OWNER’S MANUAL
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Dear Customer,
We would like thank you for your preference. Your new
espresso machine combines advanced technology
and attractive, innovative design.
You will experience all the benefits of a brand new
concept in coffee making that lets you prepare your
favourite coffee by simply inserting a coffee capsule
and pressing a button. Enjoy a range of coffee
possibilities including light, medium and strong coffee.
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IMPORTANT SAFEGUARDS
When using electrical appliances, basic safety precautions should always be
followed, including the following:
1. Read all Instructions.
2. Do not touch hot surfaces. Use handles or knobs.
3. To protect against fire, electric shock and injury to persons do not immerse the
appliance body and/or the cord and/or the plugs in water or other liquid.
4. Close supervision is necessary when the appliance is used by or near children.
5. Unplug from outlet when not in use and before cleaning. Allow to cool before
putting on or taking off parts, and before cleaning the appliance.
6. Do not operate any appliance with a damaged cord or plug or after the
appliance malfunctions, or has been damaged in any manner. Return appliance
to the nearest authorized service facility for examination, repair or
adjustment.
7. The use of accessory attachments not recommended by the appliance
manufacturer may result in fire, electric shock or injury to persons.
8. Do not use outdoors.
9. Do not let cord hang over edge of table or counter, or touch hot surfaces.
10. Do not place on or near a hot gas or electric burner, or in a heated oven.
11. Always attach plug to appliance first, then plug cord into the wall outlet. To
disconnect, turn any control to “off”, then remove plug from wall outlet.
12. Do not use appliance for other than intended use.
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Components

Shelf for cups

Control panel
Steam/hot
water control knob
Lever (metal)

Water tank
Capsule holder

Steam wand

Power cable

Drip tray with grating

Control panel
Push-buttons and their respective functions (from left to right)
ON/OFF button
Caffè lungo selection button
Medium coffee selection button
Strong coffee selection button
Steam fonction switch
Except for the ON/OFF button,
all buttons incorporate an indicator light.
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Text contained in this booklet has been accurately checked through. However, should
any printing mistakes be found, you are kindly requested to inform the manufacturer.
As part of our effort to constantly improve our products, we reserve the right to make
any amendments to and update this publication without prior notice. No part of this
booklet may be reproduced in any way of form, without the prior permission of the
manufacturer.
All instructions that are important for user safety are marked with the symbol
This coffee-machine is equipped with safety devices. To prevent accidents or
damage, you are strongly advised to read all the notices and to use the machine
according to the instructions given in this manual. Retain this manual in a safe place
for future reference. If the coffee machine is transferred to another user, the owner’s
manual should be supplied to the new owner with the appliance.

Technical data
Rated voltage
Power
Protection class
Operating temperature

220-240V
950 Watt
I

The appliance should be disposed of in accordance with the relevant
laws on the disposal of electrical equipment. For more information, enquire
with the relevant office.

