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Bem-vindo! Welcome! Bienvenue! Willkommen! Bienvenido!

Bem-vindo a fiamma!l Por favor leia
cuidadosamente estas instrugdes de instalacao e
operacdo antes de utilizar a maquina pela
primeira vez. Guarde este manual para consulta
futura.

Welcome to fiamma! Please read this installation
and operating manual carefully before you use
the machine for the first time. Keep this manual
safe for future reference.

Bienvenido a fiamma! Lea detenidamente las
instrucciones de instalacion y operacion antes de
poner en marcha el equipo. Guarde este manual
para eventual consulta futura.

SIMBOLOS UTILIZADOS NESTE MANUAL -

Willkommen bei fiamma! Bitte lesen Sie diese
Bedienungsanleitung aufmerksam durch, bevor
Sie das Gerdt zum ersten Mal benutzen.
Bewahren Sie die Bedienungsanleitung auf, um
jederzeit nachschlagen zu kénnen.

Bienvenu a fiamma! Veuillez lire attentivement
ce manuel d’installation et utilisation, avant
d'utiliser I'appareil pour la premiere fois.
Protégez ce manuel pour référence ultérieure.

SYMBOLS USED THROUGHOUT THIS MANUAL -

VERWENDETE SYMBOLE - SYMBOLES UTILISES DANS CE MANUEL - SIMBOLOS UTILIZADOS EN ESTE

MANUAL

A

InstrugGes importantes para a seguranga. Perigo de acidente iminente se ndo observadas.
Important safety instructions. Inminent accident danger if not observed.

Fiir die Sicherheit wichtiger Anweisungen. Bei Nichtbeachtung besteht Unfallgefahr.
Instructions de sécurité importantes. Risque d'accident imminent si ne pas respectées.
Instrucciones importantes para la seguridad. Peligro de accidente si no se respetan.

@ Nota prdtica para o utilizador.
Useful tip for the user
Niitzlicher Anwenderhinweis.
Conseils utiles pour l'utilisateur.
Nota prdctica para el usuario.



indice

PORTUGUES........ceieneneenenesesessssssssssasssssssssssssssssssssssssssssssssssssssssssssssessssssssssssssssssssssssssssssssssssssssssssssssses 6
1. SEguUranga € USO aprOPriddO......ccuceeiieieiiieiiieeiee st ee et ee st ettt e bt e s b e e bt e s be e e saeesbeeebeesbeeeneesaree 6
1.1. INSErUCOES AE SEGUITNCQ ...ttt ettt ettt ettt ettt e e e e eaes 6
1.2 L2 TaTo [T o To [=e L= X Yo NP PUPRIP 7
1.3. REQUISIEOS GO ULIlIZAGON ...........eeeeieiieieeee ettt 7
1.4. =T ol [+ 1o I=1 o TSP 7
1.5. EMUSSAO @ FUITO......eeeeeeeiiieieeiit ettt ettt ettt sttt e st e et essbteesaseesisaensnnenes 7

B o 1 =TV« [o T PP USSP PP 7
3. LTy ol [~ o T PSP SPURN 8
3.1. (0 =10l [+ [0 [o SRR UPRTRRRN 8
3.2. (00 [ (o1 (=g ] 1 [ole KR (=T ol g [ols KSR UPRRRRN 9
3.3. LiGAGO@S NECESSAITOS .....eeeuveeeneeeiee ettt ettt ettt ettt et s e bt e et e e ssteesaneenaeeeaes 9

4. Instalagdo e ajustamentos DASICOS .....eiiuiiiiiiiiiieiie e 9
4.1. o Tole 1 1do Tolo o Xo (=2 ) kYo B SUUURN 9
4.2. [0 2141 oo o [PPSRt 9
4.3. N[ le Tol ToRe Wq=te (=3 o] (o [ [ofe IR USRI 9
4.4. [T o] o [oto o =1 (=4 1 4 Lol ER USSR 10

5. INSTrUGOES @ OPEIACED .. .veeueieitieeiieeritee ettt et ettt e et e st e e st e e sabe e s st e e sab e e bt e e sabeesaeeesabeennseesaneenneees 10
5.1. COMO COMEBEAN ...ttt ettt ettt e e e st e e e s e ssanaeeees 10
5.2. Programag@o de doses (MOAEIOS CV) .........oeueeeereesieeeieeieeieseesitesie et 10
5.3. Preparar CAf6 @XPIreSSO ........uuuummuianeeeiieeiiee et et ette et et e et e et e e sate st e eatsstteeseesaeasaseens 11
5.4. L e e T o To TV Lo e TV =1 1 (=SSR 11
5.5. EXELQUE VIOPOE ccccooeeeieiiieieieieieeeeeeeeeteteeet ettt ettt et et et et et et et et et et et esesasesasasasesssessssssessasssaaaaaaees 12

