For more information about our
coffee machines please confact us
at enquiries@sanremouk.com
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|nches |nches

25.5 inches /646,5 mm

' 35.5 inches / 902 mm ' 42 2inches / 1072 mm

2 group 3 group
2 steam taps 2 steam taps
1 water tap 1 water tap

1 one-cup portafilter
3 two-cup portdfilters

1 one-cup portafilter
2 two-cup portdfilters

TALL VERSION

|nches 20 7
inches
mm 526

L Colours N
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Technical data

2 Group 3 Group
Voltage V. 220-240 1N/ 380-415 3N
Power Input W 54 61 _ Black |Matte black RAL 9005
Steam Boiler Capacity It 8.6 10 | White|Block RAL 900319005
Steam Boiler Power kw 38/45 38/45
Pump Power kw 0.15 0.15
Group Boiler Capacity It 1.0 1.5
Group Boiler Element Power kw 1 1.5
Cup-Heater Power kw 0.2 0.25
Net Weight kg 97 120

All images are subject to illustrative purpose. The manufacturer reserves the right fo modify without prior nofice the technical characteristics indicated above.
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REALTIME STABILITY

Consistency in the electronically
controlled temperature
(+0.2°C)

SOFT
PRE-INFUSION

Flowactive System: for
precise control of the water
flow and pre-infusion time

W

STAINLESS STEEL
”COLD TOUCH”

Anti-burning feature
fitted with “Latte Art”
high-performance steam terminals

| Characteristics

MIXED INFUSION HOT WATER
FOR TEA AND HERBAL TEAS
Immediate mixing of cold / hot water
for better quality.

STATIC RELAY

BOILER TEMPERATURE
Regulates the temperature

to ensure excellent accuracy.

STAINLESS STEEL

COFFEE BOILER

Guarantees excellent stability and
thermal precision, as well as resistance fo
oxidation and limestone.

REALTIME STABILITY
GROUP

Exclusive Sanremo design that allows
an accurate maintenance of the set
temperature

INDEPENDENT REGULATION OF
THE COFFEE WATER TEMPERATURE

Maximum temperuiure recision
and consistency of dlstn ution.

PROGRAMMABLE
ELECTRONIC PRE-INFUSION
Allows control with 0.1 second folerance
of the flow of water that wets the coffee
bed, with programming of 4 different
proflles for each group.

AISI 316L STAINLESS STEEL
STEAM WAND “COLD TOUCH”
Anti-burning feature even in conditions
of prolonged use, fitted with “Latte Art”
high- performunce steam terminals.
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PROGRAMMABLE CUP
WARMER TEMPERATURE
Allows the cups to be kept af the
rllmum temperature in
| conditions.

LED LIGHTING

OF THE WORK AREA
Allows for efficient working even
in darker conditions.

AUTO-ON, AUTO-OFF
AND DAY-OFF FUNCTION
Progrummuble on-off timer for
each day.

SANREMO

COFFEEMACHINES

Insulation and smart energy
management fo save up

management to save up
t0 30% of energy.
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REAI.TIME STABILITY
GROUP

Exclusive Sanremo design that
allows a precise maintenance
of the sef temperature.

EASY SERVICE

Fast access o the internal
pars for quick and easy
technical service.
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AUTOMATIC
CLEANING CYCLE
Process for the cleaning
of coffee groups.
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Control panel:

|GROUP]

PUMP
PRESSURE

MULTIFUNCTION
TOUCH

L |GROUP2

WI-FI CONNECTION
(OPTIONAL)

ACTIVATED
CUP WARMER
e

BACKLIGHT
1060

|GROUP3

TEMPERATURE AND
EXTRACTION TIME
4 PROGRAMMABLE
DOSES
=P Crpep
W s
CONTINUOUS DELIVERY /

GROUP FLUSHING @

Multifunction touch display:

SELF-POWER
SET SERVICE REQUEST

ACTIVATED ALARMS
HOUR

STEAM BOILER
PRESSURE

HOT WATER
LEVEL

;

to 30% of energy
PROGRAMMING
MENU
ENERGY SAVING SYSTEM HIGH PERFORMANCE
Insulation and smart energy VOLUMETRIC PUMP

Ensure pressure stability with
prolonged use of more
than one group.

COMPETITION FILTERS
Exclusive Sanremo design,

with shape and volume desngned
to capture the best coffee aromas
and fragrances.

TEMPCONTROL
For a very-high thermal
stability (0.2 °C).

GROUP FLUSHING

With a simple press of the button

a small quantity of water is dispensed
to allow the group to remain clean.

“——\ EXTERNAL
VOLUMETRIC
@ PUMP

STEAM BOILER
TEMPERATURE

AUTOSTEAM

Electronic system that allows
milk to be automatically heated
fo a sef temperature.

HIGH POWER
STEAMER
TERMINAL
(with larger holes)

NAKED
=2 PORTAFILTERS

Tempcon’rro|
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COLD INJECTION mixedionter
HOT INJECTION
T
MIXER GROUPS’ BOILER
o n
Thanks to the Multiboiler Realtime Stability Each group hos a dedicated
system it is possible fo set — for each single boiler powered by
At preheated water thanks fo
distribution group — the tfemperature of the the mixing of cold and hot A
coffee boiler, in accordance with the blend water coming from the heat
or single-origin coffee used. The system exchangers; fhe group is
) kept at the ideal temperature
guarantees complefe independence between 4y g specific resisior, which —\W—]
the distribution of coffee and steam, ensuring ~ ensures a perfect thermal t
the two actions do not affect each other. regulation.
DISTRIBUTION
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The electronic control unit is equipped with a

PID temperature management system, which
independently regulates the coffee boiler and the
heating of individual groups.

SoH pre-infusion

Thanks fo this system, a very high level of thermal
stability is guaranteed, with a calibrated variation
of + 0,2°C for the perfect coffee extraction.

_ BLEND / A
_ BLEND /B
mmmmm  SINGLE ORIGIN / €

Pre-infusion is the first phase
in the exfraction of coffee: the
coffee is prepared for the full
extraction.

Pre-infusion ensures uniform
extraction and avoids the

e formation of preferential

. ° °
0s 3s 5s ..S roufes.
SOFT PRESSURE
PRE-INFUSION TIME



