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GUARANTEE

2YEAR LIMITED

Sage Appliances guarantees this product
for domestic use in specified territories for

2 years from the date of purchase against
defects caused by faulty workmanship and
materials. During this guarantee period Sage
Appliances will repair, replace, or refund any
defective product (at the sole discretion of
Sage Appliances).

All legal warranty rights under applicable
national legislation will be respected and will
not be impaired by our guarantee. For full
terms and conditions on the guarantee, as
well as instructions on how to make a claim,
please visit www.sageappliances.com
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SAGE®
RECOMMENDS
SAFETY FIRST

At Sage® we are very safety
conscious. We design and
manufacture appliances
with your safety foremost in
mind. We also ask that you
exercise a degree of care
when using any electrical
appliance and adhere to the
following precautions.

IMPORTANT
SAFEGUARDS

Read all instructions before
use and save for future
reference.

* Before using for the first
time, please ensure that your
electricity supply is the same
as shown on the rating label on
the underside of the appliance.
If you have any concerns
please contact your local
electricity company.

* The installation of a residual
current safety switch is
recommended to provide
additional safety when using
all electrical appliances.
Safety switches with a rated
operating current not more
than 30mA are recommended.
Consult an electrician for
professional advice.



Remove and discard any
packaging materials safely,
before first use.

To eliminate a choking hazard
for young children, discard the
protective cover fitted to the
power plug safely.

Ensure the product is properly
assembled before first use.

This appliance is for household
use only. Do not use the
appliance for anything other
than its intended purpose.

Do not use in moving vehicles
or boats. Do not use outdoors.
Misuse may cause injury.

Position the appliance on a
stable, heat and water resistant,
level, dry surface away from

the counter edge, and do not
operate on or near a heat
source such as a hot plate, oven
or gas hob.

Fully unwind the power cord
before operating.

Do not let the power cord

hang over the edge of a counter
or table. Do not let the power
cord touch hot surfaces or
become knotted.

Do not leave the appliance
unattended when in use.

If the appliance is to be:

- left unattended

- cleaned

- moved

- assembled; or

- stored

always switch off the espresso
machine by pressing the POWER

button to OFF. Switch off and
unplug from the power outlet.

Regularly inspect the power cord,
plug and actual appliance for any
damage. If found to be damaged
in any way, immediately cease
use of the appliance and

return the entire appliance to
the nearest authorised Sage
Service Centre for examination,
replacement or repair.

Keep the appliance and
accessories clean. Follow the
cleaning instructions provided

in this book. Any procedure not
listed in this instruction booklet
should be performed at an
authorised Sage Service Centre.

The appliance can be used by
children aged 8 or older and
persons with reduced physical,
sensory or mental capabilities
or a lack of experience and
knowledge, only if they have
been given supervision or
instruction concerning use of
the appliance in a safe way and
understand the hazards involved.
Children should not play with
the appliance.

Cleaning of the appliance should
not be carried out by children
unless they are 8 years or older
and under adult supervision.

The appliance and its cord should
be kept out of reach of children
aged 8 years and younger.

Do not use attachments

other than those provided

with the appliances.



* Do not attempt to operate
the appliance by any method
other than those described in
this booklet.

* Do not move the appliance
whilst in operation.

* Do not use any other liquid
apart from cold mains/town
water.

We do not recommend the use
of highly filtered, de-mineralised
or distilled water as this may
affect the taste of the coffee and
how the espresso machine is
designed to function.

* Never use the appliance without
water in the water tank.

* Ensure the portafilter is firmly
inserted and secured into the
brewing head before using the
machine. Never remove the
portafilter during the brewing
operation as the machine is
under pressure. Failure to follow
this instruction may lead to
scalding by hot steam or hot
coffee.

* Do not place anything on top of
the appliance.

* Use caution when operating
machine as metal surfaces are
liable to get hot during use.

* Do not touch hot surfaces.
Allow the product to cool
down before moving or cleaning
any parts.

* Heating element surface is
subject to residual heat
after use.

¢ Always ensure the appliance
is turned OFF, unplugged at
the power outlet and has been
allowed to cool before cleaning,
attempting to move or storing.

* The appliance is not intended
to be operated by means of
an external timer or separate
remote-control system.

¢ The use of attachments
not sold or recommended
by Sage may cause fire,
electric shock or injury.

¢ Always turn the appliance to
the off position, switch off at
the power outlet and unplug
at the power outlet when the
appliance is not in use.

* Any maintenance other than
cleaning should be performed
by an authorised
Sage® service centre.

* Do not use the appliance
on a sink drain board.

* Do not operate the appliance
if it is in an enclosed space,
or within a cupboard.

* Use caution when descaling
as hot steam may be released.
Before descaling, ensure
drip tray is empty and inserted.
Refer to ‘Care & Cleaning’ for
further instructions.

* Use caution after milk texturing
as the ‘Auto Purge’ function
may purge hot steam when
the steam wand is lowered.

* Improper use of the machine
such as brewing coffee in the



portafilter without one of the
provided filter baskets, may
cause injury and/or damage
to surfaces surrounding the

machine.

NOTICE TO CUSTOMERS
REGARDING MEMORY
STORAGE

Please note that in order to better
serve our customers, internal
memory storage has been
imbedded into your appliance.
This memory storage consists

of a small chip to collect certain
information about your appliance
including the frequency of use

of the appliance and the manner
in which your appliance is being
used. In the event your appliance
is returned for service, the
information collected from the
chip enables us to quickly and
efficiently service your appliance.

The information collected also
serves as a valuable resource
in developing future appliances
to better serve the needs of our
consumers. The chip does not
collect any information regarding
the individuals who use the
product or the household where
the product is used. If you have
any questions regarding the
memory storage chip please

contact us at
privacy@sageappliances.com

SPECIFIC INSTRUCTIONS
FOR WATER FILTER

* Filter cartridge should be kept
out of reach of children.

* Store filter cartridges in a dry
place in the original packaging.

* Protect cartridges from heat and
direct sunlight.

* Do not use damaged
filter cartridges.

* Do not open filter cartridges.

* If you are absent for a prolonged
period of time, empty the water
tank and replace the cartridge.

To protect against electric
shock, do not immerse
the power cord, power plug
or appliance in water or any
other liquid.

The symbol shown
E indicates that this appliance

should not be disposed of

in normal household waste.
It should be taken to a local
authority waste collection centre
designated for this purpose or to
a dealer providing this service.
For more information, please
contact your local council office.

FOR HOUSEHOLD USE ONLY
SAVE THESE INSTRUCTIONS



Components
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L
A. 1.9L removable water tank G. Steam wand grip
B. Control panel H. Extra-tall cup clearance for tall mugs
1 CUPR, 2 CUP and STEAM buttons |. Steam wand
With preset shot durations or programmable With automatic milk texturing

durations and volumes

C. MILK TEMP settings
Select from Warm, Ideal and Hot

D. MILK FOAM settings
Select from Low, Medium and High

E. Group head
F. 54mm stainless steel portafilter

J. Milk jug temperature sensor
K. Removable drip tray grid

L. Removable drip tray
With full indicator



Accessories

1. Stainless steel milk jug 6. Single wall filter baskets * (1 cup & 2 cup)
With MIN and MAX markings Use when grinding fresh whole coffee beans.
2. 54mm tamper 7. Espresso cleaning tablets
3. Steam wand tip cleaning tool 8. Cleaning disc
(Located under the water tank) 9. Water filter holder with filter

4. The Razor™ precision trimming tool
5. Dual wall filter baskets (1 cup & 2 cup)

Use with pre-ground coffee. * 2 cup single wall filter basket comes installed
in the portafilter.

10.Descaling powder

c € UK Rating Information
cA 220-240V ~50-60Hz 1300-1600W
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% Assembly

BEFORE FIRST USE
Machine Preparation

Remove and discard all labels and packaging
materials attached to your machine. Ensure you
have removed all parts and accessories before
discarding the packaging.

Clean the drip tray, drip tray grid, portafilter, filter
baskets and milk jugs using warm water and a
gentle dish washing liquid. Rinse well and dry
thoroughly before use.

m INSTALLING THE WATER FILTER

1. Remove the water filter and water filter
holder from the packaging.

2. Set the reminder for the next month of
replacement. We recommend to replace
the filter after 3 months.

3. Soak the filter in cold water for 5 minutes.
4. Wash the filter holder with cold water.
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5. Insert the filter into the two parts of the
filter holder. Ensure they are connected.

6. Remove the water tank from the machine.
Align the base of the filter holder with the
adapter inside the water tank. Push down
to lock into place.

0 \ 4

7. Fill the water tank with cold potable water
and reattached the machine, ensuring it
is properly attached and sitting flush to
the back of the machine.



Functions

FIRST USE

1. Ensure that the hopper is locked
into position.

2. Ensure that the water filter is securely
fitted inside the water tank.

3. Remove the water tank and fill with
potable water to the indicated MAX
line. Replace the water tank onto
the machine.

4. Ensure that the drip tray is correctly
positioned on the machine.

5. Plug the power cord in the power outlet,
and the 1 Cup button illuminates.

6. Pressthe 1 CUP button and
the machine will commence its
first use cycle.

7. Once complete, the machine will go
into ready mode and all lights will
be illuminated. The first use cycle is
to rinse the machine and prime the
heating system.

