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

Cce

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.

REALTIME

STABILITY 44

¥,

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.

i

O
PINSINAN

F18
Link to the website

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.

‘
———

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.

@

AUTOMATIC
CLEANING CYCLE
Process for the cleaning
of coffee groups.

@@@@

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|

.
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
T3
95,0 SET
TEMPERATURE
]
DETECTED
%35 TEMPERATURE
92,0
1 2 3 4 5 6 7 8 9 10 n 12 13 14

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



33 909
inches inches

88
18, s

35.4inches / 901 mm 422 inches / 1071 mm ' I 95 5inches /646,5mm |
2 group 3 group (VA “TALL” VERSION
2 steam taps 2 steam taps
1 water tap 1 water tap

1 one-cup portdfilters
2 two-cup portdfilters

1 one-cup portdfilters
3 two-cup portdfilters

STANDARD VERSION

TALL VERSION

L Colors INNEEEE

_Technical data

GROUP SR 61

Chromed brass grouphead with
thermosiphonic circulation system
optimized to maintain the ideal
coffee extraction temperature

SANREMO

COFFEEMACHINES

MULTIFUNCTION
DISPLAY

ECO MODE

STAND BY MODE - PRESSURE

SAVING SYStEm,

Insulation and smart energy
management fo save up

STEAM BOILER
more than 20% of energy WATER LEVEL
STEAM BOILER
PRESSURE
N B
ALUMINIUM —
DIE-CAST LEGS
Machine support made FUNCTIONS
in die-cast aluminium ’
ACTIVATED CUP WARMER
DFECTED AL REQUIRED SERVICE
- ACTIVATED ECO MODE ACTVATED AUTOMATICON/OFF
=] E_l: F18 SB Q0K
i'EI Link to the website
: |
Chcracterlshcs Optional

PRESSURE GAUGE
Allows to monitor the inlet and

MULTIFUNCTION DISPLAY CUP WARMER

2 group 3 group

voltage V' 220-240 1N 50/60Hz  380-415 3N 50/60Hz
max total absorbed power/stream kW 31/27 5.6/5.1 I Mtte blocBlack RAL 9004
boiler heating element B Matte black|White RAL 9004|9003
kw 44/40 6.5/6.0 [ Matte black|Brown  RAL 9004|8019
kw 49/45 _ Matte black|Rosso corsa RAL 9004

steam hoiler capacity It 11.9 18.3

pump power kW 0.15 0.15

cup-warmer power kW 0.20 0.25

netweight kg 90 103

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

pump pressure during extraxtion.

ELECTRONIC AUTO-LEVEL
Through an electronic level probe
the boiler is automafically filled and
maintained to the right filling level.

STATIC RELAY BOILER
TEMPERATURE

Allows to regulate the temperature
as accurately as possible

thanks o the PID algorithm.

ALUMINIUM DIE-CAST LEGS

Allows to monitor the right functioning
of the machine and to program the
main functions.

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
prufiles for each group.

HIGH PERFORMANCE
VOLUMETRIC PUMP

Pressure stability also with prolonged
and contemporary use of more than
one group.

GROUP FLUSHING

With a simple pressure of the bution
a small quantity of water is dispensed
to allow the group fo be always dlean.

® @

Dedicated resistor to keep all the cups
at the optimal temperature.
Power level programmable by user.

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

AUTO-ON, AUTO-OFF

AND DAY-OFF FUNCTION
Programmable on-off fimer for each
day and/or daily timetables.

ENERGY SAVING SYSTEM
Insulation and smart energy
management o save up

more than 20% of energy.

GROUP SR 61

Chromed brass grouphead with
thermosiphonic circulation system
optimized fo maintain the ideal coffee
extraction temperature.

EASY SERVICE
Fast access to the internal parts for quick
and easy technical service.

AUTOMATIC CLEANING CYCLE
Process for coffee groups deaning.
(leaning cycles number programmable.

S~—

AISI 316L STAINLESS STEEL
STEAM WAND “COLD TOUCH”
Anti-burning feature even in conditions
of prolonged use, fitted with “Latte Art”
high-performance steam terminals.

AUTOSTEAMER

Steam wand characterized by an electronic
system that allows to mount and/or heat
milk at the set temperature.

COMPETITION FILTERS

Exclusive Sanremo design, with shape and
volume desig}ned to capture the best coffee
aromas and fragrances.

EXTERNAL
VOLUMETRIC
PUMP

NAKED
PORTAFILTERS

PAYMENT SYSTEM
RS-232 comunication protocol

fo manage cash register systems.

D FOAMING
@ STEAMING

AUTOMATIC CLEANING

HOT WATER

|
Control panel
406 PROGRAMMABLE DOSES

SHOT CLOCK

coffee extraction fime

DOSES(1,2) SINGLE/DOUBLE

DOSES(3,4) SINGLE/DOUBLE

Keyboard 5 selections

Keyboard 7 selections

|

(A
E

I

o1\

(1)

= [00) B
DOSE(S)SINGLE 7 DOSE(6) DOUBLE

CONTINUOUS DELIVERY /GROUP FLUSHING

/




For more information about our coffee
machines please contact us at
comm.est@sanremomachines.com
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SANREMO

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.I. has a certified Quality Management System

according to UNIEN IS0 9001:2015 standard.
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SAHREMO

COFFEEMACHINES

For more information about our
coffee machines please contact us
at enquiries@sanremouk.com

SAHREMO

COFFEEMACHINES

Sanremo UK

HO: Unit A, Town Mill Building, LDN: Arch 4, Hackney Downs Studios,
Buckfastleigh, Devon TQ11 0AG  Amhurst Terrace, London E8 2BT
T+44(0) 1364 644 445 T.+44 (0) 2030 959 741

www.sanremouk.com
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CAFE RACER



/“l\ HIGH RESOLUTION
]/ PERFORMANCE
\1 Fo;fan jccuratehand precise s A 'l R E A‘o
cofree dose in the cup c
NER VOLUMETRIC PUMP COFFEEMACHINES

m~ M PERFORMANCE \ explore ifs essence
Insulation and smart energy The unique 79.3 US gal - 300 |/h

management fo save up pump guarantees constant pressure

to 30% of energy '

Low additional liquid
during the milk steaming

. | . : . % | - 17 |l \1 HEART|
N ' For maximum thermal stability:
| / - o SR « Groups in AlSI 3161,
' - =TT e s weight 17.6 Ib / 8 kg each
A - — R : ' « Portafilters AlSI 316
% | - N . =

« Boilers AISI 316

Fast access fo the internal

Café Racer

Smart-touch setting
of the individual groups

L

EVERYTH
| UNDER CONTR
System digital display

to provide visibility of all
working paramefers

parts for quick and easy ADJUSTABLE HEIGHT
technical service WORK SURFACE

Innovative Sanremo “All in one”
suspension system that allows azps
N , ; of different shapes and heights

Café Racer. born to run {adjustable from 3.35 to 5.90 inches
7 . / from 85 1o 150 mm)
Link to the website.

