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We advise you to read this manual carefully, as it contains all the insfructions for managing the appliance’s aesthefic and
functional qualities.
For further information on the product: www.smeg.com
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Scan the QR code for an easy access to “How to” SMEG guide to assist you during
product use and installation.
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The manufacturer reserves the right to make any changes deemed useful for the improvement of its products without
priomotice. The illustrations and descriptions contained in this manual are therefore not binding and are merely indicative.
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Dear Customer,

Thank you very much for purchasing the Smeg Line coffee machine.

By choosing our product, You have opted for a solution in which aesthefics
and innovative technical design offer unique objects, which become part of
the furnishings.

In fact, a Smeg household appliance always co-ordinates perfectly with other
products in the range and, af the same time, can become a design object
for the kitchen.

We hope You fully appreciate the functionalities of Your appliance.

Best regards.

SMEG S.p.A.

Model BCC12
Bean to cup Coffee machine
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SAFETY

Essential safety recommendations.

A | Keep these instructions carefully.

= | Whenever the appliance is
transferred to other persons, they
must also be given these user
instructions.

Danger of Electrocution, since the appliance
operales on eleciric current, it is necessary fo
comply with the following safety warnings:

® Do not fouch the plug with wet hands,

® Make sure that the power outlef used is always
freely accessible, because only in this way can
it be unplugged when necessary.

® [Fyou want to remove the plug from the sockef,
grasp the plug directly. Do not remove the plug
from the socket by pulling on the cable or with
wet hands.

® |f the appliance should breck down, do not
atiempt fo repair if. Swilch the appliance off,
remove the plug from the power outlef and
confact the Smeg Technical Aftersales centre.

® |f the plug or power supply cable are
damaged, have them replaced exclusively by
the Technical Aftersales centre, so as fo prevent
all risks.

® Do notimmerse the appliance, the power cord,
the plug in water or any other liquid.

® Waming: Danger of injury! Improper use of
the appliance can cause injury.
Before cleaning, disconnect the plug.
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Important Safeguards

® Do not allow the power supply cable fo dangle
over the edge of the table or other surface or
to come info confact with hof surfaces.

Choking hazard due fo plastic packaging, keep

the packaging material (plasfic bags, expanded

polystyrene) out of the reach of children.

® Do not position the appliance on or in proximity
of elecric or gas cookers, or in a heated oven.

® Do nof wash the appliance in the dishwasher.

Connecting the appliance

Warning! Make sure that the mains voliage and

the frequency correspond with those indicated on

the data plate on the botiom of the appliance.

Only connect the appliance fo a current oullet

installed perfectly with minimum capacity of 10A

and with an efficient earth.

IF the plug and power oullet are incompatible,

have the power oullet reploced with o suitable

type by qualified siaff.

In order fo avoid a hazard due fo inadvertent

resefiing of the thermal cutout, this applionce must

not be supplied through an external switching

device, such as a timer, or connecfed fo a circuit

that is regularly switched on and off by the uiilty.

® Do not use an adapter.

® Do nof use an extension cord.

® Do not spill liquid on the power plug and on
the power base.

Failure fo observe these warnings can result in

death, fire or electric shock.



Important Safeguards

® Keep the appliance out of the reach of children
under the age of 8.

® Children must not play with the appliance.

® The use of this appliance is dllowed fo people
lincluding children of at least 8 years| with
reduced physical, sensory or mental abilifies
only if they are under the control of adults or
have been instructed on the safe use of the
appliance and have understood the dangers
associated with ifs use.

e Cleaning or maintenance work can be carried
out by children who are af least 8 years old,
only under the supervision of an adult

e Disconnect the appliance from the power outlet
before all assembly, disassembly and cleaning
operations.

Danger of burns

® Allow the appliance fo cool down before
cleaning.

® The coffee machine generates heat and
produces hot water and steam during
operation. Avoid contact with boiling steam
or water.

Use compliant with destination

® Only use the appliance indoors and af o
maximum dlfitude of 2000 mefers.

® Use the device only fo prepare coffeebased
drinks from grinding coffee beans or o
dispense hot water. Other uses are improper.

® Only insert water into the appropriate fank.
Use fresh, clean water.

