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1. IMPORTANT SAFETY 
MEASURES

using your machine.

thorised to use the machine.

NOTE: The manufacturer disclaims all responsi-
bility for harm to people or damage to property 
resulting from failure to respect the safety rules. 
Disregarding the instructions contained herein 

damages and may void the machine’s warranty.

USING THE MACHINE
• 

must be considered incorrect and therefore dangerous.
• 
• 

sonnel suitably trained with regards the safety and hy

• 
intended.

• 
• Take care not to scald yourself with water/steam jets or 

by using the machine incorrectly.
• 

ing.
• 

• 

• 

are marked with the relative symbol (see ch.3).
• Do not touch the hot surfaces of the machine.
• 

chine.
• If children over the age of 8 use the machine, they must 

or dangerously.
• 

• The use of the machine by minors, with or without adult 

labor relations.
• The cleaning and maintenance of the machine is the 

dren.
• Do not leave the machine unattended while it is in use.
• 

ments. Do not use it outdoors.
• 

light, frost).
• 

• 
glasses required for use of the machine.

• 

• 
• 

towels or other objects.
• Do not immerse the body of the machine in water or 

any other liquid.
• 

• 
machine itself is switched off.

• 
feet.

• To reduce the risk of injury, do not leave the cord hang
ing over the edge of the table or counter as children 

• 
eas.

• 2) extin

• 
dB.

• 

sonnel.
• 
• 
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CLEANING THE MACHINE
• Switch off the machine and leave it to cool down before 

• Do not use strong water jets on the machine, nor im

• 
materials in contact with foodstuffs.

• 

• 
• The machine must undergo the cleaning and mainte

• For more information about the cleaning of the ma
chine, refer to ch.7.

IN THE EVENT OF A LONG PERIOD OF NON-
USE

If the machine is to be left unused for a long time (e.g. if 
the business remains closed for several days):
1. carry out the cleaning tasks that require the machine 

2. 
3. carry out the cleaning tasks that do not require the 

4. 

IN THE EVENT OF AN MACHINE FAULT
• If the machine is malfunctioning, switch it off and then 

cal assistance service.
• 

assistance service.
• 

invalidate the warranty.

IMPROPER USE OF THE MACHINE
• Any use of the machine other than that envisaged in 

fore dangerous.
• 

• 

machine and therefore invalidate the warranty.

2. INTRODUCTION
2.1 AIM OF THIS MANUAL

manual is the Steam Single
chine.
The manufacturer of the machine is:

Seattle Espresso Machine Corporation
707 Lind Ave SW, 98057

Renton, WA, USA

Cimbali Group S.p.A.
Via A. Manzoni, 17

20082 Binasco (MI), Italy

authorized to use the machine (standard use and main
tenance).
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2.2 HOW TO READ THIS MANUAL

are indicated with the abbreviation Fig., followed by the 

WARNING: The pictures in this manual are in-
tended as a general indication. The real compo-
nents may vary from those shown. If in doubt, 
contact the technical assistance service.

cial attention. This information is highlighted as follows.

DANGER: Failure to respect the indication leads 
to a situation of imminent risk which, if not 
avoided, will cause immediate death or serious/
permanent injury.

WARNING: Failure to respect the indication 
leads to a situation of potential risk which, if not 
avoided, may cause death or serious health con-
sequences.

WARNING: Failure to respect the indication leads 
to a situation of potential risk which, if not avoid-
ed, may cause slight damage to the machine.

NOTE: Provides additional information (on top 
of the previous safety instructions and messag-
es).

2.3 GENERAL RULES FOR USING 
THE MACHINE

Before using the machine, read the warnings and instruc

formation concerning its safety and correct hygienic use. 

WARNING: The service boiler water must be 
changed at least once a day.

WARNING: Keep this manual for future consul-
tation.

WARNING: Installation, dismantling, adjust-
ments and safety checks must only be carried 
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3. SAFETY LABELS AND 
SYMBOLS

WARNING: Keep the safety labels (see Fig. 3.1) 
clean and fully legible. Replace worn, illegible 
labels with identical new ones in the same po-
sitions.

