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IMPORTANT SAFEGUARDS

Packing materials (cardboard, 
cellophane, metal staples etc.) 
could cut or cause injury if not 
handled carefully or if used 
incorrectly. Keep them out of 
the reach of children or unskilled 
persons. 

Read these instructions carefully, because they contain important 
information about safety of installation, use and maintenance. 
Keep this booklet carefully for consulting when you need it.
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In case of an emergence: 
immediately remove the plug from 
the power socket.

Children can never use the appliance 
without close adult supervision.

Check that the voltage quoted on 
the rating plate is as same as your 
mains voltage.

Connect your appliance only to an 
earthed power sockets.

The use of incorrect connections 
voids the warranty!

Staff kitchen areas in shops, offices 
and other working environments;
Farm houses;
By clients in hotels, motels and other 
residential type environments;
Bed and breakfast type environments.

This appliance must be used by children 
aged from 8 years and above if they 
have been given supervision or instruction 
concerning use of the appliance in a 
safe way and if they understand the 
hazards involved. Cleaning and user 
maintenance must not be made by 
children unless they are older than 8 
and supervised. Keep the appliance 
and its cord out of reach of children 
aged less than 8 years.

The appliances must be used by persons 
with reduced physical, sensory or mental 
capabilities or lack of experience and 
knowledge if they have been given 
supervision or instruction concerning 
use of the appliance in a safe way and
understand the hazards involved.

Children must be supervised to ensure 
that they do not play with the appliance.

This appliance is intended to be used 
in household and similar applications 
such as:

This appliance shall not be placed in a 
cabinet when in use.

Cleaning and user maintenance shall 
not be made by children without 
supervision.
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 Before using the appliance, check 
that the mechanical and other parts 
of the appliance are intact. The body 
of the appliance, water tank cover, 
tank and brewing unit must never be 
broken or cracked. The sheath and 
plug of the power cord must never 
be cracked or broken. If this should 
occur, disconnect the plug immediately 
and must take the appliance to an 
authorized dealer for checking.  

Before using, remove all protective 
films from the outside walls of its body.

The electrical safety of this appliance 
is only assured when it is connected 
to an efficient earth system, in accordance 
with the safety regulations in force. 
Have this important requirement checked 
by a qualified person. The manufacturer 
can not be held responsible for damage 
caused by lack of an earth.

Flying leads or non-approved extensions 
must not be used for supplying electricity 
to the appliance.

Never immerse the appliance, cable, 
or plug in water or any liquid.

Never leave the cable near or in contact 
with hot parts of the appliance, a 
source of heat, or a sharp edge. 

Never place the appliance on a hot 
surface, e.g. a heating plate.

 Place the appliance on a flat, stable, 
heat resistant surface away from water 
splashes.

At the first time the appliance is used 
there might be some smell caused by 
the insulating materials and the heating 
elements. This disappears after a few 
minutes.

Do not use or put the appliance out 
of doors or near water or around an 
open flame.

Do not use the appliance with bare 
feet and wet hands. 

Do not move the appliance while it is 
working.

Do not touch the hot parts while it is 
working.

Be aware of possible splashes of hot 
coffee or hot water while it is working.

Do not rotate the Portafilter while 
brewing coffee.

The power plug must always be easy 
to get at in case the appliance has to 
be disconnected while it is working.

Do not disconnect the appliance by 
pulling the power cord.

Do not leave the machine without 
water in the tank.



ESPRESSO MACHINE  USER MANUAL 

6

 

 

 

Do not leave the machine in rooms 
where the temperature is 0°C or lower. 
If you are planning not to use the 
machine for a fairly long time, leave 
no water in the tank.
 
Remove the plug from the main socket 
if you will not be using the appliance 
for an extended time (holidays).

Before cleaning and servicing, remove 
the plug from the main socket and let 
the appliance cool down.

This appliance is designed for making 
coffee and hot water. It must not be 
used for other purposes and must not 
be altered or tampered with for any 
reason. Use for any other purpose is 
considered improper and therefore 
dangerous. The manufacturer can not 
be held responsible for any damages 
resulting from improper, erroneous or 
unreasonable use.

