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Model: APPIA LIFE VOL1GR

INTRODUCTION

The Nuova Simonelli Appia Volumetric 1 Group Espresso Machine is a compact and technologically advanced
espresso coffee machine designed for professional use in low-volume locations such as restaurants and small
coffee shops. It is capable of producing high-quality espresso shots, making it suitable for up to 150 cups per
day. This manual provides essential information for the setup, operation, maintenance, and troubleshooting of
your machine.

Image: Front view of the Nuova Simonelli Appia Volumetric 1 Group Espresso Machine, showcasing its compact design,
control panel, portafilter, and steam wand.

SETUP

Before operating your espresso machine, ensure proper installation and connection to water and power
supplies.

1. Unpacking: Carefully remove the machine from its packaging. Inspect for any visible damage.
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2. Placement: Place the machine on a stable, level surface with adequate ventilation. Ensure sufficient
space around the machine for operation and maintenance.

3. Water Connection: The machine requires a cold water supply. Connect the provided flexible hose for
drainage and the water inlet hose to a potable cold water source. It is recommended to test water quality
and consider installing a water softening system for optimal performance and longevity.

4. Power Connection: Connect the machine to a 110 Volt power outlet. Ensure the outlet meets the
electrical requirements of the machine.

5. Initial Fill: Follow the manufacturer's instructions for the initial filling of the boiler to prevent damage.

OPERATING INSTRUCTIONS

This section outlines the basic steps for operating your Nuova Simonelli Appia Volumetric espresso machine.

Power On: Turn on the main power switch. Allow the machine to heat up to its operating temperature,
indicated by the pressure gauge.

Volumetric Dosing: The machine features volumetric dosing for consistent shot extraction. Program
your desired espresso volume using the control panel buttons.

Soft Infusion System (SIS): The SIS ensures a soft and creamy espresso shot by pre-infusing the
coffee grounds. This system operates automatically during the brewing cycle.

Brewing Espresso:

a. Insert the portafilter with freshly ground coffee into the group head.

b. Select the desired volumetric button to start the extraction.

c. Monitor the Bar Pump Gauge to ensure optimal brewing pressure.

Steam Wand Operation (Cool Touch Wands & Push Pull Steam):

The machine is equipped with Cool Touch Wands for safer handling and a Push Pull Steam lever for
easy activation. To steam milk:

a. Purge the steam wand to remove any condensed water.

b. Immerse the steam wand tip into the milk pitcher.

c. Activate the steam using the Push Pull lever.

d. Steam milk to the desired temperature and texture.

e. Clean the steam wand immediately after use.

Hot Water Dispenser: Use the dedicated hot water dispenser for Americanos or pre-heating cups.

MAINTENANCE

Regular maintenance is crucial for the longevity and optimal performance of your espresso machine.

Daily Cleaning:

Backflush the group head with a blind filter and espresso machine cleaner.

Wipe down the steam wand and hot water dispenser.

Empty and clean the drip tray.

Wipe down the exterior of the machine with a damp cloth.

Weekly Cleaning:

Remove and clean the shower screens and portafilter baskets.



Soak portafilters in espresso machine cleaner solution.

Descaling: Perform descaling periodically based on water hardness and usage. Refer to a qualified
technician or the manufacturer's guidelines for descaling procedures.

Gasket and Seal Inspection: Regularly inspect group head gaskets and steam wand seals for wear and
tear. Replace as needed to prevent leaks.

TROUBLESHOOTING

This section provides solutions to common issues you might encounter with your espresso machine.

Problem Possible Cause Solution

No water flow from
group head

Water supply off, clogged group
head, pump issue

Check water connection, clean group
head/shower screen, contact support

No steam from
wand

Steam wand clogged, boiler not
heated, steam valve closed

Clean steam wand tip, allow machine to heat,
open steam valve fully

Espresso extracts
too fast/slow

Grind size incorrect, tamping
pressure, coffee dose

Adjust grind finer/coarser, ensure consistent
tamping, adjust coffee dose

Machine not
heating up

Power issue, heating element failure Check power connection, contact support

For issues not listed here or if solutions do not resolve the problem, please contact customer support.

SPECIFICATIONS

Feature Detail

Brand Nuova Simonelli

Model Name Appia Volumetric 1 Group

Item Model Number APPIA LIFE VOL1GR

Manufacturer Nuova Simonelli

Voltage 110 Volts

Operation Mode Fully Automatic

Coffee Maker Type Espresso Machine

Coffee Input Type ground_coffee

Included Components Shot Mirror, Milk Frother

Item Weight 130 pounds

Color Black

Country of Origin Italy



WARRANTY AND SUPPORT

Your Nuova Simonelli Appia Volumetric 1 Group Espresso Machine comes with a comprehensive service plan
to ensure peace of mind.

Gold Service Plan: This plan includes a single point of contact for all service needs, machine inspection,
bench testing, installation coordination, water quality testing, professional installation, equipment
maintenance training, 24-hour business day response, automatic warranty claim processing, free
installation of a water softening system, and guaranteed no freight damage.

Warranty: The machine includes a Lifetime Warranty on Copper Boilers and a 1 Year Labor Warranty.

Technical Support: For any questions or technical assistance, please contact Java Exotic Imports at
800-533-7214.

tel:800-533-7214
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