

the coffee bean hopper, must be turned only
when the grinder is working. Do not pour ground
and/or instant coffee into the bean hopper.

5 COFFEE GRINDER

Do not insert any material other than coffee

beans into the hopper. The grinder contains
moving parts that may be dangerous. Therefore,
do not insert fingers and/or other objects. Turn the
main power button to off and remove the plug from
the socket before carrying out any type of operation
inside the bean hopper. Do not pour coffee beans
when the grinder is working.

The quality and flavour of coffee depend on the grind,
as well as on the blend used. The machine has a knob
(3) to adjust the coffee grind. Turn the knob when the
grinder is working to adjust the grind. The digits on
the knaob indicate the grind.

The manufacturer configures each appliance on an
intermediate grind setting: if the grind is too fine, rotate
the knob to a higher setting; if the grind is too coarse,
turn the knob to a lower setting.

The variation in grind will only be seen when three/four
coffees have been brewed.

Use coffee bean blends for espresso machines.
Try not fo use very high or very low grind settings
(e.g. 1-16). Use different coffee blends for different
seftings. Keep coffee in a fresh place in a sealed,
airtight container.

The grind must only be regulated if coffee is not
brewed properly:

Too fast brewing = too coarse grind > Rotate the knob
to a lower setting;

Drip and/or absent brewing = too fine grind > Rotate
the knob to a higher setting.




COFFEE BREWING - HOT WATER DISPENSING
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6 COFFEE DOSE ADJUSTMENT
KNOB

(Fig. 24) - The desired coffee quantity (dose) to be
ground may be set in the machine.

The dose is set by the manufacturer to a medium value
that meets all tastes. Reference (A) in correspondence
with reference (B). By tuming the knob (4) inside the
coffee bean hopper counterclockwise the quantity
of ground coffee is increased; by turning the knob
clockwise the quantity of ground coffee is decreased.
The dose adjustment must be performed before
pressing the coffee button.

This system allows an optimal brewing with any kind
of coffee on the market.

7 COFFEE BREWING

Note: If the machine does not brew coffee,

make sure that the water tank contains
enough water by verifying the water level on the
left side of the machine.

Before brewing coffee, make sure that

the green temperature ready light (19) is
permanently on and that the water tank and the
coffee hopper are full.

* (Fig. 27 - 28) - Place 1 or 2 cups beneath the
dispensing spout (11). You may adjust the height
of the dispensing spout to your cups.

+ Adjust the desired quantity of coffee to be brewed
by means of the knob (17): by turning the knob
clockwise the quantity of coffee to be brewed is
increased; by turning the knob counterclockwise
the quantity of coffee to be brewed is decreased.

* Press the button (18) to brew coffee. The brewing
cycle starts: press the button (18) once to brew 1
coffee. Press it twice to brew 2 coffees.

In this operation mode, the machine

grinds and measures automatically the
right quantity of coffee. Two coffees require two
grinding and brewing cycles that are automatically
managed by the machine.

* After the prebrewing cycle, coffee begins to come out
of the dispensing spout (11).

* On reaching the dose programmed with the knob
(17), the machine will automatically stop brewing. It
is nevertheless possible to interrupt coffee brewing by
pressing the button (18).

8 HOT WATER DISPENSING

Warning: at the beginning, short spurts

of hot water may come out: danger of
scalding. The hot water spout may reach high
temperatures: do not touch it with bare hands.

+ Before dispensing hot water, make sure that the
green temperature ready light (19) is on.

When the machine is ready to brew coffee, proceed

as follows:

+ Place a cup and/or a container beneath the hot
water/steam spout (12).

* (Fig. 29) - Open the knob (14) by turning it
counterclockwise.

* When the desired quantity of hot water has been
dispensed, turn the knob (14) clockwise to stop
dispensing. The machine returns to the normal
operating mode.

9 STEAM EJECTION / PREPARING
A CAPPUCCINO

Steam may be used to froth milk for cappuccino and
to heat beverages.

Danger of scalding! At the beginning, short

spurts of hot water may come out. The
steam spout may reach high temperatures: do
not touch it with bare hands.

+ When the machine is ready to brew coffee, press
the button (20). The machine needs a heating
phase.

+ Before steam ejection, wait until the green
temperature ready light (21) is permanently on.

+ (Fig. 26) - Place a container beneath the steam




STEAM EJECTION - CLEANING AND MAINTENANCE

spout (pannarello) (12) and open the “hot water/
steam” knob (14) for a few seconds so as to let
the remaining water come out of the steam spout
(pannarello). In a short time, only steam will come
out of the spout.

* Close the knob (14).

+ Fill 1/3 of the container you wish to use to prepare
the cappuccino with cold milk.