® Use only original spare parts from the l

manufacturer. The use of spare parts not
recommended by the manufacturer could cause
fire, electric shock or personal injury.
® The appliance is infended for household and
similar use, such as:
- in the kiichen area for the sfaff of shops,
offices and other work environments:
- in bed and breakfast and agrifourism
accommodation;
- by guests af hotels and motels, and in
residential environments.
o Other uses, in restaurants, bars and cafes for
example, are improper.
Moreover:
® Do not fill the water container beyond the
maximum limit indicated.
® Do nof use without water in the fank or without
a fank.
® Use only coffee beans o obtain the powder,
do nof put already ground coffee in the coffee
bean hopper.
® Do notinsert ihe appliance in a closed cabinet
(builtin type).
Attention: For cleaning surfaces that come info
confact with food, observe the special cleaning
indications in the instructions.

Manufacturer’s liability

The manufacturer declines all liability for damage

undergone by persons and objects due fo

® use of the appliance different from that
envisioned:

® yser manual has not been read:;

® tampering of indvidual parts of the appliance;

® use of non-riginal spare pars;

® failure fo comply with safety recommendations.
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DISPOSAL

Electrical appliances must not be disposed
of with household waste. The appliances

that have this symbol s are subject to
the European Directive 2012/19/EU. Al
discarded electric and electronic appliances
must be disposed of separately from household
waste, by taking them fo relevant centres
envisioned by the Country. By disposing of
the discarded appliance correctly, damage
fo the environment and risks to health will be
avoided. For further information regarding
disposal of the discarded appliance, contact
the Municipal Administration, the Disposal
dept. or the shop where the appliance was

purchased.

DESCRIPTION OF THE APPLIANCE
(Fig. A)

Machine body.

Coffee bean container lid.

Coffee bean container.

Water fank cover.

Water tank (1,4 1).

Grinding selection knob.

Grinders protection.

Brewing group access door.
ON/OFF button.

10 Control panel.

11 Height adjustable coffee dispenser.
12 Coffee grounds confainer.

13 Drip tray.

14 External drip fray.

15 Infernal drip tray with level indicator.
16 Mug holder.

17 Brewing group.

18 Steam wand.

19 Cleaning brush.

20 Steam wand cleaning needle.

21 Water hardness fest strip.

VOONOCOUARWN-—
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Description / Controls

DESCRIPTION OF CONTROLS
AND ALARMS (Fig. B-C)

I
O ON/OFF button (9)
Pressing the button switches the machine on
or off.

Change dispensing program
button (26)
The product has 8 functions, accessible
through two menus, White Menu and Orange
Menu.
By pressing this butfon it is possible to change
the dispensing menu from “White” and
“Orange” and vice versa.

White Keys LED white
- 99 | Risirefio coffee

-’ 93 | Espresso coffee

 J 24 Coffee

(“::’l") 25 Hot water

Orange Keys LED orange
- 292 Light Ristretto coffee
U 23 Light Espresso coffee
C 24 |long coffee

q‘k:a’),) 95 | Steam function




Controls

(S Empty water tank alarm (27)
The related LED flashes when the tank (5) is
absent, or when the water inside it is missing
or at an insufficient level. Insert the tank or fill
it with water.

Y No coffee alarm (28)
The relative LED lights up steadily indicating
that the coffee beans in the container (3) have
reached the minimum level or are absent. Fill the
container with coffee beans.

\ss) Coffee grounds container alarm
(29)

Steady lit LED:
Coffee grounds container full (12); empty the
container.
Flashing LED:
Coffee grounds container (12) or internal drip
fray (13) missing or incorrectly assembled; the
machine is blocked until the components are
correctly reassembled.

@® Brewing group alarm (30)
Flashing LED:
Door open or brewing group missing or
incorrectly assembled; the machine is blocked
until the brewing group is correct assembled
or door closed.
Stead it LED:

Indicates that it is advised fo clean the area
of the infuser group to remove coffee residues
which may domage machine operation.
Remove the infuser from its seat while the
machine is on and reinsert it after cleaning.

o Descaling alarm (31)
Steady lit LED:
Indicates that it is highly recommended to carry
out a descaling cycle;
Flashing LED:
The machine is blocked in all its functions,
a descaling cycle is mandatory tfo restore
machine operation.