Characteristics

HIGH PERFORMANCE
FLOWMETER VOLUMETRICS
For an accurate and precise coffee
dose in the cup.

STEAM CONTROL ADJUSTABLE
COFFEE UNIT SINGLE ELECTRONIC PRESSURE SWITCH
DISPLAY Sensor with 0.02 bar precision that
allows the chosen pressure and steam
in the boiler to be kept constant
in all conditions of use.

SYSTEM DISPLAY
Visibility of all the machine functions:
temperatures, pressures and levels.

LED LIGHTING BOILER WATER

OF THE WORK AREA (} REGENERATION

Allows efficient working in an pH Ensures resetting of the opfimum
condition of environmental lighting. chemical characteristics of the water

and correct mineralisation.

AUTO-DIAGNOSIS, GROUP FLUSHING
STATISTICAL DATA, SCHEDULED With a simple pressure of the button
MAINTENANCE

AISI 3161 STAINLESS STEEL
AISI 316L STEEL GROUPS STEAM WAND “COLD TOUCH”
WITH 17.6 Ib / 8 kg PURE STEEL Anti-burning feature even in conditions
Exclusive Sanremo design ensure of prolonged use, fitted with “Latte Art"** Control of all coffee extraction
paramefers.

MIXED INFUSION HOT WATER

FOR TEA AND HERBAL TEAS PROGRAMMABLE CUP AUTO-ON, AUTO-OFF Op’rlond|
Instantaneous mixing of fresh water WARMER TEMPERATURE AND DAY-OFF FUNCTION

and steam for a better chemical Allows the cups to be kept at the optimum Programmable on-off fimer for

and organoleptic quality. temperature in the most different eucﬁ day and/or daily fimetables. / ‘ /

a small quantity of water is dispensed
exceptional thermal stability and maximum high-performance steam terminals.

resistance to oxidation and lime scale.

(@

Maintenance can be scheduled according

to allow the group to be always clean.
o litres or number of coffees dispensed.

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.

AISI 316 STAINLESS STEEL
o, PORTAFILTER WITH
“COMPETITION FILTER”*
IN0X/" Exclusive Sanremo design, with shape

and volume designed to capture the best dimatic conditions.

coffee aromas and fragrances. HIGH PERFORMANCE

INDEPENDENT ADJUSTMENT VOLUMETRIC PUMP ELECTRONIC AUTO-LEVEL AUTOMATIC —
AISI 316L STAINLESS STEEL OF THE PID INFUSION WATER 79.3 US gal - 300 | /h ** Through an electronic level probe CLEANING CYCLE x ok
FREE MOTION STEAM TAPS TEMPERATURE Pressure stability also with prolonged the boiler is automatically filled and Process for coffee STAINLESS ~ HIGH POWER  EXTERNAL
Flexible conirol system for producing Precision setfing (gradient + 0.5 °C with and contemporary use of more maintained to the right filling level. groups cleaning. STEEL NAKED STEAMER ~ VOLUMETRIC

and dispensing steam. measured constancy lower than 0.2°C). than one group.

PORTAFILTERS ~ TERMINAL PUMP

(bigger holes diameter)
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Built for free spirits

Sometimes designs come to be to achieve
a precise objective; other times fo make
a dream come true; or to follow an ambition.

But this is our story of a coffee machine
conceived in absolute freedom.

No hurry, no restraints, no obligations:
except fo guarantee impeccable
performance fo baristas all over

the world.

Hence the precise and accurate intuition:
fo enclose the best of Sanremo technology in

a sturdy and stylish chassis: like o motorcycle
chassis of the legendary Café Racer.

~ OFFICIAL MACHINE
/ X

SANREMO

CAFE RACER
WORLD COFFEE EVENTS
2018.2020

From concept fo design, the Sanremo R&D
team, to SWAT (Sanremo World Academy
Team: the project has gone around the world
a couple of times. It has been shared with
the best operators in the industry and

it has become a reality.

Café Racer by Sanremo is a powerful and
reliable machine, easyto-handle,

versatile and stylish.

A unique, high performance coffee
machine, ready to be desired by all
coffee professionals.




powerful heart of pure stainless steel.

The chassis is a sturdy frame with a functional design, supporting and enhancing the essence of the coffee
machine.

The Naked Café Racer is available in 2 finishes:
black and stee/. N w—

Both available with some components

in black orred. ® ®

* tings, bolts, feet, boiler insulation

o

Naked Steel wwr . & Naked Steel
Black ® Red °

Black ) Red o




Welcome to the Custom world, the
greatest potential expression of the entire
“Cafeé Racer” project: customisation and
uninferrupted evolution. Some versions have
already become real icons. Choose your

o 1 ' [ ~ [~ DN

]

mmmm Oxidised copper

s Brown leather

@2  Polished brass
Oxidised brass

handmade finishes [

Manually oxidised copper, reddish brown
brass and pure hand-sewn natural leather: the
Renegade Café Racer exudes originality and
a strong character in each and every feature.

The lateral pockets, in natural leather as well, are
an option for those who are looking for a further
characterisation: with a resealable flap or with
different glove boxes.




A totally black edition designed for

the most exclusive locations: black satin
stainless steel, naturally dyed leather

and dark chrome finishing.