6. LIMIPBZA i 12
6.1. [N ea] oY=y e ] 1o T4 Lo B USSR 12
6.2. LiMPEZA SEMANGI ...ttt ettt s e et e s a e s 12

7. 0T oF- | - Tor- [o J PP PPTUUPPPTNE 13
8.  Sinais de alarme (MOAEIOS CV) c..uuiiieurieiieeeee ettt eete e eeae e e et eeetae e eeaeeeeeeareeeensteeeennnees 14
8.1. TIME-OUT com a caldeira em enchimento ............c.cceceeeeeeeseensiieesieesiieesieesiieesee e 14
8.2. TIME_OUT do contador VOIUMEBEIICO ...........ccccueeeeeeeeeeiiieeeciieeeetieeeeecteeeesieaaesssaaeasraaaeans 14
8.3. Falta de dgua no deposito (MODELOS DI) ........ceeeeeeeeeeeceeeeeeeeeeeeee e esee e e evaa e 14
ENGLISH.....eetiiiiiiiiiieeteetiiisisssnnsessssssssssnssesssssssssssnnsesssssssssssnssessssssssssnnnsessssssssssnnssessssssssssnnnsesssssss 15
Y- | = YA [ [o I ol Y =T ot AU [ -SSR 15
1.1. Ko ) =23 VA 11K 1V Lot Lo KT 15
1.2. USOGE PUIPOSE ... sssssssssassssnsnes 15
1.3. USEI FEQUITEMEINTS .ottt e ettt e e e s sttt e e e s s s sststseeesssssansssneaaasnnnas 16
1.4. L =To) ol I ISP 16
1.5. INOISE @IMUSSION ..ottt ettt et e e ettt e e e e e et eeeeeeeaannnes 16

B oTo) o T o] D11 17T V2SS SRR 16
3. DS P ON 1o, 16
3.1. T (=37 2 Te e [ U SUPUN 17
3.2 TECHNICAI CAGIOACEEIISEICS ..cc.uvveiiieeieeeieeeiee ettt ettt ettt e sbteesaee e baeenseeenes 17
3.3. INECESSAIY CONNECLIONS. ....cceeeeeiiiiiieeeeeestiiteee e e eseect e e e e e ssessatt e seesssssssteaeaessssssstessassssssinsees 17

4.  Installation and basiC adjUSTMENTS........ciiiiiiie i e e e e e e enree e e sereeeeaes 17
4.1. (Ko To 1= Lo Yoo L1 Lo ¢ OSSN 17
4.2. (T To ol {1 [o F OSSP UPUN 18
4.3. SetUP Of WALEI CONNECLION ...cccccceeveeeiee ettt e ettt e e e e e ettt a e e e e e ettt aaeeeessasaraaaaeeaaas 18
4.4. EIECEIIC INSEAIQEION ..ottt ettt ettt e e st a e s stteaesaaes 18

5. OPErating INSEIUCTIONS. . .uuiiiiiiiiiiiii s nananann 18
5.1. (G [T Y (e ] 1= S 19
5.2. Programming the portion Keys (CV MOAEIS)...........ccoecueeeescreeeeeiiieeeeiieescieeeesieaescva e 19
5.3. Prepare @SPreSSO COffEO.....uuuiimimiiaaeiie et e e st e e e ette e ettt e e e sttt e e s sttaeesraeasssssaaesssteaesnsees 19
5.4. [ e o Torn [ o I o Lo Y AR o [ =3 SR 20



5.5. EXEIACTING STEAM oottt ettt ettt et et et e e e tareteeesesesesesesassessssssasasanees 20

[ @1 =T oY o= SR 21
6.1. (0o T [T [ 11 o SR 21
6.2. L= VO L=t [ 11T 21

7 20T o - |1 ST PP PPP R UPPUPPPPPTRRRE 22

S N b= T 4 o I OV A 43 To e 1= £ USSR 22
8.1. TIME-OUT during Water filliNg ...........c.cooueenieeeiieiiieeee ettt 22
8.2 TIME-OUT during drink production................cocceeeeueeeseeeiieeeieeeieeeseeeieeeee s 22
8.3. No water in the water tank (DI MOAEIS) ..........ccecueeeeeeeeieeseeeecee et s e e st a e 22

DEUTSCH. .. cciiinneeiiiiiiisnsnneesiiisissssssssesssssssssssssssssssssssssssssesssssssssssssssssssssssssssssssssssssssssssssssssssssssnssssssssss 23