TURNING OFF MACHINE

To turn the machine off, press the 1 CUP
and STEAM button simultaneously.
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a FILLING THE WATER TANK

O oFF

Lift the water tank from the machine. Remove the
water tank lid and add potable water to the water
tank, filling to the MAX marking indicated.

Ty W

Replace the water tank onto the machine, ensuring
it is properly attached and sitting flush against the
back of the machine.

If the 1 CUR, 2 CUP and STEAM buttons illuminate,
the water tank has been correctly attached.

The machine will detect when the water level is low.
The 1 CUP, 2 CUP and STEAM buttons will not be
illuminated.

O
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When this occurs, add water to the water tank.
Once there is sufficient water, all buttons will be
illuminated and the machine can be used.

FILTER BASKETS

This machine includes both single and dual

wall 1 Cup and 2 Cup filter baskets. Use the

1 cup filter basket when brewing a single cup and
the 2 cup filter baskets when brewing 2 cups or a
stronger single cup or mug.

Adjust the grind amount and size if switching from
a single basket to a double basket, or vice versa.

The provided filter baskets are designed for:
1 Cup filter basket =8-11g
2 Cup filter basket = 16-19g

SINGLE WALL FILTER BASKETS

Single Wall filter baskets should be used when
grinding fresh whole coffee beans. They allow you
to experiment with grind, dose and tamp to create
a more balanced espresso.




DUAL WALL FILTER BASKETS

Dual Wall filter baskets should be used when using
pre-ground coffee and older beans that are past
the 30 day roast date. These regulate the pressure
and helps to optimise the extraction regardless of
the grind, dose and tamp pressure or freshness.

1 CUP

NOTE

You may need to experiment with how much
coffee is dosed into the filter baskets or how
long the grinder needs to run to achieve the
correct dose. For example; when using a
finer espresso grind with the Single Wall filter
baskets, you may need to increase the grind
amount to ensure the filter basket is correctly
dosed.

COFFEE DOSE AND TAMPING

¢ Insert the filter basket into the portafilter.

¢ Grind enough coffee to fill the filter basket.
* Tap the portafilter several times to collapse

and distribute the coffee evenly in the
filter basket.

¢ Using the tamper, tamp down firmly (approx.
10-15kgs of pressure). The amount of
pressure is not as important as the consistent
pressure every time.

e As a guide, the top edge of the cap on the
tamper should be level with the top of the filter
basket AFTER the coffee has been tamped.
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NOTE

Use Razor™ dose trimming tool to precisely
control the dose of ground coffee AFTER you
tamp.

TRIMMING THE DOSE

The Razor™ precision dose trimming tool
allows you to trim the puck to the right level
for a consistent extraction.

the Razor™

Precision dose trimming tool

¢ Insert the Razor™ tool into the coffee basket
until the shoulders of the tool rest on the rim
of the basket.

* Rotate the Razor™ dosing tool back and forth
while holding the portafilter on an angle over
the knock box to trim off excess coffee grinds.
Your coffee filter is now dosed with the correct
amount of coffee.

-

-

¢ Wipe excess coffee from the rim of the filter
basket to ensure a proper seal is achieved
in the group head.

-

PURGING THE GROUP HEAD

Before placing the portafilter into the group
head, run a short flow of water through the
group head by pressing the 1 CUP button. This
will stabilise the temperature prior to extraction.



INSERTING THE PORTAFILTER

Place the portafilter underneath the group head
so that the handle is aligned with the INSERT
position. Insert the portafilter into the group
head and rotate the handle towards the centre
until resistance is felt.

[INSERT | LOCK

Place your cup/s under the portafilter on the drip tray.

PRE-PROGRAMED SHOT VOLUME
-1CUP

Press the 1 CUP button once, the button will flash
indicating that it has been selected. A preset single
espresso volume of approximately 30mis will be
extracted. The machine will automatically stop
once the pre-set volume has been extracted.

Q0 c

PRE-PROGRAMED SHOT VOLUME
-2CUP

Press the 2 CUP button once, the button will
flash indicating that is has been selected. A
preset single espresso volume of approximately
60mis will be extracted. The machine will
automatically stop once the pre-set volume has

been extracted.
O e
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NOTE

Pressing the 1 CUP or 2 CUP buttons during
a programmed espresso will immediately stop
the extraction.

MANUAL PRE-INFUSION AND SHOT VOLUME
Press and hold the 1 CUP or 2 CUP button for
the desired pre-infusion time. Release the button
to start the extraction. Press the flashing button
again to stop the extraction.

PROGRAMMING SHOT VOLUME

Press and hold the 1 CUP and 2 CUP buttons for
2 seconds, the buttons will illuminate and flash.
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To set the 1 CUP volume:
¢ Press the 1 CUP button to start the extraction.

¢ Press the 1 CUP button again to stop the
extraction. The modified volume will be saved.

To set the 2 CUP volume, follow the above
steps but select the 2 CUP button to start
and stop the extraction.

SETTING THE MILK TEMPERATURE
The machine has 3 milk temperature settings;

1 Warm
O
8

2 Ideal

3 Hot

When turning on the espresso machine, the milk
temperature setting will default to the last chosen
setting. Press the MILK TEMP button until the
desired temperature is illuminated.

SETTING THE MILK FOAM
The machine has 3 milk foam settings;

1 Low
O
2
u

2 Medium

3 High

When turning on the machine, the milk foam
setting will default to the last chosen setting. Press
the MILK FOAM button until the desired foam
setting is illuminated.
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NOTE

Prior to texturing milk, it is recommended to

momentarily purge the steam wand. To do this

press the STEAM button to start purging and

press it again to stop.

 Start with fresh cold milk.

¢ Fill the milk jug to between the min and
max position.

o Lift the steam wand and insert into the milk jug.

* Lower the steam wand, ensuring it is fully down.

* The milk jug must rest on the milk
temperature sensor located on the drip tray

and the milk should cover the steam wand tip.

MAX
MIN

MILK MUST
COVERTHIS

PART @

¢ Press the MILK TEMP and MILK FOAM
buttons to select the desired settings.

¢ Press the STEAM button, the button will flash
while texturing.

¢ The milk texturing will stop
automatically when the selected milk
temperature is reached.

» Lift the steam wand to remove the milk jug.

* Wipe the wand and tip with a
clean damp cloth.

¢ Lower the steam wand to the down position
and the steam wand will automatically purge.

NOTE

Pressurised steam can still be released, even
after the machine has been switched off.
Children must always be supervised.
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NOTE

When the machine creates steam, a pumping
noise can be heard. This is normal operation.

NOTE

Use only the supplied stainless steel milk
jug to froth milk using this machine. The use
of other containers may lead to dangerous
conditions.

MANUAL MILK TEXTURING

¢ Auto milk texturing and auto shut-off are
disabled during manual milk texturing.

¢ Fill the milk jug to between the MIN and
MAX markings.

* Lift the steam wand and insert into the milk
jug with the steam wand tip 1-2cm below the
surface of the milk, close to the right-hand
side of the jug at a 3 o’clock position.

* Press the STEAM button to begin texturing.

OO 5.
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e Keep the steam wand tip just under the
surface of the milk until the milk is spinning
clockwise, producing a vortex (whirlpool effect).

* With the milk spinning, slowly lower the jug.
This will bring the steam wand tip to the
surface of the milk and start to introduce air
into the milk.

* Gently break the surface of the milk with the
tip to get the milk spinning fast enough.

* Keep the steam wand tip at or slightly below
the surface, continuing to maintain the vortex.
Texture the milk until sufficient volume
is obtained.

¢ Lift the jug to lower the tip beneath the
surface but keep the vortex spinning. The milk
is at the correct temperature (60-65°C) when
the jug is hot to touch.

/ L
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* When texturing is complete, press the
STEAM button.

* Remove the steam wand from the milk jug.

* Wipe the wand and tip with a clean, damp cloth.

¢ Lower the steam wand to the down position
and the steam wand will automatically purge.

STEAM WAND PURGING

After texturing milk, the steam wand must be
returned to the lowered position and allowed to
automatically purge. Not doing so, could result
in the steam wand blocking.

If the steam wand remains in the raised position,
the machine will display a lower steam wand
alert; illuminating the MILK TEMP and MILK
FOAM lights in a downwards pattern, identifying
that the steam wand needs to be lowered.

To manually commence the steam wand purge,
with the steam wand lowered, press and hold
the STEAM button for 5 seconds.

HOT WATER OPERATION
Hot water through the steam wand:

When the machine is in ‘ready mode’,

follow these steps:

¢ Lift the steam wand and place a cup under
the steam wand.

CAUTION: Do not hold the steam wand while

hot water is running.

* Press 1 CUP and MILK FOAM buttons
together, and hot water will start to flow
through the steam wand.

¢ Press the 1 CUP button to stop hot water flow.

VAN WARNING

Cup temperature is at 90°C (194°F). Be careful
in handling hot beverages.



EXTRACTION TIPS

A great espresso is about achieving the perfect balance between sweetness, acidity, and bitterness.
The flavour of your coffee will depend on many factors, such as the type of coffee beans, degree of roast
freshness, coarseness or fineness of the grind, dose of ground coffee and tamping pressure.

Experiment by adjusting these factors just one at a time to achieve the taste of your preference.