Pure, essentiality of materials and design,
for a version of incomparable elegance.

mmmm Matt black
. Black steel

handsewn mmmmmm Black leather
(X, Dark chrome
Stainless steel




Moto di Ferro mmmm Matt black

Satinised aluminium
¢ ®  Stainless steel

Black

Just out of the workshop, it has already
become a legend: because this
customisation has actually been designed
and built in a real garage of custom bikes
from which it takes its name.

To drive it, or rather fo use it,

is something for the few, destined

to real rebellious spirits.




RCICi ng mmm Gloss red

1 Matt white

woe Carbon
¢ ®  Stainless steel
Black

At first glance, the frame recalls speed,
performance and winning character: the
carbon finishing and the bright colours
are designed for those who love to

be on the track with a coffee machine
designed to meet everyday challenges.




Black & White

It's the most popular version:

the elegance of white elements and
the sophistication of black details
combined together in a model that
satisfies coffee shop frends.

~F ?ﬂ > ‘ —~

L

=

M A W l

¥ 4 l 1 Matt white
@ ® O Stainless steel

Matt black

Matt white

f
l

L

Full White

Pure white without any
compromise. One of the most
amazing versions with the strongest
identity ever.



White & Wood Standard

Simple and clean, the natural
oak matches the white dye with
elegant naturalness.

L | Matt white

== Natural oak

@©  Stainless steel
Natural oak

. . tiond Matt white tray
White & Wood Slim !

Without lateral frame,

the White & Wood Slim version
discreetly fits in spaces with

a minimal design.




Pre-infusion made to measure

BEST RESULT
IN THE CUP

10, g----mmmmmnos oo N - - eeees

0s 3s 5s ve.S

Examples of diferent woffee types: ~ Eviery single origin or coffee blend has different requirements.
NN ELEND /A For a perfect and homogeneous extraction of coffee solubles, it is

I BLEND /B . .
mmmmmm SiGLEORIGI /¢ fundamental fo be able to control the elements of pre-infusion.

Pre-infusion is the first phase
n A ’ B C of espresso brewing.
0y X lts primary function is to saturate
and prepare the coffee bed

PRE-INFUSION for optimal extraction.
TIME R R _ Prednfusion also allows uniform
0s 3s 55 ...s delivery and aids in preventing
SOFT PRESSURE channeling.

PRESSURE COFFEE WATER
INDICATOR TEMPERATURE

EXTRACTION
TIME

VOLUME
OF WATER

LONG

profile 2 | profile 4*
CONTINUOUS POUR

Through the display you can easily
program each group for:

ESPRESSO
profile 1 | profile 3*

« pre-infusion time
o volume of water for extraction
e temperature

STANDARD SELECTION -
> o profiles For each group you can save

« DOUBLE PRESS 4 dlfferent p'roF||esi as We||403 the
> four profiles continuous dispensing function.

INFUSION



Everything under control

A look is all it takes: pressure,
femperature and water levels
are constantly monitored

by highprecision electronic The display allows the barista fo:

sensors, which immediately o check and program the pressure,

show reaHime values and temperature and water levels

volumes with absolute reliability. collect statistics of the number of coffees,
water dispensed and water consumed

The display is also a handy o program days and times for

programming inferface for the swﬂc:‘hlng on ando .
maintenance fechnician o receive warnings for cleaning,

washing and component malfunctions
o schedule maintenance
o carry out auto-diagnosis

STEAM BOILER
WATER LEVEL

STEAM BOILER
PRESSURE GAUGE

STEAM BOILER
PRESSURE INDICATOR

PRESSURE INDICATOR

STEAM BOILER
DIGITAL PRESSURE TEMPERATURE

GAUGE

Foam with an artist’s touch

Use the best Sanremo
technology, with impeccable
performance, fo give free
rein to your credtfivity:

o dedicated steam boiler
« free motion steam taps
o cool-touch steam wand
o high capacity

and fast recovery




Caté Racer

! 34.5 inches / 877 mm ro 41.6 inches / 1057 mm rol 2362 inches / 600 mm |
———26.77 inches / 680 mm
2 group CR 3 group CR
2 steam taps 2 steam taps
1 water tap 1 water tap
1 one-cup portafilter 1 one-cup portafilter
2 two-cup portdfilters 3 two-cup portdfilters

(V] MULTIBOILER SYSTEM

The Sanremo Café Racer multiboiler
system ensures a new level of thermal
C€ precision thanks fo the 4 points

of temperature PID control.

Technical data Jgrop 3 group

voliage V' 220-240 1N / 380-415 3N
power input kw 7.03 8.35
steam hoiler capacity  US gal / It 211/8  264/10
services hoiler resistance power kw 3.85 3.85
external pump power kw 0.165 0.165
preheating boiler capacity  USgal /It 0264 /1.0 0.396/1.5
preheating hoiler resistance power kw 1.0 1.5
cup-heater power kw 0.16 0.2
units boiler copacity  USgal /1t 0.264/1.0 0.396/1.5
unifs boiler resistance power kw 1.6 24
netweight  Ib/kg  214/97  265/120

gross weight (with shipping crate) — |b/kg 267 /148 377 /171 P1/T4 n nmw

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



SAHREMO

COFFEEMACHINES

SANREMO

2.0
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THE REVOLUTION

The Revolution N
Be in control, express yourself j |

-

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

060000

SAHREMO

COFFEEMACHINES

Sanremo UK

HO: Unit A, Town Mill Building, LDN: Arch 4, Hackney Downs Studios,
Buckfastleigh, Devon TQ11 0AG  Amhurst Terrace, London E8 2BT
T+44 (0) 1364 644 445 T. +44(0) 2030 959 741

www.sanremouk.com




SMART LEVER

Coffee doses fast
manual selection

DOUBLE SELECTION B
BUTTONS
Easy-touch setting with

6 different profiles
for individual groups

SANREMO

COFFEEMACHINES

Each coffee is unique
this is the perfect way fo reveal it

CDS SYSTEM

Maximum precision and full
control on the three phases
of coffee extraction

EVERYTHING
UNDER CONTROL
System digital display

to provide visibility of
all working parameters

¥ =

POWER . '.-:.wn:a EMO = . . \
AT For maximum thermal stability:
~Groups in AlS| 3161
Low additional liquid weight 22 Ib / 10 kg each
during the milk steaming = Portafilters AISI 316
= Boilers AlSI 316

W,

WI-FI
CONNECTION

GEAR PUMP /
PERFORMANCE

High and constant
pressure in all conditions

Tablet or smartphone barista’s
Webapp for setting parameters

OPERA IST WITH
ACAIA DUAL SCALES

Bl Opera. The Revolution. Inh;grated AC;I(IA duulf
Link to website. scales system for a perfect
W] coffee result in cup
Characteristics

AISI 316L STEEL GROUPS

WITH 22 Ib / 10 kg PURE STEEL
Exclusive Sanremo design ensures
exceptional thermal stability and maximum
resistance fo oxidation and lime scale.