Intended use
The coffee machine is designed to be used with "CAFFITALY SYSTEM" capsules only and for:
• Coffee making
• Frothing milk and making cappuccino
• Dispensing hot water
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Safety instructions
Electrical hazards
• To prevent electric shock, do not immerse the appliance, plug or power cable in water.
• Do not use the coffee-machine out in the open.
• Connect the machine to a power outlet with grounding system. The voltage must correspond to
the voltage specified in the data plate under the machine.
• Do not use the coffee machine if the appliance itself, the power cable or the plug is damaged
or after the machine has been knocked down.
• Do not make any alterations to the coffee machine or power cable. The coffee machine should
only be repaired by authorized service centres or qualified personnel to avoid any risks resulting
from inappropriate repair.
• The machine should be sited in a place that is inaccessible to children.
• Never leave the machine ON while unattended.
Always remove the power cable from the power outlet:
•Before removing or re-installing the water tank
•To fill the water tank
•In the event of a malfunction
•When the coffee machine is not being used for long periods of time
•Before cleaning the machine.
Do not pull the power cable to disconnect the plug from the power outlet.
Precautions against burns
• Steam and/or hot water can cause burns.
Do not aim the steam jet toward yourself and/or other people, animals, materials that are sensitive
to high temperatures and/or to humidity.
In the event that boiling water and/or steam escapes, beware of the danger of burns!
Do not touch the hot parts of the coffee machine, i.e. the steam wand. Use the steam function or
froth function only if the steam wand is immersed in a suitable container.
• When coffee is being made, water is pushed at high pressure through the coffee capsule in the
capsule holder. Always ensure, before coffee is dispensed, that the capsule holder is correctly
introduced and that the lever is pulled down completely.
• Do NOT lift the stop lever or remove the capsule-holder while coffee is being dispensed.
Safety notice – cutting hazard
Two sharp spikes are fitted in the capsule holder and capsule holder support. The purpose of the
spikes is to pierce the coffee capsule at the top and at the bottom when the capsule is introduced
in the capsule holder. Should you need to move the coffee machine to another location, you are
strongly advised to grab it from the casing.
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Caution. Follow the instructions given below in order to prevent damage to the machine:
• Do not install or store the machine close to sources of heat.
• Rest the machine on a level surface that is resistant to dampness and heat.
The coffee machine is fitted with anti-slip feet. Beware that worktops are coated or finished with a
variety of different materials and protective products, some of which may contain aggressive
substances that are likely to damage or soften the feet. If in doubt, place an anti-slip mat under the
machine.
• Do not expose the coffee machine to temperatures lower than
, as the water remaining
inside the water heating system may freeze and cause damage to the appliance.
• Route the power cable in such a way as to avoid the risk of being caught up in it.
Keep the power cable away from sharp edges and sources of heat.
• Use cold tap water only to fill the water tank.
Use fresh water at all times. Do not use fizzy mineral water or other liquids.
• To prevent the pump from working with no load and overheating, the water tank should never
be left without water.
Caution
The manufacturer accepts no liability for damage caused by:
• Improper use outside the defined operating parameters;
• Repairs carried out by anyone other than authorized service centres;
• Tampering with the power cable;
• Tampering with any component of the machine;
•Use of non original spare parts and accessories;
In such cases the warranty shall be null and void.

Preliminary operations
Unpacking:
Check the appliance for damage after you have taken it out of its packing.
If in doubt, do not use the appliance and contact the retailer.
The packaging materials should never be left within the reach of children since these materials can
pose a hazard. They should be disposed of or stored in accordance with local environment protection
regulations.
Assembling the par ts of the machine that are supplied separately.
Essential and safety components of the coffee machine are factory-assembled. Some secondary
elements of the appliance may be supplied in a separate packaging. The user should assemble
these parts in accordance with the assembly instructions given in this booklet.
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Caution: rest the coffee machine on a level
surface that is resistant to dampness and heat, in
a place that is out of the reach of children.
•Introduce the capsule holder into the coffee machine
(Fig. 1)
•Pull the lever down completely (Fig. 2)
•Ensure that the steam and hot water dispenser knob is
in the closed position. Rotate the knob fully clockwise.
(Fig. 3)

Fig. 1

• Ensure that the steam wand is locked. The knurled ring
should be tightened in the direction shown by the arrow.
(Fig. 4)
•Connect the power cable plug to a power outlet with
grounding system.
The power outlet should be easily accessible.
Fig. 2
Before making your first cup of coffee, read these instructions
and the information regarding the brand new technology
incorporated in this appliance.
This coffee machine uses a single-cup capsule concept.
The appliance operates with "CAFFITALY SYSTEM"
capsules of fresh aromatic coffee. To provide a full,
delicious aroma, one capsule makes one cup of coffee.
Fig. 3

Fig. 4
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All capsules are pre-packaged and sealed. You can choose from different flavours of coffee capsules
depending on your preference.
Capsules can be easily identified by the Logo "CAFFITALY SYSTEM" which is a commercial product.
When the lever is pulled down, the capsule holder and the capsule in it are pushed upwards.
During this step, the capsule is pierced from the bottom and from the top by two small spikes to let
the water through.
Because different types of coffee require different pressures, the coffee machine is fitted with various
buttons, one for each type of coffee.
The coffee making process starts once the desired button has been pressed. Hot water is pushed
through the top hole into the capsule, out of the lower hole and into the cup.
As easy as that! Your coffee is ready to drink.

Insert the capsules as they are. Do not open or pierce the capsules.

