General Cleaning Instructions
Never place any of the parts in a dishwasher

The following cleaning procedures should be performed every day:

· Remove, empty and clean the drip tray.

· Remove, empty and clean the dump box.

· Remove and rinse the brew group under warm running water.

· Remove the outer sleeve of the pannarello frothing attachment by sliding it off the inner sleeve.  Wipe clean the inner sleeve with a damp cloth.  Rinse the outer sleeve under running water.

    Descale every 3 months per instructions included with machine

Brew Group Maintenance

· Keep the filter screens free of coffee grounds.

· Once a week clean the brew group with warm, soapy water.

· Use the cleaning brush provided with the machine to remove any coffee residue from the screens.

· Do not soak the brew group in water when cleaning.

· At least once a month remove both filter screens for cleaning, as described in the brew group maintenance kit provided with the machine.

Adjusting Grinder
Depending on the coffee and roast, the grinder may require adjusting.  Darker roasts, showing heavy oils, require a coarser grind while lighter roasts require a finer grind.  Brew time can be used as a guide in setting the grinder.  If the coffee is dispensed too quickly, adjust to a finer (lower number) grind.  If the coffee is dispensed too slowly, adjust to a coarser (higher number) grind.  To adjust the grinder use the following procedure:

· Only adjust the grind setting while the grinder is running.  This will avoid jamming a bean in between the grinder burrs, which will cause the grinder to malfunction.

· Remove the bean hopper cover.

· Press the brew switch to initiate a brew cycle and activate the grinder.

· While the grinder is running, turn the grinder adjustment knob – counter-clockwise for a finer grind, clockwise for a coarser grind.

Cleaning the Grinder

· Make sure the machine is turned off and unplugged.

· Remove all beans from the bean hopper.  Vacuum out all beans that can not be scooped out.

· Remove (2) Philip's head screws from hopper.  Note that the rear screw is longer than the front screw.

· Remove hopper from machine.  Vacuum out any additional beans and grinds from the grinder area.

· Rotate outer ring of grinder (the one with the gear teeth on the outside) counter-clockwise until the blue dot on the outer ring lines up with the blue dot on the inner ring.  The gear teeth will be located from approximately 7 o'clock to 1 o'clock.

· Lift out the inner burr ring.  Vacuum out any residual grinds.  Clean the grinder burrs using the brush provided with the machine.

· Replace the inner ring, being sure the blue dots line up.

· Rotate the outer ring clockwise until it will not turn any further.  The gear teeth will be located from approximately 12 o'clock to 6 o'clock and the red dots should be aligned.

· Rotate the adjusting knob inside the bean hopper to the number 0 position.

· Reinstall the bean hopper being sure to use the long screw in the back and the shorter screw in the front.

· Rotate the adjusting knob inside the hopper to the number 8 position.  Start with this setting. Adjust as necessary to get the desired grind.  Always allow 2 or 3 cycles before reevaluating the grind setting.

Additions and Changes to the Manual
Please note the following changes to the User’s Manual:

· Page 6 – Erroneously refers to the use of pre-ground coffee.  The Vienna does not have a pre-ground function.

· Page 3 and 26 - Erroneously refers to a pre-ground coffee chamber.

· Page 26 – Erroneously indicates that the red warning light will blink if the front door is open.  In fact, the power to the machine is turned off when the door is opened.


VIENNA
TREVI SUPERAUTOMATICA

QUICK SETUP

THIS DOCUMENT IS A SUPPLEMENT TO THE USER’S MANUAL.

IT IS NOT INTENDED AS A SUBSTITUTE FOR THE USER’S MANUAL.

PLEASE READ THE USER’S MANUAL CAREFULLY.

To use the machine for the first time, follow these simple steps:

· Fill coffee hopper with fresh, whole, roasted beans.  A medium dry roast is recommended.

· Fill water tank with fresh water.  Filtered water is recommended.

· Plug machine into outlet.

· Ensure that hot water / steam knob, located on right side of machine, is closed by turning knob fully clockwise.

· Turn on main power switch located in upper left corner of control panel.  The indicator light to the right of the switch will illuminate.

· Each time machine is turned on, the brew group rotates to the reset position, making a slight mechanical noise.

· The indicator light to the right of the brew (middle) switch will blink, indicating that the machine is heating to brew temperature.

· Position steam wand over drip tray or cup.

· Prime machine by turning hot water / steam knob, located on right side of machine, counter-clockwise.  Keep knob open until a steady stream of water runs from steam wand.  Close valve by turning knob clockwise.  The priming procedure should be followed before the first use, after a long period of non-use, or if the water tank has been completely emptied.

· Adjust the coffee dispensing head by moving it up or down to the desired height.

· Place pre-warmed cup(s) on drip tray under dispensing tubes.

· Select desired volume by rotating knob located on selection panel to desired level.  Rotating the knob fully counter-clockwise produces a short espresso, approximately 1 oz.  Rotating the knob fully clockwise produces approximately 8 oz. of coffee.