The manufacturer states that 
the product referred to in this 
booklet was manufactured in 
compliance with the Community 
Directives as shown in the 
declaration of conformity 
attached to this booklet.  

SAVE THIS INSTRUCTIONS
FOR HOUSEHOLD ONLY.
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KNOW YOUR MACHINE
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Fig.2: Screen Knob

SCREEN KNOB
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Fig.3: Mode Knob

MODE KNOB

Coffee/Hot water Mode
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Steam Mode
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OPERATE YOUR MACHINE

1. BEFORE FIRST USE

or

2. FIRST USE OR AFTER A LONG 
PERIOD OF NON-USE
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Before first use, ensure you have all 
parts and accessories——the body of 
the machine, 1-cup filter, 2-cups filter, 
portafilter, small cup tray, drip tray lid, 
drip tray, tamper, water tank and lid.
Remove and safely discard all promotional 
labels and packing materials attached 
to the machine.
Wash the 1-cup filter, 2-cups filter, 
portafilter, small cup tray, drip tray lid, 
drip tray, tamper, water tank and lid 
in warm soapy water then rinse and 
dry thoroughly.
Wipe the exterior of the machine with 
a soft damp cloth then dry thoroughly.
Place the machine on the flat and 
stable surface.
Make sure the small cup tray, drip tray 
and the water tank are in the proper 
positions.

1. Take out the water 
tank and fill fresh 
water for approx. 
1800ml.

2. Put the water 
tank back properly 
to the machine.

3. Take out the plug 
cable and put it into 
socket.

4. Turn the machine 
on by pressing the 
On/Off Button.

5. The Screen Knob 
appears a smiley 
face.

6. PREHEATING
After 3 secs, the 
thermometer starts 
flashing white.  

NOTE:
The water level should be lower than the 
MAX level and higher than the MIN level.
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11. CLEANING 
COFFEE SPOUTS
Turn the Screen Knob 
when 2-cups Espresso 
appears and press it. 

12. CLEANING 
WATER SPOUT 
Then turn the Screen 
Knob when Hot Water 
appears and press it.

13.Then turn the 
Mode Knob to the 
Steam Mode position. 

14. CLEANING 
STEAM WAND 
Turn the Screen Knob 
when Steam appears 
and press it.

15. After some secs, 
press the Screen Knob 
again to stop the 
steaming.

16. Turn the Mode 
Knob to the Cooling 
Mode position.

NOTE:
It’s sooner to cooling when turn the Mode Knob to the Cooling Mode position. 
If not, it can not make coffee soon after making steam. 

7. READY TO USE
When the Preheating 
is finished, it turns to 
Ready To Use mode.

8. Attach the portafilter 
to the machine: align 
the portafilter handle 
with “INSERT”, and turn 
the handle to the right.

9. Remove the small 
cup tray and place a 
container with a min. 
capacity of 500ml under 
the coffee spouts, water 
spout and steam wand.

10. Turn the Mode 
Knob to the Coffee/ 
Hot Water Mode 
position. 

18. When it reaches 
the correct temperature, 
it turns back to READY 
TO USE mode. 

17. COOLING
It cools down to the 
coffee extraction 
temperature.
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3. MAKING 1-CUP ESPRESSO
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5a. SMALL CUP
Place a cup under the 
coffee spouts.

5b. BIG CUP
If your cup is high, 
remove the small cup 
tray. Place it under the 
coffee spouts.

6. Turn the Mode 
Knob to the Coffee/ 
Hot Water Mode 
position. 

7. Turn the Screen 
Knob when 1-cup 
Espresso appears and 
press it.

NOTE: If the Mode Knob 
is not in Coffee/ Hot Water 
Mode position, it will 
appear a prompt. Please 
turn the Mode Knob to 
the right position.

NOTE: It’s not recommended to use pre-ground coffee.
It’s recommend to use a burr grinder to fine tune your coffee grinds.