Grinding adjustment knob (6) (Fig. C)
The appliance is equipped with a knob (6) that
allows you to adjust the grinding grain of the
coffee according fo its uses:

Turning the knob [6) clockwise A" increases
the grinding grain; turning the knob (6)
anticlockwise “B” decreases the grinding grain
and the ground coffee will be finer (Fig.C|.
Turn the knob (6) and match the indicator (32)
with the desired grinding level.

The grinding grain adjustment must
be carried out when the grinder is
in operation or on first use when
the bean container is completely
emply; turning the knob (6] with
the grinder stfopped and the beans
inside could damage the grinding
unit.

Do not use green, caramelised
or candied coffee beans, as they
may stick fo the coffee machine
and rin it.

IN
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BEFORE FIRST USE
(Flg D-E-F)
* Unpack the appliance carefully and remove
all packaging materials.
* Rinse the following removable components
with warm water: water tank (5] lids (2,4,
door (8] grounds container (12), drip fray
(13), drip trays (14,15), cup holder (16)
and infuser unit (17).
/ Before use, check that all
= | components are integral and have
no cracks.

ASSEMBLY OF COMPONENTS
(Fig. E)

¢ Place the machine on a flat surface and fix
the drip fray (14).

e Connect the power supply cable to the
socket on the rear of the machine and the

other end to a power socket.

USE (Fig. E-F-G-H)

e Lift the tank cover (4) and pour fresh water
in the tank (5) being sure not to exceed the
indicated ‘Max’ level. Replace the water
tank cover when full (4).

o |ift the coffee bean container lid (2) and
inroduce the coffee beans info the container
(3).

e Check that the drip tray (14) is correctly
positioned. Make sure that the tray which
can be washed in the dishwasher {15] is
correctly inserted inside it and mount the
mug holder (16).

e Press the button (), the machine starts the
heating phase and the keys light up flashing
in sequence. At the end of the heating, o
self-cleaning cycle of the infernal circuits is
carried out and, once the cycle is finished,
the machine is ready to be used.
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Use

At the first use it is recommended fo
make at least one coffee to make @
complete breakin of all the circuits.

IN

We recommend setting the water
hardness upon first use. Please
see the "Water hardness settings”
paragraph for this reason.

Remember fo reassemble the fray
(14) at the end of any dispensing.

IN

After 30 minutes of non-use, the
g R 1 ——
at least one coffee, it performs a
self-cleaning cycle. Press the button
(9) to switch on the machine.

Change of dispensing program

The machine has two dispensing menus in its

memory: White and Orange. To switch from

one program to another, press the key (26).

In the White menu all the keys are illuminated

in white, in the Orange menu, all the keys are

illuminated in orange.

For the specific functions of each menu, refer

fo the paragraph “Description of confrols and

alarms”

/ Tuming off the machine the sefting of

= | the White or Orange dispensing
menu remains in the memory af the
nexf restart.

Dispensing a drink

® |t is possible to adjust the position of the
dispenser (11) according to the cup used.
For very high cups it is possible to remove
the drip tray (14].

® Place a cup or large cup under the
dispenser.



Use

Press the key for the desired function. For
each selected function, preparation stops
automatically. For specific functions, refer
fo the paragraph “Description of controls
and alarms”.

At the end of dispensing, all the keys light
up fixed.

Remember to reassemble the tray
(14) at the end of any dispensing.

It is completely normal that after a
prolonged inactivity of the machine

7

(breaks longer than 20 min) the
first coffees are not at the right
femperature. The fips to obtain a hot
coffee immediately are given in the
section “What fo do if..."

Dispensing can be stopped at any
time by pressing the dispensing

7

key again.

Steam delivery

Enter the "Orange” dispensing program.
Make sure that the tray (14] is correctly
assembled.

Press the button (25 which starts flashing.
Wait until the button is steady lit and the
buzzer sounds fo indicate that the correct
steam dispensing temperature has been
reached (25).

Position a container under the steam wand
(18) with approx. 100 grams of milk
for every cappuccino to be prepared.
Introduce the steam wand under the surface
of the milk (approx. 1 cm).

Press the key (25] to sfart the supply of steam
and tilt the container slightly, while trying
fo move as litfle as possible away from the
surface fo avoid creating bubbles that are
oo large. Proceed until the desired level of
froth is obtained.

Atthe end of the operation, clean the
steam wand (18) immediately using

a damp cloth.