1.  Sicherheit und bestimmungsgemasse VErwendUNE ........cccueeeiiieeeeiieieeeiieeescreeeeeeeeeeseaeeeeeneeeas 23
1.1. SICNErNEIESANWEISUNGEN .....cecveeeeeeeeeee et et e e ettt e e et e e e st a e e ettaaeessssaeesssaeaeassesennsees 23
1.2. VEIWENAUNGSZWECK ...ttt siee e 24
1.3. Bedieneranforderungen...............cooueeeueieneeesiiieee ettt 24
1.4. ENESOIGUNG....oevvviiiiiiiiiiiiiiiiit ettt e e 24
1.5. GEIGUSCRDIIAUNG ...ttt ettt ettt e st a s s 24

2.  Lieferumfang
3.  Beschreibung

3.1. TeChnNiSCRE EiGENSCRASTON .....ccc..eeeeeeeeeeeeeie et e et teeettae e ettt e e et e e e etra e e e sasaaeesaraaananes 25
3.2 D@ TASTATUL ..ottt ettt e e ettt e e e e e sttt e e e e e e sssnseeeeeesanannnee 25
3.3. NOIWENAIGE ANSCRAIUSSE ...ttt 26

4.  Aufstellung und GrundeinsStellUNGEN .......ooouiiiiiiiiiee et s 26
4.1. AUSSEEIUNGSOIT ..ottt ettt ettt ettt e e eesaeeees 26
4.2. AUSPACKEN. ...ttt ettt ettt et e et e sae e et e e sateetteenateeabeeenaeeeans 26
4.3. WasSeransChlUuss @INIICATEN ...........cccvievueesiiesieesit sttt ste st se s ste e st e steesteesseenases 26
4.4. EleKtriSCRE INSEAIGTION. .......ccceeeciiieiieeiie ettt ettt sttt e ettt e s sttesstee s btesbeasbsaesee s 26

5. BediENUNESANIEITUNG ... .viiieiee et ettt e e e et e e e e bt a e e s tbeeeesataeeeessaessasseaeesnsseeeanes 27
5.1. INDELIIEDNGRIMIE ...ttt ettt ettt ettt e st s bt e st e s ae e st esseesabsesbeasssasseeen 27
5.2. Programmieren der Portionstasten (CV MOodelle) .............cuueeeeesieeeceeesiieiieeiieeiisesieenennn 27
5.3. ESPreSSOKQffee ZUDEIEItON ............cccueeeueieiiieiiieee ettt 27
5.4. L L o KXY =T o TV Ko Lo =3RS 29
5.5. [0 e TaaT o] {o T Ko Lo ] -2 SRR 29

6. R N GUN G e, 29
6.1. TAGIICNE REINIGUING. ...ttt e e ettt e e e e e ettt e e e e e e sstaaetaaseessssssseeaaanaias 29
6.2. WGEChENLHICNE REINIGUNG ...eeeeaeeeeee ettt a e e ettt e e e e e ettt a e s e e e sissaaaaaaaeaas 29

7. RePAratur UNA WartUNE ........uuiiiiiiie ettt e rtre e e e e s et e e e e e e s esaabaaeeeeesesnntaeseeaseessnnees 30
8. AlarmhinWeise (CV MOAEIIE) ......uveeieieiee ettt ettt et ee e e eeareeeeenaeeeeennees 31
8.1. TIME-OUT wéihrend der WassSerbefillung ............cccuueeeeeuveeeeeiiisesiiieeeciieeeeieeescieaessieaeenns 31
8.2. TIME-OUT wiéihrend der Getrankeausgabe................ceeecuveeeeecireesiieeesiiieeesiieessiseaesssienennnns 31
8.3. 8.3. Wassertank 1€€r (DI MOGEI) ............ueeeeeueeeeeeeeeeeeeeeeeeeeeeeeeeeeeee et eeeeeeeiees e 31
FranGaisS ceeeeuueiiiiiiiiennniiiiiiireennnssssesreneenmsssssessesesnnssssssesssesnnssssssssssssnnssssssssssssnnnssssssssessnnnsssssssssssnnnnssssssssnns 32
1.1, SEcUrité et ULiliSAatioN COMTECLE ..uiiiiiiiiiiiieeiieeste ettt sttt e sbe e s be e s beesbeesbeesrbeesbeesabeesareesns 32
1.1. INSEIUCLIONS 0@ SECUITTE.......vveeeeeeiieeiie ettt ettt stte sttt stte s st e e satessbtessstasstsesssassassasseeen 32
1.2. 1V M 1o [ o PP 33
1.3. DeVOIrS @ ULIISALEUL ...ttt ettt ettt sttt st s e sbeassee s 33
1.4. =00}l o o =SS 33
1.5. ProdUCtioN A BIUIt ........cccueeeiueeeieieieeeiie ettt ettt et sttt s e st e st asbeessee s 33