Upper spike (part of the machine)
Protective layer

Upper filter for water distribution

Capsule body

Lower filter

Lower spike (part of the machine)

The advantages of using the "CAFFITALY SYSTEM" coffee capsules
The capsules of the exclusive "CAFFITALY SYSTEM" offer the following advantages:
• different flavours to choose from
• always ready to use
•quick coffee-making without mess
•fresh coffee sealed in ready-to-use single-cup packages
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SAVE THESE INSTRUCTIONS
HOUSEHOLD USE ONLY
• This appliance has a polarized plug (one blade is wider than the other).
• To reduce the risk of electric shock, this plug is intended to fit into a polarized
outlet only one way.
• If the plug does not fit fully into the outlet, reverse the plug.
• If it still does not fit, contact a qualified electrician.
• Do not attempt to modify the plug in any way.
1. Power lead:
A short power lead (or a removable power cable) is necessary in order to minimize
the risks of tripping over or getting entangled in the cable which are normally
associated with long power leads.
Long (extension) power leads can be purchased from retailers but should be used
with caution.
If a long (extension) power cable is used:
1. The electrical power specifications on the power lead or extension lead must
be equivalent or higher than those specified on the appliance.
2. Long power leads should be routed in such a way as to avoid having the cable
dangling from the top where the appliance is installed. This will ensure that no
one can accidentally trip over the cable, and will prevent children from pulling
at the lead.

No detachable power-supply cord or extension cord will be supplied with the
appliance, users have to purchase detachable power-supply cord or extension
cord if necessary”.
NOTE:
No extension cord will be provided by either ENE or Caffita.
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Operating the coffee machine
Before starting the machine
•Each capsule contains the correct amount of coffee for one cup of light coffee, medium coffee
or strong coffee.
•The amount of water dispensed by the machine varies depending on the type of coffee your are
making: light coffee: 100 ml, medium coffee: 60 ml, strong coffee: 40 ml
•The above amounts are factory-calibrated but they can be changed to suit your personal taste.
You can choose whether to increase or decrease the amount of water for each variety of capsule.
More information about this option is contained in the section of this manual called "User settings
according to user taste”.
• Coffee is more flavoursome if served in a warm cup. To pre-heat the cup,
you simply need to fill the cup with hot water and empty it before use.
•Once the coffee machine is ON and a capsule is inside
the holder, it is advisable not to wait too long before using
the capsule so as not to loose the flavour of the coffee.
•A used capsule should never be left inside the machine.
The damp coffee that remains in the capsule after use is
bound to mould just like any ground coffee or food stuff. If
a used capsule is inadvertently left in the machine for a few
days, clean the capsule holder in accordance with the
instructions given in this manual and, if necessary, clean the
spike inside the capsule-holder support, being careful not to
cut yourself.
• If the machine remains out of use for more than a week,
dispense a cup of hot water (as described in the next
paragraph) before using it to make coffee.
Fig. 5

Filling the water tank
•Remove the cable plug from the power outlet.
• Remove the tank from its place (Fig. 5) and fill the tank
with cold water. (Fig.6)
•Put the water tank back in place and ensure that the clear
hose is fully immersed in the water.
•Connect the plug to the power outlet.
•Turn ON the machine by pressing the ON/OFF switch;
the buttons with the cup symbols will start blinking.
When the buttons stop blinking and light steadily, the machine
is ready for use.

Fig. 6

Note:
Some water may dribble out of the capsule holder while the water is being heated.
This is perfectly normal and does not jeopardize the operation of the appliance.
Before using the coffee machine for the first time, or if the appliance has been inoperative
for a lengthy period, it is recommended to dispense a cup of hot water first.
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Inserting a capsule
•Push up the lever. The capsule holder will be released
and lowered slightly. (Fig. 7)
•Draw the capsule holder out of the coffee machine.
(Fig. 8)
•Insert the capsule into the capsule holdere (Fig. 9)
The capsule must be intact. Do not pierce or open the
capsule!
•Re-introduce the capsule holder into the coffee machine
and pull down the lever completely.

Fig. 7

Making coffee
•Place a cup in the middle of the drip tray grating right
under the spout of the capsule holder.
•Press the button corresponding to the desired type of
coffee (Fig. 10)
•Once pressed, the button will start blinking, indicating
that the selected type of coffee is being prepared. The
coffee will flow into the cup.
•Once the selected type of coffee has been made, the
coffee selection buttons will illuminate again in a steady
manner.
•Push up the lever.
•Remove the capsule holder and turn it upside down to
remove the used capsule.