AISI 316 STAINLESS STEEL
PORTAFILTER WITH
“COMPETITION FILTER"*
Exclusive Sanremo design, with shape
and volume designed to capture the best
coffee aromas and fragrances.

AISI 316L STAINLESS STEEL
FREE MOTION STEAM TAPS

fo\
5

Flexible control system for producing
and dispensing steam.

AISI 316L STAINLESS STEEL
STEAM WAND “COLD TOUCH"
Anti-burning feature even in conditions

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

CONTROL COFFEE
DELIVERY SYSTEM (CDS)
Three phases extraction parameters
full control (pre-infusion, infusion,
post-infusion).

INDEPENDENT ADJUSTMENT
OF THE PID INFUSION WATER
TEMPERATURE

Precision setfing (gradient + 0.1°Cwith
measured constancy lower than 0.2°C).

INFUSION WATER DISPLAY
Indicates tea and herbal teas water
brewing temperature.

(In the two group it is shown

with the steam boiler display)

STEAM BOILER DISPLAY
Indicates steam boiler temperature
and pressure.

(In fEe two group Opera it is shown
with the infusion water display)

COFFEE UNIT SINGLE DISPLAY
Controls of all coffee extraction
parameters.

MACHINE’S PROGRAMMING
PARAMETERS DISPLAY

The internal display is a handy
programming interface for the
maintenance technician.

MIXED INFUSION HOT WATER
FOR TEA AND HERBAL TEAS
Instantaneous mixing of fresh water
and steam for a better chemical

and organoleptic quality.

GEAR PUMPS

Dedicated to each individual group,
allows you to change the pressure
during infusion.

STEAM CONTROL ADJUSTABLE
ELECTRONIC PRESSURE SWITCH
Sensor with 0.02 bar precision that
allows the chosen pressure and steam

in the boiler to be kept constant

in all conditions of use.

PROGRAMMABLE CUP
WARMER TEMPERATURE
Allows the cups to be kept at the
optimum temperature in the most
different dimafic conditions.

EASY SERVICE

Fast access to the internal
parts for quick and easy
technical service.

@

AUTO-DIAGNOSIS,
STATISTICAL DATA, SCHEDULED
MAINTENANCE

Maintenance can be scheduled according
to litres or number of coffees dispensed.

AUTO-ON, AUTO-OFF

AND DAY-OFF FUNCTION
Programmable on-off timer for each
day and/or daily fimetables.

AUTOMATIC
CLEANING CYCLE
Process for coffee
groups deaning.

ENERGY SAVING SYSTEM
Insulation and smart energy
management to save up

to 30% of energy.

GROUP FLUSHING

With a simple press of the button a
small quantity of water is dispensed to
allow the group to be always clean.

Option0| ~ *
(c=7,—\ STAINLESS
‘ ) STEEL NAKED

PORTAFILTERS

*k

HIGH POWER
OPERA IST STEAMER
WITH ACAIA TERMINAL
DUAL SCALES

\ EXTERNAL
_@_ VOLUMETRIC
PUMP

TALL VERSION

(bigger holes diameter)
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Opera started from a dream,

which was both innovative and simple.
An international group of coffee experts
reunited together with the vision of
creating the finest espresso machine
ever built.

The real users of coffee machines expressed
their needs without any geographical or
language barriers: having a precise tool which
could allow them to control and manage
different parameters and extraction phases in
order to best evaluate each single or specific
single origin coffee blend.

Sanremo organised a superior team. From the

initial brainstorming until the finish line... this is

a story about us, our experience, determination
and passion.

Opera was born by a dream
without boundaries.

Now the Opera has become
a reality for the world

to experience.

(= Ao ] Opera. The full story.
: Watich the video.
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THE REVOLUTION

Opera Black
Standard back panel: |BP5)
|

P\

- @ Opera White
Standard back panel: |BP2|
| =& |
BP1  Etched crystal / backlight BP2 Painted wood BP3  Steel oxidised / backlight
BP4  Blackboard graphite BP5 Black / backlight BP6  Octane blue / backlight
—  rewritable — —

SAHREMO D=0 20 SAHREMO D =020



Standard models

Opera was created to surprise in all
its details: technological excellence
is perfectly combined with the lines
of its unique design, making it
stand out and become a style icon.
It also ensures ergonomics and
userfriendliness in every operation
for baristas, making it unparalleled
among those of its kind.

@ Opera Steel
Standard back panel: |BP1]|

| Choose the panel

Back panel of each version can be
customised, with finishes that meet all
your needs and vision.

For example, from the blackboard to write
promotions and offers for the customers,

fo the natural wood, o crystal or oxidised steel
which give the possibility to engrave, carve

or screen print a logo or a pattern. ..



Standard back panel: |BP6|
|

Infense & defined: teal is a dye
with a strong, bold, and elegant
character, which perfectly
matches Opera dark lines and
flowless performances: for

those who love trends that coze
sophistication.




Tailor made finishes

@ Opera Oxid
Standard back panel: |BP3|

Pure steel manually oxidised in its
external parts, to further sign the
failoring of each Opera with

a unique and inimitable aesthetic
touch: for those who love o own
original collector’s items.




Control Delivery System

Opera is a professional
machine that gives the
baristas the opportunity to
really express themselves.