Milk foam consistency may vary
according to the type of milk used.

4

For best results, we recommend
using cold skim or whole milk [about

5°C).

To avoid obtaining a little frothed
milk, or with big bubbles, always

7

clean the cappuccino cleaner
as described in the paragraph
"Cleaning and maintenance”.

e The maximum confinuous stfeam delivery

fime is two minutes, if you want fo stop the
delivery before the automatic stop, press
the button (25) again.

* Alter the automatic stop, steam delivery can

be restarted by pressing the button (25).

e After heating the milk, clean the inside of

the steam wand by dispensing steam for o
few seconds, making sure that the tray (14)
is fixed fo the machine.

During steam delivery and after
delivery, the steam wand (18) is
hot; danger of scalding.

e Clean the steam wand every time you use

it, to avoid milk residues or clogging.

For a complefe cleaning of the steam
wand see paragraph “Cleaning and
maintenance”.

A manual rinse cycle is recommended at
the end of each use of the steam function.
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Customization of the quantity

ltis possible fo customize, for each type of dispensing,

the quantity of coffee or water dispensed.

® Place a cup or large cup under the
dispenser.

® Press for at least 3 seconds one of the
keys relative fo the drink fo be dispensed.
The selected key lights up flashing; the
machine emits a double sound fo signal
the modification of the preset program.

e On reaching the desired quantity, stop

dispensing by pressing the key again; an

acoustic signal indicates the memorization

of the quantity.

/ Any customization of the drinks

=— | remains saved for future dispensing.

7

To restore the manufacturer's
seftings, press the keys (9) and
(26) simultaneously for at least 3
seconds.

The machine emits a single sound fo
signal the resforation of the factory
seffings.

Turning off the machine

e Check that the drip tray (14) is positioned
correctly.

o [fthere is no water, the machine remains in
the rinse position until the tank is filled.

® Press the bution (9), the keys (22), (23],
(24), (25] light up flashing in sequence and
the machine, if it has dispensed af least one
coffee, performs a seltcleaning cycle.
At the end of the selfcleaning cycle, the
machine switches off.
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Use

MACHINE SETTINGS
(Fig. B)

Through a programming menu it is possible
to set the water hardness and the acoustic
signals.

Activation / deactivation of acoustic
signals.

The acoustic signals can be disabled /
enabled by keeping the keys (23) and (26)
pressed for three seconds; the key (23) flashes
three times indicating the memorization of the
seffing.

Setting the water hardness.

The machine is factory sef to “Hard Water

level”. The machine can also be set according

fo the actual water hardness in the various
regions for less frequent descaling.

If you don't know the water hardness, use

the supplied test strip (21) and follow the

instructions below.

* Remove the supplied reacfive sfrip from ifs
packaging.

e Fully submerge the strip in a glass of water
for about one second.

* Remove the sfrip from the water and slightly
shake it. Read the results after about one
minute.

If 5 blue stripes appear on the srip, select

"soft water” seftings.

IF 1 or 2 pink stripes appear on the sfrip, select

"average water” settings.

If 3, 4 or 5 pink stripes appear on the strip,

select "hard water” seftings.

* To open the water hardness settings,
simultaneously press and hold down keys (22)
and (206) for ot least 3 seconds, LEDs (27),
(28], (29) will flash simultaneously.



Use / Cleaning and maintenance ﬂ
z

L

e Choose the water hardness, referring to the | CLEANING AND MAINTENANCE
following table, pressing the key (22], the (Fig, B-D-E-F-G-l)
LED relating to the selected hardness lights
up steadily, the others go off.

Incorrect use Risk of damage to
Led Hardness

surfaces.

® Do not use sfeam jefs fo clean
- the coffee machine.

1) 28 |Medium ® Do not use cleaning products
& 29 | Hord containing chlorine, ammonia

or bleach on parts with metal

* To memorize the selected hardness, press surface finishes (e.g. anodised,
keys (22) and (26) simultaneously for at least nickel- or chrome-plated).

3 seconds or do not press any key for 15 ® Do not use abrasive or corrosive

seconds. detergents (e.g. powder

) 27 | Soft

To prolong the machine operation
and preserve the aroma and faste of
the coffee, it is recommended fo use

products, stain removers and
metallic scourers).