CORRECT EXTRACTION

¢ Flow starts after 8-12 secs
¢ Flow slow like warm honey

* Crema is golden brown with a fine
mousse texture

* Espresso is dark brown

AFTER EXTRACTION

REMOVE USED
GRINDS

Used grinds will form a
coffee 'puck'. If the
puck is wet, refer to the
'Under Extraction'
section.

RINSE FILTER
BASKET

Keep the filter basket
clean to prevent
blockages. Without
ground coffee in the
filter basket, lock the
portafilter into the
machine and run hot
water through.

UNDER EXTRACTION

Flow starts after 1- 6 secs

Flow fast like water

Crema is thin and pale

Espresso is pale brown

Tastes bitter/sharp, weak and watery

SOLUTIONS

EXPERIMENT WITH GRIND:
* Grind needs to be finer for a
slower extraction.

* Ensure you are controlling dose
with the Razor™.

Tamp using 10-15kgs
of pressure. The top
edge of metal cap on
the tamper should be
level with the top of the
filter basket AFTER
tamping.

Trim the puck to the
right level using the
Razor™ precision dose
trimming tool.

ALWAYS TAMP TO LINE

OVER EXTRACTION

Flow starts after 12 secs
Flow drips or not at all
Crema is dark and spotty
Espresso is very dark brown
Tastes bitter and burnt

SOLUTIONS

EXPERIMENT WITH GRIND:
* Grind needs to be coarser for a
faster extraction.

* Ensure you are controlling dose
with the Razor™.

Tamp using 10-15kgs
of pressure. The top
edge of metal cap on
the tamper should be
level with the top of the
filter basket AFTER
tamping.

Trim the puck to the
right level using the
Razor™ precision dose
trimming tool.

ALWAYS TAMP TO LINE
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ﬁ REPLACING THE WATER FILTER

& ™ Care & Cleaning
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Itis recommended to descale your unit every 90 days when water hardness is at level 4; and when
water hardness is at level 6, descale your unit every 60 days.

*+ CLEANING CYCLE

The machine will detect when 200 extractions

have been carried out since the last cleaning
cycle; this will be shown by the 1 CUP and
2 CUP buttons alternately flashing.
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1. Insert the provided cleaning disc into
the filter basket in the portafilter.

2. Place a cleaning tablet on top of the
cleaning disc.

3. Lock the portafilter into the group head.

Empty the drip tray and replace onto the
machine. Place a 2L / 68 fl.oz container
under the portafilter and steam wand
sitting on the drip tray.
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5. Fill the water tank to the MAX line then
reattached to the machine, ensuring it is
correctly attached.

6. Press and hold the 1 CUP and 2 CUP
buttons for 5 seconds to enter the
cleaning cycle mode.
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7. The 1 CUP and 2 CUP buttons will remain
illuminated. Press either 1 CUP or
2 CUP to begin the cleaning cycle. When
the cycle is in progress, the lights will
alternatively flash.

8. Once the cycle is complete the machine
will go back to ready mode.

9. Remove and rinse the portafilter, cleaning
disc, drip tray and container.

NOTE

The user can also manually enter the cleaning
cycle mode before the cleaning cycle alert is
triggered. Press and hold 2 CUP and STEAM
buttons simultaneously for five seconds when
the unit is at off mode (all lights are off)

¢*) DESCALING

After regular use, hard water can cause mineral
build up in and on many of the inner functioning
components, reducing the brewing flow, brewing
temperature, power of the machine, and the taste
of the espresso.

15



The machine will indicate that it requires
descaling when the 1 CUP and STEAM button
and the 2 CUP button flash alternately for

15 seconds. Pressing any of these buttons
will cancel the alert and return the machine

to ready mode.

WARNING

Do not immerse the power
cord, power plug or appliance
in water or any other liquid.
The water tank should never
be removed or completely
emptied during descaling.

TO DESCALE

NOTE

Ensure that the water filter is removed from
the water tank before adding the descaling
powder when descaling the machine

1. Empty the drip tray and re-insert into
position on the machine.

2. Fill the water tank to the DESCALE line
with hot tap water, and add and dissolve
the descaling agent by stirring gently.

&

1000
DESCALE

3. Place a 2L /68 fl.oz container under the
grouphead and steam wand.

4. Turn the machine off by simultaneously
pressing the 1 CUP and STEAM
buttons, and allow it to completely cool
before descaling.

@+@®53
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5. With the machine off, press the 1 CUP
and STEAM buttons simultaneously for
5 seconds to enter descale mode.
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6. The 1 CUP and STEAM buttons will
illuminate, indicating that the machine
is ready to start descaling.

o2

7. Pressthe 1 CUP or STEAM
button to begin the descale cycle.
These buttons will alternately flash
throughout the cycle.
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8. Once the descale solution has been
used up, the descale mode will pause.
Refill the water tank to the MAX line and
empty the waste water container, then
replace both parts on to the machine.

9. The 1 CUP and STEAM buttons will
illuminate when the machine is ready.
Press the 1 CUP or STEAM button to
resume descaling.

10. When descaling is complete, the 1CUP
and STEAM button will alternately
flash. The machine will then go into

standby mode.
T
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11. Remove and empty the waste water
container. Rinse the drip tray and water
tank and dry thoroughly before replacing
them back onto the machine.



STEAM WAND BLOCKED

During milk texturing, if the machine detects that
the steam wand is blocked, it willimmediately stop
operating and the STEAM button light will be off.
Both the milk temperature and milk foam lights will
fully illuminate and flash. These lights will flash until
a manual steam purge has been completed.

+
(ﬂ!f CLEANING THE STEAM WAND

The steam wand should always be cleaned
after texturing milk. Wipe the steam wand with
a damp cloth.

NOTE

If the portafilter is inserted in the group head,
make sure to let the machine cool down, and
then remove the portafilter, before turning the
machine back on.

 If any of the holes in the tip of the steam
wand become blocked, it may reduce frothing
performance. Manually purge the steam wand
to try and clear the holes.

¢ If the steam wand remains blocked, unscrew
the steam wand tip using the steam tip
cleaning tool. Then use the cleaning tool to
unblock the holes. Cleaning tool is located in
the back of the machine, under the water tank.

21l
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* Rinse the steam tip and wipe with a clean,
dry cloth. Reassemble the steam wand by
screwing the steam tip back on to the steam
wand. Purge the steam wand after cleaning.

CLEANING THE FILTER BASKETS
AND PORTAFILTER

* The filter baskets and portafilter should be rinsed
under hot water directly after use to remove all
residual coffee oils.

¢ |f the holes in the filter baskets become blocked,
use the steam wand cleaning tool
to unblock the holes.

CLEANING THE SHOWER SCREEN

* The group head interior and shower screen
should be wiped with a damp cloth to remove any
ground coffee particles.

* Periodically run hot water through the machine
with the filter basket and portafilter in place,
without any ground coffee, to rinse out any
residual coffee.

CLEANING THE DRIP TRAY

¢ The drip tray should be removed, emptied and
cleaned after each use or when the drip tray
indicator rises through the drip tray grid.

* Remove the drip tray grid and wash both
parts in warm soapy water.

¢ Cleaning the Outer Housing

* Wipe the outer housing with a soft, damp cloth
and then polish with a soft, dry cloth.

NOTE

Do not use any abrasive cleaners, pads or cloths
which can scratch the surfaces of the machine.

NOTE

Do not clean any of the parts or accessories
in the dishwasher.

WARNING

Do not immerse the power cord,
power plug or machine in water
or any other liquid.
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STORING YOUR MACHINE

Before storing, turn the machine off, switch

off and remove the power plug from the power
outlet. Empty the water tank and drip tray and
ensure the machine is cool, clean and dry. Store
in an upright position.

Do not place anything on top of machine.

RESET FACTORY ESPRESSO VOLUME
SETTINGS

1. Turn the machine off, by
pressing the 1 CUP
and STEAM buttons simultaneously for
5 seconds.

2. Press and hold the 1 CUP and 2
CUP buttons
for 5 seconds. Buttons will illuminate.

3. Pressthe 1 CUP or2 CUP
buttons and the
light will flash 3 times to indicate that all
volumes have been reset.

4. Machine will then return to ready mode.

NOTE

Press any other button to exit factory reset
mode.
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PROBLEM

Troubleshooting

POSSIBLE CAUSES

EASY SOLUTION

Water does not flow
from the group head.

No hot water.

Water tank is empty.

Fill tank.

Water tank is not fully
inserted and locked
into position.

Push water tank down completely
to lock into place.

Machine needs to
be descaled.

Perform descale cycle.

Coffee is ground too finely

and/or too much coffee in
filter basket and/or over

tamping and/or filter basket

is blocked.

See below, ‘Espresso only drips
from the portafilter spouts or
not at all’.

Espresso only drips
from the portafilter
spouts or not at all.

Coffee is ground too finely.

Use slightly coarser grind.
Refer to 'Coffee Dose and Tamping'
section and 'Extraction Tips' section.

Too much coffee in
the filter basket.

Lower dose of coffee.

After tamping, trim the coffee dose
using the Razor™ dose trimming
tool. Refer to 'Coffee Dose and
Tamping' section and 'Extraction
Tips' section.

Coffee tamped too firmly.

Tamp between or 10-15kg
of pressure.

Water tank is empty.

Fill tank.

Water tank is not fully
inserted and locked
into position.

Push water tank down completely
to lock into place.

The filter basket may
be blocked.

Use the pin on the end of
the provided cleaning tool to
unblock the hole(s).