The CDS (Control Delivery
System), gives the barista
precise confrol of extraction

in three phases: pre-infusion,

infusion and postinfusion,
considering the density and
roasfing of the bean.

Pre-infusion |
with soft pressure

The different physical
characteristics of each coffee
bean, as well as its degrees
of roasting and grinding, all
affect the exiraction process.
To obtain a perfect and
homogeneous extraction

it is essential to control

the parameters of the
pre-infusion.

PRESSURE / BAR

I

!\'l
wv

N

body / acidity

wet 0/10 sec

wet 0/10 sec

The pre-infusion is the first

phase of the coffee extraction:
its function is fo get the powder
wet and prepare it with a soft
pressure (max 3 bar] for the
following and optimal extraction.
The pre-infusion also allows

the coffee grinds fo gently
expand before the infusion stage
which reduces the chance of
channelling.

PRE-INFUSION
TIME
0s 3s
SOFT PRESSURE

Infusion at the
maximum therma
stability

f
Thanks to the highest quality
components, precision sensors

(5 control points) and the
Multiboiler System, Opera ensures
the maximum thermal stability,

adjustable to the tenth
of a degree °C.

The Tempcontrol system allows
fo separately modify the water
tfemperature for dispensing
and the femperature of each
group very quickly.



I
Extraction examples E—
of different coffee types: -

BLEND / A
BLEND /B
SINGLE ORIGIN / €

<

0/10 ml

Every single origin or coffee blend
has its own organic characteristics
that are best expressed using
different infusion styles.

By manipulating different variables and
concentrations the barista can fine tune
each exfraction fo suit their specific
origin, density and roast style.

All this guarantees the barista fo manage
the amount of high pressure each coffee
bean is exposed to which not only
preserves all of their aromas but also
enhances their best features.

TOTAL EXTRACTION TIME 25/30 sec
®  TOTAL EXTRACTION VOLUME 80 ml

S o [ e
0K RESULT IN THE CUP

5 .ﬁ

The outstanding performance

of the Pressure Drive system,

a gear pump for each group,
allows an independent regulation
of the ideal pressure during

the infusion.

All this guarantees the perfect
switch point to the coffee layer,
which is the correct duration

of exposure fo the high pressure,
preserving all the aromas,
enhancing their best features.

Post-infusion,
to collect until the

last note

Depending on the type of
coffee used, the regulation

bitter

of a postinfusion, which o
may be long or short,

can improve the result in
the cup and eliminate the
bitter notes, which may
compromise the quality

of the extraction.

010 ml

Opera allows the adjustment
of the parameters of this
delicate phase, defining then
the final dose dispensed

in the cup (in ml or gJ.

The postinfusion allows to
accomplish the coffee infusion

in the final phase of the extraction
at a lower pressure, confinuing

fo extract soluble substances and
aromas without increasing the bitter
nofes caused by the high pressure
overextraction that normally occurs
in this phase.



Everything under control

COFFEE WATER | PRESSURE (BAR)
TEMPERATURE J INDICATOR

DELIVERED DOSE
(ml /g)

EXTRACTION
TIME

Through the group display the barista

can keep control of all the phases and
exfraction parameters according to the set
profiles for that particular group:

o water temperature
precise and consfant throughout PROFILES
the extraction sfep TN
o pressure diversified for the 3 phases: LSRR /

pre:infusion/infusion/pi)st-infusion PROFILES
« delivered dose (ml/g) TRE
e extraction time LSRR 4
* in the scales version it is even possible PROFILES
fo control the espresso’s weight in cup 3 1 § | 6 x P

o~

-

-~
-

For each group it is possible to set 6 —
different flavour profiles utilising the

push/pull lever in conjunction with

the 3 selections of buttons.

-~

-

7
A

\
4
\
4

Up to 18 programmable profiles
with the 3 group model!

4O

Different independent groups with
multiple profiles optimise the use of single
origin coffee or different blends

in line with new market frends.

®
¥ {dO
@ (dO

o~

profiles & 6 profiles # 6 profiles




Just a quick review: highly precise electronic
sensors defect pressure, femperature, and water
level. These measurements are constantly
monitored in real fime and accessible in a fast
and secure way.

STEAM BOILER TEMPERATURE /
PRESSURE (T5)

WATER
TEMPERATURE

HOT WATER
LEVEL

— —

3 GROUP DISPLAY 2 GROUP DISPLAY

Power Dry Steam

Opera guarantees high performance and dry
steam thanks fo the electronic control system
through an advanced transductor.

Use the best Sanremo
technology, with impeccable
performance, to give free
rein to your credtfivity:

« dedicated steam boiler
(high capacity and fast recovery)

« free motion steam taps
« cool-touch steam wand




Everything in an App

(step €)
= SELECTIONS OF With the interface
(step A) PROFILE BUTTONS " H_‘// h
GROUP SAHREMO PUSH / dose 1,2,3 Express yourself”, the
SELECTION PULL / dose 45,6 barista has total control

of the exiraction phase of
their coffee and can manage

each dispensing parameter
(step B) (step D) according fo their experience
PUSH / PULL TEMPERATURE nali
LEVER SELECTIONS REGULATION and professionalism.
OFBUTTONS | [ =
To configure and set all the
parameters of the machine,
R a specific Webapp has been
T (SIB[())SE% designed, which runs on tablet
[-] o © REGULATION and smartphone.
[-] .
S e The application “Express yourself”
-] . h . -
utilises a graphic interface, it is
PR both user friendly and intuitive.
= o affe: T3 This interface o||ows the user fo sef
(step F) each groups relative parameters
N INFUSION ~
8 Kk REGULATION accurately for the perfect extraction.
Coffee weight: 0g
[-]e Upon choosing the group (step A)
and assigned a configured
e profile (step B,() will define the
Pr fson: 25 genero| parameters of extraction:
[-] ° [+] temperature and doses (step D,E).
B o At the end it is possible to adjust
the parameters relative of the
i il 3 exiraction phases: pre-infusion,
] e main infusion, postinfusion (step F).
[-] .
Post Infusion: 2 ml
[-]—e
3.5 bar
[-] .