® Do not use rough or abrasive
materials or sharp metal

the Smeg Softener Filter (optional,

not supplied). For installation and SCTapers.

operation, follow the instructions L.

that accompany the accessory. Automatic rinse

Once installed  set  the After dispensing a coffee beverage or
water hardness level fo ‘Soff beverage with milk, the machine automatically
following the instructions in rinses the dispenser nozzle {1 1) before tuming

the previous paragraph. off.

/ To ease cleaning operations, it

= | is possible to scan the QR code
located inside the service door,
which opens a specific web
section dedicated to Cleaning and
Installation (fig. ).

Manual rinse

e Make sure that the White program is
selected with keys (22), (23], (24], (25)
illuminated in white.

e With the machine ready fo dispense and the
drip fray mounted, press the keys (25) and
(26) simultaneously for at least 3 seconds:
the machine will rinse the coffee circuit
(coffee dispenser 11).
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e At the end of the washing cycle, the keys
light up sfeadily.

Cleaning of the machine body

For a good preservation of the external
surfaces it is necessary fo clean them regularly
at the end of each use, after letting them cool.
Clean with a soft cloth dampened with water.

Never immerse the machine body
(1) in water or other liquids.

Allow the machine to cool down
before cleaning.

/ Use the supplied brush fo clean the
= | emply coffee bean container (3),
removing any beans or residue.

Always clean when the machine is
/ i \ off.

General cleaning

To ensure good operatfion of the machine,
beyond the optimal quality of the drinks,
some daily operations of simple cleaning are
advised, such as fray (13), drip trays (14, 15)
and grounds contfainer (12) cleaning.

We also recommend you routinely clean
some specific machine components such as
the brewing group (17) or water tank (5).
Please see the specific paragraphs for cleaning
instructions.

Cleaning the drip tray (14, 15)

The drip tray (14] envisages an intemal tray
(15) inside it which is equipped with a red
float (33 which profrudes from the mug holder
(16) as soon as the maximum level of liquid
is exceeded.

® The internal fray (15) can be washed in the

dishwasher.
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e Clean the tray (14) and the grid (16) in
running water with neutral dish detergent.

* Dry the components and reassemble them

in the machine.

/ Do not wash the components in the

= | dishwasher, except for the internal

— tay (15).

/ We recommend you clean the
=— | external drip fray daily.

Coffee grounds container cleaning
(12) and drip tray (13)

/ Always empty the coffee grounds
= | contfainer with the appliance
switched on. This is the only way
of resetting the coffee grounds
counter. The counter resets at
least 15 seconds after opening
the various components and LED

(29) flashes.

® Remove the trays (14, 15).

® Remove the grounds container (12) with its
fray {13) by pulling it outwards.

* Emply the coffee grounds from the container
(12).

e Clean the container {12) and the tray (13)
in running water with neutral dish detergent.

® Thoroughly dry components and reassemble

on the machine.

/ When the grounds container is

= | empfied, take care fo also empty

the drip tray (13) from possible

residues.

It is advised to daily clean the coffee
=— | grounds container (12) and the drip
fray (13).

It is totally normal to find water
residues in the fray. Clean and dry.




Cleaning and maintenance

Open the door and clean the
brewing unit while the machine is

Cleaning the water tank (5)
® Remove the lid (4] and remove the tank (5) _/

from the machine using the appropriafe

handle.

e Clean the tank (5) in running water with
neutral dish defergent and reassemble it in
the machine.

/ The presence of lime scale inside
= | the fank could cause the appliance

to malfunction. Make sure the tank
is always clean and without lime
scale stains.

Cleaning the brewing group (17)

We recommend cleaning the
= | brewing group at least once a

week.

The coffee machine indicates when brewing
group cleaning is recommended (steady lit
LED 30).

With the machine on, press the lower part
of the door (8) until it is released and slide
it out from the fop.

Press the two release clips [34] located on
the sides of the infuser (17) and remove it
from the machine (Fig.I).

Wash the brewing group (17) with running
water and dry it.

Thoroughly clean its housing and the duct as
well, using the cleaning brush (19) supplied,
as in Figure I.

Dry thoroughly before re-mounting the

on. This is the only way of resetting
the counter.

The counter resets at least 10
seconds after opening the various
components and LED 30 tums off.

We recommend running a manual
circuit cleaning cycle whenever this
operation is performed.