2. (0o 01 4= o 11 PSPPSR OPR 33
3. DS CIPLION oo, 34
3.1. [ =l [0 1Y = TP PP U TOUPTPPP 34
3.2. CaracteriStiQUESs tECANIGUES.............cccueeeeeeeeeeeeeeeeeetee et e ee e e e ettt e e e e ttaeaeestsaaeessaaeeassaaens 35
3.3. CONNEXIONS NECESSTIIES ....vveuvvreseieesiisesiieesiitessieesttessteesteessteesstaesseessesssssessesssssesssessassasssess 35

4.  Installation et réglages DasiQUES .....ccccueiiiciiie it s e s ree e e e e e eaes 35
4.1. Li@U A ULITISALION ...ttt ettt ettt ettt s e st e sbae s b e sbeassee s 35
4.2. [0 =] o Yo Lo 1o 1= SR 35
4.3. CONNEXION QU FESEAU T @QU. ....ccueeeneieeieeiiieseeet ettt s e sttt ste e st e s beesseessee s 35
4.4. INSEAIATION BIECTIIQUE ...ttt e e et e e et e e e ettt a e et aeeetsaaeeases 36

4



5. Instructions de fonCtIONNEMENT........oiviiiiiiiii et 36
5.1. COMMENT COMIMEBINCEI Pttt ettt e e e ettt e et e e stteesssbeeessseeesnaseeeens 36
5.2 Programmation des portions (MOdeIEs CV) ..........c..eeeecueeeeiieeeeesiiieeeiieescveeeeseeeescvaa e e 36
5.3. Préparar UN COfE @XPIeSSO ........uueeecuureesireeesiseeeesisseeesssessssissssessssssssssssssssissssssssesessssssssssssees 37
5.4. EXEraire de 1'@QU CRQUUAE ...........cooeeeeeeeiieesieeeeee ettt ettt ettt e e st e e s stte e e s 38
5.5. EXEIQIIE 0@ 10 VADCUI ...ttt ettt e st a e st e e s stae e s stteaesstteasssses 38

6. NETEOYAZE ...eeiiiiiiie e e e e e s 38
6.1. NELLOYAGE QUOLIAICNNE ......ccoeveeeeiieeeeiee ettt ettt s e e e e stte e s sste e s sstteaesssteasssneas 38
6.2. Nettoyage NebdOMAUQIIE. .............c..ueeeeeeeeeeeieeeeeee et e e st e et e e st a e e srae e e s tteaennsees 39

7 REPANATION oo 40

8.  Signaux d'alarme (MOEIES CV) ....ceccuiiiiiiiieeeciiee ettt te e st e e e stae e e e nae e e stbeeeentaeeennnns 40
8.1. TIME-OUT du remplissage de 1a ChQUAIEre.................cceccuveeeeciiieeeiiieeecieeeecveeescveaeesveaeeans 40
8.2 TIME_OUT du contréleur VOIUMELriQUE...............ccccueeeueeeiieeeeieiieeeeeieeee e 40
8.3. Mangque d’eau dans le réservoir (MODELES DI).........cccueecveecieeiieesisesieesesesieeseasssaesseenn 40

T T 1o N 41

1. Seguridad Y USO @dECUATOS ...c...eieiieriiieeiee ettt sttt sttt sttt st e et e st e st e sabeeereesabeesaneesas 41
1.1. INStrucciones de SEQUIIAAM .............cooeeeeeuieiiieee et eeee et e e e e ee e st e e e e s eesiaseseaaesesssnees 41
1.2. L Tale ] e o To o (=2 XY BRI 42
1.3. Necesidades de [0S USUAIIOS ..........ccueecuvieseeesiiiesisesiieestessiteesieessieeesieessisessseessssesssesssssessseeen 42
1.4. ol o[ £ T1=T L (o SRR 42
1.5. EMUSION AE FUICO ...ttt e ettt e e e e e ettt eaaeesessssaseaaseensnnses 42

b 00 ] = 11 (o Lo JU U TUPUPTRRRRUP P 42

T 0 1= ol g o Tol [ ] o PP PP URO PR OPPRPPTRON 43
3.1. 2101 0 1 I=] (o SRR 43
3.2. (000 [ Tor (=T 4 LY 1 [olo KR =Ly (oo KOOSR 44
3.3. CONEXIONES NECESAIIAS ...uvvvenvvsesireesiriesiieesistesiseestsesitsestseesteesssesssseesasessssessesssssesssesssssesssess 44

4. InsStalacion ¥ @jUSTES DASICOS. ...ccciuiieieiiiie ettt e e e et e e e et e e e e ara e e e abaaeeetreaeaans 44
4.1. Emplazamiento del @QUIDO ...............oeeeueeeeeeeeeeeeie et e et e e et e et a e et a e e e tbaa e e aaes 44
4.2. DESEMBDAIGE ...ttt ettt s 44
4.3. CONECXION RUAIQUIICA ..ottt ettt e e ettt e e e e e ettt a e e e e e e ssrsseeaes 44
4.4. [[Ky 0] o [l To] 4 =] I-Tox 1 [ole ISR 45