Symbol Description

ATTENTION: electricity hazard

ATTENTION: hot surface

707 Lind Ave SW, Renton, 98057

1825995Nr.:

202407Date:
STEAM SINGLE+
220-240 V  50-60 Hz  2,1-2,4 kW
Steam: 0.2MPa / 140 °C
Group: 1.2MPa / 120 °C

Washington, USA

Imported by CIMBALI GROUP S.P.A., Via Manzoni 17, Binasco (MI)

Code:ST1PX9WL1001A

A

E

D

B
C

Fig. 3.1 - Labels on the machine

3.1 IDENTIFICATION PLATE

to the machine.

plate. If the plate gets damaged and/or is no 
longer legible, contact the service centre.

A. Manufacturer's details
B. Machine model
C. 
D. Serial number
E. Year and month of manufacture
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4. PARTS OF YOUR 
MACHINE

below, see Fig. 4.1.
1. 
2. Barista Dashboard™
3. 
4. 
5. Steam wand
6. 
7. Hot Water Actuator
8. 
9. Steam Actuator
10. 
11. 
12. 
13. Encoder Knob

1

2

4

10

73

5

6

9

8

11

13

1

ON

12

Fig. 4.1 - Parts of the machine
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5. USE
WARNING: When using the machine, do not 
bring your hands or other body parts close to 
the brew group, hot water tap, or steam wand.

5.1 DAILY OPERATION
WARNING: Before operating the machine, check 
that the main power switch is on.

5.1.1 PRELIMINARY OPERATIONS AT 
FIRST START-UP

• 
machine.

Fig. 5.1 - Removing the drip tray

• Thoroughly wash the reservoir and its lid with water.
• 

or drinking water into it.
• 

ervoir is inserted all the way. You will feel the reservoir 
oulet seat into the machine.

Fig. 5.2 - Repositioning the reservoir

NOTE. Water contains minerality that deter-
mines its harness. Over time, this minerality 
leads to the formation of Limescale. Regular 
maintanenace is crucial to the quality of your 
coffee drinks and the longevity of your machine.

NOTE: The maximum capacity of the water res-
ervoir is 2.5 litres.

WARNING: Do not put the reservoir in the dish-
washer.

An accessory plumbing kit is available 
separately to connect your machine to 
mains plumbing. For information and 
purchase, contact your dealer or the te-
chnical assistance service. 

• 

ON

ON

• 

are switched off during this time and cannot be activat

• 
Dashboard shows: 
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 OFF            12:34a
     Mon

• Turn the Encoder knob to activate the heating element 

shows the main screen: 

 Time     Temp    Stm M
 12.3s    00.2°C   0.0b

NOTE. During the heating phase, moving the 
group actuator from the right position to the 
center or left position will dispense water at the 
temperature reached at that time.

Fig. 5.3 - Group actuator positions 

Hot water and steam cannot be dispensed 
at this stage. Using the respective actua-
tors will display the following message: 
Machine Cold

Machine Cold

Brewings will be available only when the pro-
grammed working pressure is reached.

• While waiting for the machine to be ready for use, en

• 

 Time      Temp    Stm M
 12.3      89.2    1.2b

5.2 COFFEE BREWING
NOTE: If your machine has been inactive for 
more than an hour, before brewing, carry out an 
empty run of about 100 ml. After 8 hours of in-
activity, run an empty dispensing operation for 
about 1 minute on each group.

• 

• 
ground coffee.
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• 

• 
of the basket.

• 
ly.

• 

the machine before the coffee brewing process 

5.2.1 BREWING MODES

5.2.1.1 AUTOMATIC MODE
• Move the actuator from the right to the center or left to 

•  
The Barista Dashboard shows the main screen, where 

 Time   Wt   Temp:  Stm:
 19.7  45.6  88.9   1.2b

5.2.1.2 MANUAL MODE
• Move the actuator from the right to 

 

tics. 
• 

the left to start brewing.
• When the desired dose is almost reached, move the 

• After a few seconds, move the actuator from the center 
to the right to end brewing.

• The Barista Dashboard shows the main screen, 
 

(Wt) of the beverage just brewed.



10

EN

 Time      Temp    Stm M
 22.5      89.2    1.2b

NOTE. When the machine is switched on, it is 
always in manual mode.

5.3 DISPENSING HOT WATER

insulating devices to move the water spout and 
steam wand.

NOTE: If the machine has been inactive for 
more than an hour, before dispensing, carry out 
an empty run of about 200 ml.