Machine needs to
be descaled.

Perform descale cycle.

Water doesn't come
through (the machine
makes loud noise).

Water tank is empty or
water level is below MIN.

Fill tank.

Water filter has been
inserted without soaking.

Ensure that the water filter has
been soaked for 5 minutes before
inserting into the water tank.
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PROBLEM POSSIBLE CAUSES EASY SOLUTION
Espresso runs out ¢ Coffee is ground Use slightly finer grind.
too quickly. too coarsely. Refer to 'Coffee Dose and Tamping'

section and 'Extraction Tips' section.

Not enough coffee in
the filter basket.

Increase dose of coffee. Tamp then
use the Razor™ dose trimming tool to
trim off excess coffee. Refer to 'Coffee
Dose and Tamping' section and
'Extraction Tips' section.

Coffee tamped too lightly.

Tamp between 10-15kg of pressure.

Espresso runs out
around the edge of
the portafilter.

Portafilter not inserted
in the group head correctly.

Ensure portafilter is completely
inserted and rotated until
resistance is felt.

There are coffee grounds
around the filter basket rim.

Clean excess coffee from the rim
of the filter basket to ensure a
proper seal in group head.

Too much coffee in the
filter basket.

Lower dose of coffee. Refer

to ‘Coffee Dose and Tamping’
section. After tamping, trim the
coffee dose using the Razor™
dose trimming tool.

No steam.

Machine has not reached
operating temperature.

Allow time for the machine to reach
operating temperature.

Water tank is empty.

Fill tank.

Water tank is not fully
inserted and locked
into position.

Push water tank down completely
to lock into place.

Machine needs to
be decalcified.

Perform descale cycle.

Steam wand is blocked.

Refer to ‘Cleaning the Steam Wand’
section.

NOTE

If the portafilter is inserted in the
group head, make sure to let the
machine cool down, and then
remove the portafilter, before
turning the machine back on.

Pulsing/pumping
sound while
extracting espresso
or steaming milk.

The machine is carrying out
the normal operation of
the pump.

No action required as this is the
normal operation of the machine.

Water tank is empty.

Fill tank.

Water tank is not fully
inserted and locked
into position.

Push water tank down completely
to lock into place.
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PROBLEM

POSSIBLE CAUSES

EASY SOLUTION

Coffee not hot enough.

Portafilter not pre-heated

Rinse portafilter under hot water
outlet. Dry thoroughly

Milk too hot. Jug incorrectly positioned. Ensure milk jug is correctly
positioned on sensor. Adjust milk
temperature setting.

No crema. Coffee tamped too lightly. Tamp betweens or 10-15kg

of pressure.

Coffee is ground
too coarsely.

Use slightly finer grind.
Refer to 'Coffee Dose and Tamping'
section and 'Extraction Tips' section.

Coffee beans or pre-ground
coffee are not fresh.

If grinding fresh whole coffee
beans, use freshly roasted coffee
beans with a ‘Roasted On’ date and
consume between 5-20 days after
that date.

If using pre-ground coffee, use
within a week of grinding.

The filter basket may
be blocked.

Use the pin on the end of the
provided cleaning tool to unblock
the hole(s).

Single Wall filter baskets are
being used with pre-ground
coffee.

Ensure you use Dual Wall filter
baskets with pre-ground coffee

Water leaking.

Auto purge feature.
Immediately after the steam
function, the machine will
purge water into the drip tray.
This ensures the thermocoil

is at the optimal temperature.

Ensure the drip tray is firmly pushed
in place and emptied whenever the
indicator is displayed.

Water tank is not fully
inserted and locked
into position.

Push water tank down completely
to lock into place.

Machine is on but
ceases to operate.

The safety thermal-cut out
may have activated due to
the pump overheating.

Press the 1 CUP and STEAM button
simultaneously for 5 seconds to
switch the machine off and unplug
from the power outlet. Allow to cool
for about 30-60 minutes.

If problem persists, call Sage
Support.

Too much/too little
espresso is being
delivered to the cup.

Grind amount and/or grind
size settings and/or shot
volumes require adjustment.

Adjust the grind amount and/or
grind size settings. Refer to ‘Coffee
Dose and Tamping’ section and
‘Extraction Tips’ section.

Froth and temperature
lights flashes together.

Steam function error.
Water tank may be empty.

Press and hold steam button for
3 seconds to purge the system.

Fill the water tank.

21



22



Bambino™Plus

BES500/ SES500

[ AR JESECIRUNER



®SAGE 48 i 50 65
Ng‘ Mﬁ.w.ll.a

MML:,M@.;@SageASJw él.ul
(’:°°JGA>"(’:‘-‘-“‘-'3?-‘M-‘-‘€'3-°-‘ ‘J\AS
cLsLtc}!Ls dg}ﬂ Lt @ liotes 2 g
ualJasu.uJLmulghau.Lhugﬂa‘}l
Ol‘g g.sl.\J.gSJLeA gl eha.t.m‘.\.t.cJ.\A.H
.igl.’l!laLbl.}bY‘eele

dolgll dlaadl &lilad

PURECIMN N RAPWE (TP SVRN P
Jadial) 3leallp 9o lLgladal g
ol oo ST a5 B0 JsY aladiwdl Ju3 o
o b sl duds 50 clal el <) Haine
Gl bl e g sl Caialll Guale
o Sleatloe
JLasY s e glane Ll el IS 13)
el sls oSNNS pi
jtsﬁ.du.a_ul“)l_\.\.“ul.dcbﬂ.auﬁju@ay .
e,gaill LS pladiwl wie OleY (e w3
AL S
M,u uuuu\ pusilie aluiials (qo
saa il paal gl B0 6w Y saia
Lagll3;pall o Jsanll Sl seS
oalaillg ¢yl JSiy CaliS ol ge ST A3 a3
RUPRINRECIRN/ Y P
JLLA &l 3Laayl,ha aadl o
e caill Bl elaill (n Galas liuall
Ol IS U ks
U8 s in IS il psen (0 S o
s alaziuy)
i 3l alidie M Gaunie slealllin o
o2 e 5AT G2 Y Slgal pudtus Y
Aol
Al ol s o LS §dsadiug Y
£ g (699338 . 3lhallel gl § douaios
T obilof & gan ) aladiy

A
EPYENY é

Oled

Y5l Levulls ®sage S b oo 58
aliall

olaadll

S5 g

gl 8

bl bl 14

L= ol s slaa ¥l GLiSal 18

No abNdDdN

Oled
(i Bak 3 gaae

2l lagd Gles Sage Appliances &8 r& pais

o ill G )5 (o Cpale Bl Baane 3lalie 3 J 33l aladiesl
848 JVa L alshl s il § o gun (ye Ao lill G gpall s
slzals Sage Appllances 4SJ- esm wla uLmJ‘
(Lmbs Appllances

a3 o o L3 PN Olendl) 3 58 s p) Al p
2 yal Lilais NS Gpo Lo ubaall a3 05 g J gl il 1l
Jsm olaslail) JJ LAY (lasdll AalSH alS 2 Y1 g Lo s
b5 2 dllall s duas
www.sageappliances.com



28 oA B b U slead duias Jslas Y o

i e § das gl ells

JETES St S | PO PO

LI s e 53T il o auaius
4.\.\.}1‘6[_\.&/64.\.\.\).“

uJL&l‘t\g‘).m‘ﬂJ\.Lﬁl‘ <L ‘A‘ML\C_JAAJY
c\g.g.o_“‘u.lad.c).:y_\s;ﬂau‘ﬂ)m.l\\gl
doall g s PESho pranidad S

O3 @ sleasas 050 100 Slgall aaiius ¥
Lol
g;elsal_,mwﬁuwdtww_\st
@HIUSWiw;Lu\,«JsL)ydbb
uLA.\_lJ..\J‘eJAtL\.\“mA.G sl ens o <5
3‘&@‘)@‘%@33&‘&‘64\}\&&
LA LuIg g3l

Sleall 3sd st o puas ¥
Ql%;‘hfsu!wgm,;glég

s L8] Al s a8 dasaall C_la.mi!l
phaiwy

L;LUJ!CJQ.M@!UMLN

m;l‘);|
&Mwwumdmnwmd.\st
y«m@»@uatwbuwlm
4.\43;4\9‘4.‘.044.‘\9&4:
&&&%O‘Mu@mg‘:@‘
S e i J‘ Sage 45J‘”L64L9434
ub‘:\\slubﬁumu\gb
g_éLEfE{;S{;JﬁJL@A_J‘JfM\_QLQ:tELAJ‘J‘AA
ddie e dlind g 8Uall yusda fpodlia s
i s sleall 4 <Y Leate L)
il 8 o,a] Blus ol slya] g

.®Sage

Bolall o glie g el plaw e Slgall s @
‘u.a’z!\gwm‘ul;u.ch.wu_el;acub
JMOJ‘PJLAAwUJQJb\S‘J&MﬁA
DB a8 ge o dl o Ba Ll daadall

szl Ja8 JolSIL B3l el cldy a3 @

o Bl Ll o lilas BUall el 55 Y @
o) st Balal ellas g5 sl
&olate gy ol &3 Ll

Aaladial aie 448l 50 G ga Slgadl JASY

2y (90 Slead) o5 - 15080 e OIS 13

pS i 3AT - - fdasant - aldy - ddalavi .