5. T Iy (U ToTol o g =T e [ LYo PSPPI 45
5.3. COMO BIMPEZAN .cceeeeeeeeeeeeeeeeeeeeee e eeeeeeee et e e ee e et et e e e e e e e e e e e eesesesesetesesesesasesesesssesesesesesesasesesssasasesases 45
5.4. Programacion de dosis (MOAEIOS CV) ........ccueeeeeeeeeeeeeeee et e e e e eraa e 45
5.3. Preparacion d@ COfE..........uuuuuiuimieeieeeeeeeeeeeee e et etta e et ttaa e e ettt e e e sttt a e e s taaaesstsaaaestsaaeesseas 46
5.4. [ o [T gt o TV o Wte 1 =1 1 = U URPP Ot 47
5.5. EXEFA@E VIQPOK ettt ettt ettt ettt et et et et et eseteeeeeeeeeeeeeeeeseeaees 47

6. LIMIDIBZA .eetiiiieie ettt ettt e e s sttt et e e s s e aa b et et e e e se e bataeeee s e s abaaaeaeeseaanbaraeaeeeennnres 47
6.1. [ e o T1=7do Mo [T 14 Io TSR 47
6.2. [0 o TT=7do IY=1 1 Lo T2 o | SR 48

2 (=T o T =Tl o] o OSSR 49

8. Sefiales de alarma (MOdEIOS CV) ..cccuuiiiiiiiiee ettt e et este e e tae e e e tb e e e e ntae e e eanaas 49
8.1. TIME-OUT durante el llenado de 1a caldera................cocoueeeeoeeiioniiieeniieeesiee e 49
8.2. TIME-OUT del contador VOIUMELIICO .........cccuveeeeeeiieesiisesiieesieesiieestessivsesiessiesesvsessaeessseens 49
8.3. Falta de agua en el contenedor (MODELOS D) ........ccuueveeseeeeeeciieeeeieeescieeeesiaeestva e 49



fiamma
behina evavy puats taste

ENGLISH

1. Safety and correct use

1.1. Safety instructions

fiamma equipment is safe to use and complies with the current European safety requirements.
However, improper use can lead to personal injury and damage to property. In order to assure correct
functioning and safe use, read this manual before you use the equipment. This manual contains
important notes on the correct installation, safety, use and care.

Please keep this manual safe for future reference. Pass the manual to any future owner of the machine.

The manufacturer cannot be held liable for damage resulting from incorrect or improper use or
operation. Please note that the instructions in this manual do not replace the technical data stamped
directly on the machine’s data plate.

A Carefully read the following safety instructions!

A Before setting up the machine, check it for any externally visible damage.
Never use a damaged machine.

A To avoid the risk of damage to the machine, make sure that the rating on the
data plate corresponds to the voltage and frequency of the power supply.

ﬁ Only connect the machine to an earthed mains electricity supply. The
electrical safety of the machine can only be guaranteed if correctly earthed.

f Do not connect the machine to the mains electricity supply by a multi-socket
adapter or an extension lead. These do not guarantee the required safety of
the machine (e.g. danger of overheating).

Only suitably qualified and competent persons may install and repair the
machine. Installation and repair works must strictly comply with current local
and national safety regulations. Repairs and other work by unqualified
persons are dangerous and the manufacturer will not be held liable for any
resulting damage.

A The equipment must be regularly cleaned and maintained.

é Danger of burning and scalding! The liquids and steam dispensed are very
hot! Some of the machine’s components are very hot!

In case the machine is installed in a location where temperatures can drop
below the freezing point, do not switch off the machine when temperatures
are around 02C or below.

1.2. Usage purpose

With the Marina espresso coffee machines you can prepare espresso coffee and other drinks. With the
machine’s water tap for hot water you can prepare infusions and tea. The steam wand releases hot
steam that can be used for frothing milk, heating liquids etc. Any other usage is not supported by the
manufacturer and could be dangerous. This equipment is destined for commercial use only. Do not use
the machines outdoors.

Espresso Coffee Machine Marina by fiamma — Operating Manual 1 5
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1.3. User requirements

This equipment can be used by persons that received instructions concerning the use
of the application in a safe way and understand the hazards involved, including
children from 8 years and persons with reduced physical, sensory and mental
capabilities or lack of experience and knowledge, if they are supervised. Children
shall not play with the appliance. Cleaning and maintenance shall not be made by
children without supervision.

1.4. Recycling
Disposal of the packaging material: Recycle the transport and protective packaging material.

iy Ensure that any plastic wrappings are disposed of safely and kept out of the reach of children.
Danger of suffocation.