8. It shows the progress 
of the extraction. It will 
stop automatically. If 
you want to interrupt 
it, press the Screen 
Knob again.

9. When the Espresso 
finishes, it shows 
“enjoy!”. After 3 secs, 
it turns back to READY 
TO USE mode. 

10. To remove the 
portafilter, turn the 
handle from right to 
left.

1-cup

1. Place the 1-cup 
filter in the portafilter.

2. Fill the filter with
ground coffee (about 
11g) . Make sure that 
you are using a fine 
grind, specific for 
espresso.

4. Remove any excess 
coffee from the rim of 
the portafilter and 
attach the portafilter
to the machine.

3. Tamp the ground 
coffee. After tamping, 
the height of the 
coffee powder should 
be aligned with the 
MAX line.
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NOTE: If the Mode Knob 
is not in Coffee/ Hot Water 
Mode position, it wiill 
appear a prompt. Please 
turn the Mode Knob to 
the right position.

NOTE: It’s not recommended to use pre-ground coffee.
It’s recommend to use a burr grinder to fine tune your coffee grinds.

3. Tamp the ground 
coffee. After tamping, 
the height of the 
coffee powder should 
be aligned with the 
MAX line.

4. MAKING 2-CUPS ESPRESSO

2-cups

5a. SMALL CUP
Place cups under the 
coffee spouts.

5b. BIG CUP
If your cups are high, 
remove the small cup 
tray. Place them under 
the coffee spouts.

6. Turn the Mode 
Knob to the Coffee/ 
Hot Water Mode 
position. 

7. Turn the Screen 
Knob when 2-cups 
Espresso appears and 
press it.

8. It shows the progress 
of the extraction. It will 
stop automatically. If 
you want to interrupt 
it, press the Screen 
Knob again.

9. When the Espresso 
finishes, it shows  
“enjoy!”. After 3 secs, 
it turns back to READY 
TO USE mode. 

10. To remove the 
portafilter, turn the 
handle from right to 
left.

1. Place the 2-cups 
filter in the portafilter.

2. Fill the filter with
ground coffee (about 
18g). Make sure that 
you are using a fine 
grind, specific for 
espresso.

4. Remove any excess 
coffee from the rim of 
the portafilter and 
attach the portafilter
to the machine.



NOTE:
Before filling the coffee filter with ground coffee, make sure there are no coffee residues 
left in the filter from the last time you made coffee.
To avoid splashes, never remove the portafilter while the machine is extracting coffee. 
Always wait for a few seconds after extraction.

TAMPING THE COFFEE:
Correct pressing of the ground coffee is essential to obtain a good espresso.

If you press too firmly, the coffee will be extracted slowly and will be strong.
If you press too lightly, the coffee will be extracted quickly and will be weak.

TIPS FOR A HOTTER COFFEE:
It’s recommended to warm the cups before making coffee by rinsing them with hot water.
Raise the extracting temperature in the settings menu.
Rest the cups you will be using on the cup warmer which becomes hot during operation.

NOTE:
The independent hot water spout satifies a 
variety of needs, such as Americano, Tea, 
Cup warming, Cleaning and so on.
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NOTE: If the Mode Knob 
is not in Coffee/ Hot Water 
Mode position, it will 
appear a prompt. Please 
turn the Mode Knob to 
the right position.

5. MAKING HOT WATER

1. Place a cup under 
the hot water spout.

2. Turn the Mode 
Knob to the Coffee/ 
Hot Water Mode 
position. 

3. Turn the Screen 
Knob when Hot Water 
appears and press it.

5. When the Hot 
Water finishes, it 
shows “enjoy!”. After 
3 secs, it turns back to 
READY TO USE mode. 

4. It shows the progress 
of the extraction. It will 
stop automatically. If 
you want to interrupt 
it, press the Screen 
Knob again.
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NOTE:
If you don’t press the Screen Knob to stop 
steaming, it will stops automatically after 1 
minute.