Please see paragraph “Manual
rinse” for this reason.

IN

Do not wash the brewing group
in the dishwasher in order not fo
damage it permanently.

Coffee powder residue can be found
in the brewing group compartment.
We recommend thorough cleaning
whenever cleaning the brewing
group. Use the supplied brush
fo remove any residue from the
brewing group compartment.

IN

Dry all components and internal
parts using a dry cloth before
closing the side door.

IN

Steam wand cleaning (18)
* Wait for the steam wand {18) to cool before
operating.

* Remove the lower part (35) of the steam
various components. wand by turning it anficlockwise to release

® Refit the service door (8) making sure it is it then pull it downwards.
correctly positioned. * Use the supplied cleaning needle (20) to
remove any encrustations from the steam
outlet.

* Clean with running water and reassemble
everything in the reverse order.
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Descaling

A Before performing the descaling

£ crde, remove possible softener
filters inside the tank.

The coffee machine signals when it is
necessary fo carry out a descaling cycle based
on the set water hardness (For the sefting of
the water hardness, see the “Setting the water
hardness” paragraph.

If the LED (31) lights up steadily, it means that
a descaling cycle is necessary, so as not fo
alter the tasfe of the coffee and damage the
machine. However, coffee and further drinks
may continue fo be dispensed for a limited
number of cycles.

If the LED (3 1) flashes, it means that a descaling
cycle is mandatory to proceed with further
dispensing of drinks.

To carry out a descaling cycle, proceed as
follows:

Place a container with a capacity of af least
1.4l under the dispenser (11) and the steam
spout (18).

Make sure that the White program with
white illuminated keys is selected.

Fill the tank (5], up o the "MAX” level, with a
solution of water and descaler in the doses
recommended by the manufacturer.

With the machine ready for use, press the
keys (26) and (24) simultaneously for at
least 3 seconds. The key (24) flashes with
an orange light and the LED (3 1) has a fixed
light for the entire duration of the descaling
cycle.

Stay near the machine for the entire duration
of the descaling cycle since you may be
required, for example, fofill the tank (5). The
entire cycle lasts approximately 30 minufes.
During the descaling cycle, the machine wil
take a few breaks to allow the descaler to
act effectively. Wait for the end of the cycle.
The descaling cycle ends when there is no
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more solution in the tank (5], the key (24)
turns white and the LEDS (27) and (31)
remain lit.

Pour clean water into the tank (5) up fo the
"MAX" level to carry out the rinse cycle,
then press the butfon (24) to start the rinse
cycle, the button (27) flashes and the LED
(31) lights up steadily for the entire duration
of the washing cycle.

The rinse cycle ends when the keys light up
white.

I ot the end of descaling the key
A (26) blinks in white and the led (3 1)
lights up steady, that means that it
IS necessary fo carry out a new
descaling cycle since the quantity
of desco?ing solution that has been

used was insufficient for a complete
cleaning.

Personal injury hazard.

A * The descaler contains acids that
can irritate the skin and eyes.

e Follow the manufacturer's
insfructions and safety warnings
on the packet scrupulously in
the event of contact with skin or
eyes.

* Use descaler products
recommended by Smeg to
prevent damage fo the coffee
machine.

Any other servicing should be
performed by an authorized

service representative.



“Empty system” procedure

The ‘Empty system’ procedure is recommended

before long periods of non-use and before

consulting @ mainfenance manager.

* Activate the procedure by holding down the
key (22) and the key (25) simultaneously
for three seconds, the key [23) and the key
(25) flash simultaneously.

e The enfire quantity of water in the tank is
drained through the coffee circuit and the
sfeam spout.

* The pump continves fo operate, even
intermittently, to also empty the internal
water circuits.

® At the end of the procedure the machine
swifches off.

The emply system procedure takes
A several minutes and on-off cycles.

Do not turn off the machine until the

complefe procedure is complete.

Cleaning and maintenance ﬂ l
z
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What To Do If......

Problem Possible causes Solution
Plug nof connected. Connect the plug.
Plug not fully connected. Fully, connect the plug to the
machine.
The machine doesn't turn
on. ON-OFF (9) button not Pres?]fhe button fo start the
pressed. machine.
ON-OFF (9) butfon not Contact an authorised service
Workmg cenfre.
B%Tonk alarm or missing  Make sure the T? LS correcﬂy
assembled or fil water,
or rinse fo remove ony scale
residues.
No coffee alarm (LED 28 Pour coffee beans in the

relevant container.