•

•
in dosed mode:

•

ing, the actuator returns mechanically to its initial 

OFF

Dosed

Manual

•
matically.

grammed dose by lowering the actuator and returning 

in manual mode:
• by lowering the actuator: in this case the actuator 

5.4 STEAM DISPENSING

insulating devices to move the water tap and 
steam wand.

WARNING: After each use, clean the steam wand 
(see par. 8.5).

NOTE: Before use, let purge the steam wand for 
at least 3 seconds to ensure purging of conden-
sation.

NOTE: After 8 hours of inactivity, direct the 
wand towards the tray and purge steam for at 
least 1 minute.

5.4.1 DISPENSING STEAM
OFF ON

• Point the steam wand towards the drain tray and move 

release steam and any condensation.
• Insert the steam wand into a container with the liquid 

to be heated.
• Move the steam actuator downwards to lock it in the 

ON 

Purge

On

OFF

•
reached, move the actuator to OFF
steam.
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5.4.2 CHECKING THE WATER LEVEL IN 
THE RESERVOIR

No water in the reservoir is indicated on the Ba
rista Dashboard via an error code and messages: 

imum level. 

fee, hot water and steam) will be blocked. 

5.4.3 CHECK THE WATER LEVEL IN THE 
DRIP TRAY

I

Check that the drip tray is in the correct position 
after repositioning it on the machine.

6. SETTINGS 
6.1 NAVIGATION COMMANDS

To navigate through the menus and settings 
screens, use the commands described below.

• The Encoder knob to the right of the Barista Dashboard 

 Time     Temp    Stm M
 32.3s    89.2°C   1.2b

• 
turning the Encoder knob in any direction will scroll 
through all available items, until you return to the initial 

 Time      Temp    Stm M
 22.5      89.2    1.2b

• 

• 
releasing the Encoder knob (2 seconds) returns 

 

and cancels changes. 
• 

the right to the center exits any menu and cancels 
changes. 

THE FOLLOWING PAGES SHOW THE PRO-
GRAMMING FLOWS IN THE VARIOUS MA-
CHINE SETTING MODES.
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6.2 PROGRAMMING FLOWS

Calibrate
Weight

Brew Temperature
xx.x°C

Quick Clean

Full Clean

Turn OFF?
NO

 
  Mode Select
Automatic

Time and Date
10:55:47  24 SEP 24

Manager Menu

Technical Menu

 Time   Wt   Temp:  Stm:
 12.3  45.6  88.9   1.2b

Brew Parameters

   Pre     Brew    Post
 <xx.x>s  xxx.xg   xx.xg

Position
<Shot..>

Expected wt: xxx.xg
Shot wt: <xxx.x>g

Position
< Shot 1 >

Brew Temperature
< yy.y°C >

Quick Clean
xxs

Full Clean
xxs

Remove Portafilter
Click for Flush

Full Clean
Final Flush XXs

Turn OFF?
<YES>

 OFF        12:34a
      Mon

Enter Mgr Password
<0>0000

Enter Tech Password
<0>0000

Mode Select
<option>

   Pre     Brew    Post
  xx.xs  <xxx.x>g  xx.xg

   Pre     Brew    Post
  xx.xs   xxx.xg  <xx.x>g

 
  

Brew Temperature
xx.x°C

Quick Clean

Full Clean

Turn OFF?
NO

Mode Select
Manual

Time and Date
10:55:47  24 SEP 24

Manager Menu

Technical Menu

 Time     Temp     Stm M
 12.3s    88.9°C   1.2b

Save Last
Shot

Position
< Shot 1 >

Enter Shot Weight
< xx.x > g

Brew Temperature
< yy.y°C >

Quick Clean
xxs

Full Clean
xxs

Remove Portafilter
Click for Flush

Full Clean
Final Flush XXs

Turn OFF?
<YES>

 OFF        12:34a
      Mon

Enter Mgr Password
<0>0000

Enter Tech Password
<0>0000

Mode Select
<option>
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Hot Water
Program Dose