6. MAKING STEAM

1. Fill a container with 
approx. 60 to 100 ml 
of fresh cold milk.

3. Turn the Mode 
Knob to the Steam 
Mode position. 

4. Turn the Screen 
Knob when Steam 
appears and press it.

5. It starts steaming.

9. Once the desired 
temperature is reached, 
press the Screen Knob 
to stop steaming. Wait 
till “Done” appears and 
steam stops completely 
before removing the 
container.

NOTE: If the Mode Knob 
is not in Steam Mode 
position, it will appear a 
prompt. Please turn the 
Mode Knob to the right 
position.

6. To make the froth, 
put the steam nozzle 
on the surface of the 
milk and air will catch 
by the mixing of milk 
and steam.

7. Keep the steam 
nozzle just on the 
surface. Be careful 
not to let in too much 
air, or large bubbles 
may form.

8. When the milk 
surface raises about 
10mm, insert the 
steam nozzle just 
under the milk: this 
create a vortex.

2. Place the container 
with milk under the 
steam wand, and 
immerse the steam 
nozzle.
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11. Turn the Mode 
Knob to the Cooling 
Mode position within 
5 secs.

10. After 3 secs, it 
shows a prompt.

MAKING COFFEE SOON AFTER STEAMING:
It’s recommended to cool the machine by turning the Mode Knob to the Cooling Mode 
position if you want to make coffee soon after steaming. 

MAKING STEAMING CONTINUOUSLY:
If you want to make steaming continuously, just keep the Mode Knob in the Steam Mode 
position after steaming operation. It will not cooling soon.

CLEANING THE STEAM WAND:
After every use, remove with a soft damp cloth any milk residues from the steam wand. Wait 
that the steam wand cool down and open the hole of the nozzle with a needle.

NOTE:
If you directly turn the Mode Knob to the “Coffee/Hot Water”position, it turns back to 
READY TO USE mode and the machine coolings naturally.
If the machine haven’t cooled down to the correct temperature, when you press the 
Screen Knob to make coffee or hot water, it will show a prompt “Turn the Mode Knob to 
the Cooling position”. Please operate the machine as the prompt shows.

13. When it reaches 
the correct temperature, 
it turns back to READY 
TO USE mode. You can 
make coffee by turning 
the Screen Knob.

12. COOLING
It cools down to the 
coffee extraction 
temperature.
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NOTE:
The adjustable volume range of 1-cup Espresso: 15ml-90ml.
Turn left to reduce the volume and turn right to increase the volume. 5ml per gear.

7.2. PRE-SET THE VOLUME_2-CUPS ESPRESSO

1. Turn the Screen 
Knob when Settings 
appears and press it.

3. Turn the Screen 
Knob when Double 
Volume appears and 
press it.

2. Turn the Screen 
Knob when Volume 
appears and press it.

NOTE: If you want to 
go back to the last 
step, turn the Screen 
Knob when Back 
appears and press it.

7.1. PRE-SET THE VOLUME_1-CUP ESPRESSO

1. Turn the Screen 
Knob when Settings 
appears and press it.

3. Turn the Screen 
Knob when Single 
Volume appears and 
press it.

2. Turn the Screen 
Knob when Volume 
appears and press it.

NOTE: If you want to 
go back to the last 
step, turn the Screen 
Knob when Back 
appears and press it.

4. It shows the current 
coffee volume.

6. It shows “35ml Done!” 
The 1-cup Espresso 
will work with this 
new volume. After 3 
secs, it turns back to 
READY TO USE mode. 

5. Turn the Screen 
Knob when the disired 
volume appears and 
press it.

NOTE: If you do not 
operate it in 10secs, 
it turns back to 
READY TO USE mode.
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NOTE:
The adjustable volume range of Hot Water: 20ml-250ml. 10ml per gear.

NOTE:
The adjustable volume range of 2-cups Espresso: 30ml-180ml. 10ml per gear.