e Al g AT Jan 23 L LI
Sub a3 Jaaaall s POWER L5
U 3die e dlnd s Slgall Jasas

gril Slgaly puslal s Ballall s andy 3 o
A T am g 13) 5 sl e By alasils
Acbul..\;.uu\unbﬁsg_uﬁ_\sul.eglé
Sage s> S wodl dldalsll Sleatl
o o Jlasiawdl of ondll asias

o) il laade g Slealleldy] Je posal @
o S s 3801 ol Ciatanill laslas
Slalaill L3S G 7o n slal sl slsa)
.Sage & i sl adiae dead X 50 3 lia

|M3HJL¢|C_L“QJJ\JL¢;U§M .
S Loall cludll 593 pala sy i< of
w,mumljl 89 gandl Luldall 5] Luwn
bas Slgall pludia 26 ,ally 330 J)
Slaalaill oo jlae] of agale (3123 &3 13)
agd 5 Lial 4y shas lgatl aladials dalaill
Leple g plais Al A

Sleadl calll JULA sy e

153013 Y slead) Caulass JL 55anY @
oand il caly ST o ol i 8 sans
AL

O Vians 45 palall ellually Slgatlsli) oy @
ol i 8 aaslact s il JLaba3 e
]

e dii el pe ool wliale aaiiui Y @
33¢aY)



oLt flds duolA ciloglas
Jslite e s ALAN A gho y3 sliy] 5y
AN
Gl o8 @ ALl il 2 fu3a% 03 @
Loz sl
wmmnmbs,lﬁ_nmuszbgng»\ .
Sl
R e UH - WA FEOWEG I S
LA bl A 38Ty e
REEPUREN (YA PNRIPALE SPFLIpe R
235l pe dly b B AM eblue dlls
>33 Y AL S mlowall (e Llaall
& Sleat gl A8 usls o AUl el
AT Sl (o T s

w20l pai ol o Slgall padius Y @

S 3l olSe 8 OIS 3] slead) Juiiny p33 Y @
AA Jal

NEJCVRPES IO U B PSRN P
USLdS ol sl zooa dldlls guse
il i ) e oSG g e el A
Llall" aad aal, L3lSe § AL 42,06
il elola,] e Jganll"Cadawsll

Oleus culall paaSaay HiallZ g o
gl 0583 03 "Ayto Purge” 4k
S lac (ass e sabadl

Jio Slgall aaludl s aladiedl gus a3 o
] e AL Bss 3 85l puaas
S5 Blia) & gus ] 8,8 53l sl J3
Sl aaa Uzl A il

8,SIMI (1 333 4o guady s Maall jlad)
Galals (p3a38 K18 raudi a3 das Mo (oo
L53and Juadldoas asads Jal e dilelles
Lo b (e 0308 SIA 3 383 B (5S35
Gl diles dom Buns oloslan panld pin
Lo (31 Shall g Slgatlaladil 51 S5 ell3
Dlalldlga g o) Ul § .o 3lga pladil
LaSaidan Al Golgras o Al aleslall ole
Beli€ s de s 3lga Llin o

Lo a3 Lpaas 3 3l ol slall LS
LBl 135023 5y shad 3 Lasd 1l 5
oo ¥ il JS s oS lginl) cla sl
sl 5330 BLa3 cbo slae (5T pany day 3l
RECT AP N B U S URPPRE o

00 sy il (G el IS 1] s il

o bas Juol gl (oo o B SIMN G385 Ay 5B
privacy@sageappliances.com

ids éJ.LU ?M&lwﬁu
Sloalaill o3 ada|



Ol lae da |
Al O 558 Rl dolins |
(S Catall ol g8 ao Sl Lae

bl Basl 85l daju sadiins
U133 AL bl s 3
sWieY pige & AW LG Lads Livs

1.9 daw AW L5 slas 5135

& STEAM3 CUP 2 5 CUP 1 )l sSaill ds sl
Aoy WIS gl de yall Wi Basas diiey &I A8
Aol B8 pas g

QUL 131401 O (o AT Calal) 8y da ya ololac] |

oAbl

Ao gie g drdAie o 3o SA) qulall 58, wlolse] |
dylle

Lo gaall ol

o 54 ulia Tuall o slal1 39 5all (e RS Gose



padiud (CUp 2 s cup 1) * aaly jlas @ld U8 3w
JdajUall dLalSt B g8l L gan Gado wic

o) Gl (el 3
8
9

Sl e 3
AL e ol L8 ol

.6

Sl AN A3 3 y2s, 10

A 55 3 Btie S5 QUP 2 La aly las o3 Al AL *

60-50~ <55 240-220 iwaill &lo glas
115 1600-1300 35a

9 MIN Slode ao fuall o5l 335all o culs 3oyl
MAX

= 54 Lilal)

(oLt 133 ol un g3) HLAN Liae Bl Bl 314
TMRaZzOr 4asull uiasll 81l

2o padiud (CUp 2 s cup 1) Llastl s gu3e A8 U3
e & gatall 8 gl

o s w i

C€ e



@
S I a1 [
=S A gaseadl \

Jols Bacls 8lilaas o8 LSUS oo sl G132 AL a3 6 d‘;‘zﬂ pladiuwyl Jad
JawAU gdal slll l3a Jals s e sl Jaad) ae LS LusU olas!
Al 3 4l - :

Culasll ol ge s clialll puea s Galds AL a8

U3 Sliallls o329 paas A1) oo oSb L etinSLey 85,1

‘ 1y Sl e palasll
¥y 8 5 9 el L o g sl L Ciuliiiy o3

GLb Jawd Sl s 800 sl aluiianls culall 3ol s i)

AIATLY 8 s i 5 s il il Culal)

obatl US (S 53 m

AU Jos g3 aely 80,00 sl sleas oLl 5132 Sl 7

Shne OlSe 3 dnidgs pumia IS dlun 3 e ST e Sosall e sl AL ol oll) AL AIBL a8 ]
AsSU oo ol el § Jlasials gosh Jlatiwd asldll seall Kull bhus 2
oedl B amy AL

JECIERY T S G IC TUR S TH -
ol UL A Jels Jul 4

i PR 11 ARG o A
_ =m || /EEN | pgg

B A Jols sla § A Jaul 3 5
Legllasl e



S 4S5 (e oSTil e ASUT Gl G olall )35 b 53 3
LU o il 5l b prbaens S0 G 4 55 i

sLll o133 o s ligs iy Cup 25 Cup 1 ,5¥ welialiy]
o Sy S s

3 o) Laa e sl (5 giua 5 5o e LS C3A3SE 3 gun
) .STEAM;5 CUP 25 CUP 1

O
QQOgo;

L3S LaS 43 53 0 ma 0Ll G133 ] e BLAL 43 Jia & Lasie
Slea aladiul (Sars 55 puan 3] i sl n

FRPRT NN

o g 318 g T il Sm gl S TS 53y

5 Al AL 230 CUP 25 CUP 1 Lo Lol AL Jo
i i s ol AL Ly anly o5 puiias sie sl yll L sSH
NPYC(P P RN PRIV VP

A Jl8anty dles (o Jositll a3 i€ 1) danas s yalall duaS i)
oSl gl s 5930
i (o Lol AN IV g a3

ol Cup =8-11 1 Law Al il
o> Cup = 16-19 2 dxw Ali il

anlg s @ AU IS

856l o s i il Slaa 3 A SN alad il s
cLasy il s de oty alall oty ell e Lgs) s SUaN ZLalSH

L3153 3T g el

&5 gl

JsY pladiy)
b se G e pugaldll of e S A

SBT3 Jals el IS olll Al S5 o ST
ol Eallall oLl diley 35 oLl G55 AL 033

Sl 3133 e 3 ] Ll MAX b 3
LSW G

famo JSiin e il o Landilll Lk o 0SB 4
AsUW e

Gguny Alall 3o Bl dles Jrnsis o3 5
.Cup 1,5 s

8550 BSW sy CUP 1 L5 Je bid) 6
RURS (NN

ready s J 8SW Jitie duleadl JWS1syae 7
52 JoY pladiadl 8,50 ol pd Y maas Belid)] aliuy
il U puaas s BSU Cilad

LS Jadas SLay)

STEAM L35 CUP 1 L5 e sl dssUI s il
Bl a3

47%03
/] O»v

oLkl I3 £ e &

il ola idls oLl o133 elad 3L a8 ASU o ol 55 ad )
Ll Ll MAX Ladall i dilas a3 g bl o35 J)

T-f

O oFF




SN © |

de o 3 A8y aSaill TMRAZOF desadl wans 8ol auiiul
Lgale Laall aay & salal) 8 5gdl)

de all aulds
o sl a3 TMRAZOK &iudal) e ol b 1ol ell s
Gusie o Ml e J pranll maniall g sill

the Razor™
Precision dose trimming tool

GUST S8l i 55480 Al 3 TMRaZOr Sl Jauls o3 @
AL Gl e 310Y

sL31 GLJ s Glad TMRAZOr desadl wand 8ol soguis a3 @
Soedll Ll aalai) Gull ouin 398 Loglis A8 Bogs s
LS oy olal) 35l LS w35 oY1 a3 ad) Bl
Bl e danaall

- -

)