 Next Service:
 xxx Days  yyyyy Cycles

Temperature Disp
Unit °C

Steam Pressure
1.3 bar

Barista Display
Mode

 Shot light
 Brightness: 100%

Auto-Purge
Settings

Display OFF
Settings

Hot Water
Dose 2:< xx.x > s

Hot Water
Dose 1:< xx.x > s

Temperature Disp
Unit < °C >

Steam Pressure
< x.x > bar

Shot light
< xxx > %

Display OFF
< xxx s > 

Auto Mode Display
< Time Only  >

Auto Mode Display
< Time + Weight  >

Auto-Purge: Man. 
Duration: < x.x > s

Auto-Purge: < Man. >
Duration: x.x s

Auto-Purge: < Auto >
Duration: x.x s

Auto-Purge: Auto
Duration: < x.x > s

Auto-Purge: ON 
Duration: < x.x > s

Auto-Purge: < ON >
Duration: x.x s

Auto-Purge: < OFF >

 Brewing Shot Counter
 Shot2: xxxx

 Brewing Shot Counter
 Shot1: xxxx

 Brewing Shot Counter
 Manual: xxxx

Hot Water Counter
 Dose1: xxxx

Hot Water Counter
 Dose2: xxxx

Power Save
Settings ---

Set Time

Reset ALL Shot CNT?
< YES > 

Reset ALL Water CNT?
< NO > 

Wake Up
Mon - Fri    < hh.mm >

Power Save Mode
< 5d > 

Sleep
Mon - Fri    < hh.mm >

Wake Up
Sat - Sun    < hh.mm >

Power Save Mode
< 7d > 

Sleep
Sat - Sun    < hh.mm >

Wake Up
< hh.mm >

Sleep
< hh.mm >

Power Save Mode
< OFF > 

Clock Format
< xxH >

Time
 hh : < mm >

Time
< hh > : mm

Date
< dd >  mmm  yyyy

Date
dd  < mmm >  yyyy

Date
dd  mmm  < yyyy > 

when enabled



14

EN

6.3 PARAMETER DESCRIPTION
• Main screen

 Time   Wt   Temp:  Stm:
 12.3  45.6  88.9   1.2b

•  
Time-  
Wt -
(only available in AUTOMATIC  
Temp -

 
Stm -

In the event of an error or alarm, 'Time' changes 
to 'Error' and the dispensing time (12.3s in the 
example) changes to 'xxx' to indicate the error 
code.

• Save Last Shot - 
(only available in  mode)

Save Last
Shot

• 
time of the last brewing to be saved for use in 
AUTOMATIC mode.  
Enter Shot Weight - allows the user to 

0.5 gram intervals. 
Position - weight is saved for brewing in 
AUTOMATIC mode: Shot1 (center actuator 

Shot2 Both 
 

• Brew Parameters - 
only available in AUTOMATIC mode)

Brew Parameters

• Position - Choice for which brewing settings 
are valid: Shot1 (actuator in center), Shot2 
(actuator to left) or Both  
Pre..Brew..Post - settings for individual 

 
Pre
59.9 seconds at 0.1 second intervals). 
Brew
1.0 to 399.5 grams at 0.5 g intervals). 
Post
(0.0 to 99.5 grams at 0.5 g intervals). 

• Calibrate Weight - 
AUTOMATIC mode)

Calibrate
Weight

• Position - Choice for which brew settings are 
valid: Shot1 (actuator in center), Shot2 (actua
tor to left) or Both  
Expected wt..Shot wt.. - allows the 
'Shot wt' value to be changed from the current 

 

• Brew Temperature - 
ture.

Brew Temperature
xx.x°C

• Adjustable with 0.1°C intervals (conversion be
tween measurement units is done automatically). 

• Quick Clean.

Quick Clean

• Quick wash with water. Cycle duration 12 sec
onds.

• Full Clean - 

Full Clean

• Guided wash with Barista Dashboard messages. 

• Turn OFF

Turn OFF?
NO

• When activated (YES), the heating elements are 
deactivated and the Barista Dashboard shows 
OFF on the left and the date on the right.
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Hot Water
Program Dose

• Hot Water Dose 1 - 
time setting for dose 1. From 0.5 to 30.0 seconds 
at 0.5 second intervals). 

• Hot Water Dose 2 - 
time setting for dose 2. From 0.5 to 30.0 seconds 
at 0.5 second intervals).

• Temperature Disp Unit - Measurement 

board.

Temperature Disp
Unit °C

• Degrees °C or °F.
• Steam Pressure - 

Steam Pressure
1.3 bar

• 
bar at 0.1 bar intervals.

• Shot light Brightness - 
during coffee brewing.