7.3. PRE-SET THE VOLUME_HOT WATER

1. Turn the Screen 
Knob when Settings 
appears and press it.

3. Turn the Screen 
Knob when Hot Water 
appears and press it.

2. Turn the Screen 
Knob when Volume 
appears and press it.

NOTE: If you want to 
go back to the last 
step, turn the Screen 
Knob when Back 
appears and press it.

4. It shows the current 
hot water volume.

5. Turn the Screen 
Knob when the disired 
volume appears and 
press it.

6. It shows “150ml 
Done!” The Hot Water 
will work with this 
new volume. After 3 
secs, it turns back to 
READY TO USE mode. 

4. It shows the current 
coffee volume.

5. Turn the Screen 
Knob when the disired 
volume appears and 
press it.

6. It shows “70ml Done!” 
The 2-cups Espresso 
will work with this 
new volume. After 3 
secs, it turns back to 
READY TO USE mode. 

NOTE: If you do not 
operate it in 10secs, 
it turns back to 
READY TO USE mode.

NOTE: If you do not 
operate it in 10secs, 
it turns back to 
READY TO USE mode.



PRE-SET THE TEMPERATURE
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8. PRE-SET THE COFFEE TEMPERATURE 

1. Turn the Screen 
Knob when Settings 
appears and press it.

2. Turn the Screen 
Knob when Coffee 
Temp appears and 
press it.

NOTE: If you want to 
go back to the last 
step, turn the Screen 
Knob when Back 
appears and press it.

NOTE: If you do not 
operate it in 10secs, 
it turns back to 
READY TO USE mode.

6. After 3 secs, it turns 
back to READY TO USE 
mode. 

4a. LOW TEMP
Turn the Screen Knob 
when Low appears 
and press it.

4b. MED TEMP
Turn the Screen Knob 
when Med appears 
and press it.

3. It shows the current 
coffee temperature 
mode.

4c. HIGH TEMP
Turn the Screen Knob 
when High appears 
and press it.

5a. It shows “Low 
Temp Done!” The 
coffee will work with 
low temp (91℃ 
brewing temp).  

5b. It shows “Med 
Temp Done!” The 
coffee will work with 
med temp (93℃ 
brewing temp).  

5c. It shows “High 
Temp Done!” The 
coffee will work with 
high temp (95℃ 
brewing temp).  



DESCALING

1. Turn the Mode 
Knob to the Coffee/ 
Hot Water Mode 
position. 
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9. DESCALING

If you want to do the descaling, please doing as follows:

2. Turn the Screen 
Knob when Settings 
appears and press it.

3. Turn the Screen 
Knob when Decaling 
appears and press it.

NOTE: If descaling 
alarm flashes orange,
press the Screen Knob 
to do the descaling.

4. It shows the 
Descaling icon in 
orange. 

5. Fill the water tank 
with fresh water to 
the MAX. level 
(approx.1800ml).
Pour a descaling agent 
into the water tank.

6. Place a container 
with a min. capacity 
of 1000ml under the 
coffee spouts and hot 
water spout.

8. When the process 
reaches about 60%, 
the water stops 
coming out from the 
coffee spouts and hot 
water spout .

9. Empty the water 
tank and clean it with 
fresh water. Fill the 
water tank with fresh 
water to the MAX. 
level (approx.1800ml).

10. Empty the container. 
And place it under 
the coffee spouts and 
hot water spout again.

7. When you finish 
the preparation, press 
the Screen Knob to 
start the Descaling 
progess.

Water, Descaling agent

Water

NOTE: If the Mode Knob 
is not in Coffee/ Hot Water 
Mode position, it wiill 
appear a prompt. Please 
turn the Mode Knob to 
the right position.



CLEANING
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NOTE:
The Descaling process can be paused by 
pressing the Screen Knob, but can not be 
canceled  when it has stratted. 
You need to finish a complete descaling 
procedure.