Use cold milk and a cold cup for better
results when preparing a cappuccino.

+ (Fig. 30) - Immerse the steam spout (pannarello)
in the milk to be heated and open the knob (14).
Move the container gently up and down to level the
foam formation.

+ After using the steam for the desired time, close
the knab (14).

+ The same system may be used to heat other
beverages.

After using the steam spout (pannarello), clean it
as described in the “Cleaning and Maintenance"
section.

9.1 Steam/coffee switchover
* Press the button (20) to brew coffee.

+ During the switchover from steam to coffee brewing,
the lights (19) and (21) flash simultaneously
showing the machine’s overtemperature. Coffee
may not be brewed.

+ Discharge water to brew coffee. Place a container
beneath the steam spout (pannarello) (12). Turn
the steam knob (14) counterclockwise and wait
until only the green temperature ready light (19) is
permanently on. Then close the knob by turning it
clockwise.

10  CLEANING AND MAINTENANCE

General cleaning

+ Maintenance and cleaning operations may only be
carried out when the machine has cooled down and
has been disconnected from the power supply.

+ Do notimmerse the machine in water or place any
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+ Do not use sharp objects or harsh chemical
products (solvents) for cleaning.

of its parts in a dishwasher.

+ Clean the pannarello after every use. Remove the
external part of the pannarello.

Wash the external part of the pannarello under
running water.

+ For a thorough cleaning, remove the pannarello
from the steam spout.

Loosen the ring nut and remove the internal part
of the pannarello. After washing it thoroughly,
reassemble it taking care to position it as shown
in the figure.

(Fig. 25) - Clean the water tank on a daily basis.
- Remove the filter in the water tank and wash it
under drinking running water.
- Reinsert the filter into its seat by gently pressing
and turning it.
- Fill the tank with fresh drinking water.




CLEANING AND MAINTENANCE - DESCALING

+ Use a soft cloth moistened with water to clean the
appliance.

+ Do not dry the machine and/or its components using
a microwave and/or conventional oven.

» (Fig. 31 - 33) - Clean the dispensing outlet. We
recommend emptying and cleaning (on a daily
basis):

- the grounds drawer (8)
- the drip tray (10)

10.1 Brew Group

+ The Brew Group (15) must be cleaned every time
the coffee bean hopper is filled or at least once a
week.

+ Turn off the machine by pressing the main power
button (5) to -0- and remove the plug from the
socket.

+ (Fig. 31 - 33) - Remove the grounds drawer (8)
and the drip tray (12). Then open the service door
(13). :

+ (Fig. 34) - Remove the Brew Group (15) by the
handle and press the «PRESS» key. The Brew
Group must be cleaned only with warm water and
no detergents.

+ (Fig. 35) - Wash the Brew Group with lukewarm
water and carefully clean the upper filter.

+ Thoroughly wash and dry all the parts of the Brew
Group.

+ Thoroughly clean the dispensing outlet.

Reinsert the Brew Group in the dispensing outlet
clicking it into place without pressing the *PRESS"
key.

+ Close the door, insert the grounds drawer and the
drip tray.

11 DESCALING

Limescale normally forms with the use of the
appliance. Descaling is necessary every 3 - 4 months
or if you notice a reduction in water flow.

If you want to descale the machine yourself,

you may use a non-toxic and/or non-
harmful descaling product for coffee machines,
commonly available in the shops.

Caution! Do not use vinegar as a
descaler.

Before descaling, remove the pannarello from the
steam spout as described in the “Cleaning and
Maintenance" section.

+ Mix the descaling product with water following the
instructions on the product package, and fill the
tank with water.

* Turn on the machine at the main power button
(5).

+ (Fig. 26) - Place a container beneath the steam
spout (12).

« Atintervals, remove (one cup at a time) the whole
content of the water tank by tuming the steam knob
(14) counterclockwise. Turn the steam knob (14)
clockwise to stop dispensing.

+ During each interval allow the descaling solution to
take effect for about 10-15 minutes by disconnecting
the machine at the main power button (5).

+ When the descaling solution is finished, rinse the
water tank and fill it with fresh water.

* Turn on the machine at the main power button.

+ (Fig. 26) - Remove out 2/3 of the water tank by
turning the steam knob (14) counterclockwise.
Turn the steam knob (14) clockwise to stop
dispensing.

+ Allow the machine to warm up and then empty out
the remaining content of the water tank by turning
the steam knob (14) counterclockwise. Turn the
steam knob (14) clockwise to stop dispensing .




LEGAL INFORMATION - DISPOSAL

When descaling is complete, insert the pannarello
into the steam spout as described in the “Cleaning
and Maintenance" section.