Shot light
 Brightness: 100%

• From 0 to 100% at 1% intervals.
• Barista Display Mode - 

Barista Display
Mode

• For AUTOMATIC  
Allows the Barista Dashboard to show Weight 
+ Time (weight and duration) or only Time 
(duration) in relation to the last coffee brewed.

• Auto-Purge Settings

Auto-Purge
Settings

• 
each coffee brewing cycle. 
The time can be set from 0.5 to 5.0 seconds at 0.5 
second intervals for each mode. 

• Time and Date

Time and Date
hh:mm:ss  dd mmm yy

• 
• Manager Menu

Manager Menu

• 

 
Enter Mgr Password - enter the numeric 
code.

• Technical Menu

Technical Menu

• 
 

Enter Tech Password - enter the numeric 
code.

• Mode Select.

Mode Select
Automatic

• Allows user to choose between different machine 
setting modes.  
Mode Select... - choice of AUTOMATIC, 

6.3.1 PARAMETER DESCRIPTION - 
MANAGER MENU
Manager Menu

• Next Service - Next maintenance service.

Next Service:
 xxx Days  yyyyy Cycles

• 
remaining until the next maintenance service.

• Hot Water Program Dose
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The modes are:  
Man - Manual: when this mode is selected, the 

ator is quickly moved away and then returned to 

 
Auto-
set time when the actuator is returned to the initial 

cycle. This mode can be used when the machine 
is in AUTOMATIC mode.    
ON-
the set time using one of the above methods.    
OFF - the function is disabled.

• Display OFF Settings - Barista Dashboard 
off.

Display OFF
Settings

• Allows the Barista Dashboard to be switched off 

From 30 to 300 seconds at 30 second intervals.
• Brewing Shot Counter - Coffee brewing 

counter.

 Brewing Shot Counter
 Shot1: xxxx

• Shot1, 
Shot2 and Manual. 
Reset ALL Shot CNT - Counters can be 
accessed and reset for each item.

• Hot Water Counter - 
counter.

Hot Water Counter
 Dose1: xxxx

• 
Dose1 and Dose2. 

Reset ALL Water CNT - Counters can be 
accessed and reset for each item.

• Power Save Settings.

Power Save
Settings ---

• 
selecting from three modes:  
5d -  
Mon - Fri (Monday to Friday) and Sat - Sun 
(Saturday and Sunday), for each of which it is 

Wake Up time (on) and 
Sleep time (off).  
7d - all weekdays have the same Wake Up 
(on) and Sleep time (off). 
OFF - the function is disabled.

• Set Time - Set date and time.

Set Time

• The following data can be set: 
Clock Format -  
Time - hh (hour) and mm  
Date - dd (day), mmm (month), yyyy (year). 
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7. CLEANING AND 
MAINTENANCE

WARNING: The machine must undergo the 
cleaning and maintenance tasks explained in 
this chapter, at the indicated intervals.

7.1 OVERVIEW OF CLEANING AND 
MAINTENANCE INTERVALS

Activities After each 
use

After 8 
hours of 
inactivity

Daily Weekly
On request 
on Barista 
Dashboard

Tools

Coffee circuit • 
basket
• 

Cleaning the • 

Steam tank water 

• Container
• 
• 

Cleaning steam wand • Container
• 

• 

• Container

Body Panel cleaning • Soft cloth

7.9) • 

General maintenance 

Tab. 7.1 - Cleaning and maintenance intervals
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7.2 COFFEE CIRCUIT WASHING
WARNING: Failure to run the coffee circuit wash 
cycle causes grease and limescale deposits and 
leads to a deterioration in the performance of the 
machine.

or other body parts close to the grouphead dur-
ing the cleaning cycle. 

the machine is dispensing.

•
• at the end of the day.

The coffee circuit can be cleaned in different ways:
• Quick Clean: quick wash with water. Cycle dura

tion 12 seconds.
• Full Clean: guided wash with messages on the 

Barista Dashboard. Cycle duration 130 seconds.

7.2.1 QUICK CLEAN
•

• Turn the Encoder knob until Quick Clean 
on the Barista Dashboard: 

Quick Clean

• Push the Encoder knob to start the quick clean.