For each group it is possible to set:

Dose

o weight of
ground coffee

o water dose *

e pUMp pressure

Temperature
o water femperature T2
e group femperature T3

e sfeam Temf)eroture 15
(unique boiler for all groups)

« coffee weight *

Infusion

e fiming

e pUMP pressure
« amount of water

*in Opera IST with scales system priority
is given fo the espresso’s weight in cup



PRE-INFUSION

Pre Infusion: 2.5
- ® n
3.5 bar
- ® +

Main Infusion: 71 ml
- ° n
Pressure: 9.0 bar

- ° n

Post Infusion: 2 ml
- ° ¥
3.5 bar
- ° n

(step F)

Adjust the 3 extraction phases
This operation is simplified by the App.
Everytime the user modifies one of
these parameters the software updates
automatically, to what was set prior to
the modification.

CONFIGURATIONS

I% STANDARD It is possible to save and recall new configurations set
by the user or the default ones, specifically designed
[B) STRONG .
fo allow even the less experienced bartenders to
% BALANCED obtain immediately excellent results in the cup.

% SWEET & LIGHT

Clicking in “save new configuration” you can save
% .. N (set by the user) your perfect espresso dispensing menu and transfer
% . N (set by the user) it through the Wii connection info other machines




Opera wi-fi

The new Opera 2.0 is easier to

handle, thanks to the Sanremo

Cloud and Webapp Express yourself

inferface, for an even easier and e | Cwenmooue |

inferactive user experience.

BARISTA

Baristas

MANAGER

MAINTENANCE SERVICE

MANUFACTURER

D ©® &) &)

SANREMO CLOUD

INTERNET GLOBAL NETWORK

LOCAL WI-FI NETWORK

@

PLUS * (USING THE LOCAL WI-FI NETWORK)

_ Reading and changing machine setfings
and parameters

_ Consumptions analysis for a better
stock management

_ Meter reading of the coffee dispensed

_ Saving, restoring and sharing of settings
(recipes) on your machines

Data exchange can only be effective
in the wii range.



ROUTER WI-FI

REMOTE WEB SERVER

Control through Sanremo Webapp, from
smartphone, fablet, or pc, for all configuration
parameters of the machine, without the need
for physically being in front of it.

Possibility of connecting multiple machines
simultaneously for sharing, modifying,
and setting of recipes and configurations.

Simultaneous monitoring and handling
of multiple machines by the same owner
(e.g.: franchising in different locations).

Statistical analysis of consumption,
distribution, maintenance, configuration
for all connected machines.

D

e Remotfe maintenance by the technician for
updating, verification of the correct settings

and parameters control.

PROTECTED
ACCESS LEVELS

Baristas or Managers can

v

PLUS * (ENABLING THE MANUFACTURER)

Sending of App updates to the machines
Sending new settings (recipes)

(learer and faster data collection aimed to
resolve any technical /constructive problems
Useful information for the improvement
and evolution of the product

Direct and continuous contact

with the manufacturer

PLUS * (THROUGH SANREMO CLOUD)

_Reading and changing of the machine settings
_Display of historical usage data

_ Meter reading of the coffee dispensed
_Saving, restoring and sharing of settings

S Frsi
‘}’4@»@»? _.__Hg_»‘i’

DEVICE .01

!

DEVICE .02

I

DEVICE .N

!

&

PLUS * (ENABLING THE SERVICE)

_Immediate report of anomalies

_Diagnosis and possible remote
troubleshooting

_Reduction of machine downtime

_Logisitic planning and organisation
of maintenance interventions

Remote inferaction and monitoring of all the
functions and performances of the machine

Consumptions analysis for a better
stock management

(recipes) on your machines



Developed in
cooperation with




_Integrated Scale Technology

100% accuracy




Brew Ratio Control

In order fo get a perfect result in the
cup it is absolutely necessary fo use the
right amount of water in relafion fo the
grams of ground coffee that we have
in the portafilter.

Generally the modern espresso is extracted
from 18-21g of ground coffee, but how much
product do we need to extract in the cup for
that perfect espresso?

OPERA IST WITH
& SCALES SYSTEM
BREW T
RATIO
50%

The volumetric measurement method
is not ideal to test a correct extraction,
because the crema influences a lot

of the volume of espresso.

X{

25 ml?

It depends on the point of view. ..

The control of the Brew Ratio is achieved through
the measurement of the weight of coffee in the filter
and the weight of the dispensed product.

In order to achieve this we have equipped the machine
Opera IST (Integrated Scale Technology) with a weighing
systfem placed below the brewing group and that
communicates with the CPU. By reading the data sent
from the scale, we can establish the desired Brew Ratio.

Thanks to Opera’s sophisticated
technology with scales it is possible
to ensure the perfec'r measurement
of the desired Brew Ratio and
obtain a perfect result in the cup.

Brew Ratio
paramefer can vary
depending on the
type of coffee and
the filter that you are —

using. STAND-BY




Integrated Scale Technology

The Opera IST system is a Sanremo project
developed in cooperation with Acaia.

This system is af the forefront of technology
and production quality. It lets you make
utterly perfect coffee each and every time
thanks to the Brew Ratio Control

The barista can now operate with

the machine not only through dosing the
amount of water, but also controlling

the weight of the coffee in cup based on
the grams quantity of ground coffee used.
This way it is possible to “customise”
every single brew as wished.

“Dual” integrated scale for Sanremo
Opera IST profit by Acaia Weighing Technology:

The Infegrated Scale Technology allows

¢ Real-time weighing result feed back an accurate measurement, which
to each group head guarantees consistent performance without
o Works up to 3 group heads any room for error.
* Noise filtering o
o Zero tracking e Accuracy Readings from 0.1g / 0.01g
o 1 Million internal resolution counts e Error Margin + 0.05g (0.5%)
o USB Rechargeable Battery A rusty traditional mechanical scale
e Calibration has an error range of: +1g (10%)

Through the parameter
Dose Regulation,

with the scales version
it is possible o

control the espresso’s
PRE-INFUSION INFUSION POST-INFUSION weight in cup.