If you are using a product other than the

recommended one it is important to always
follow the manufacturer’s instructions shown on
the pack of the descaling product.

12 LEGAL INFORMATION

+ These operating instructions contain the information
necessary for the correct use, operating and
accurate maintenance of the appliance.

* This information and the observation of these
instructions form the basis for safe, risk-free use,
operation and maintenance of the appliance. For
further information, or should particular problems
arise which are not explained clearly in these
operating instructions, please contact your local
dealer or the manufacturer directly.

*+ We would also like to bring to the customer's
attention that these instructions are not part of any
previous or existing convention, agreement or legal
contract and hence have no effect whatsoever on
them.

* Allthe manufacturer’s obligations are based on the
relative purchase agreement which also contains
complete, exclusive regulations concerning the
warranty procedures.

+ The contractual warranty regulations are neither
limited nor extended on the basis of these
explanations.

+ These operating instructions contain information
protected by copyright.

+ Photocopy or translation into another language
is not permitted without the manufacturer's prior
written consent.
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This product complies with EU Directive 2002/96/
EC.

The symbol E on the product or on its

packaging indicates that this product may not be
treated as household waste. Instead it shall be handed
over to the applicable collection point for the recycling
of electrical and electronic equipment.

By ensuring this product is disposed of correctly, you
will help prevent potential negative consequences
for the environment and human health, which could
otherwise be caused by inappropriate waste handling
of this product. For more detailed information about
recycling of this product, please contact your local city
office, your household waste disposal service or the
shop where you purchased the product.

13 DISPOSAL
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14 CONTROL PANEL LIGHTS

Warnings Causes

Solutions

Green light (23) The machine is on.

The machine has reached the right
temperature and is now ready:

- for coffee brewing;

- for hot water dispensing.

Fixed green light (19)

The machine is warming up to
brew coffee and dispense hot
water.

Flashing green light (19)

The machine has reached the
right temperature to eject steam.

Fixed green light (21)

The machine is warming up to
eject steam.

Flashing green light (21)

Machine's overtemperature:
coffee may not be brewed.

Green light (19) and

green light (21)
are flashing simultaneously

Discharge water into the drip tray
by turning the steam knob (14)
until the green temperature ready
light (19) is permanently on and
green light (21) turns off.

The water in the tank is
insufficient.

Fixed red light (22)

Fill the tank with fresh drinking
water, prime the circuit and start
the procedure again.

The coffee bean hopper is empty.

Fill the hopper with coffee beans
and start the procedure again.

The Brew Group, the grounds
drawer, the drip tray and the front
door are in a wrong position for
the machine’s operation.

Flashing red light (22)

Make sure that all components
have been correctly inserted and
closed. The fixed red light will
now turn off,




PROBLEMS - CAUSES - SOLUTIONS

Problems

Causes
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The machine does not
turn on

The machine is not connected to
the power supply.

Connect the machine to the power
supply.

The service door is open.

Close the service door.

Coffee is not hot enough

The cups are cold.

Warm the cups.

No hot water or steam is
dispensed

The hole of the steam spout is
clogged.

Clean the hole of the steam spout
using a pin.

Coffee has little foam

The coffee blend is unsuitable,
the coffee is not freshly roasted
or the grind is too coarse.

Change coffee blend or adjust the grind
(section 5). Increase the dose (section 6).

The machine takes a long
time to warm up or the
amount of water dispensed
from the spout is too little.

The machine’s circuit is
obstructed by limescale

Descale the machine.

The Brew Group does not
come out.

The Brew Group is out of place.

Turn on the machine. Close the service
door. The Brew Group is automatically
placed in the correct position.

The grounds drawer is inserted.

Remove the grounds drawer before
removing the Brew Group.

Coffee is not brewed

There is no water.

Fill the water tank and prime the circuit
again (section 4.3).

The Brew Group is dirty.

Clean the Brew Group (section 10.1).

The dose setting is high.

Decrease the dose setting (section 6).

The circuit is not primed.

Prime the circuit again (section 4.3).

Coffee is brewed slowly

The dose setting is high.

Decrease the dose setting (section 6).

The coffee is too fine.

Change coffee blend or adjust the grind
(section 5). Decrease the dose setting
(section 6).

The circuit is not primed.

Prime the circuit again (section 4.3).

The Brew Group is dirty.

Clean the Brew Group (section 10.1).

Coffee leaks out of the
dispensing spout

The dispensing spoutisin a
wrong position.

Replace the dispensing spout in its
correct position.

The dispensing spout is clogged.

Clean the dispensing spout and its
holes.

Please contact an Authorized Service Centre for any faults not covered in the above table or when the
suggested solutions do not solve the problem.