7.2.2 FULL CLEAN
•

•
•

•
•
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• Turn the Encoder knob until Full Clean 
on the Barista Dashboard: 

Full Clean

• Push the Encoder knob to start the cleaning cycle.
The Barista Dashboard shows the following message, 
where XXs indicates the time left until the end of this 

Full Clean
XXs

• When the countdown reaches the end, the Barista 
Dashboard shows: 
for Flush: 

Remove Portafilter
Click for Flush

• 

• 

Remove Portafilter
Click for Flush

• The Barista Dashboard shows the following message: 
Full Clean Final Flush XXs, where XXs 
indicates the time remaining until the end of the clean
ing cycle:

Full Clean
Final Flush XXs

• At the end of the countdown, the Barista Dashboard 
returns to the main screen and the wash cycle ends:

Time     Temp     Stm M
 22.5s    89.2°C   1.2b

WARNING: Once the Full Clean cleaning cy-
cle has started, it cannot be stopped, even if the 
machine is switched off. In the event of a sud-
den power failure, the following message will 
appear on the Barista Dashboard when power is 
restored:

 OFF             12:34a
            Mon

Turn the Encoder knob to resume activity: 
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Time     Temp     Stm M
 22.5s    89.2°C   1.2b

Moving the brew actuator from the right, will Barista 
Dashboard the following message:

Group Locked - Execute
Washing

When the message Group Locked - Exe-
cute Washing

7.3 TANK WATER CHANGE
WARNING: The steam tank water must be 
changed at least once a day.

•

•

•

7.4 PORTAFILTER CLEANING
•

aluminium or iron.

•

•
least 15 minutes.

WARNING: Soak only the metal parts of the por-

•

•
•
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7.5 CLEANING THE STEAM WAND

insulating devices to move the water spout and 
steam wand.

7.5.1 AFTER EACH USE
•

rinse thoroughly.
•

7.5.2 AT THE END OF THE DAY
•

•

in contact with the milk.

OFF

• Immerse the wand in the container and let it soak for at 
least 30 minutes.

•
oughly.

•

• Immerse the wand in the container.
• Using the wand, heat the water in the container to a 

•
oughly.

•
steam for at least 10 seconds.

•

7.6 CLEANING THE DRIP TRAY 
COVER AND DRIP TRAY

NOTE: The following operations can also be 
performed with the machine switched off.

•

•
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7.7 CLEANING THE DRIP TRAY
NOTE: The following operations can also be 
performed with the machine switched off.

• .
• 
• 

running water. 

Do not put the drip tray in the dishwasher.

Check that the drip tray is in the correct position 
after repositioning it on the machine.

7.8 BODY PANEL CLEANING
WARNING: Do not use products with ammonia, 
abrasives or degreasers.

WARNING: Do not spray liquids into the cavities 
of the body panels.

NOTE: Variations in surface color are not a de-
fect but a characteristic of the machine.

NOTE: The following operations can also be 
performed with the machine switched off.

• Clean the outside of the machine with a soft cloth to 
remove any organic residue in the working area.
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7.9 CLEANING THE WATER 
RESERVOIR

• Pull out the water reservoir.

Fig. 7.4 - Reservoir extraction
• Clean the reservoir and lid under running water, using 

• 

 
make sure to put it back in the correct 
position.

7.10 SERVICE MAINTENANCE
WARNING: The operations described in this sec-

-
nical staff.

dicated on the Barista Dashboard.
For service maintenance, contact the technical assistan
ce service.

8. DISPOSING OF THE 
MACHINE

WARNING: The machine must be subjected to 
separated waste collection, as required by the 
regulations in force.

of the materials the machine contains.



24

EN

9. MALFUNCTIONS AND 
FAULTS

PROBLEM CAUSE SOLUTION

The machine does not work 

Fig. 4.1) is off.
Water leakage from the 

gasket.
Clean it.

Coffee brewing time too short. Coffee ground too coarsely.
The coffee is too old.

hole.

Increase the coarseness of the coffee 
grind.

Water leakage under the 
machine.

it if necessary. 
The machine is hot, but does 
not brew coffee.

working.

closed.
No mains water. Wait until mains water delivery has 

resumed, or contact a technician to resolve 
the issue.

Possible lack of water in the 
reservoir.

Check the water level in the reservoir.

