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MACCHINA PER CAFFE’ ESPRESSO MACINATO CON GRUPPO PROFESSIONALE 
ESPRESSO MACHINE WITH PROFESSIONAL BREWING GROUP TO BE USED WITH 
GROUND COFFEE 
MACHINE A CAFE EXPRESSO AVEC GROUPE PROFESSIONNEL POUR CAFE 
MOULU  
ESPRESSO-MASCHINE MIT PROFESSIONNER BRÜHGRUPPE FÜR GEMAHLENES 
PULVER  
КОФЕВАРКА ЭСПРЕССО С ПРОФЕССИОНАЛЬНОЙ ГРУППОЙ ДЛЯ 
ПОЛЬЗОВАНИЯ С МОЛОТЫМ КОФЕ 
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DESCRIPTION: 
 

1. Cold water tank 
2. Cup warmer 
3. Indicator light: steam ready 
4. Steam/hot water knob (on the right side) 
5. Filter holder retaining ring 
6. Steam/hot water arm 
7. Removable water drainage tray 
8. Filter holder 
9. Single cup filter 
10. Two cup filter  
11. On/off switch (on the left side) 

12. \ 
13. Coffee/hot water/steam lever switch 
14. Indicator light: coffee ready 
15. Coffee press/tamper 
16. Measuring spoon 
17. Thermometer 
18. \ 
19. Removable water tank cover 
20. Water level indicator 
21. \ 
22. Pump lever switch 

 
USER INSTRUCTIONS: 
 
Starting of the machine: 
1. Remove the machine from its packing and make sure all packing parts have been taken off (including the 

protection bags).  
2. Lay the machine on a flat and steady surface far away from hot places and from the water taps. 
3. Remove the water tank cover (19) on the top of the machine and take out the water tank (1) paying attention 

not to damage the water tubes inside the tank. 
4. Fill the tank (1) with cold water. 
5. Replace the water tank back in the machine and check that the water tubes are not bent and that the filter is 

well set on one of them; reposition the tank cover (19). 
6. Plug in the machine in the mains. Make sure that the wall socket has the right voltage. 
7. Place the filter holder (8) under the brewing group (5) and turn it from the left to the right. Leave it there so 

that it can get warm and it gets ready for use. 
8. Turn the machine on by pushing the on /off switch (11). The indicator light of the switch (11) comes on to 

confirm the power supply. 
9. Open the steam/hot water knob (4). 
10. Position the lever switch (13) on hot water mode and lift the pump switch up (22). 
11. Once water comes out of the steam nozzle (6), push the pump switch (22) down and close the steam/hot 

water knob (4).  
12. After completing all these operations, leave the machine on. 
NB:  The machine is provided with a thermometer that indicates the boiler temperature for coffee and steam 

function. 
 
Preparing an espresso: 
13. Check that the water tank (1) has been filled in with water by looking at the water level indicator (20). 
14. Press the on/off switch (11): the indicator light of the switch (11) will come on. Do this operation only if the 

machine is off. If it’s on pass to the following point. 
15. As soon as the indicator light (14) goes off, the machine is ready for use.  
16. Fit the single cup filter (9) or the two cup filter (10) into the filter holder (8) that has been warmed up by 

leaving it attached to the brewing group as described in point 7. 
17. Fill the filter with ground coffee by means of the supplied measure spoon (16): 1+ ½  measuring spoonful (16) 

= 1 coffee cup  - 3 measuring spoonful (16) = 2 coffee cups. Every time you fill the filter with a spoonful of 
coffee, press the coffee with the coffee press/tamper (15) before proceeding to fill it with the next spoonful 
and make sure that there are no coffee rests on the filter border. 

18. Insert the filter holder (8) in the brewing group ring (5), turn it from left to right with force, and then put the 
cup on the removable water drainage tray (7). 

19. Position the lever switch (13) on coffee mode and lift the pump switch (22) up.  
20. Once you get the desired quantity of coffee, push the pump switch (22) down. 
21. Remove the filter holder (8) and throw away the coffee grounds. Make sure that the filter holder is clean and 

reposition it in the brewing group to warm up again. 
 
Steam: 
22. Check that the water tank (1) has been filled in with water by looking at the water level indicator (20). 
23. Press the on/off switch (11): the indicator light of the switch (11) will come on. Do this operation only if the 

machine is off. If it’s on pass to the following point. 
24. Position the lever switch (13) on steam mode. 
25. The lights (14) and (3) will go on and once the indicator light (3) goes off the machine is ready for a good and 

constant steam distribution. ATTENTION: if you’ll wait to much and both lights will go off, the steam quantity 
will be less constant.  

26. Open the steam/hot water knob (4). First some water will flow out and then the steam. 
27. Put the cup with the desired infusion under the steam tube (6) and turn the knob (4). 
28. Once the drink has been suitably frothed, close the steam/hot water knob (4). 
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29. IMPORTANT: after you have frothed your milk, reopen the steam/hot water knob (4), position the steam 

switch (13) on hot water, and lift the pump switch (22) up. When the water flows out of the steam tube (6), 
close the steam/hot water knob (4), at the same time push the switch (22) down and re-position the switch 
(13) on coffee mode. Clean carefully the steam/hot water tube (6). This operation is needed in order to 
restore the water circuit inside the machine’s tubes.  

 
Hot water: 
30. Check that the water tank (1) contains enough water by looking at the water level indicator (20). 
31. Press the on/off switch (11): the indicator light of the switch (11) will come on. Do this operation only if the 

machine is off. If it’s on pass to the following point. 
32. Position the lever switch (13) on hot water.  
33. As soon as the indicator light (14) goes off, the machine is ready for use. 
34. Open the steam/hot water knob (4) and lift the pump switch (22) up.  
35. Hot water will flow out from the steam arm (6) immediately. 
36. Once you have got the desired quantity of water, repress the switch (22) down and close the steam/water 

knob (4).  
37. After obtaining hot water from the arm (6), make sure that there is still water in the tank (1). 
 