11. When you finish 
the preparation, press 
the Screen Knob to 
continue the Descaling 
progess.

12. When it finishes 
the Descaling, it shows 
“Done!” After 3 secs, 
it turns back to READY 
TO USE mode. 

3. Turn the Screen 
Knob when Cleaning 
appears and press it.

1. Turn the Mode 
Knob to the Coffee/ 
Hot Water Mode 
position. 

10. CLEANING

2. Turn the Screen 
Knob when Settings 
appears and press it.

10.1 Cleaning the Brewing Unit and Coffee Spouts

NOTE: If the Mode Knob 
is not in Coffee/ Hot Water 
Mode position, it wiill 
appear a prompt. Please 
turn the Mode Knob to 
the right position.



NOTE:
The Cleaning process 
can be stopped by 
pressing the Screen 
Knob. And it turns 
back to the READY TO 
USE mode.
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6. Place a container 
with a min. capacity 
of 200ml under the 
coffee spouts.

7. When you finish 
the preparation, press 
the Screen Knob to 
start the Cleaning 
progess.

8. It dispenses water 
for 10 secs and stops 
for 30 secs. It cycles 5 
times automatically.

9. When it finishes 
the Cleaning, It shows 
“Done!” After 3 secs, 
it turns back to READY 
TO USE mode. 

10. To remove the 
portafilter, turn the 
handle from right to 
left.

10.2 Cleaning the Coffee Filters

For a better coffee, the filters must always be clean and free from all coffee residues.
After using the appliance, always rinse the filters under abundant running water.
If still dirty, and in any case always at least once a month, clean the coffee filters 
thoroughly:
1. Remove the Coffee Filter from the Portafilter;
2. Rinse the filters under running water;
3. Make sure the holes are not blocked. If necessary, clean with a pin.
4. Dry all the components with a cloth.
5. Place the filter in the portafilter.

4. It shows the 
Cleaning icon in blue. 

5. Attach the portafilter 
without coffee to the 
machine.



RESET FACTORY SETTINGS
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NOTE:
Ensure the machine is unplugged before cleaning.
To avoid electric shock, do not immerse the lead, plug or machine in water or any other liquid.
Do not use abrasive or solvent-based cleaning agents.
Do not use metal objects to remove encrustations or coffee deposits as they could 
scratch metal or plastic surfaces.

IMPORTANT
The drip tray is fitted with a level float (yellow) showing the level of water it contains. 
Before the float protrudes from the drip tray, the drip tray must be emptied and 
cleaned otherwise the water may overflow the edge and damage the machine, the 
surface it rests on or the surrounding area. 

10.3 Cleaning other parts

1. Remove the small cup tray. Remove and empty the 
drip tray and water tank.
2. Washed them in water and dried with a soft cloth.
3. Clean the outer surfaces of the machine body with a 
damp cloth.

1. Turn the Screen 
Knob when Settings 
appears and press it.

2. Turn the Screen 
Knob when Factory 
Reset appears and 
press it.

NOTE: If you want to 
go back to the last 
step, turn the Screen 
Knob when Back 
appears and press it.

3. It shows “Reset 
Done!” The machine 
returns to the factory 
settings. After 3 secs, 
it turns back to READY 
TO USE mode. 

11. RESET FACTORY SETTINGS



ALARMS AND MALFUNCTION
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12.1. ALARMS
Lack of Water Alarm
    When there is not enough water in the water tank, it shows "LACK 
    OF WATER" and blinks orange.
1. Please fill flesh water to the tank.
2. Press the Screen Knob to cancel this alarm.
3. It turns back to READY TO USE mode.
    When extracting with too fine ground coffee and the water tank is 
    not empty, the coffee drips out or no coffee comes out at all, it 
    also shows "LACK OF WATER" and blinks orange.
1. Cancel  extraction, remove the portafilter and dump the puck.
2. Change to extract with coarser ground coffee

Descaling Alarm
1. When it has maked approx. 300 extractions, it shows "DESCALING" 
and blinks orange.
2. To cancel the descaling alarm, you can press and hold the Screen 
Knob more than 3 seconds. 
It turns back to READY TO USE mode (but the Descaling Alarm will 
show again for each 5 extractions.)
3. This alarm will be completely canceled after doing the descaling. 
(follow the section 9. DESCALING on Page 20)

12.2. MALFUNCTION
NTC MALFUNCTION
1. When the machine's NTC fails, it shows "NTC MALFUNCTION". The 
machine can not work.
2. Please turn off the machine, wait 2 minutes and turn it back on 
again.
3. If the problem persists, please contact Customer Service.