Disposal of the equipment
Electric and electronic machines often contain materials which, if handled or disposed of
incorrectly, are potentially hazardous to human health and the environment. Please do not
dispose of any component of the equipment with household waste.
E— Dispose of it at your local community waste collection/ recycling center, or contact your
dealer for advice.

1.5. Noise emission

The level of acoustic noise is inferior to 70 dB.

2. Scope of Delivery

MARINA / MARINA CV MARINA CV DI

1 espresso coffee machine

1 espresso coffee machine

1 water supply hose 80 cm

1 water supply hose 80 cm

1 drain hose with 1 knee

1 drain hose with 1 knee

1 double filterholder

1 double filterholder

1 single filterholder

1 single filterholder

1 blind filter

1 blind filter

1 brush

1 brush

1 Instructions manual

1 Instructions manual

1 drain container

1 lid for water entry

3. Description

1 6 Espresso Coffee Machine Marina by fiamma — Operating Manual
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1. Control knob for steam wand

2. Manometer that indicates the pressure in the boiler
3. Steam wand

4, Lower tray and grid

5. Height-adjustable feet

6. Group

7. Control panel. Automatic models (CV): Electronic keyboard. Semi-automatic models: Switch
button (see fig. 2)

8. Switch button for heating

9, Main switch ON/OFF

10. Hot water tap

11. Control knob for water tap (10)

12. Cup warming space

3.1. The keyboard

3.1.1. AUTOMATIC MACHINES (CV MODELS)

Y Portion/ Function
Espresso
Double espresso

Ke
®
@
® 2 espressos
@
®
1

2 double espressos
Continuous key/ programmation

.2.  SEMI-AUTOMATIC MACHINES

Fig. 2

The semi-automatic models feature a switch button above each group.

3.2. Technical characteristics

® The main technical characteristics are fixed on the type plate that is located on the front
panel of the machine.

3.3. Necessary connections

1 water supply tap for a 3/8 nut (for connection with water supply hose)
1 compatible drain with at least 16/17 mm diameter
1 earthed electric supply with a 30 mA protection and a disjuncture of 3 mm between the contacts

4. Installation and basic adjustments

4.1. Usage location

oy Choose a dry location for the coffee machine where it cannot come in direct contact with
water. Do not direct water jets onto the equipment!
4 Choose a stable and levelled surface to place the machine on.
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4 For a correct installation, that surface the machine is placed on must have a height of at least 800
mm above the floor level.

oy The machine should not be installed close to inflammable or heat-sensitive materials. If this

is not possible, isolate the space surrounding the machine with a non-inflammable, heat resistant

isolation material.

oy In places where the temperature can drop below freezing point, leave the machine switched

on in order to avoid that frozen water damages groups and pipes.

® Leave enough space next to the machine for the water purifier and a grinder.
® In order for a correct functioning of the machine, the ambient temperature must be between
15-252C

4.2. Unpacking

Before using the machine for the first time, remove all plastic protections. Make sure the machine is
complete. Dispose safely of the plastic wrapping as they are potentially dangerous. Clean the exterior of
the machine with a soft humid cloth.

4.3. Setup of water connection

oy In case the water supply does not have a pressure above 1 bar, use a anti-reflux valve at the
entry of the water supply hose

1. Place the machine on a stable position on the working surface, ideally in its final working
position.
2. Place the water filter system in a convenient position and connect the filter system to the

water supply. Connect the machine to the filter system using the water supply hose already installed on
the machine.

MARINA CV DI: MODELS WITH INTERNAL WATER TANK

1. In order to fill the water tank, take off the lid positioned on the left side of the cup warming
area.
2. On the lower part of the machine there’s a drain water deposit. In case the machine is installed

in a location without access to a fix drain, use this deposit.

4.4, Electric installation

o ONLY CONNECT THE MACHINE TO AN EARTHED ELECTRIC SUPPLY!

Ay To avoid the risk of damage to the machine, make sure that the rating on the data plate
corresponds to the voltage and frequency of the power supply.

Ay Make sure the mains electric supply has a 30mA protection and a circuit breaker with 3 mm
space between the contacts.

Ay Do not connect the machine to the mains electricity supply by a multi-socket adapter or an
extension lead.

Ay All installation works must strictly comply with current local and national safety regulations.
® On the inferior back part of the machine, the symbol 6 indicates a terminal for the

equipotential connection with other equipments.
Connect the power cable to the electricity supply.

5. Operating Instructions

Ay Never operate the machine with wet hands!

oy Danger of burning and scalding! The liquids and steam are very hot! Do not approximate your
face and hands to the zone above the steam wands.

oy Do not touch the groups, the metal parts of the porta-filter and the steam wands because

they are very hot!
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5.1. Getting Started

1. Press the main switch in order to turn the machine on. A green signal lamp lights up during the
water filling. When the water in the boiler reaches the predefined level, the green signal lamp
automatically switches off.

o When installing the machine for the first time or after a complete emptying of the boiler,
only switch on the heating after the green signal light has been switched off. Once the boiler has been
filled with water, you may press the two switches at the same time.