Opera 2.0

|
ilnchs;s
440
mm
iR
inches
150
mim
! 29.3 inches / 745 mm ! ! 40.9 inches / 1040 mm I 25.2 inches / 640 mm !
—20.1 inches / 510 mm —]
2 group OP 3 group OP
2 steam taps 2 steam taps (V] OPERA TALL VERSION
1 water tap 1 water tap
1 one-cup portafilter 1 one-cup portafilter
2 two-cup portdfilters 3 two-cup portdfilters
s
523
5 mm
Iin'zms
150
mim

(VB MULTIBOILER SYSTEM

High accuracy thermal stability thanks to the
Sanremo multiboiler system with sophisticated

c € electronic boards that continuously control
femperature fhroughgut #I phases of )
Technical dato Zgow__3gow il ndepdon 1o i oo
voltage V' 220-2401N/380- 415 3N in every working condition (also under
power input W 77 8.75 high workload).

steam hoiler capacity  US gal / It 211/8  264/10
services hoiler resistance power kw 38 38
external pump power kw 0.15 0.15
preheating boiler capacity USgal /1t 074/28 0.74/28
preheating boiler resistance power kw 1.6 1.6
cup-heater power kw 0.2 0.25
units boiler copacity  USgal /1t 0.264/1.0 0.396/1.5
unifs boiler resistance power kw 1.6 24

netweight  |b/kg ~ 200/91 249/113
gross weight (with shipping crate) b /kg 304 /138 373 /169.5

3 P1/T5 7 mn 14

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



Tempcontrol
Multiboiler System

COLD INJECTION

mixed water

HOT INJECTION
MIXER GROUPS’ BOILER
- vl
Thanks to the Multiboiler RS system it is Each group has a dedicated
possible to set — for each single distribution boiler powered by
) preheated water thanks fo
group — the temperature of the coffee boilers,  ihe mixing of cold and hot | |
in accordance with the blend and/or the water coming from the heat -
single-origin coffee used. RS can guarantee fxcmngersf the group s
) ept at the ideal temperature
a complefe independence between the by a specific resistor, which —W—
distribution of coffee and steam, ensuring that  ensure a perfect thermal ‘
the two actions do not affect each other, thus ~ 'egviation.
- DISTRIBUTION
compromising a good outcome. TRIBUT
13
95,0 SET
TEMPERATURE
]
DETECTED
95 TEMPERATURE
92,0
1 2 3 4 5 6 7 8 9 10 11 12 13 14

The electronic control unit is equipped with a
PID temperature management system, which
independently regulates the coffee boilers and
the heating of the individual groups.

Soﬁ pre-infusion

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

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

Pre-infusion is the first phase
in the extraction of coffee: the
powder is wet and prepared
for the following optimal
extraction. FurThermore,
pre-infusion allows you to
make the powder uniform in
e order to avoid the formation

L 2
0s 3s 5s
SOFT PRESSURE

‘ ‘ VERONA_RS_CATALOGO_2018_AB_Edit.indd 2-4

.s  of preferential routes.

PRE-INFUSION TIME

SAP

TECHNOLOGY

REALTIME STABILITY "

Constancy in the electronic
controlled temperature
(+0.2°()

PR inrUSiON

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

iy,

STAINLESS STEEL =
“COLD TOUCH”
Anti-burning feature

fitted with “Latte Art”
high-performance steam terminals

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

a v

Insulation and smart energy
management fo save up
to 30% of energy

Characteristics

MIXED INFUSION HOT WATER
FOR TEA AND HERBAL TEAS
Immedate mixini) of cold / hot water for

a hetter chemical and organoleptic quality.

ELECTRONIC AUTO-LEVEL
Through an elecironic level probe
the boiler is automatically filled and
maintained to the right filling level.

STATIC RELAY

BOILER TEMPERATURE

Allows you fo regulate the temperature
as accurately as possible.

i

STAINLESS STEEL
COFFEE BOILER
Guarantees excellent sIubiliR' and
thermal precision, associate

to oxidation and fimestone.

INDEPENDENT REGULATION
TEMPERATURE WATER COFFEE
Maximum temperature precision

and constancy of distribution.

PROGRAMMABLE
ELECTRONIC PRE-INFUSION
Allows you control with 0.1 second
tolerance of the flow of water that wets
the coffee bed, with programming of 4
different proﬁ[es for each group.

AISI 316L STAINLESS STEEL
STEAM WAND “COLD TOUCH”
Anti-burning feature even in condifions
of prolonged use, fitted with “Latte Art”
high-performance steam terminals.

®

with resistance

Verona RS

Link to the website

PROGRAMMABLE CUP
WARMER TEMPERATURE
Allows the cups o be kept at the
optimum temperature in the most
different dimatic conditions.

LED LIGHTING

OF THE WORK AREA

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

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

SANREMO

COFFEEMACHINES

H EEms

Single group display:

EXTRACTION
TEMPERATURE TIME COUNTER
ViU N ON A
m
» A
Touch display:
GROUP 1 GROUP 2 GROUP 3
TEMPERATURE TEMPERATURE TEMPERATURE
BOILER
WATER BOILER
LEVEL TEMPERATURE
standard screen
TEMPERATURE
SETTING
DOSES ON / OFF
DATE AND TIME NEXT PAGE
COUNTERS
programs 1 @
GROUP
CLEANING
PRE-INFUSION EXIT
PREVIOUS PAGE
INSERTION OF THE
HEATER RESISTOR
S E D égrl]”'{lEGMPERATURE LIGHTS
| ERTlFlCATlONS B TECHNOLOGY programs 2
Certified and WCE homologated
_Option0|
DOUBLE READING GAUGE AUTOMATIC
Allows to control at the same time CLEANING CYCLE — AUTOSTEAM
the boiler pressure and the Process for coffee Steam wand charactersed by
distribution pressure. groups deaning. %' an elecironic system that allows
to mount and/or heat milk
HIGH PERFORMANCE
ENERGY SAVING SYSTEM, VOLUMETRICPUMP o the st femperature.
nsulation and smart energy ressure stability also with prolonge
management fo save up ! and confemporary use of more EXTERNAL
to 30% of energy. than one group. —@— ‘r!l?lblli'mmlc ' )
RS GROUP COMPETITION FILTERS HIGHPOWER  NAKED
Exclusive Sanremo design that Exclusive Sanremo design, STEAMER PORTAFILTERS
allows a precise maintenance with shape and volume designed TERMINAL
of the set temperature. o capture the best coffee aromas (bigger holes diameter)
and fragrances.
EASY SERVICE TEMPCONTROL PR 3G STANLESS STEEL
Fast access to the infernal For a very-high thermal “COMPETITION FILTER”
parts for quick and easy stability (= 0.2 °C).

technical service.

