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1. INTRODUCTION

This manual provides comprehensive instructions for the safe and efficient operation, setup, maintenance,
and troubleshooting of your Nuova Simonelli Oscar II Semi-Automatic Espresso Machine. Please read this
manual thoroughly before using the appliance and retain it for future reference. Proper use and care will
ensure optimal performance and longevity of your machine.

2. IMPORTANT SAFETY INFORMATION

Always observe basic safety precautions when using electrical appliances to reduce the risk of fire, electric
shock, and injury. This machine operates with hot water and steam, which can cause burns.

Read all instructions before use.

Do not immerse the machine, cord, or plug in water or other liquids.

Ensure the power supply matches the voltage specified on the machine's rating label.

Keep hands and face clear of the steam wand and hot water dispenser during operation.

Unplug the machine from the outlet when not in use and before cleaning. Allow to cool before
handling parts.

Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has
been damaged in any manner.

Use only manufacturer-recommended accessories.
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This appliance is for household use only.

3. PRODUCT OVERVIEW

The Nuova Simonelli Oscar II is a semi-automatic espresso machine designed for home use, featuring a
heat exchange boiler and timed dosing capabilities. Understanding its components is key to effective
operation.

Figure 1: Front view of the Nuova Simonelli Oscar II Espresso Machine. This image displays the main control panel,
portafilter, and steam wand.



Figure 2: Angled view of the Nuova Simonelli Oscar II Espresso Machine, highlighting its compact design and polished
stainless steel finish.

Key Components:

Control Panel: Features soft-touch buttons for power, timed espresso shots (single and double), and
hot water dispensing.

Portafilter: Holds ground coffee for brewing.

Steam Wand: Used for steaming milk for lattes and cappuccinos.

Drip Tray: Collects excess water and coffee drips.

Water Reservoir: Removable tank for water supply.

Cup Warmer: Top surface for pre-heating espresso cups.

4. SETUP

4.1 Unpacking and Placement

1. Carefully remove the machine from its packaging. Retain packaging for future transport or service.

2. Place the machine on a stable, level, and heat-resistant surface. Ensure adequate clearance around



the machine for ventilation and access.

3. Consider the dimensions: 16"D x 12"W x 16"H (40.64 cm D x 30.48 cm W x 40.64 cm H) when
choosing a location.

Figure 3: The Nuova Simonelli Oscar II Espresso Machine with its approximate dimensions of 16 inches in depth, 12
inches in width, and 16 inches in height.

4.2 Initial Cleaning

Before first use, clean all removable parts with warm water and mild detergent. Rinse thoroughly and dry.
Wipe the exterior of the machine with a damp cloth.

4.3 Filling the Water Reservoir

1. Remove the water reservoir from the back of the machine.

2. Fill the reservoir with fresh, cold, filtered water up to the MAX line. The capacity is 3 liters.

3. Replace the reservoir securely into the machine.

4.4 First Use and Priming

1. Plug the machine into a grounded electrical outlet.



2. Press the power button on the control panel. The machine will begin to heat up. This process may
take several minutes.

3. Once heated, prime the machine by running water through the group head without coffee and through
the steam wand to ensure the boiler is filled and air is purged.

5. OPERATING INSTRUCTIONS

5.1 Control Panel Overview

The control panel features illuminated soft-touch buttons:

Power Button: Turns the machine on/off.

Single Espresso Shot Button: Dispenses a pre-programmed volume for a single espresso.

Double Espresso Shot Button: Dispenses a pre-programmed volume for a double espresso.

Hot Water Button: Dispenses hot water.

5.2 Making Espresso

1. Grinding: Use freshly roasted coffee beans and grind them to a fine consistency suitable for
espresso.

2. Dosing: Fill the portafilter basket with the appropriate amount of ground coffee (e.g., 7-9g for a single
shot, 14-18g for a double shot).

3. Tamping: Use a tamper to compress the coffee grounds evenly and firmly into the portafilter basket.

4. Locking In: Insert the portafilter into the group head and twist firmly to lock it into place.

5. Brewing: Place your cup(s) under the portafilter spouts. Press the single or double espresso shot
button. The machine will automatically stop dispensing after the programmed volume.

5.3 Steaming Milk



Figure 4: The Nuova Simonelli Oscar II Espresso Machine demonstrating milk steaming with the integrated steam wand
and a milk pitcher.