2. When the green signal lamp switches off, switch on the heating in order to start the heating of
the boiler water. During the water heating, an orange signal lamp lights up. When the water
temperature reaches the predefined level, the orange signal lamp switches off.

3. Check the manometer. When the orange signal lamp switches off, the boiler pressure must be
at ca. +/-1 bar (+/- 0,1 Mpa). The manometer of the pump must show the system pressure.

4, Before using the steam wand, clean it letting steam flow out for a few seconds. The hot steam
cleans the wand. Turn the wand off.

5. Now you can begin to make coffee.

5.2. Programming the portion keys (CV Models)

O) The automatic models (CV models) allow the programming of each drink portion.

1. Place the desired amount of coffee in a filterholder and insert it into the group.

2. Press the programming key (key 5) and keep it pressed for 3 seconds. The LED of key 4 starts to
blink. All LEDs of the keyboard light up, indicating that the keyboard can now be programmed.

3. Within 5 seconds, press the portion key you wish to program. The LED of the key and the LED of
key 5 stay lit while all other LEDs turn off.

4. When the desired amount of coffee has been produced, press key 5 in order to stop the
production. The LED of the activated portion key turns off. Key 5 starts to blink and all other LEDs light
up.

5. Repeat steps 1-4 for all other portion keys.

® If no key is activated for more than 20 seconds during the programming process, TIME OUT

occurs and the machine automatically exits the programming mode.

5.3. Prepare espresso coffee
AUTOMATIC MODELS (CV Models) SEMI-AUTOMATIC MODELS

Prepare coffee with automatic portioning

1. Fill a filterholder with the correct dose of
freshly ground coffee (6.5-7 g per espresso coffee).
2. Press the ground coffee uniformly with an
espresso tamper in order to distribute the ground
coffee evenly into the porta-filter.

3. Insert the porta filter into the machine’s
group by winding it to the right into the group’s
screw drive. The porta filter is correctly inserted
when it locks into a fix position.

4, Place the cup (or the two cups, depending
on the porta filter) under the porta filter’s coffee
outlet.

5. On the keyboard above the group in
function, press the button for the desired amount
of coffee. The machine starts the coffee
production and espresso coffee pours into the cup.
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6. The machine automatically switches off
the group when the predefined volume of coffee is
reached.

Prepare coffee with manual dosage

1. Fill a porta filter with the correct dose of
freshly ground coffee (6.5-7 g per espresso coffee).

1. Fill a porta filter with the correct dose
of freshly ground coffee (5.5-6.5 g per espresso
coffee).

2. Press the ground coffee uniformly with an
espresso tamper in order to distribute the ground
coffee evenly into the porta-filter.

2. Press the ground coffee uniformly with
an espresso tamper in order to distribute the
ground coffee evenly into the porta-filter.

3. Insert the porta filter into the machine’s
group by winding it to the right into the group’s
screw drive. The porta filter is correctly inserted
when it locks into a fix position.

3. Insert the porta filter into the
machine’s group by winding it to the right into
the group’s screw drive. The porta filter is
correctly inserted when it locks into a fix

position.
4, Place the cup (or the two cups, depending | 4. Place the cup (or the two cups,
on the porta filter) under the porta filter’s coffee | depending on the porta filter) under the porta
outlet. filter’s coffee outlet.
5. In order to start the coffee production, | 5. In order to start the coffee production,
press key 5. press the switch button above the group.

FEEER= T

6. In order to stop the coffee production, | 6. In order to stop the coffee production,
press key 5.. press the switch button above the group.

® Regulating the fineness of grind

In order to prepare good espresso coffee, the ground coffe has to have a certain fineness of grind. As
the groundage influences the time the coffee is poured, the output time for a coffee is significant for the
grind quality.

° Ideally, the outlet time is between 18-20 seconds.

° If the outlet time is longer than 20-25 seconds, adjust the coffee grinder for a thicker grind.
° If the outlet time is less than 18 seconds, adjust the coffee ginder for a thinner grind.

5.4. Extracting hot water

oy Danger of scalding and burning! The liquids dispensed are very hot.

In order to extract hot water, turn the water control knob (12) positioned above the water tap to the
right. Hot water pours out of the water tap. In order to close the water tap, turn the hot water control
knob to the left.

5.5. Extracting Steam

oy Danger of scalding and burning! The steam is very hot. Do not place your hand above the
steam outlet.

In order to extract steam, turn the steam control knob (1) positioned above the steam wand (3) to the
right. Steam streams out of the wand. Turn the steam knob to the left to close the steam wand.