· When the brew indicator light changes from blinking to steady, the machine is ready to brew.

· Press the brew (middle) switch once to brew a single drink, twice to brew two.  The brew light will blink indicating that it is in the brewing process.  It will blink in a series of two blinks if two cups have been selected.

· Machine automatically grinds the proper amount of coffee and doses it into the brew group.  The coffee is then tamped, preinfused (pump activates for a short period to moisten the coffee, pauses, then continues with the brewing) and brewed. The used coffee grinds are automatically dispensed into the dump box.


Frothing Milk for Cappuccino

What to know first
In order to make the best cappuccino it is a good idea to froth the milk before brewing the espresso, so that the espresso does not become cold.  Frothing milk provides two of the three essential components needed for great cappuccino.  By frothing, the characteristic thick, foamy topping for cappuccino is created and the milk remaining in the pitcher is steamed to just the right temperature to blend perfectly with a shot of espresso.  These three elements, frothed milk, steamed milk and espresso, combined in equal portions, define a true cappuccino.  The special ‘pannarello’ frothing attachment makes frothing milk easy.  The milk should be steamed to around 160 degrees Fahrenheit.  To ensure the proper temperature, a cooking thermometer may be used for at least the first few times.  To obtain the best foam when frothing be sure to use only skim or low fat milk. Use the directions below for frothing milk.


How to froth milk

· Make sure that the machine is primed.
· Press the steam (right) switch.  The light next to the switch will blink to indicate that the machine is heating to steam temperature.  The brew indicator light will turn off.
· When the steam indicator light changes from blinking to steady, the machine is ready to steam. 
· Position the steam wand over the drip tray.  Slowly open the hot water / steam knob to allow excess water to be purged from the system, then close the knob.  Caution:  When purging the excess water, the steam wand and water will be very hot.  Do not touch the steam wand with your bare skin and keep hands away from the stream of hot water to avoid being burned.
· Fill a frothing pitcher up to 1/3 full of cold milk, or use 4 oz. per serving. 
· Fully immerse the tip of the pannarello into the milk to be frothed but do not allow the tip to touch the bottom of the pitcher.  Open the knob slowly and allow steam to froth and heat the milk to the proper temperature.  The pannarello makes frothing quick and easy.  Continue frothing until you have achieved the desired amount of foam and the milk has reached the proper temperature (160(F.)
· Close the knob.
· Remove the pitcher from beneath the steam wand.
· Turn off the steam function by pressing the steam switch.  Both the brew and steam indicator lights will blink.  This indicates that the boiler is too hot to brew.
· The boiler temperature must be lowered before brewing espresso.  To accomplish this, position the steam wand over the drip tray and then open the hot water / steam knob and allow hot water to flow until the brew and steam indicator lights stop blinking.  Caution:  When priming the machine after steaming, the steam wand and water will be very hot, do not touch the steam wand with your bare skin and keep hands away from the stream of hot water to avoid being burned.
· After enjoying cappuccino, clean the pannarello by sliding off outer plastic sleeve.  Wipe clean the inner sleeve with a damp cloth.  Rinse outer sleeve with water.  Again, use caution when handling the steam wand and pannarello to avoid being burned.


Explanation of warning light

Red warning light on steady:

One, or both, of the following conditions has occurred:

· Out of water – Fill water tank and prime machine.

· Out of beans – Fill bean hopper and press the brew switch.

Red warning light blinking:

One, or a combination, of the following items is not positioned properly:

· Dump box – Ensure that dump box is fully inserted.  Check that there are no used grinds inside of machine interfering with the proper insertion of the dump box.

· Drip tray – Ensure that drip tray is fully inserted.  It is necessary to lift the front of the drip tray slightly while pushing the tray into place.

· Brew group – Ensure that brew group is properly inserted.  Brew group should ‘click’ into place easily.  Before inserting, ensure that group is in the locked position by pressing where indicated on handle.  Do not press while inserting.

Troubleshooting
Problem
Possible cause
Solution

Machine will not turn on
Front door open
Ensure that front door is closed properly


Machine not getting power
Check that machine is plugged into an operating outlet

Front door will not open
Steam arm is interfering with door
Swivel steam arm forward

Brew group can not be removed[image: image1.png]



Brew group not in reset position (Arrow in circle should align with arrow on body marked with ‘N’.)
Turn machine off, ensure that front door is closed, then turn machine back on.  Brew group will automatically return to reset position.


Dump box installed (Dump box must be removed before removing brew group.)
Remove dump box.  

The brew cycle will not start
Temperature too hot for brewing.  (Brew and steam indicator lights blinking.)
Open the hot water / steam knob and allow hot water to flow until the brew and steam indicator lights stop blinking.


Brew temperature has not been reached.  (Brew indicator light blinking.)
Wait for brew indicator light to come on steady.


Red warning light blinking or steady
See explanation of warning light


Steam switch turned on.  (Steam indicator light blinking or steady.)
Press steam switch to turn off steam function.  Prime machine to lower boiler temperature.