33 e oSBl LN A Bila (o 850301 8 56l uaS el @

e ganll guly 3 i 332)

de goatl uly pgla

Do el (3505 5 5als 03 de ganll ol § AL 13)\9-.';‘53 Jas
i o3 CUP 1 L3 e bialls de saaldl ol e sU
AT U5 8 s 1l

Sl da gu3e AUS J¥a

8 seill aluiial sie g3t laatlold AL J5lo alidiul cay

30 anani ool slas Nl dasadlld saill o sum 5 iaa L galal)
oo MaTw W dilee Guuas Je selud g haallauass fe Joas Lo
Byl gl baaall e all of padall e il Gady

S © |

o AL s § Loy o 301 85980 e 4y 505 ] i 3
de dasaall deyall Guian! Juiaall Balall Lgaliag 30 3ul)
3 A s o pels yen ] ok pladil wie (JBEL Jare
A bawids Gleuad a ol EaeS 83L5 J) a3 a3 el lasl)
Zeas JSiy LAl

sl g b gedll de o

AL G J3l AL Al ol o3 e

AL A oL 508l (o LIS LuaS pakny o3 @

2358 b al Aa ole Bue A B, Je o nalbial o
AL AL § (s 5lelly 3548l

0 paS 10-15 Jls=) 85i biusly caiuall eadiul o
Laall dueal Huly dege crund Liall LS (il
Boe S G et

de 05l slall Zshall Bl 6585 of g cpm S @
Al ds o s slall e3all (5 s pus e bl
Bsedll o any



&':J?J‘??A,St__s}":"" Sacut g pusill

de J3aall CUP 2 51 CUP 1 L3 de Ll psiadl go kol
L) Aty dlee sl 301 om oslhll uedill i3 L o3y
2loAme Lo GlaY 5,37 8,4 flashing o5 de

de yall pan das g

386 3L CUP 25 CUP 1 510l e 1ot pe badis)
BIEVY-PIRBS S PP~ JE YOp)

+<ﬁ> ®2s
(= (P

1CUp 1 o se (s siue il
2loaiedl Llee sudd CUP 1 L5 Je ksl o

1A% Llee LY 5,31 8,0 CUP 1 55 e bidl o
Jasllaladlsia ot

oS oMl 85 5S3 @l phill w3 (CUP 2 &30 (5 53 cpot]
2loATY) dlee Blisls sad CUP 2 55 9as

sl B> da y basd

ala sl pm sl lilae] 3 e LSl 5 53a3

)
fhe BSle Jiids wie

olae] SAT e Gl 81 Calall 51 a da 0 b ala ¢ s sl
d,0 5635 > MILK TEMP 05 de baaloplia) a3
EANINUE PN

ol ]
Jhe2
U

Qulall 8 e ) s
foalallBge 5 Q‘JL}L‘SL}LMH‘G&M

§ Ov =
alee KU Ja3 23 wie 5.3

ooLAT 5 AR Yl slued] Yo Gl 3 Calall 8 58, slue] pans
cosllll 85 slue] s im MILK FOAM L3 de b

10

3 8 e sanll (ol 3 AL G Jaals a3 . Joy!

AL Uy ga JB)

oAl pms uas e ganll Gl Jid A8 G50 gt 50 63
bl Gilas
a3 o 38 sad pandll s gats

[INSERT | LOCK

Ao glalls jads

i e g2 sl AL 0 Jiad A 5SY s

CUP 1 - LGiswso o bl dallll ans

w3l Va5 30 Gan pans a5 350 CUP 155 de okl

30 dlo= 35 g ol (o W Buaae LaS ATl Al ousans
Lrans sant)aaa WAkl s yaas B3 2SI 88 555 8 gaw Ja

O O @ O :

JOr
cupz-@@ﬁ|w|ﬁa
5l a3 G g s Baals 30 CUP 2,55 Je baiusl

B0 s s s o (oo s Buna BaaS 2] ,a %l s ssan3
Lircassant)aaal )ikl s ae USLEE BI85 55 S oo J

QC@QSSZ
S © |

syl daa s 5T CUp 2 51 Cup 151051 de il
oddl e padAT LY Llae (88 g3 B e



:ua,;n.a

Lo 038 Fud & gun p Lo (S Ll Ll B o 585 Losie
Ll

SN © |

a5t Taiall o gLl 39 sall a g siuall Colall 33 5] Lads aaiio
ol alidtul 505 05 BSW sis alidiuly Culall 552 )
Bk gk dl 3T

G 9l qlall a9

OpsS5 oL SEEI Blayly SEEN Calall 0S5 Jlass o35
soall calatl

MAXs MIN Siede to b J) dums i calall Gasl Sl @

Lae Gk pud s o caladl 3ol & Lelaals Sl Lae o851 o
oo 0ol colall o cal puw 122 Liluse Yo SN
B debadl pidge sie i oY) Sl

ol dlee 50 STEAM L5 de biasl o

O
QOQR &

i 5l cualall palas Jawl A Lae Gl slisls o3 @
Lol go die ity Lao deluall e ol 3 Gl sl 3 clall T
(&5l 50)

Al s e sy sl GadR 43 ccnlall o0 sl o
eyl Jaa] & saalls ulall prdas J) LAl Lse Cils Gl
aealathdl

de Jseantl Golall aluiial Gilaly colall xbaw juSs a3 @
IS e 59 calall

2o AL dliad ol plasall wie HL Lae ok sl a3 @
Jiand ia calall iy o8 Zolsall Jo Bliatl § ) et
QS aaall fe

de ils oSy pdad) Jaud Gkl Gadad 3l aisl @
Tanaall 8,1 adl oo J) calall Jums ol gall ol 50
conelll sie Bl Gl 055 Lesie (L3 4253 60-65)

/ m
N\

m,ah

ALl B350 i Line gty gm0 el ol 53 d3La) U3
S0 dale bdidls gl cald STEAM L5 o biudl el
W8l g ,al
ol ol cala Il Tl o
easY andly Sa¥ sl Gu s sied) J) culadl 5o Sl e
U VW I PG P O [PPSR
g g0 Ll (o ST o Ll Line (243,03 @
ol U it
Bolom Ao ps sadilue do culall Gusl 335 o ay 0
calall iy ol i s il Lana o s sa sl culall
o) Lae Gl

MAX
MIN

lmu:s.la.lhl —
S 10

223 MILK FOAM s MILK TEMP L3l Je bl o
Ll slslaeyl

paxill BT 550 (aa g gy STEAM L5 e bisl o

851 & s ) Ussosl sie GEUAE alall 0 oS5 s @
Baaadl culall

cmlall 3ol A5Y S Lae o)) o
Ak ss 2l (led dakdy Giohllg Liaall sl o

5 i sy el sl ] Ll Lse (2d2, 03 @
LG L Lae

m,ah

Juien Gl aay s b sl Ll 33U] oSl e 1 Y
LSSl JLELY 481 sy BSU

11



12

STEAM L5 e badl (sl Lilee JLiSh wic o

onlath Bl oo Sla Lae AISL a3 @

by s Aalas (lad dadady ikl g Laall el @

ks f By ) aid ol ) S Liae (23835 a3 e
GBS LA Lae

Sl Lae aladiuly pglaill

sl JI Sl Lae Sule] cas conlall al 53 L] aa

Jl 5o 25 ellis oLl qe VALED g lilly Ll placally padand]
S Lae slaws)

@;;L_Smué)m‘cu)ncﬁwg)@\mazug

K) MILL( TEMP zaslios 8els] as el Liae (alaasly
Sl Lae o1 U] ads Las «Jawi 4a3e bhas 3 MILK FOAM
pads d] b3

o baal ool Lae (243 20 B S Lae alais eud
u‘s—"‘ 534 STEAM L3 de il

O Leall s W Judis
DL Lae J¥A G oLl s U

LGN olghaall asl Mready s @ Slead! 0S5 Lesie
Slasdl lae @ad UGS pusd o3 5lall Lo ad)l o

oLl el 3303 LT LA Lae eluuss ¥ 1agais

Tasaans dae MILK FOAM L35 CUP 1 55 Je boaual o

Sl Loe e 380301 G 3l el

Loaledl ) 3505 Gl CUp 1 U5 de bausl o

@_I_@Oﬂ

-

o0 194) & sie d255 90 J) o sSH B5lom da o s
il ol ol s Jalaill sie e oS (colgi e



2l Amw il

) 815005 L a8 5 Nall o JILI G315 3a8a3 e a5 sss s a3 aaia
Al i oy sadall Gl s 5 el e g 5T 5 58 5 cpmaan i Bl Ay g ol e .55 i Sl gl G psal] e 8 5N 2S5 aiaian
ALAE 3 aalall ) J g sl 2T 55 1l ol sl sa oS U5

Taauall gl A5yl

L0512 sy gaull o

SUbY! Je 33 ¥ 5l Ll eUl 3y
Aadiey &SIy Loy S

1 Gale (s 45) g sl

Ssoaes s2m dask @

Tl A5yl any
ioadall & a3
Zloaied Bpad ST Ealal) 0585 o g @

gl
TMRAZOr p desall § pSams el oo SB @

#25 10-15 pladiul kil
Glal 583 o s il e
552 sbl andl slaill 4y sLall
s stme pudd Jo bilall ye A
ALl L G s slall o300
aiall aa
sl 4] g3 oy 3
a3 3l aladial pasuall
.TMRazor &l L)

a4 gum 510 s il

3IS i gl Ak

1816 on 3ol g
U e g e 355

Ll 483, 0585 LSl
aly (S sl gun )
Slos s wls /50 daals

Jslad

soadall & a5

Jsaall By ST ol dulas 585 o aw @
Lol paratal ye

TMRAZOr e desall 3 pSams obif (o SB @

#2510-15 plasialy bial
Blall 55 ol oan il e
35l Suall claill & lall

(5 $ann Gl Je Lailall Je ’x -
AL AL o 5 slall e300
aiall sy
gl d] pasdll pad 3

02l Bl pladials puaall | gy g gus g st aid!

