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CREMA POR-000

CREMA Coffee Products 54mm Bottomless Naked Portafilter
Instruction Manual

Compatible with 54mm Breville Espresso Machines

1. INTRODUCTION

This manual provides comprehensive instructions for the proper use, care, and maintenance of your CREMA
Coffee Products 54mm Bottomless Naked Portafilter. Designed for compatibility with 54mm Breville espresso
machines, this portafilter allows for real-time observation of espresso extraction, aiding in technique refinement
and shot quality improvement.

2. ProbucTt OVERVIEW

The CREMA 54mm Bottomless Naked Portafilter is crafted from durable 304 stainless steel and features an
olivewood handle. It includes a double-shot, non-pressurized filter basket. Its bottomless design provides an
unobstructed view of the espresso flow, which is crucial for diagnosing and correcting extraction issues.
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Figure 2.1: CREMA 54mm Bottomless Naked Portafilter with Olivewood Handle.

Key Features:

« Bottomless Design: Enables direct observation of espresso extraction for technique analysis.
« Precision Compatibility: Specifically designed for 54mm Breville espresso machines.

« Included Filter Basket: Comes with a double-shot, non-pressurized filter basket.

« Ergonomic Handle: Olivewood handle provides a comfortable and secure grip.

« Durable Construction: Made from 304 stainless steel for longevity.

3. SeETuP AND FiRrsT USE

1. Unpacking: Carefully remove the portafilter and filter basket from its packaging.

2. Initial Cleaning: Before first use, wash the portafilter and filter basket with warm water and a mild detergent.
Rinse thoroughly to remove any manufacturing residues. Avoid harsh abrasives.

3. Insert Filter Basket: Place the included double-shot filter basket securely into the portafilter head. Ensure it
sits flush.

4. Machine Compatibility Check: Confirm your espresso machine is a 54mm Breville model. The portafilter is




engineered for a precise fit.

Made to Match

Engineered to work flawlessly with 54mm Breville and Solis

machines. Designed for barista-level results.

Figure 3.1: Proper insertion of the 54mm portafilter into a compatible Breville machine.

4. OPERATING INSTRUCTIONS

Using a bottomless portafilter is an effective way to refine your espresso brewing technique. The unobstructed
view allows you to observe the extraction process in detalil.

1. Grind Coffee: Grind fresh coffee beans to an appropriate fineness for espresso. For a bottomless
portafilter, a slightly finer grind than a pressurized basket is often required.

2. Dose and Distribute: Fill the filter basket with the desired dose of ground coffee. Use a WDT (Weiss
Distribution Technique) tool or a distributor to ensure even distribution of grounds.

3. Tamp: Tamp the coffee grounds evenly and firmly. An even tamp is critical for preventing channeling.
4. Insert Portafilter: Securely insert the portafilter into your espresso machine's group head.

5. Begin Extraction: Start the espresso extraction. Observe the flow from the bottom of the basket.



Dial In the Perfect Shot

Our Bottomless Portafilter lets you watch your espresso extract in
real time—so you can fine-tune technique and enhance crema.

Pairs Seamlessly With Other Crema
Products

Continue to dial in your routine by pairing your portafilter with our
54mm Dosing Cup or one of our Precision Tampers/Distributors.




Observing Extraction:

Figure 4.2: Preparing coffee grounds with a dosing cup and distribution tool for even extraction.

A well-extracted shot will typically start with a few drops, then form a steady, even stream that resembles warm

honey. The color will transition from dark brown to a lighter, tiger-stripe pattern. Irregularities in the flow indicate

issues that can be addressed through grind size, dosing, or tamping adjustments.

5. MAINTENANCE AND CARE

Proper maintenance ensures the longevity and performance of your portafilter.

« Daily Cleaning: After each use, remove the filter basket and rinse both the portafilter and basket under

warm water. Wipe away any coffee grounds or oils.

« Deep Cleaning: Periodically, soak the filter basket in a solution of espresso machine cleaner (e.g., Cafiza)

to remove stubborn coffee oils. Follow the cleaner manufacturer's instructions.

« Handle Care: The olivewood handle should be wiped clean with a damp cloth. Avoid prolonged soaking or

harsh chemicals, which can damage the wood. Periodically, you may apply a food-safe wood conditioner to

maintain its appearance.

o Storage: Store the portafilter in a clean, dry place when not in use.

6. TROUBLESHOOTING CommON EXTRACTION ISSUES

The bottomless portafilter is an excellent tool for identifying problems with your espresso preparation. Here are

common issues and their potential solutions:

Issue
Observed

Channeling
/ Spurting

Fast
Extraction

Slow
Extraction /

Dripping

Description

Coffee sprays unevenly from specific spots, often
indicating water finding paths of least resistance.

Espresso flows too quickly, appearing watery and
light in color.

Espresso flows very slowly, or drips, appearing
very dark and thick.

Potential Cause / Solution

Uneven Tamp: Ensure consistent, level tamping
pressure.

Poor Distribution: Use a WDT tool or distributor
to break up clumps and evenly distribute grounds.
Grind Too Fine: A very fine grind can lead to
blockages and channeling. Try a slightly coarser
grind.

Overdosing: Too much coffee can restrict water
flow. Reduce dose slightly.

Grind Too Coarse: Adjust grinder to a finer
setting.

Underdosing: Increase the amount of coffee
grounds.

Insufficient Tamp: Ensure firm and even tamping.

Grind Too Fine: Adjust grinder to a coarser
setting.

Overdosing: Reduce the amount of coffee
grounds.

Over-tamping: While firm tamping is good,
excessive force can compact grounds too much.



Why Upgrade to Crema?
CREMA OTHER

® Clear view of every shot to perfect your ® Standard spouts block your view—hard to
technique. troubleshoot or improve.

* Custom fit for Breville's 54mm machines— * Loose or poor fit leads to channeling and
no wobble, no leaks. weak extractions.

e Built with premium materials for pro-level * Cheaper materials that warp, crack, or rust
durability. over time.

Figure 6.1: Visual comparison of ideal extraction (left) versus channeling (right), highlighting the benefits of a bottomless portafilter

for diagnosis.

7. SPECIFICATIONS

Attribute Detail

Brand CREMA

Model Number POR-000

Material Olivewood, 304 stainless steel

Compatibility 54mm Breville Espresso Machines

Included Components 1x Bottomless Portafilter, 1x Double Shot Filter Basket

Product Dimensions 10.25 x 4.25 x 2.25 inches



Attribute Detail
ltem Weight 1.08 pounds

UPC 850033259025

8. WARRANTY AND SUPPORT

For specific warranty information, please refer to the product packaging or the official CREMA Coffee Products
website. For customer support, inquiries, or assistance with your portafilter, please visit the CREMA Coffee
Products Store or contact their customer service directly.

© 2025 CREMA Coffee Products. All rights reserved.
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