Fig. 8

Fig. 9

What to do after
•If no more cups of coffee are needed, press the ON/OFF
switch to turn OFF the machine.

Cof fee selection buttons

•Insert the capsule holder without pulling down the lever.
This way, the capsule holder will not weigh on the machine.

Fig. 10
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The key ingredients for preparing cappuccino, espresso macchiato and latte macchiato are frothed
milk and freshly made coffee.
Prepare a strong coffee as described on page 30.
Note:
IThe reason why should be prepared first is that the temperature required to make it is lower than
the temperature required for frothing the milk, and the machine is quicker to heat up than to cool
down.
For best frothing results, use cold milk (warmed up milk will not froth). Any type of milk can be used,
depending on taste, as long as fat content does not exceed 3.5%.
Dispensing steam
Caution
Steam and hot water can cause scalding. Never aim the steam or hot water flow towards parts
of your body. Do not touch the hot parts of the coffee machine, i.e. the steam wand. Do not use
•Press the button with the steam symbol (Fig.11). The
button light will start blinking and the machine will start
heating the water to generate steam. When the button
stops blinking and lights steadily, the machine is ready for
use.
Note: some drops of water may come out of the capsule
holder while water is being heated. This is perfectly normal
and will not jeopardize the operation of the machine.
•Place a suitable container that is resistant to high
temperatures under the steam wand and hold it by the
handle. Slowly rotate the knob anti-clockwise. (Fig. 12).
A small amount of water will flow out of the steam wand.

Steam button

Fig. 11

Note:
Steam may come out mixed with water at first This is
perfectly normal and will not jeopardize the operation of
the machine.
•When the flow of hot water turns into a flow of steam,
stop the function turning the knob clockwise.
The coffee machine is now ready to froth milk.

Fig. 12
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Frothing milk
•Fill a cup or small jug half way with cold milk.
•Place the receptacle under the steam wand so as to
place the nozzle of the steam wand in the milk to be
heated. Turn the knob slowly anti-clockwise while gently
rotating the receptacle. Ensure that the steam nozzle
remains just below the milk surface at all times during this
step. (Fig. 13)
•When a sufficient amount of froth has been dispensed,
turn the knob clockwise.
Caution:
The steam wand is hot after use. Do not touch it with bare
hands but use a cloth.

Fig. 13

Note:
Do not wait too long before cleaning the steam wand. Milk deposits are hard to remove.
Once the froth has been made, we recommend placing a cup with water under the steam wand
and starting the steam dispensing function again for a few 1-2 seconds. This way, any residue of
milk will be easily removed from the nozzle.

Make sure the lateral hole of the steam wand is not
clogged (Fig. 14)
Poke it clear with a needle if necessar y.

Fig. 14
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Cooling the coffee machine
The coffee making function requires a lower temperature
than the steam dispensing and froth making functions.
If you wish to make a coffee and you have just used the
steam function, you should allow the appliance to cool
down first. However, a short-cut is possible:
•Press the button with the steam symbol (the light in it
should be steady).
The steam button and the espresso button will start blinking
(Fig. 15)
•Place and hold a suitable receptacle under the steam
wand.
Turn the knob slowly anti-clockwise (Fig. 16). The steam
wand will dispense steam first and then hot water.

Steam button
Espresso
button

Fig. 15

•When the coffee selection buttons illuminate steadily
and the steam button light turns out, turn the knob full
clockwise.

