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Thank you for selecting our product. Please read this manual thoroughly
prior to use to ensure proper operation and to maximize the performance
and longevity of the device. We are confident that this product will
provide you with exceptional convenience and comfort.

' Precautions

1. To ensure the safe operation of this product and to prevent any
harm or damage to users or third parties, it is imperative to adhere
strictly to the following safety precautions. Non-compliance with
these safety instructions or improper use of the appliance may result
in accidents or injury.

2. This product is not intended for use by unattended children or
individuals lacking the necessary physical, sensory, or mental
capabilities to operate it safely.

@ Prohibition A Items associated with serious injury or hazards

@ Mandatory actions A Items associated with minor injuries or damages

@ This appliance is designed exclusively for domestic use and must not be

employed for commercial or industrial purposes.

@ This product is not suitable for children or individuals who lack the necessary

physical or mental capabilities to operate it safely.

@ It is not advisable to use this product while experiencing physical discomfort,




such as after consuming alcohol, engaging in strenuous exercise, or similar

conditions.

@ Individuals with underlying medical conditions, including but not limited to high

blood pressure and heart disease, should avoid using this product.

@ If the product produces any abnormal sounds during operation, discontinue

use immediately and have the device inspected and serviced promptly.
(D Ensure that the product and all accessories are in good condition before use.

@ Properly disassemble and clean the product according to the instructions

provided.

@ Do not use attachments or fittings that are not supplied or approved with this

product, as this may cause damage or personal injury.
@ Do not modify the product or alter its intended use in any way.
@ If the machine becomes wet, dry it thoroughly with a cloth before operating.

@ Only use water for coffee extraction; the use of any other liquids is strictly

prohibited.
@ Do not fill the water tank with more than 80 ml of water at a time.

@ Please be aware that the body of the coffee machine may become hot during

use.




A After extended use, coffee residue may accumulate inside the booster valve.

It is important to clean this regularly to maintain optimal performance.

& Do not clean the coffee machine in a dishwasher or use a sterilizer for

sanitization.

A Avoid using or storing the coffee machine in the following locations: Areas
exposed to high temperatures and humidity, Places with water exposure,

Near fireworks or sources of ignition.

. Specifications

Material 304 Stainless Steel + Aluminum Alloy
Water Tank Capacity 80mL

Coffee Powder Capacity 15-18g

Pump Pressure 9 Bar

Portafilter Compatibility Standard 51mm

Product Size 67 x 67 x160mm

Product Weight 4509




. Schematic View
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.Operation Instructions

1. Ensure the machine is in good working condition and that coffee
powder and hot water are prepared.

2. Unscrew the powder bowl and place the strainer at the bottom of
the bowl, ensuring that the fine holes of the strainer face upward (the
strainer is labeled).

Strainer

Fill with coffee powder

3. Position the dosing funnel on the bowl and add 18-15 grams of
coffee powder (see Fig. 2).

4. Place the water net at the bottom of the body, then secure the
powder bowl to the body by screwing it in place (see Fig. 3 and Fig. 4).

Water Net




5. Place the main body securely on the coffee cup and fill it with hot
water.

6. Install the top lid, activate the hand pump, and begin pressing.
Approximately 30 presses are required to complete the coffee brewing
process.

Tips:

1. If the pressure is too high, adjust the grind size of the coffee powder
by using a coarser grind.

2. Be cautious of high-temperature steam. Allow the machine body
to cool down completely before cleaning after use.

' Routine Maintenance

1. After use, rinse the body with water to cool it down before disasse-
mbling and cleaning.
2. Unscrew the top cover, then unscrew the powder bowl for thorough




cleaning.

3. Clean the filter gently using a soft brush.

4. Periodically disassemble the booster valve for thorough cleaning.
5. If the product will not be used for an extended period, ensure all
internal moisture is dried. Store the product in a dry, well-ventilated
area, and avoid prolonged exposure to high temperatures and direct
sunlight.

' Disposal

This product must not be disposed of as unsorted household waste.
It is important to separate such waste for proper treatment and
recycling, in compliance with local waste management regulations.
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. Warranty

Products that you buy directly from our LePresso website or shop
come with a 24-month warranty.

The 24-month warranty applies to products purchased directly from
our LePresso website or store. If LePresso products are bought from
any of our verified retailers, then the product is eligible for only a 12
-month warranty. To extend your product’s warranty, visit our website
https:/www.lepresso.com/warranty and fill in your details in the
provided form along with an uploaded picture of the product to process
your request. Once approved, you will receive a confirmation email of
the extended product warranty. Upload the required information within
48 hours of purchase to be eligible for a 24-month warranty period.

For more info, please check:
https://www.lepresso.com/warranty

. Contact Us

If you have any questions or concerns about our Shipping and Returns
Policy, please contact us at: info@lepresso.com

Website: https://www.lepresso.com/

Instagram: lepresso_official