® Before and after using the steam wand for frothing milk, open it for 1 or 2 seconds in order to
clean off any discharges.
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® Clean the steam wand with a wet cloth after each usage.
6. Cleaning
iy Do not use jets of water to clean the espresso machine. Do not pour water onto the machine
or onto any of its attached components.
oy Before cleaning, let the machine cool down!
oy In areas which may be subject to infestation by cockroaches or other vermin, pay particular

attention to keeping the machine and its surroundings clean at all times. Any damage caused by
cockroaches or other vermin will not be covered by the guarantee.

6.1. Daily Cleaning

6.1.1. CLEANING OF FILTERS AND PORTA FILTERS
Add some detergent for coffee machines to hot water and bathe the filters and porta filters in the

water.

6.1.2. CLEANING OF THE MACHINE

i Disconnect the machine from the electric mains supply before performing any kind of
cleaning!

Ay Let the machine cool down before performing any kind of cleaning!

Clean the screw driver of the porta filter and the groups with a humid cloth.
Carefully clean the water taps and the steam wands in order to avoid the building up of crust.

6.2. Weekly Cleaning

6.2.1. CLEANING OF THE GROUPS

AUTOMATIC MODELS (CV Models)

SEMI-AUTOMATIC MODELS

@ These models feature an automatic cleaning
program.

Before starting the cleaning process, switch the machine
off.

press key 3 and the ON/OFF button to turn the machine
on. This combination starts the cleaning process.

4, During the cleaning, the LEDs of both keys blink.

1. Put the filter holder supplied with the machine | 1. Put the blind filter supplied
into a porta filter. with the machine into a filter holder.

2. Insert the filter holder into the group that you | 2. Insert the filter holder into the
want to clean. group that you want to clean.

3. With the machine switched off, simultaneously | 3. Press the switch button above

the group you want to clean in order to
activate the group.

4. Press the switch button above
the group in order to stop the group.

5. Repeat this operation until the
water that comes out of the group is
clear and shows no signs of detergent.

5. When the cleaning is over, the Leds stop to blink.
The machine automatically returns to normal functioning
mode.

6. Take out the blind filter and put
a normal filter into the filter holder.
Insert the filter holder into the group.

6. Take out the filter holder.

7. Let the group run 2-3 times in
order to rinse it.

O] You can run the cleaning program on several
groups at the same time.

® In order to eliminate any unpleasant flavors after the cleaning, prepare a normal coffee.
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6.2.2. CLEANING OF THE GRIDS AND TRAYS

iy Disconnect the machine from the electric mains supply before performing any kind of
cleaning!
Ay Let the machine cool down before performing any kind of cleaning!

Remove the plastic grids of the cup warming area and the metal grids of the tray under the groups.
Remove the tray under the group.
Clean grids and tray with a humid cloth and a bit of specific detergent for coffee machines.

6.2.3. CLEANING OF THE DEPOSIT TANK

After extracting the tray under the groups, you have access to the machine’s deposit tank. Clean the
tank and its drain with a brush. Make sure that the drain is not blocked by debris.

6.2.4. CLEANING OF THE MACHINE

Clean the machine’s body with a humid soft cloth. Do not use abrasive or solvent detergents.
® Regularly (at least every two weeks) clean the water purifier, following the instructions
supplied with it.

7. Repair

iy All repair and maintenance interventions must be carried out by qualified and authorized
persons.

® Only use original spare parts.

The lower tray is not fixed to the machine’s body. Take out the tray in order to get access to the motor,
to the main switch and the flowmeter.

Take off the upper tray in order to get access to the groups, the keyboards and the switches. In DI
models, taking off the upper tray will also give you access to the water tank. In order to take off the
upper tray, unfasten the screw in the center of the upper tray.

8. Alarms (CV models)

8.1. TIME-OUT during water filling

When the water level probe does not detect water in the boiler, the machien automatically starts the
water filling. A volumetric counter controls the time of filling. If the water filling takes more time than
defined (120 seconds), the water filling is automatically interrupted. All LEDs start to blink.

In order to turn off the alarm, switch off the machine and switch it on again.

8.2. TIME-OUT during drink production

A counter controls the duration of the drink production on the portion keys. If the drink production
takes longer than the predefined time (more than 5 seconds), the LED of the active portion key starts to
blink. If the counter does not receive any impulse up to 4 minutes, the production is interrupted. The
LED continues to blink until a new selection is made.

8.3. No water in the water tank (DI models)

The water tank is equipped with water level probe. If the probe does not detect water for more than 3
seconds, the machine is automatically blocked. All LEDs start to blink. Once the water tank has been
filled with water, the machine returns to the normal functioning mode and the LEDs stop to blink.

In case the probe detects a low water level during drink production, the drink production is finished and
only then the LEDs start to blink.
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