WARNING: If the problem persists, contact the 
technical assistance service.
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9.1 STATUS INDICATIONS

messages in the form of error and/or warning codes. 

as shown below and require the intervention of technical staff: 

  Error    Temp     Stm M
   XXX   89.2°C    1.2b

Warning messages are shown in the center of the Ba

centre. The most common ones are listed below:

INDICATION CAUSE SOLUTION

Machine Cold

reached at that time.

Wait for the tank to reach 

Service Maintenance 
needed
Maintenance required

The total number of cycles and/or the number of 
days set for maintenance work has been reached.

Contact the technical 
assistance service.

Invalid Shot The last shot brewed in manual mode in the Save 
Last Shot menu is invalid.

Group Locked - 
Execute Washing The Full Clean 

 
cleaning cycle to 

Boiler OFF
Tank and/or tank heating 
elements disabled  

out by technical staff.  
Activate the heating elements. 

Invalid Password Manager Password cannot be the same as an 
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INDICATION CAUSE SOLUTION

Upgrading + Remove 
USB + progress bar 
[nn%]

, 

  

out by technical staff.  

loaded, the machine's buzzer 

the USB memory stick and 

. 
“Low Water Level!” 
+ “-> Fill
Reservoir <-”  
No water tank / Water tank 
level

No water in the tank is indicated on the Barista 
Dashboard via an error code and messages: 

Fill Tank). 

Insert the water tank in the 
 

the minimum level in the tank.

Password Reset
is reset to the factory default.
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Weight
Kg 38

pounds 84

STEAM SINGLE 

447 (17.6)

315 (12.4)

560 (22.05)

36
8 

(1
4.

49
)

30
4 

(1
1.

97
)

330 (13)

13
8 

(5
.4

3)

mm (inches)

10. TECHNICAL DATA
NOTE: The manufacturer reserves the right  
to make changes or improvements without prior 
notice.
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STEAM SINGLE

Pmax

[ bar ]

Tmax

[ °C ]

tipo di macchina
Type of machine
type de machine
Maschinentypen

modelo de la 
máquina

tipo de la màquina

1 gruppo
1 group
1 groupe
1 Einheit
1 grupo
1 grupo

1 

Fluido
Fluid
Fluide
Flüssig
Fluido
Fluido

 
 

Capacità
Capacity
Capacité

Fassungsvermögen
Capacidad
Capacidade

 
  

[ L ]
Caldaia

Service boiler
Chaudière 
Heizkessel

Caldera
Caldeira

2 133

acqua/vapore
water/steam
eau/vapeur

wasser/dampf
agua/vapor
água/vapor

2.4

Boiler do cafè

 

12 160

acqua
water
eau

Wasser
agua
água

1.0
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Via A. Manzoni, 17

20082 Binasco (MI), Italia

co
d.

 0
00

-0
00

-0
00

 (2
45

0)



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (Coated FOGRA39 \050ISO 12647-2:2004\051)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.6
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /sRGB
  /DoThumbnails true
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness false
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages false
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 150
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 1.30
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages false
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 150
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 1.30
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages false
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 600
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV <>
    /HUN <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /BleedOffset [
        0
        0
        0
        0
      ]
      /ConvertColors /ConvertToRGB
      /DestinationProfileName (Adobe RGB \(1998\))
      /DestinationProfileSelector /UseName
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks true
      /IncludeHyperlinks true
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MarksOffset 6
      /MarksWeight 0.250000
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PageMarksFile /RomanDefault
      /PreserveEditing true
      /UntaggedCMYKHandling /UseDocumentProfile
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
    <<
      /AllowImageBreaks true
      /AllowTableBreaks true
      /ExpandPage false
      /HonorBaseURL true
      /HonorRolloverEffect false
      /IgnoreHTMLPageBreaks false
      /IncludeHeaderFooter false
      /MarginOffset [
        0
        0
        0
        0
      ]
      /MetadataAuthor ()
      /MetadataKeywords ()
      /MetadataSubject ()
      /MetadataTitle ()
      /MetricPageSize [
        0
        0
      ]
      /MetricUnit /inch
      /MobileCompatible 0
      /Namespace [
        (Adobe)
        (GoLive)
        (8.0)
      ]
      /OpenZoomToHTMLFontSize false
      /PageOrientation /Portrait
      /RemoveBackground false
      /ShrinkContent true
      /TreatColorsAs /MainMonitorColors
      /UseEmbeddedProfiles false
      /UseHTMLTitleAsMetadata true
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice




