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- REALTIME STABILITY Control panel:
SAHREMO
Exclusive Sanremo design that allows
an accurate maintenance of the set

COFFEEMACHINES MULTIFUNCTION BACKLIGHT
TOUCH 1060
femperature |cnour1 DISPLAY |Gkoun |5R0up3
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REALTIME STABILITY

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

TEMPERATURE AND
EXTRACTION TIME
4 PROGRAMMABLE
W o e
_wp _wp
SOFT wp
PRE-INFUSION | CONTINUOUS DELIVERY /

GROUP FLUSHING @

Multifunction touch display:

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

WI-FI CONNECTION
(OPTIONAL) SELF-POWER

SET SERVICE REQUEST
ACTIVATED
CUP WARMER ACTIVATED ALARMS
—\ ) ——

HOUR

PUMP STEAM BOILER
PRESSURE

STAINLESS STEEL : R
“COLD TOUCH” 3
Anti-burning feature STEM —\ Hor v
hioh-perfs fitted with “Latte Ar ’I = Insulation and smart energy
igh-performance steam terminals management fo save up Q
to 30% of energy PROCRANING @ STEAM BOILER
TEMPERATURE
Characteristics F18 _Opﬁ°"°|
= . . ENERGY SAVING SYSTEM HIGH PERFORMANCE
Link to the website Insulation and smart energy VOLUMETRIC PUMP AUTOSTEAM
management fo save up Pressure stability also with prolonged Steam wand characterized by
to 30% of energy. uI:ld contemporary use of more an electronic system that allows
fhan one group. to mount and/or heat milk
o B e TSRS L
; ; Exclusive Sanremo design,
Immedate mixing of cold / hot water for Maximum femperature precision Allows the cups to be kept at the % % Eﬁgle\ée ?gg:in;?uflﬁzﬁ:;?:l with shape and volum egdesigne d EXTERNAL
a hetter chemicu?und organoleptic quality. and constancy of distribution. optimum femperature in the most of the seip femperature to capture the best coffee aromas VOLUMETRIC
different dimafic conditions. ) and fragrances. PUMP
STATIC RELAY E&%ggémlcv‘#glijmmsmﬂ LED LIGHTING EASY SERVICE
BOILER TEMPERATURE 404444\ Allows confrol vith 0.1 second folerance /7%  OF THE WORK AREA Fast access fo the internal TEMPCONTROL A TR/ VER
Allows to regulate the femperature of the flow of water that wes the coffee Alows efficient working in umi| parts for quick and easy F“'bf‘l."ery' [;92 l(e"“" TERMINAL
as accurately as possible. :::gfllvéls";ol:r:gcrﬂ?rmobnpg of 4 different condition of environmental lighting. technical service. stabilty ( 0.2 °C). (bigger holes diameter)
STAINLESS STEEL AISI 316L STAINLESS STEEL AUTO-ON, AUTO-OFF AUTOMATIC GROUP FLUSHING NAKED
COFFEE BOILER STEAM WAND “COLD TOUCH” AND DAY-OFF FUNCTION CLEANING CYCLE With a simple pressure of the button PORTAFILTERS
Guarantees excellent stability and Anti-burning feature even in conditions ProErummubIe on-off timer for Process for coffee a small quanity of water is dispensed
thermal precision, associated with resistance of prolonged use, fitted with “Latte Art” each day and/or daily fimetables. groups dleaning. 10 allow the group fo be always dlean.

fo oxidation and imestone. high-performance steam terminals.



Tempcontrol

Multiboiler System
COLD INJECTION wixed water
HOT INJECTION
1l
MIXER GROUPS' BOILER
_ 12
Thanks to the Multiboiler Realtime Stability Each group has a dedicated
system it is possible o set — for each single bo’ff powered by
L preheated water thanks fo
distribution group — the femperature of the mixing of cold and hot | |
T the coffee boilers, in accordance with the Wafﬁf Comfnghffcm the heat -
33 907 ; A exchangers; the group is
inhes 207 blend and/or the single-origin coffee used. bap of e idool Temperature
I?nfn 526 The system can guarantee a Comp|efe by a specific resistor, which — Wv—]
’ mi" independence between the disfribution ensure o perfect thermal w
. regulation.
! 35.5 inches / 902 mm ! ! 42 2inches / 1072 mm I 95 Sinches /646,5mm | of COH@? and steam, ensuring that the
fwo actions do not affect each other, thus DISTRIBUTION
2 group 3 group .
7 steam 1aps 7 steam 1aps compromising a good outcome. 1
1 water tap 1 water tap
1 one-cup portdfilters 1 one-cup portdfilters 95,0 SET
2 two-cup portdfilters 3 two-cup portdfilters TEMPERATURE
“ll TALL VERSION —
DETECTED
%5 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 Thanks fo this system, a very high level of thermal
PID temperature management system, which stability is guaranteed, with a calibrated variation
independently regulates the coffee boilers and of £ 0,2°C for a perfect extraction of coffee.

the heating of the individual groups.

—— BLEND / A
Sof’r pre-infusion — BLEND /B

Cce

Technicc| CICﬂ'O 2 group 3 group

voltage V. 220-240 1N / 380-415 3N mmmmm  SINGLE ORIGIN / €
power imput W 632 79 _ Black|Matte black RAL 9005
steam boiler capacity  USgal /1t 227 /86  264/10 1N WhiteBlack RAL 5003(9005 o .
steam hoiler power kw 38 38 IR RedlVotte black RAL 300219005 Pre-infusion is the first phose
o o 0]'5 0]'5 in the extraction of coffee: the
ump power | ! .
owder is wet and prepared
hoiler capacity  US gal / It 026/1 039/15 E}r the ](OHOng OpTFi)mOp|
boiler element power kw 1 1.5 extraction. Furthermore,
cup-heater power kw 0.2 0.25

pre-infusion allows to make

the powder uniform in order
° " e toavoid the formation of

0s 3s 5s ...s  preferential routes.

SOFT PRESSURE
All images are subject to illustrative purpose. The manufacturer reserves the right to modify without prior notice the technical characteristics indicated above. PRE-INFUSION TIME

netweight  [b/kg 214/97  265/120




For more information about our
coffee machines please confact us
at export@sanremomachines.com
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SAHREMO

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.l. has a certified Quality Management System
according fo UNI EN IS0 9001:2015 standard.