.TMRazor sl de ol

563 'pa ' Laudiad) Tisakill

Lo5 8-12 ony 3ol Iy @

Il Jaal) S gy 3305 @

elil) 852501 puale g 03 b o5l 3 A S
Gole o B! sl @

Jslalt
Aloaict) Sliakall &)
5508 Ly S5 g

s paly Slis pa il SIS 3]
RS PRI

aladull U3 Al
Laalss AL 2 ol Yo g n!
e Ula G Lololaas¥ Cia3l
o G Bgatas 8543 9529
Jala 7l 65y Jaky o3 AL
Ll sl 5a3s 3 5 BSUI
TNESN

13



Bl gdylinll R

olat) AUS Jlasicul ﬁ
¢
p Vi
‘'
— N t e t

B (s.siedl wic slll e & 55 Losie s 14 (s siaed) aie slll e 055 Losie 53 90 US eBiam s oo alSI oloas 5l A13] niaall oo
Loss B0 JS eBum s (o Lol ol 71 AL o3

N PZ
|

551 CUP 25 CUP 1 L5l e Llosiall ge ksl 6 Gz, T+

- +
.cleaning cycle g5 Jl Js>all (16
geycle ey SeomTos 550 Sia A%l dulae 200 slyal (3 sie LSU (A3 Gy

CUP 15530 Ganas J32 G elld gl Gy s 5331 iulasall
+ @ 58 st CUP 25
(=P (P

de bl Selaa CUP 2 5 CUP 1 5038 Jkiw 7
555 Losie il 5,50 ) CUP 2 51 CUP 1 3 Q QQ l

Lol ol pua Y Gae s S dola 35l

ready ads Jl LSW s satu ,sall JWSIspmes .8 Susaoll Alal dlu § pasll bl o 3 Jaubs o3 1
A G,e @
Ggladly bl diivin g il o 35 AL B AL a3 9 .
USRI PR bl a8 el bl a3 s 2
Aegandl Gl § AL GLs Jily a3 3
gale K@
. c_.ausmggmsfm Lotiall Line FLiL 03 4

A 5 Jia] il 51 68 / A 2 o sl

i 25 dIG 2l Lol andtall
cleaning cycle 25 dl G Js> ol o SN il s e o il Ll L

S g L1l pe badal L Caulaiill B gu 40iid Juiiss Jad
0583 Leie Bl 68 puas Bl 23 ll Guis § STEAMs CUP

(3lakas ol 52Vl pan ¢, 5S5) OFf gud s & Bamsll 0008
sl sl any G @
& bl (€15 3 Bl oLl coais o Sy il aludidl aas “ 2
Iaus panill 3803 e Jis Laa cdlalal) LAl s sSU Gya sl ¢

s ) aaks s BSUI B35 pedill &) ya

duass el o5 MAX b (3o ol 035 edas o35
eSSy alua 3 e ST ae BSUL

14



CUP 1,031 de baidl leall it i) e 5
I Jsaall ol 5 3l 25l pus  STEAM

.descale =5
Q

of I s Les STEAMs CUP 1 51550 sp2in .6
S sl A A1) sl el 5leadl

5,59 523 STEAM 51 CUP 1 L3 e ki) 7
ColIL LY sia (e gt Al elw A A1)
Sl Jlsh

Sli) ple ol A A1) Jslas pladiul syaa 8
Jl obll o135 sde Bulely a8 G330 descale ¢4y
R B EA V.V
LBSUI e onlial W oS R

05S5 Lewie STEAMs CUP 1 Llusf st .9
el LsU
Llae 5wy STEAM 51 CUP 155 de bial
Ll L 0 L)

\ {

i

®0.5s

55 ode s el A A Llee JWS) sie 10
ax Slgall Jatiw oslalh STEAM L5s CUP 1
.standby g J) <lls

IR
A é%> &
¢ %6

Gl Ly il il oloe &5l A3 o3 11
Sole] 3 i Laghin g olll o133 5 Lasdtill Lin
ASU G Legass

Ao s Louie Lol el A0 A1) 4] Al LT ) BSU) piien
&5 15 84 ol CUP 2 535 STEAMs CUP 1,13
Sleadl Balely anitll sl J) gogaw L5 03a e (sl e aiall
.ready 25 J!

~ 0

& sleadl ST &Ual w\:.jagwuuﬁi: Y
sLall oI5 3| asu Y ﬁn NEPEIAEI]
Al sl ) Q130 15T JalSIL a2 3] o

Al Sl 51 A1 3y

S © |

3] 5 oae L3La] Jud oLl o1 3a cre o) ALS N3] e <t

LSU o duealKI) esliws A 5] wie el sl AU

LGJ.AA\,A&LQ_".)_\‘_\Q‘ mlwglﬁh‘u 1
ASW e

Dol eley @l AN A1 LA s oLl s Sl 2
O Lgasiis ad s ol A1 A13) Bule il &3 (oLl

B a3k
G.‘. 0008 ‘
1000
DESCALE

| W—

ool Jiel Al umi sl 68 / A 2 Lo Lyslo s .3
ol lac s desanll

5 CUP 1,031 e il sleall doiis Sk o3 4

i Bl sy i oS53l coBsll uis § STEAM
LK el 1 A1)

+ C@ O®5s
- Il

w b

15



s
S G e09 AL J¥s By

8 bl ALl sl cas S By ey ALl JNw ihd G @
LA 8 5eill o) pran AIGY aladiudl aa

paiiuls 30 gaume ALEN I3 § Basa sl il canal 13] o
o5l ol A15Y LA Lae Cialass 81T

b yall AL il

o2l Lali s de paall Gl Jalall 5ol e il @
Lsalall 85g80 o olissa o AI5Y Allia (Blas dakady

Lo 525 o BSUI e 5550 JSd oLl sll) 53503 03 @
il il B galas B9g3 (51 099 LagilSe ¢ AL 5,55 U
Adiie 5543 (51

) s Bl

pladioel JS an Ledalaiis Lgdo ol s il s A3 o @
eadinll Qs 30d e badiill Liws 850 ad s Lesie

UL cpl3all NS Jasd] o5 sl A 8o AL o3 @
Osbally e 3l

ool B el e

03 a3 Lo ss dacls GBlad dadaly 2, BN sl 0
Adlas deels (led dalady daaliy

SN © |

Ly AnalS (olad alad ol ol s ol olaliie 5T audtas ¥
LSU plad ad

S © |

Ul § 8052 st Slaalll 5l sl 3o e o caslass, aa3 Y
RN

~ 0

LU o U usls o Z8UA el yi3 Y
ATl ST 51U &

16

89 gawo Hlaall Line

8 gl (B3 geaae LAl L LS i 23S el yuaas oL
i .- STEAM 05558 tsibiy B g s Jasiidll e 1558 3355
J<as milk foams milk temperature s sl e JS 3sla)
el ilae JLaSSI s (A 53 5] uaYl sl Yl . yae 55 JalS

ol b
FETIVTRI by

&
Lo ol bl & 3oy L) e (i L8l iy
Allie (ples Aadads L)

SN © |

LS 5 oo ST e gant) ol 3 AL 1, 50 JLaa] 3 13)

(5521 80 TSUI 35 Ju8 AL 1555 D50 03 05 el

Ll Lae ok 3 Baga sl osBill (e gl alawsl Uls §
Sl L gty a3 5520 shal Jalis J) elld (g0 a8
ool aulaws Aglal Gou

Sl Lae ook iy a5 Bogauns 50 Lae B 13] @
Caalaiill Sl auiial a5 Ll Gl Ciulais 3] aladials
AL e 3l 3 Gl BT a5 0 sB G elalaws Il A15Y
LU S Jaul B ¢

7

I
‘/
03 Aila s Takki (iled alads dasnel (3 31 Cisk Bl e

80 Ll Gk el Bask e Ll Lae puass sulels
(Gl L) Lae bl a3 Sl Liae Je 5,3

X
055

)P



S Le (3343
alisas Bk o3 o5 SU JoisS BLk o3 (03330 Jud
Loy olall (33 do iy a3 AUl Adle oyo LUl L3 A3
W 3AT 03 Ails s Linlas 5 8,0 BSUI o e SB 5 Lyl
(§I9aE pud 90 g

ASU 358 5o sl pua3 Y

ESPRESSO © 50 (5 sl aiuall Glulae] Jagd Bule]