Exclusive Sanremo design, with shape
and volume designed to capture the best
coffee aromas and fragrances.

05/12/2018 10:44‘ ‘



32.28 inches / 820 mm

2 group RS
2 steam taps
1 water tap

1 one-cup portafilters
2 two-cup portdfilters

41.34 inches / 1050 mm
3 group RS

2 steam taps
1 water tap

Cce

—Technica| data 2 group RS 3 group RS

voltage

power imput

steam boiler capacity
steam hoiler power
pump power

RS hoiler capacity

RS boiler element power
cup-heater power

net weight

V220240 1N/ 380415 3N

W 5.6 6.4
USgal /It 227/86  37/14
W 38 18

W 0.15 0.15

USgal /It 026/1 039/15
W ] 15

W 0.2 0.25
b/kg ~ 150/68  187/85

1 one-cup portdfilters
3 two-cup portafilters

SAHREMO
RS

REALTIME STABILITY

23.23
inches

inches 590
mm
78

24.02 inches / 610 mm

(v} TALL VERSION

E

L Colours NN

I Mot Black  RAL 9005

White  RAL 9003

| Red  RAL3002

All'images are subject to illustrative purpose. The manufacturer reserves the right to modify without prior notice the technical characteristics indicated above.

VERONA_RS_CATALOGO_2018_AB_Edit.indd 5-7

SANREMO
RS

REALTIME STABILITY

For more information about our
coffee machines please contact us
at enquiries@sanremouk.com

SAHNREMO

COFFEEMACHINES

Sanremo UK

HO: Unit A, Town Mill Building, LDN: Arch 4, Hackney Downs Studios,
Buckfastleigh, Devon TQ11 0AG ~ Amhurst Terrace, London E8 2BT
T+44 (0) 1364 644 445 T. +44 (0) 2030 959 741

www.sanremouk.com

05/12/2018 10:44



COLOURFUL i
AND VERSATILE

Custom panel colours
available POA

EASY SERVICE

Fast access fo the internal parts
for quick and easy technical service

Characteristics Zoe Vision

LED LIGHTING

OF THE WORK AREA

Allows efficient working in any
condition of environmental lighting.

LED LIGHTING
To accurately and reliably OF THE WORKING
time coffee extraction
Effective work station no
matter the light
conditions. =

A
ZINCINIIN

Zoe Vision

LOW SERVICE COST

Designed to decrease the
maintenance and inspection costs

Optional

AUTOSTEAM
' Steam wand characterised by
N\ an electronic system that allows

you fo mount and/or heat milk
at the set temperafure.

SHOT TIMER
To accurately and reliably
time coffee extraction.

cups af the opfimal temperature.

- CUP WARMER
Characteristics all models @ Dedicate resisor fo keep ol he

ELECTRONIC AUTO-LEVEL
Through an electronic level probe
the boiler is automatically filled and
maintained to the right filling level.

ACTIVATED ELECTRONIC
PRE-INFUSION

Management of the delayed activation
of water solenoid in the first phase
of brewing.

DOUBLE READING GAUGE
Allows you to control at the same
time the boiler pressure and the
distribution pressure.

technical service.

@

EASY SERVICE
Fast access to the internal
parts for quick and easy

AUTOMATIC EXTERNAL NAKED
CLEANING CYCLE VOLUMETRIC PORTAFILTERS
Process for coffee PUMP

group cleaning.

cowm COMPLETE RANGE
- 1 ) Available versions
“Compact”
Guarantees
an electronlc dosmg
srem through
e button panel

) Version with
shot fimer and
\ barista lights

VISION, SED, SED “Tall”

(666869 (685869
2114
Incnes; 335
%3% Iiﬂnsches
_I_E | | | | Ll’_
20.87 inches / 530 mm ! ' 928.3%inches/720mm | | 37.40 inches / 950 mm ! 190.78 inches / 528 mm
1 group SED/SAP 2 group SED/SAP 3 group SED/SAP

1 steam tap
1 water tap
1 one-cup portdfilters
1 two-cup portdfilters

1 water tap

SlGLY,

= -

Technical data

2 steam taps

1 one-cup portdfilters
2 two-cup portdfilters

2 steam taps
1 water tap

) 2138
inches
543
mm

I 9087 inches / 530 mm |

2 group

2 steam taps

1 water tap

1 one-cup portdfilters
2 two-cup portafilters

voliage v 220-240 1N / 380-415 3N
power input kw 27 33 6 23
steam boiler capacity ~ USgal /It 185/7 264/10 37/14 119/45
steam hoiler power kw 25 2.95 5.6 215
pump power kw 0.13 0.13 0.13 0.13
net weight b/kg  99/45 121/55 152/69  90/41

Zoe
Link to the website

Cce

Customisation of internal
panels with graphics
and colours (on request).

1 one-cup portdfilters
3 two-cup portdfilters

@)

237
inches

5.51
inches

2-3 group
SED
SAP

Tgroop 2group  3group  compact m

B . Bk RAL90OS

- White|Black  RAL 9003|9005
- White|Red RAL 9003|3002

All images are subject to illustrative purpose. The manufacturer reserves the right to modify without prior nofice the technical characteristics indicated above.
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For more information about our
coffee machines please confact us
at enquiries@sanremouk.com
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SANREMO

COFFEEMACHINES

Sanremo UK

HO: Unit A, Town Mill Building, LDN: Arch 4, Hackney Downs Studios,
Buckfastleigh, Devon TQ11 0AG  Amhurst Terrace, London E8 2BT
T+44 (0) 1364 644 445 T. +44 (0) 2030 959 741

www.sanremouk.com
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