STANDBY AND TURN OFF
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TROUBLE SHOOTING

13.1. STANDBY
STANDBY
If the machine is not used for 9 minutes, it will show the Standby icon. 

Press the Screen Knob within 1 minute. It turns back to the READY 
TO USE mode.
If you do not operate the machine in 1 minute after the Standby icon 
appearing, it will turn off automatically.

13.2. TURN OFF

When the machine is on, press the On /Off Button (on the lower 
right side of the machine).
It shows a smiling face for 3 seconds and then turns off. 

TURN OFF

If the machine is not working properly, please make the simple checks set out as follows:  

PROBLEM POSSIBLE CAUSE SOLUTION

The espresso coffee drips 
from the edges of the 
portafilter rather than
the holes.

The portafilter has been 
inserted incorrectly.

Excessive ground coffee 
in the filter.

Add proper amount of ground coffee
and tamp firmly until the shoulder of 
the tamper is level with the 
top of the filter.

Clean and re-insert the
portafilter.

The holes of the 1-cup of
2-cups filter are blocked.

The group head is dirty with
ground coffee that weakens 
the sealing between the
group head and the portafilter.

Clean as described in section
“10.2 Cleaning the coffee filters”

Clean the group head
silicone sealing in section”10.1 
Cleaning the Brewing Unit and 
Coffee Spouts”
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No espresso coffee
comes out

No water in the tank. Fill the tank.

The holes in the portafilter 
are blocked.

Clean the filter holes.

The tank has been inserted 
incorrectly and the valves 
on the bottom are not 
open.

Press the tank down lightly to 
open the valves on the bottom.

Limescale in the water 
circuit.

Descale as described in section 
“9. Descaling”.

PROBLEM POSSIBLE CAUSE SOLUTION

Add proper amount of ground 
coffee and tamp firmly until the 
shoulder of the tamper is level 
with the top of the filter.

Add proper amount of ground 
coffee and tamp firmly until the 
shoulder of the tamper is level 
with the top of the filter.

Add proper amount of ground 
coffee and tamp firmly until the 
shoulder of the tamper is level 
with the top of the filter.

The portafilter can not be 
attached to the machine.

Excessive ground coffee 
in the filter

Excessive ground coffee 
in the filter

The coffee Crema is too 
thin and pale.
(the coffee flows too 
quickly out of the spouts)

The ground coffee is
not pressed down firmly
enough.

Press the ground coffee 
more firmly.

The ground coffee bed after
tamping is lower than the
fill line.

Adjust the ground coffee finer.

Adjust the ground coffee
coarser.

The ground coffee is 
too coarse.

Change the type of ground 
coffee.

The wrong type of 
ground coffee is being used.

The coffee crema is too dark 
(the coffee flows too Slowly 
out of the spouts)

the coffee is not hot

The ground coffee is 
pressed down too firmly.

Press the ground coffee down 
less firmly.

Clean as described in section
“10.2 Cleaning the coffee filters”

The holes of the 1 cup of
2 cupsfilter are blocked.

The ground coffee is 
too fine.

Descale as described in section
“9. Descaling”

Pre-heat the group head and 
portafilter by running a shot 
without ground coffee.

Limescale in the water 
circuit.

the machine is not well 
primed by pulling a shot 
through the group head 
and the portafilter without 
ground coffee.
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NOTES

SPECIFICATIONS

Model 3A-C286A

Power 1600 W

Voltage AC220-240 V

Frequency 50-60 Hz

Weight 3,8 kg

Dimensions W195  X L338  X H318 mm

Water tank capacity 1800 ml
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