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PRODUCT OVERVIEW

The Gevi 20 Bar Compact Professional Espresso Coffee Machine is designed to deliver high-quality espresso, latte, and
cappuccino. Featuring a powerful 20-bar Italian pump and a rapid heating system, it ensures optimal flavor extraction and rich

crema. The integrated milk frother/steam wand allows for versatile milk preparation, while its compact stainless steel design fits
seamlessly into any kitchen.

Image: Front view of the Gevi 20 Bar Espresso Machine, showing two espresso shots being dispensed into glass cups, alongside a stainless steel
milk frothing pitcher.

Video: An overview of the Gevi 5418-20 Bar Compact Espresso Maker with Milk Frother, highlighting its features and design.

https://manuals.plus/
https://manuals.plus/
https://manuals.plus/
https://manuals.plus/category/gevi


SETUP AND INITIAL USE

Before first use, it is crucial to perform an initial cleaning and system flush to ensure optimal performance and hygiene.

1. Water Tank Installation and Filling

Ensure the removable 35 oz water tank is properly seated at the back of the machine. Fill the tank with fresh, filtered water up to
the MAX level indicated. The tank features a silicone cover to protect the valve at the bottom.

Image: Close-up view of the Gevi Espresso Machine highlighting its removable water tank, drip tray, and cup warming plate.

2. Initial System Flush

After filling the water tank, turn on the machine. Once the machine is pre-heated (indicated by the main switch light becoming
solid blue), place a cup under the steam wand. Rotate the steam knob to release hot water through the wand for a few seconds.
This helps to prime the pump and clean the internal system. Repeat this process for the brew head by placing a cup under the

portafilter and pressing the single shot button to dispense hot water.

Video: Detailed instructions on precautions for the Gevi GECME418E-U Machine during its first use, including initial flushing and tank handling.

OPERATING INSTRUCTIONS

1. Making Espresso

For optimal espresso, use fine-ground coffee beans. Fill the portafilter basket with the desired amount of ground coffee (1 spoon
for single shot, 2 spoons for double shot). Tamp the grounds lightly and evenly, ensuring they are below the MAX line. Attach the
portafilter to the brew head and lock it into place. Place your espresso cup(s) on the drip tray. Once the machine is ready (all blue
lights solid), press the single or double shot button to begin brewing. Monitor the pressure gauge for optimal extraction (within the

espresso range).



Image: Steps for preparing fresh ground coffee and brewing espresso using the Gevi machine.

Video: A comprehensive guide on how to make perfect espresso coffee with the Gevi GECME418E-U Espresso Machine.

2. Frothing Milk

Fill a stainless steel pitcher with cold milk (41-45°F). Position the steam wand just below the surface of the milk. Rotate the steam
knob to activate the steam. Move the pitcher up and down to create microfoam. Once the milk has doubled in volume and reached

the desired temperature (around 140-150°F), close the steam knob. Immediately clean the steam wand after use.

Image: Sequence of images demonstrating the milk frothing process using the Gevi machine's powerful steam wand.

Video: Instructions on how to froth milk effectively with the Gevi GECME418E-U Espresso Machine.

3. Hot Water Function

The hot water function is ideal for making Americanos, hot teas, or warming cups before brewing espresso. Simply place a cup
under the steam wand and rotate the steam knob to dispense hot water.



Image: The Gevi Espresso Machine demonstrating its hot water dispensing function.

4. Customizing Brew Settings

The machine comes with factory default settings for single (25-60ml) and double (60-130ml) shots. To customize these volumes,
press and hold the desired brew button (single or double) until the desired amount of espresso is dispensed. Release the button to

save the new setting. The machine will emit a beep to confirm the new volume. To reset to factory defaults, press and hold the
single shot and power buttons simultaneously for more than 3 seconds.

MAINTENANCE AND CLEANING

Regular cleaning and maintenance are essential for the longevity and optimal performance of your espresso machine.

1. Daily Cleaning

After each use, remove the portafilter and discard the used coffee grounds. Rinse the portafilter and filter basket under running
water. Empty and clean the drip tray. Wipe down the exterior of the machine with a damp cloth. For the steam wand, immediately

after frothing, wipe it with a damp cloth and purge a small amount of steam to clear any milk residue from the nozzle.

Image: Step-by-step guide for cleaning the brewer and frother of the Gevi Espresso Machine after each use.

2. Descaling



The machine features a descaling function to remove mineral buildup. The machine will indicate when descaling is needed (e.g.,
power button and steam button blue light flashing simultaneously for 10 seconds, with a buzzer sound). Follow the instructions in

the full user manual for the complete descaling process using a suitable descaling solution.

Image: Detailed steps for deeply cleaning and descaling the Gevi Espresso Machine.

TROUBLESHOOTING

If your Gevi espresso machine is not functioning as expected, please check the following common issues:

No Power: Ensure the machine is properly plugged into a working electrical outlet.

No Water Dispensing: Check if the water tank is filled and correctly seated. Perform a system flush as described in the
Initial Use section.

Weak Espresso/No Crema: Ensure you are using fresh, finely ground coffee. Check that the coffee is tamped correctly
and the portafilter is securely locked.

No Steam/Weak Steam: Allow the machine sufficient time to pre-heat for steam. Ensure the steam wand is not clogged
and is properly purged after each use.

For more detailed troubleshooting, please refer to the full user manual.

SPECIFICATIONS

Feature Detail

Brand Gevi

Product Dimensions 7.1"D x 15.9"W x 13.4"H

Item Weight 10.12 pounds

Special Feature Removable Tank, Milk Frother

Coffee Maker Type Espresso Machine



Filter Type Reusable

Operation Mode Fully Automatic

Item Model Number GECME418E-U

WARRANTY AND SUPPORT

For detailed warranty information, technical support, or to download the complete Instructions for Use (IFU) manual, please
visit the official Gevi website or refer to the PDF document provided with your product.

You can also access the Instructions for Use (IFU) PDF here.

IMPORTANT SAFETY INFORMATION

Please read all instructions carefully before using the appliance. Keep this manual for future reference. Always ensure the
machine is unplugged before cleaning or maintenance. Do not immerse the machine in water or any other liquid. Keep out of

reach of children. Use only as directed in this manual.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do I reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.
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Submit question
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