Fig. 16
Hot water function
This function is convenient to prepare tee and hot beverages.
•Press the ON/OFF button to turn ON the appliance. The coffee selection buttons will blink. When
they stop blinking and light steadily, the appliance will be ready for use.
•Place a suitable receptacle under the steam wand. Slowly rotate the knob anti-clockwise.(Fig.16).
Hot water will flow out of the steam wand.
•Once the desired amount of hot water has been dispensed, stop the function turning the knob
fully clockwise.
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User settings according to user taste
Default settings control the amount of water that is dispensed for each type of coffee. These settings
can be changed by the user to his /her liking in order to make a stronger or weaker coffee.
For each type of coffee, the user can set one amount of water only.
•Insert the capsule into the capsule holder.
•Pull the lever down.
•Place a cup in the middle of the drip tray grating.
•Press the ON/OFF switch button to turn ON the appliance. The button will start blinking.
When the button stops blinking and lights steadily, the machine is ready for use.
•Press the button, corresponding to the amount of water to be set and keep it pressed.
Default settings can be changed for light, medium and strong coffee.
•When the desired amount of water has been dispensed, release the button. The machine will
then learn the new amount.
•Check if the new setting is correct. If not, repeat the procedure.
Note:
The coffee machine incorporates an advanced electronic
system to control its numerous functions for making coffee
and dispensing steam.
To prevent malfunctions, do not turn on the coffee machine
immediately after turning it off. Wait about 10 seconds
before switching it on again. Also, adhere to the operating
instructions.
Resetting the default settings
The Reset function allows the user to return to factory
settings after he/she has made personalised settings.
•Press the ON/OFF switch button to turn OFF the
appliance.
Press and hold the two buttons shown by the figure
simultaneously (Fig. 17) (strong coffee and light coffee)
•Turn ON the machine by pressing the ON/OFF switch.
•Release the buttons after 5 seconds.
•Press the ON/OFF switch button to turn OFF the
appliance.
•Turn ON the machine again by pressing the ON/OFF
switch.
The default settings are now reset.
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coffee selection buttons

Fig. 17

Meaning of the indicator lamps on the control panel
The lamps incorporated into the control panel buttons are used to inform the user about the function
that is being performed.
As illustrated below, their meaning changes depending on whether one or more buttons are blinking
or are steadily illuminated.

Heating

Machine ready

Making coffee

(the blinking button is the one corresponding to the selected control)

Heating water to dispense steam

Machine ready to dispense steam

Cooling

Error

Key to indicator lamps:
Lamp OFF
Lamp ON steadily
Lamp blinking

17

Cleaning the machine
Danger
•Before attempting to clean the appliance, remove the plug from the power outlet.
•Do not immerse the machine, plug and/or power cable in water or other liquids.
Caution
•Allow the machine to cool before starting the cleaning procedure.
Cleaning the casing and cup shelf.
Clean the casing and cup shelf with a soft damp cloth.
Cleaning the drip tray and grating
The drip tray and grating can be washed by hand or in the dishwasher.
•Slightly lift the tray at the front and remove it from the appliance.
•Clean the drip tray and grating and dry.
•Reinstall the grating to the drip tray and insert them into the coffee machine.

Cleaning the water tank
Clean the water tank at least once a week:
•Remove the water tank from the appliance.
•Rinse it under running water and then dry.
The water tank is not dishwater safe.
•Reinstall the water tank to the appliance.
Cleaning the capsule holder
The capsule holder consists of two elements, both of which
should be removed before cleaning.
•Remove the capsule holder from the coffee machine
(Fig.18)
•Rotate the top of the capsule holder anti-clockwise to
the stop.(Fig.19)
•Extract the top of the capsule holder by pulling it upwards
(Fig.20)
•Wash both elements using warm water and a small
amount of soap. Rinse thoroughly with water
and then dry. The capsule holder is not dishwater safe.
•Introduce the top into the lower portion of the capsule
holder and rotate the top clockwise
to the stop. Check both elements for proper installation.
•Re-introduce the capsule holder into the coffee machine
leaving the lever in the up position.

Fig. 18

Fig. 19

Fig. 20
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Cleaning the steam wand
To ensure the best hygiene conditions, we recommend
cleaning the parts that come into contact with milk
immediately after use.
Caution
The steam wand is hot after dispensing steam.
•Remove the cap from the steam wand by pulling the
cap downwards (Fig.21)
•Loosen the knurled ring on the inner hose and remove
the hose by pulling it down. (Fig.22)
•Clean the steam wand. If the nozzle is clogged, free
the hole using a needle or similar object.
•Thoroughly clean the hose and cap with hot water.
Hose and cap are not dishwasher safe.
Rinse both parts thoroughly under running water and then
dry.
Note:
Make sure the lateral hole of the steam wand is not
clogged (Fig. 23)
Poke it clear with a needle if necessary.