 
USEFUL TIPS: 
- The single cup filter basket (9) and the two cup filter basket (10) do not need to be washed after each use but 

please check that the holes are not obstructed. 
- For best results, we suggest warming the cups up on the cup warmer (2) which works only when the machine 

is on. 
 
 
ROUTINE MAINTANCE AND PRECAUTIONS: 
- It is recommended to clean, after each use, the steam arm (6) and the strainer holder (8) carefully. 
- For cleaning it is recommended the use of a wet damp cloth. 
- Do not leave the machine outdoor. And do not immerse the machine in water. 
- The machine can be used only by adults and must be kept away from children. 
- Do not wash strainer and strainer holder in dishwasher 
- During normal functioning some parts of the appliance body may reach high temperatures: please handle 

with care!  
 
 
TECNICAL DATA: 
 
Voltage: 230 V – 50 Hz/ 220V-60Hz   
Power: 1250 W 
Heating time: ca. 3 min. 
Pump pressure: 15 bar 
Water tank: 2,7 litres 
Dimensions (HxLxD): 23x27x34 cm 
Weight: 9 kg 
To be operated with ground coffee  
PL41PLUS/110 – 120V 60 Hz 
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TROUBLESHOOTING: 
 
We thank you for buying one of our products, projected and assembled in accordance with the most up-to date 
technological innovations. 
Following carefully the simple operations described in this manual, which respect all essential safety regulations, you 
will get the best performances and will appreciate the remarkable reliability of this product in the years to come. 
Please find below the description of the most frequent problems and of their solution:  
 

PROBLEM  CAUSE  SOLUTION  

Coffee is not creamy 

1. Coffee blend not suitable for machine  
2. Improper grinding  
3. Insufficient coffee in filter basket 
4. The filter holder has not be tightened 
under the brewing group ring 

1. Use a different coffee blend 
2. Adjust coffee grinding  
3. Put more coffee in the filter basket and press 
it properly 
4. Tighten better the filter holder 

The coffee is too cold 
 

1. The machine had not reached the 
proper temperature  
2. Filter-holder has not been preheated  
3. Cups have not been preheated  
4. Thermostat malfunction.  

1. See section “Starting the Machine” and 
“Making an Espresso Coffee” 
2. Filter-holder must be heated together with 
the water – see section “Starting the Machine”  
3. Properly heat the cups  on the cup-warmer 
(2) 
4. Contact the nearest SERVICE CENTER  

The coffee comes out too 
quickly 

1. Coffee too coarsely ground 
2. Insufficient coffee in the filter basket 
3. Coffee has not been pressed enough  
4. Old or unsuitable coffee  

1. Use a finer grinding step  
2. Put more coffee in the filter basket 
3. Press the coffee more firmly  
4. Use a different coffee blend 

Coffee comes out 
between the coffee group 
and the filter-holder  

1. Filter-holder not properly inserted  
2. Too much coffee in the filter  
3. Edge of the filter-holder not clean 
4. The douche seal is worn or damaged  

1. Insert the filter-holder correctly  
2. Put less coffee in the filter  
3. Clean the edge of the filter-holder and the 
brewing group seal 
4. Contact the nearest SERVICE CENTER  

Coffee comes out in drops  
1. Coffee too finely ground  
2. Too much coffee in the filter  
3. Coffee too firmly pressed  

1. Use a coarser grinding  
2. Put less coffee in the filter  
3. Press the coffee more gently  

The machine does not 
produce steam  
 

1. The water tube hole may be 
obstructed  
2. Lack of water in the tank 
3. The steam nozzle has been 
improperly positioned  

1. Clean the hole with a needle  
2. See section “Starting the Machine” 
3. Reposition the steam nozzle  

No coffee produced during 
the coffee cycle 

1. Lack of water in the tank  
2. Steam switch on  
3. Coffee too finely ground  
4. Too much coffee in the filter  
5. Coffee too firmly pressed 
6. The brewing group douche is dirty 

1. Fill the tank  
2. Turn off the steam switch  
3. Use a coarser grinding  
4. Put less coffee in the filter basket 
5. Press the coffee more gently 
6. Contact the nearest SERVICE CENTER 

The machine does not 
work and the ON light on 
the main switch does not 
come on 

1. No electricity  
2. The power cable is not properly 
plugged in 

3. The power cable is damaged  

1. Restore electrical power  
2. Plug in the power cable correctly  
3. Contact the nearest SERVICE CENTER for a 
replacement cable 

The ON light on the main 
switch is on but the ready 
steam indicator does not 
go off within 10 minutes 

1. Thermostat malfunction 
2. Heating element malfunction  

1. Contact the nearest SERVICE CENTER 
2. Contact the nearest SERVICE CENTER 

 
The inserted data and pictures can be subject to changes without previous notice for the improvement of the machine’s 
performances.  
 
 
WARRANTY TERMS: LEGAL WARRANTY 
 
This product is covered by the warranty laws valid in the country where the product has been sold; specific information about the warranty 
terms can be given by the seller or by the importer in the country where the product has been purchased. The seller or importer is completely 
responsible for the product. The importer is completely responsible also for the fulfilment of the laws in force in the country where the 
importer distributes the product, including the correct disposal of the product at the end of its working life.  
Inside the European countries the laws in force are the national laws implementing the EC Directive 44/99/CE. 
 
 
 
 
 
 
 
 