Grounds confainer alarm (LED Empty the ounds contom
on). ofe em y removmg
ﬁr for OT eosT 5 secon s
machin larm
Q ashes 1o in |cotet e
counter was correctly resef.

The machine is on but Groyn CLS container alarm (LED  Grounds container not
does not work. 29 flashing). correctly assembled or infernal
rip fray missing. Reassemble
the components.

? Eenc alarm (LED 30 N\oke sure the brewing gr pup

flashing) corr cT|yJ:ssem led"and t
Joor doss

Generic alarm (LED 30 on). n the access door, remove

T e revvm unit, ch heck an
eon Th movementoreo [
% ersists, contact
on authorised service centre.

Mandatory descaling alarm Run a descaling cycle.

on (LED 3Y ﬁoshmg]g 9 &Y

Tank removed durin Make sure the tank is correctl

%spensmg or wolsrunder  assembled or ﬁ?wnlw water ”
The machine stops when  the minimum threshold.

ispensin
peming: The side door was opened  Close the side door again.
durmg dispensing.

correct afer [eodmg in Thorouguy clean %(nolR
n

e fank due fo lime scale reassemble the (% éJ
Alarm 27 not on but m5|o|e the tank. descaling cycle it nee
water missing. wgter erroneously poured in - Remove the fank and
the tank gap. thoroughly dry ifs
compartment.
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Problem

Possible causes

Solution

Coffee is not hot.

Cups were not pre-heated.

eat cups by rinsing them with
ﬁof Wofepr I\Yote thg hot water
function con be use

Coffee is weak or with
litle cream.

Coffee too roughly ground.

Trn the knob C%Uﬂfer
kwise ten the
ffee grin ers Warmning: fo
OTVO| |moch|ne da T
strongly recommen urn
the kn yb when the moc ine is
in the grinding phase.

Dispensing when there are
no more Beans.

Fill the bean container and
dispense coffee again.

Coffee dispensed slowly
or in drips.

Coffee too finely ground.

Turn the knob |ockW|se to

|oosen the c%r rinders.
Note: some S re uir
roug er grm mg fé]n others.
To avoid machine damages,
adjust grinding %em% sur
to rofafe the kno en the

grinders are running.

Dispenser clogged.

Manually clean g indicated
in paragraph “Cleaning and
Mainfenance”.

A descaling cycle
was comp%f 4 b?/ the
machine does nof work.

The che was not
complef

N\oke sure the cyc|e and
sub seﬁue Tr|r¥ oh
gomp eted. After the first cycle,
e mac me requires a rinse
cyc|e Follow the instructions
in paragraph “Cleaning and
Mainfenance”.

The tank VTOS not f|||ed To the
mo><| vel d urg

? m cycle or dur g

o |ovv|ng rinse cycle:

F|\| the tank being sure fo

the container under the
d\spenser Press key 24 again
to continue.

The m?chme does not
turn of

LED 27 is on |nﬁ|cohng no

water in the tan

Fill the Tfmk to let the [nochine
e

run the final rinse cyc

The machi itt
. onoP ?S T'Nc?
LED turned off

uﬂon

General machine problem.

Contact an authorised service
centre.

Drawer blocked.

Incorrect machine use.

Turn the machine off and on
fo refurn internal parts fo their
correct positions.
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Problem

Possible causes

Solution

All buttons flash

simultaneously.

Hydraulic circuit error.

che sure there is water

e tank and wait for the
CIFCUIT fo reret The machine
automatica |y re{urns to ifs

initial position. It the problem
persisfs, contact an authorised
service centre.

The machine does not
dispense steam.

The steam function was not
correctly turned on.

Follow the instructions
in paragraph “Steam
ispensing'".

The mochge did not reach
the steam dispensing
temperature.

\/\/0| until the temperature is
Led indicated by steady
|t ey 2 25.

Insufficient frothing.

The steam wand is dirty.

Thoroughly clean the steam
wand removing the sfeel
nozzle and fo anmg the
mstrud#onts in f e magnual.
rofh quglity also
g nds oh %;ytype of milk

use
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Confact local technical support if the problem is not solved or in case of other types

of faults.