5 CUP 1,050 e ladually &iSUI o3 Sy o3
.0ls5 B 8al =35l puss ¢ STEAM

5330 CUP 25 CUP 1 11l de St e bl

oY Bl plw ol 53

aessws CUP 2 sl CUP 1 b5 Je bial

LS s Bule] o3 5l Jf 8,LaW @lse 3 s sl
sl obsiwe

ready g 4l dli x BSUI 5 pa3 G g

A

4

S © |

factory reset ass o zssall 537155 6l ye bial

17



Lo o] g sUaA Yl SLaS ool

8o¢dll de ya aly a3 chiiall aay il
.TMRaZor desall 523 3l alaiiul

Jgw Ja dlaiat) ol AU g
SO 5A0 B0l oLl olsa e Lde gaall yuly Cpe sl B3uiy Y
0l ol St Jf ol 053 ol a5y JolSIL ol G135 JUsol g o) @ Ghluwsle sy
ol A UL 5550 el pals a3 Lol Al AG) ) BSU a3 o
Sla s e s g ) b Ja bl il [5Gl el JSas 8gill pala o3 o
MM e Shis Y ol AL G g h}e_mw\»h,usmc_‘a””l
Jg.u@;mnﬁjt/w«mm
AL A olawsl o3 1/ 5 2515
ALl G pas ST Gk aadial GG el JSa Bgales 558l @ 00 s gu ) Hlady
2l s "hakially 554l de s sl pal, S i Y ol AL G5 oilagd
M oaNATLY) LGNy
Bogall e J_QIALP ALl Al 3 85480 e 8BS LS @
8l aladiuls 55480l desa paly a3 caiudll an
Ssgill de 2" aud aal, . TMRazZOr desall (a3
e NATwl pElad" aud s ladially
il e 0a$ 15 d1 10 oo b kil Sad Bk Bselll his a3 e
Lol Sl Folebllgla e
1S @ anui) JolSIL i ) sl o135 adal ey JolSIL ol o35 Jaa] pis ol @
Aadse d
il 81T Lilgs § 052 b e gall padial Bogaume Al ALy S5 08 @
(olaaall) dagall sl 213y 5,58 5300
w2 A8, 50 ¢l als o3 Lol Al AG) ) BSU a3 o
ORI e J3T slll (s giae T E 5L sLl I3 e el BsW) sl 33uis Y
Y aall (Rlle 5L g
& L] Jus 35060 5 sl slull s a5 00 S 2 Ge sl A8 Yol o3 e
RYNIRARES
AL el Gabs aadial Jis ha S Bgales Boglll o ByuS e gu ) adly
ol s "haially 8 5g il de st aud pal,
M oaNATLY
ol Bl a3 bad ) 8 gl de B0l Ui 3 8568l e LK LS unn Y @
s g, 5503015 54801 LsS aal31 TMRaZOF AL
Mo VAT L o " il o5 s il de
baall e paS 15 U110 oo bl AL (ads JSa Ak giae Seedll @
A 825y JalSIL L 1,50 Jas] 0SB degaall (ul, 3 AL Byse Jlaal gl ol e Jds> gun il g A0
Aol jais e Sy AR YR-EIEN
AUAN Al Dl e B30 B ogdll idainy 3 U Al Tils Jom 58l Ll ungs @
e ganll ol )l calia 332] Glaual
85l de 2" pud pal; 3548l e J3l e sa A A 385680 e 8BS LS @

18



Jgw Ja dlaiat) oluwd) AU g
Ao d dual s e85l (A BSU il Sl dapu JI LSl Juas ol @ e gy
LJaaaanll 8,0 LJaaanl)
OISl Solelllgla e
IS § i) JalSIL JawY ) oLl 033 adol a3y JalSIb oldl 33 sl pla o @
ol 7 A5, 50 o) sals a3 LoulSI ) J) S plas e
MO Lae (B al aal .

a.:a,;u

B e gandl (ol & AL 1,5 Jlau] 2313
B AL B 5L 8 a3 o LSUN A5 (e
5o 80 LU Jards

ool lae Jlas o3

b oda o cna ol yal 6T SAS1 LY Ll Y

oLl Jasall i, SUI o 585

ol Al sl s [ pAn & g

Bl annall i a0 dulee Al conlall A3 ol gyl
O3l el P ERCRURIT
S & il JalSI Sl J oLl 533 adol s JolSIG olall 13 o] s ol
Ande d

19



Jew d>

dlaiat) Gluwdl

U &

Gans s 22 AL By

G ale e gode a3 Al G, g ksl . aad Loy £33 L Crunl B gl
lass Ly
de gamn U culall Gual s s (e ST e 8 S GanYl pds 3 e Ja GALw culadl
cnlall 35 pm o b o yadiall
il s 0aS 15 J] 10 o bis) LU s JSay A siide sgdll @ Las S Y
L5 el Gals padiul Jia ad JSa, Bgalas 5sgdll @
il g "l g 85l A ya" psd pnl
MoadManL
s Lol B3g3 Csan ey o 585 S 13 Uirese B gaall 350l ol oull Cgum @
3ol Jon3 Bous Linans 5543 Csan padinls Al !
15 o 2l 858 JAA Slgial s "pasaatll”
Faulll s sa G5 20
Lgoiitonl s & galas 8568 padiad S 1)
el (e g gaal JNA
Caalainll 81T Lilgs § 9 5asb) ugall padia Bagiue Al Al S5 03 @
(olazall) La3all slawsl A13Y 5,8 5300
Zoskl lusdl o3 A8 N\ alasial oo B Slasdl I3 AN M pludial gl e
e & galall 3 5gill o e & galall 8 5gdll e ol
L3Se 3 858 Lol Lm0 (e ST dighy way | SELN pglill Luols @ L) o s
SBE G2 e e Lgel 8l LU o8 8 g 63 oo L)
Oty il Livs G ol Lduasy
o de OsSo goloall Gl o 1is
AL 5 ,al
OlSa 3 4l oI il J)sbll 5135 piol @iy JalSIL slll oa Jlaol g ol e
05 3 STEAMs CUP 1,55 de bl olodl obls b o o oSall 0o 0 (e B850 LgaS1 g Jauss LuSUL
ady Sleadl duass SN o) 5 8al oyl 8ol daso g L) e gl ~Jaadl
23y B0 J1 30 8ab o S sl AUl ddte e Ldaall
b gal peall ey Jusd) UL o el 13)
.Sage
okl pas clalue] 5l/ 5 palall LS bas i/ 5 Grind amount olulse] Gl o LIS /13a B S dueS paadl 4ty
il wud s "laiialls 8 5gilldesa" s o), shot volumes i/ grind size S 3 gyl 0 I3
MoaNATLY RUIRER]
olst 3 3al steam o3 de sloaiatl g il Steam Lk glaz o 9Froth s34 gaess
pllasll pglest Ll ol s osSa a3 @ L temperature
oLl 155 3]

20



21



BRG Appliances Limited
86-90 Paul Street, London, EC2A 4NE,
United Kingdom

Freephone (UK Landline): 0808 178 1650
Mobile Calls (National Rate): 0333 0142 970

D
Sage Appliances GmbH
Campus Fichtenhain 48, 47807 Krefeld,
Deutschland

Deutschland: 0800 505 3104
Osterreich: 0800 80 2551

Sage Appliances France SAS
Siege social: 66 avenue des Champs
Elysées — 75008 Paris

879 449 866 RCS Paris
France: 0800 903 235

Ireland
1800 932 369

NLD

Netherlands
0800 020 1741

<e

ltal
800909 773

Spain
900 838 534

PTR

Portugal
0800 180 243

Poland
00800 121 8713

BEL

Belgium
0800 54 155

www.sageappliances.com

Registered in England & Wales No. 8223512
Registered in Germany No. HRB 81309 (AG Dusseldorf)
Registered in France No. 879 449 866 RCS

CHE

Switzerland
0800 009 933

LUX

Luxembourg
800880 72

Denmark
80 820 827

Sweden
0200 123 797

Finland
0800412 143

Norway
80 024 976

EN Due to continued product improvement, the products illustrated or photographed in this document may vary slightly from the actual product.
DE Aufgrund unserer kontinuierlichen Produktverbesserungen kann die hier gezeigte Abbildung geringfiigig vom tatsachlichen Produkt abweichen.
FR En raison de leur amélioration continue, les produits représentés ou photographiés dans le présent document peuvent différer légérement du produit réel.
NL Vanwege voortdurende productverbeteringen, kunnen de afgebeelde producten in dit document licht afwijken van het eigenlijke product.
IT A causa del continuo miglioramento dei prodotti, il prodotto descritto o illustrato in questo documento pud variare leggermente rispetto al prodotto reale.
ES Perfeccionamos nuestros productos continuamente, por lo que el articulo podria diferir ligeramente de la ilustracion o la fotografia en este documento.
PT Devido a melhoria continua dos produtos, os produtos ilustrados ou fotografados neste documento podem variar ligeiramente do produto real.

PL Ze wzgledu na stale przeprowadzane ulepszenia, produkty przedstawione na ilustracjach lub zdjeciach w tym dokumencie moga roznic¢ sig od uzywanego produktu.

DA P4 grund af lebende produktudvikling kan de illustrerede eller fotograferede produkter i dette dokument variere en smule fra det faktiske produkt.

SV Pa grund av kontinuerlig produktforbattring kan produkterna som visas i illustrationerna och fotografierna i detta dokument skilja sig nagot fran den faktiska produkten.

F1 Jatkuvan tuotekehittelyn seurauksena kuvituksen tuotteet eivat valttamaétta ole taysin samanlaisia kuin varsinainen tuote.
NO P4 grunn av kontinuerlig produktutvikling kan produktene som er vist eller avfotografert i dette dokumentet, variere noe fra det faktiske produktet.
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