Tempcontrol
Multiboiler System

COLD INJECTION

mixed water

HOT INJECTION
MIXER GROUPS’ BOILER
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Thanks to the Multiboiler RS system it is Each group has a dedicated
possible to set — for each single distribution boiler powered by
) preheated water thanks fo
group — the temperature of the coffee boilers,  ihe mixing of cold and hot | |
in accordance with the blend and/or the water coming from the heat -
single-origin coffee used. RS can guarantee fxcmngersf the group s
) ept at the ideal temperature
a complefe independence between the by a specific resistor, which —W—
distribution of coffee and steam, ensuring that  ensure a perfect thermal ‘
the two actions do not affect each other, thus ~ 'egviation.
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The electronic control unit is equipped with a
PID temperature management system, which
independently regulates the coffee boilers and
the heating of the individual groups.

Soﬁ pre-infusion

Thanks fo this system, a very high level of thermal
stability is guaranteed, with a calibrated variation
of + 0,2°C for a perfect extraction of coffee.
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Pre-infusion is the first phase
in the extraction of coffee: the
powder is wet and prepared
for the following optimal
extraction. FurThermore,
pre-infusion allows you to
make the powder uniform in
e order to avoid the formation
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.s  of preferential routes.

PRE-INFUSION TIME

SAP

TECHNOLOGY

REALTIME STABILITY "

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

PR inrUSiON

Flowactive System: for
precise control of the water
flow and pre-infusion time
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STAINLESS STEEL =
“COLD TOUCH”
Anti-burning feature

fitted with “Latte Art”
high-performance steam terminals

Exclusive Sanremo design that
allows an accurate maintenance
of the set temperature

a v

Insulation and smart energy
management fo save up
to 30% of energy

Characteristics

MIXED INFUSION HOT WATER
FOR TEA AND HERBAL TEAS
Immedate mixini) of cold / hot water for

a hetter chemical and organoleptic quality.

ELECTRONIC AUTO-LEVEL
Through an elecironic level probe
the boiler is automatically filled and
maintained to the right filling level.

STATIC RELAY

BOILER TEMPERATURE

Allows you fo regulate the temperature
as accurately as possible.

i

STAINLESS STEEL
COFFEE BOILER
Guarantees excellent sIubiliR' and
thermal precision, associate

to oxidation and fimestone.

INDEPENDENT REGULATION
TEMPERATURE WATER COFFEE
Maximum temperature precision

and constancy of distribution.

PROGRAMMABLE
ELECTRONIC PRE-INFUSION
Allows you control with 0.1 second
tolerance of the flow of water that wets
the coffee bed, with programming of 4
different proﬁ[es for each group.

AISI 316L STAINLESS STEEL
STEAM WAND “COLD TOUCH”
Anti-burning feature even in condifions
of prolonged use, fitted with “Latte Art”
high-performance steam terminals.
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with resistance

Verona RS

Link to the website

PROGRAMMABLE CUP
WARMER TEMPERATURE
Allows the cups o be kept at the
optimum temperature in the most
different dimatic conditions.

LED LIGHTING

OF THE WORK AREA

Allows efficient working in an
condition of environmental Iig){ning.

AUTO-ON, AUTO-OFF
AND DAY-OFF FUNCTION
Programmable on-off fimer for
eucﬁ day and/or daily fimetables.

SANREMO

COFFEEMACHINES

H EEms

Single group display:

EXTRACTION
TEMPERATURE TIME COUNTER
ViU N ON A
m
» A
Touch display:
GROUP 1 GROUP 2 GROUP 3
TEMPERATURE TEMPERATURE TEMPERATURE
BOILER
WATER BOILER
LEVEL TEMPERATURE
standard screen
TEMPERATURE
SETTING
DOSES ON / OFF
DATE AND TIME NEXT PAGE
COUNTERS
programs 1 @
GROUP
CLEANING
PRE-INFUSION EXIT
PREVIOUS PAGE
INSERTION OF THE
HEATER RESISTOR
S E D égrl]”'{lEGMPERATURE LIGHTS
| ERTlFlCATlONS B TECHNOLOGY programs 2
Certified and WCE homologated
_Option0|
DOUBLE READING GAUGE AUTOMATIC
Allows to control at the same time CLEANING CYCLE — AUTOSTEAM
the boiler pressure and the Process for coffee Steam wand charactersed by
distribution pressure. groups deaning. %' an elecironic system that allows
to mount and/or heat milk
HIGH PERFORMANCE
ENERGY SAVING SYSTEM, VOLUMETRICPUMP o the st femperature.
nsulation and smart energy ressure stability also with prolonge
management fo save up ! and confemporary use of more EXTERNAL
to 30% of energy. than one group. —@— ‘r!l?lblli'mmlc ' )
RS GROUP COMPETITION FILTERS HIGHPOWER  NAKED
Exclusive Sanremo design that Exclusive Sanremo design, STEAMER PORTAFILTERS
allows a precise maintenance with shape and volume designed TERMINAL
of the set temperature. o capture the best coffee aromas (bigger holes diameter)
and fragrances.
EASY SERVICE TEMPCONTROL PR 3G STANLESS STEEL
Fast access to the infernal For a very-high thermal “COMPETITION FILTER”
parts for quick and easy stability (= 0.2 °C).

technical service.

Exclusive Sanremo design, with shape
and volume designed to capture the best
coffee aromas and fragrances.
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32.28 inches / 820 mm

2 group RS
2 steam taps
1 water tap

1 one-cup portafilters
2 two-cup portdfilters

41.34 inches / 1050 mm
3 group RS

2 steam taps
1 water tap

Cce

—Technica| data 2 group RS 3 group RS

voltage

power imput

steam boiler capacity
steam hoiler power
pump power

RS hoiler capacity

RS boiler element power
cup-heater power

net weight

V220240 1N/ 380415 3N

W 5.6 6.4
USgal /It 227/86  37/14
W 38 18

W 0.15 0.15

USgal /It 026/1 039/15
W ] 15

W 0.2 0.25
b/kg ~ 150/68  187/85

1 one-cup portdfilters
3 two-cup portafilters
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RS

REALTIME STABILITY

23.23
inches

inches 590
mm
78

24.02 inches / 610 mm
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L Colours NN

I Mot Black  RAL 9005

White  RAL 9003

| Red  RAL3002

All'images are subject to illustrative purpose. The manufacturer reserves the right to modify without prior notice the technical characteristics indicated above.
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For more information about our
coffee machines please contact us
at enquiries@sanremouk.com

SAHNREMO

COFFEEMACHINES

Sanremo UK

HO: Unit A, Town Mill Building, LDN: Arch 4, Hackney Downs Studios,
Buckfastleigh, Devon TQ11 0AG ~ Amhurst Terrace, London E8 2BT
T+44 (0) 1364 644 445 T. +44 (0) 2030 959 741

www.sanremouk.com
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