1. Fill a stainless steel milk pitcher with cold milk, typically to just below the spout.

2. Purge the steam wand briefly to clear any condensed water.

3. Insert the steam wand tip just below the surface of the milk. Open the steam valve fully.

4. Lower the pitcher slightly to introduce air for frothing, then raise it to heat the milk. Continue until the
desired temperature and texture are achieved.

5. Close the steam valve and immediately wipe the steam wand with a damp cloth to prevent milk
residue from drying.

5.4 Hot Water Dispensing

Place a cup under the hot water spout (if applicable, or use the steam wand for hot water). Press the hot
water button to dispense. Press again to stop.



6. MAINTENANCE

Regular cleaning and maintenance are crucial for the performance and lifespan of your espresso machine.

6.1 Daily Cleaning

Drip Tray: Empty and rinse the drip tray daily.

Portafilter: After each use, remove the portafilter, discard the coffee grounds, and rinse the basket
and portafilter thoroughly.

Steam Wand: Immediately after steaming milk, wipe the steam wand with a damp cloth. Purge steam
briefly to clear any internal milk residue.

Group Head: Perform a quick backflush (if applicable) or rinse the group head by running water
through it without the portafilter.

6.2 Weekly Cleaning

Water Reservoir: Remove and clean the water reservoir with warm, soapy water. Rinse thoroughly to
prevent mineral buildup.

Group Head Gasket and Screen: Inspect and clean the group head gasket and shower screen. Use
a brush to remove any coffee grounds.

6.3 Descaling

Over time, mineral deposits (limescale) can build up inside the machine, affecting performance. Descale
your machine regularly, depending on your water hardness and usage. Refer to a suitable descaling
solution's instructions for proper procedure. Always rinse the machine thoroughly after descaling.

7. TROUBLESHOOTING

This section addresses common issues you might encounter with your Nuova Simonelli Oscar II.

Problem Possible Cause Solution

Machine not
heating or
insufficient
heat.

Power issue, heating element
malfunction, low water level,
airlock.

Check power connection. Ensure water reservoir is
full. Prime the machine by running hot water/steam. If
problem persists, contact support.

Water leaks
from machine.

Loose connections, damaged
gasket, overfilled drip tray,
cracked reservoir.

Check water reservoir placement. Empty drip tray.
Inspect portafilter gasket for wear. If leak is internal,
contact support.

No coffee
dispensed or
very slow
flow.

Coffee ground too fine, over-
tamped, clogged group head,
low water.

Adjust grind coarser. Reduce tamping pressure. Clean
group head and shower screen. Ensure water
reservoir is full.

Inconsistent
coffee flow or
taste.

Inconsistent grind, dosing, or
tamping; machine not fully
heated; scale buildup.

Ensure consistent preparation steps. Allow machine to
fully heat. Consider descaling.



Excessive
noise during
operation.

Low water level, air in pump,
loose components.

Ensure water reservoir is full. Prime the pump by
running water. If noise is unusual or persistent, contact
support.

Problem Possible Cause Solution

8. SPECIFICATIONS

Detailed technical specifications for the Nuova Simonelli Oscar II Espresso Machine.

Model: MOP1400104

Brand: Nuova Simonelli

Espresso Machine Type: Semi-Automatic

Boiler Type: Heat Exchange

Boiler Capacity: 2 Liters

Water Tank Capacity: 3 Liters (Pour-Over)

Voltage: 110 Volts

Wattage: 1,200 W

Dimensions (H x W x D): 15 3/4" x 11 13/16" x 16 1/16" (approx. 16" x 12" x 16")

Item Weight: 13.01 pounds (approx. 29 LBS as per description)

Exterior Finish: Stainless Steel, Copper

Included Components: Tamper, Portafilter, Milk Frother (Steam Wand), Shot Baskets

Special Feature: Timer (Timed Dosing)

Coffee Input Type: Ground Coffee Beans

Human Interface Input: Keypad (Soft-touch buttons)

Origin: Made in Italy

9. WARRANTY AND SUPPORT

For specific warranty details, please refer to the documentation included with your purchase or contact
Nuova Simonelli customer service directly. Warranty terms typically cover manufacturing defects for a
specified period from the date of purchase.
If you require technical assistance, spare parts, or have questions not covered in this manual, please
contact Nuova Simonelli customer support through their official website or the retailer from whom you
purchased the machine. When contacting support, please have your machine's model number
(MOP1400104) and serial number available.

© 2024 Nuova Simonelli. All rights reserved.
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