Fig. 21

Fig. 22

•Reinstall both parts. Installation is the reverse procedure
of removal.
Finally, check for proper installation

De-scaling
Fig. 23

Caution
By de-scaling the machine at regular intervals, you will ensure longer machine durability. Moreover,
a regularly de-scaled machine reduces power consumption.
How often the machine needs to be de-scaled depends on how often it is used and on water
hardness.
Contact the competent local board to find out the water hardness level in your area.
The machine should be de-scaled when you notice a general slowing down paired with unusual
noises.
Notice
•Use a commercially available de-scaling fluid that is environmentally-friendly and suitable for
automatic coffee machines.
• Follow the manufacturer’s directions on the package.
• Another environmentally friendly method of de-scaling your coffee machine consists in using a
mix of water and citric acid or water and vinegar.
• Do not use formic-acid-based de-scaling agents
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To de-scale the machine, carry out the following procedure:
1.Mix the de-scaling agent with water according to manufacturer’s instructions and pour the mix
into the machine’s water tank.
2. Place a suitable receptacle under the steam wand.
3.Press the ON/OFF button and wait until the heating process is completed, i.e. when the buttons
with the coffee symbols illuminate steadily.
4.Turn the knob and dispense a cup of hot water. Turn off the machine by the ON/OFF button and
leave in the de-scaling agent for about 10-15 minutes. Repeat steps 3 and 4 until the full amount
of de-scaling mix has been ejected.
5.When the de-scaling procedure is complete, turn the knob clockwise to the stop and turn OFF
the machine.
6. Remove the water tank from the machine.
7.Thoroughly rinse the water tank, fill it under running water, and reinstall it to the machine ensuring
that the clear hose is fully immersed in the water.
8.Press the ON/OFF button to turn ON the machine and wait until the buttons with the coffee
symbols stop blinking.
9.Place a receptacle of adequate capacity under the steam wand.
10. Turn the knob until 2/3 of the tank water has been dispensed.
11.Return the knob to the zero position and allow the machine to reach its operating temperature
again.
12.Use the knob again to dispense the remaining amount of water.
13.Do not forget to return the knob to the off position at the end by turning it clockwise!
14.The final step of the de-scaling process consists in letting hot water flow through the capsule
holder. To do this, simply follow the standard procedure for making caffè lungo, with the capsule
holder installed but with no coffee capsule in it.
De-scaling the natural way
A more environmentally friendly procedure consists in using an easy-to-make mix of water and citric
acid or water and vinegar (do not use vinegar essence).
Mix together 4 parts water and 1 part vinegar or citric acid.
Pour the mix into the water tank and follow the same procedure described above.
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Trouble

Solution

The machine will not operate
when the coffee selection buttons
are pressed

The lever was not properly pulled down. Pull down the
lever.

No coffee comes out

• There is no water in the tank. Fill it up
•The clear hose inside the tank is not fully immersed in the
water. Plunge it in.

Coffee comes out slowly, in drips

Scale has built up in the machine. De-scale the machine.

The amount of coffee dispensed
is inadequate

• You have pressed the wrong button (if the "strong coffee"
button is pressed, the machine will only dispense 40 ml /
1.4 ounces of water). Press the right button.
•The amount of water was improperly set. Set the amount
of water as described in the section "User settings according
to user taste”

Coffee does not taste good

• There is a used capsule in the machine. Each capsule
can only be used once. Use a new one.
•The amount of water was improperly set. Set the amount
of water as described in the section "User settings according
to user taste”.

Froth is not creamy enough, or
the froth-making process takes
too long

• The milk used is too hot, off, or contains an excessively
high percentage of fat. Use fresh cold milk (max.3.5 % fat)
• The steam wand is dirty. Clean it.
• Scale has built up in the machine. De-scale the machine.

The machine will not dispense
steam

• The water tank is empty. Fill it!
• The clear hose inside the tank is not fully immersed in the
water. Plunge it in.
• The machine has not reached the required temperature.
Wait till the steam button illuminates steadily

The selection buttons for caffè
lungo and cream coffee are
blinking

An error has occurred. Turn off the machine and then turn
it on again.
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Warranty
The warranty on the machine applies to the provisions in force.
The machine has been manufactured using the latest production methods and has undergone strict
quality tests.
During the warranty period, the manufacturer will replace any faulty parts free of charge and repair
any defects in workmanship.
The warranty does not cover damage resulting from improper use and from a failure to descale
the machine and excludes wear components and consumables.
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