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QUICK STE
COUPL
The new half-turn knob

allows extreme precision
limiting physical stress

SAvinG SYSTEw,

Component insulation
and smart electronics for
maximum energy efficiency

e

STAINLESS STEEL
“COLD TOUCH”
Anti-burning feature fitted with

“Latte Art” high-performance
steam terminals

F18

Download the catalog

Characteristics

MIXED INFUSION HOT WATER
FOR TEA AND HERBAL TEAS
Immedate mixini; of cold / hot water for
a hetter chemica

STATIC RELAY

BOILER TEMPERATURE
Allows to regulate the temperature
as accurately as possible.

STAINLESS STEEL
COFFEE BOILER

Guarantees excellent stability and

to oxidation and imestone.

REALTIME
STABILITY GROUP

and organoleptic quality.

thermal precision, associated with resistance

Exclusive Sanremo design
that allows an accurate
maintenance of the set

temperature

INDIPENDENT REGULATION
g TEMPERATURE WATER COFFEE
Maximum temperature precision

and constancy of distribution.

PROGRAMMABLE
ELECTRONIC PRE-INFUSION
Allows control with 0.1 second tolerance
of the flow of water that wets the coffee
bed, with programming of 4 different
profiles for each group.
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AISI 3161 STAINLESS STEEL
STEAM WAND “COLD TOUCH”
Anti-burning feature even in conditions

of prolonged use, fitted with “Latte Art”
high-performance steam terminals.

optimum temperature in the most
different climafic conditions.

PROGRAMMABLE CUP
WARMER TEMPERATURE
Allows the cups to be kept o the

A

GROUP

REALTIME

STABILITY

REALTIME STABILITY

Constancy in the electronic

controlled temperature
(+0.2°C)

OPERATION ALARM
MANAGEMENT

Dedicated menu for malfunction
and alarm records

LED LIGHTING

OF THE WORK AREA

Allows efficient working in an
condition of environmental Iig){ﬂing.

AUTO-ON, AUTO-OFF
AND DAY-OFF FUNCTION
Programmable on-off timer for
eacﬂ day and/or daily fimetables.

ENERGY SAVING SYSTEM
Component insulation and

smart electronics for maximum
energy efficiency.

RRAI.TIME STABILITY

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

In flight stabili

Ready to take off

SOFT
PRE-INFUSION

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

to capture the best coffee aromas
and fragrances.

to mount and/or heat milk
at the set temperature.

Control panel:
MULTIFUNCTION BACKLIGHT
TOUCH L0GO
|GROUP 1 DISPLAY |GROUP2 | GROUP 3

Keyboard 5
selections standard

Keyboard 7
selections optional

TEMPERATURE AND
EXTRACTION TIME
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4 PROGRAMMABLE
DOSES
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CONTINUQUS DELIVERY /

GROUP FLUSHING

5/6 PROGRAMMABLE DOSES
MULTIFUNCTION
TOUCH DISPLAY

WI-FI CONNECTION

{OPTIONAL) SELF-POWER
S SERVICE REQUEST

ACTVATED

%\ ACTIVATED ALARMS

PUMP ] < STEAM BOILER
PRESSURE @ PRESSURE

HOT WATER
LEVEL

m!E(')‘[l;jRAMMING STEAM BOILER
TEMPERATURE

EASY SERVICE TEMPCONTROL ~———\ EXTERNAL
Fast access to the internal Far a very-high fhermal VOLUMETRIC
ports for quick and easy stabilty (+ 02 °C). PUMP
technical service.
AUTOMATIC GROUP FLUSHING HIGH POWER
CI'EANfINGHCYCI'E With a simple pressure of the bution STEAMER
Process for coffee =) a small quantity of water is dispensed TERMINAL
groups deaning. e 10 allow the group fo be always clean. (bigger holes diameter)
HIGH PERFORMANCE
STAINLESS
VOLUMETRIC PUMP =
Pressure stability also with prolonged O | gl FILTER HODERS
uI:ld contemporary use of more ptiona
f X
i one GroP STEAM CONTROL ADJUSTABLE
EOIMPE'SI'ITION IILTERS SAUTOSTEI\#VIER ih EI.E(TR(.})\I’)I(?ZI;RESSURE !;WITCH
Xclusive Sanremo design, team wand characterize ensor with 0.02 bar precision that
with shape and volumegdesigned an electronic system that uIIZws allows the chosen pressure and steam

in the boiler to be kept constant
in all conditions of use.



COLD INJECTION mixed water

HOT INJECTION
Tl

MIKER GROUPS' BOILER
- 12
Thanks to the Multiboiler Realtime Stability Each group has a dedicated
system it is possible o set — for each single bo’fr powered by
L preheated water thanks fo
distribution group — the femperature of the mixing of cold and hot | |
: ' T the coffee boilers, in accordance with the water coming from the heat _
7 m Yp blend and/or the single-origin coffee used. fXChongefsf the group s
ept at the ideal temperature
Y @ WO R 00 87 ?nlnll The system can guarantee a comp|ete by a specific resistor, which — W
e | independence between the distribution eﬂSU/fGOPeffeCf thermal 8
. regulation.
35 2/4" / 902 mm 42'1/4" /1072 mm T 25 2/4" /646 5mm | of COH@? and steam, ensuring that the
fwo actions do not affect each other, thus DISTRIBUTION
2 group 3 group .
7 steam taps Y steam o compromising a good outcome. 13
1 water tap 1 water tap T
1 one-cup filter hoder 1 one-cup filter hoder P 95,0 SET
2 two-cup filter hoders 3 two-cup filter hoders TEMPERATURE
122 511 a——
mm mm
| DETECTED
%5 TEMPERATURE
“2 TALL VERSION
92,0
1 2 3 4 5 6 7 8 9 10 n 12 13 14
The electronic control unit is equipped with a Thanks fo this system, a very high level of thermal
PID temperature management system, which stability is guaranteed, with a calibrated variation
independently regulates the coffee boilers and of £ 0,2°C for a perfect extraction of coffee.

the heating of the individual groups.

g3
o L BLEND / A
Technical data Jgrop 3 group i SoH pre-infusioni — BLEND /B

voltage V. 220-240 1N / 380-415 3N mmmmm  SINGLE ORIGIN / €

power imput kw 54 6.1

steam boiler capacity It 8.6 10
steam boiler power kw 35 35
pump power kw 0.15 0.15

hoiler capacity It 1 1.5

Pre-infusion is the first phase
in the extraction of coffee: the
powder is wet and prepared
for the following optimal

Cop-heater power - - I White[Black ~ RAL 9003/9005 P ) .
netweight  |h/kg 182/825 2225/101 DR ielote bk AL S02090 the powder uniform in order
ue|Maite blaci . .
gross weight (with shipping crate) b/ kg 241.5/109.5  278/126 . . . ° to avoid the formation of
0s 3s 5s ...s  preferential routes.

SOFT PRESSURE
All images are subject to illustrative purpose. The manufacturer reserves the right to modify without prior notice the technical characteristics indicated above. PRE-INFUSION TIME



For more information about our
coffee machines please confact us
at export@sanremomachines.com
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SAHREMO

COFFEEMACHINES

SANREMO coffee machines s.r.l.

Via Giacomo Bortolan 52

31050 Vascon di Carbonera [TV] — ITALY
T+39 0422 448900

F +39 0422 448935
www.sanremomachines.com

Sanremo Coffee Machines s.r.l. has a certified Quality Management System
according to UNIEN 150 9001:2015 standard.
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