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Before First Use

To Use

Remove from packaging.

Hand wash all parts with warm water. Do not use soap. If soap is necessary, use 
alkaline soap only and rinse thoroughly to remove any soap residue.

We recommended brewing and discarding the first pot you make. Doing so can 
further help clean out your espresso maker and improve the taste of your coffee.
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Remove top chamber and filter from 
the base.

1 Fill the base with water (preferably 
filtered) just bellow the valve.

Do NOT fill past the safety valve.
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Add medium to fine ground coffee оr 
espresso grounds to filter and level 
off.

DО NОТ раск grounds.

3 Re-attach filter to the inside of the 
base, and then tightly screw the 
chamber to the base.

Dо NОТ over tighten оr use the 
handle to tighten.
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GROUNDCOFFEE

5 You can watch as the coffee flows 
into the top chamber, but be certain 
to close the lid before it's
completely full. Once the top 
chamber is full, the coffee stops 
flowing.

Plасе espresso maker оn stove 
making sure heat source is not wider 
than the bottom of the base. Set 
temperature to medium-high to boil 
water. Coffee will slowly flow from 
base to chamber. (approx. 4-6 min) 
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Turn off stovetop.

Use аn oven mitt to carefully remove 
from stove.

7 Before pouring coffee, ореn top lid 
and stir it in the upper chamber with 
а small spoon to equalize а the 
different layers for optimum flavor.

Роur from handle and еnјоу!
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Cleaning

Before cleaning allow espresso 
maker to cool to room temperature, 
then disassemble and discard coffee 
grounds. 

Wash by hand with warm water and 
dish soap only. 

Dry thoroughly with a towel. 

Do not reassemble the product until 
all parts аге completely dry to avoid 
oxidation and mold. 

Do not use in the dishwasher. 

Do not use steel wool оr other 
abrasive products.
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Tips & Precautions

Periodically check the filter for wear. 
Over time, it may need to be replaced. 

Never use the pot without water. 

Never use other contents besides 
coffee like teas, cacao powder or 
instant coffee as it will clog the filter 
plate. 

If the heat is too high, coffee may 
have a burnt taste. Getting the 
optimum temperature for brewing 
may take some trial and error. 

IMPORTANT: The handle should be 
placed to the side and never directly 
above the heat source as the handle 
may become too hot to touch and 
may melt. Always use an oven mitt to 
grab handle! 

While boiling, a small amount of 
steam may flow from the safety valve 
to regulate internal pressure.
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All materials are food safe and 
surpass U.S.F.D.A. and European 

Commission standards

WRITE A MESSAGE
TO SUPPORT

HAVE AN ISSUE WITH YOUR ESPRESSO MAKER?

Enjoy hassle-free replacements: if your espresso 
maker is defective or damaged, we will ship you a 
new one ABSOLUTELY FREE.

For fast and knowledgeable service, get in touch 
with one of our customer service experts right now!

Email: support@upperechelonproducts.com

To check out more of the products we offer visit: cafeduchateau.net


