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1. INTRODUCTION

Thank you for choosing the Garvee Espresso Coffee Machine with Grinder. This semi-automatic espresso maker is
designed to provide a professional coffee experience at home, featuring a 20-bar pump, integrated conical burr grinder,
and PID temperature control. This manual provides essential information for the safe and effective operation,
maintenance, and troubleshooting of your new appliance.
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Image: The Garvee Espresso Coffee Machine, showcasing its sleek design with integrated grinder and steam wand, alongside a freshly
prepared latte.

2. IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using the appliance. Failure to follow these instructions may result in electric
shock, fire, or serious injury.

Always connect the appliance to a grounded power outlet.

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

Unplug from the outlet when not in use and before cleaning. Allow to cool before putting on or taking off parts, and
before cleaning the appliance.

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

The use of accessory attachments not recommended by the appliance manufacturer may result in fire, electric
shock, or injury to persons.

Do not use outdoors.



Do not let the cord hang over the edge of a table or counter, or touch hot surfaces.

Do not place on or near a hot gas or electric burner, or in a heated oven.

Extreme caution must be used when moving an appliance containing hot liquids.

Do not use the appliance for other than intended use.

Avoid contact with moving parts.

The steam wand and hot water dispenser can reach high temperatures. Use caution to avoid burns.

3. PRODUCT COMPONENTS

Familiarize yourself with the various parts of your Garvee Espresso Coffee Machine.

Image: Diagram showing the main components of the Garvee Espresso Coffee Machine, including the removable water tank, tamper, milk
jug, needle, cleaning brush, single filter cup, and double filter cup.

Included Components:



1 x Garvee Coffee Machine

1 x Water Tank (2.8L)

1 x Tamper

1 x Milk Jug

1 x Needle (for cleaning)

1 x Cleaning Brush

2 x Cups (likely referring to filter cups, not drinking cups)

4. INITIAL SETUP

Before first use, follow these steps to prepare your machine.

1. Unpacking: Carefully remove all packaging materials and ensure all components are present.

2. Placement: Place the machine on a stable, flat, heat-resistant surface, away from walls and heat sources. Ensure
adequate ventilation.

3. Clean Components: Wash the water tank, portafilter, filter baskets, and milk jug with warm soapy water. Rinse
thoroughly and dry.

4. Fill Water Tank: Fill the 2.8L removable water tank with fresh, cold filtered water up to the MAX line. Ensure the
tank is properly seated in its position.

5. Power Connection: Plug the power cord into a grounded electrical outlet.

6. Initial Rinse Cycle: Before brewing coffee, perform an initial rinse cycle to prime the pump and clean internal
components. Follow the instructions in the 'First Use' section of the operation guide.

Image: The Garvee Espresso Machine highlighting its detachable 2.8L water tank, removable drip tray with water level indicator, and a
space-saving toolbox for accessories.

5. OPERATING INSTRUCTIONS



This section guides you through the process of making espresso and frothing milk.

5.1. Grinding Coffee Beans
The integrated conical burr grinder offers 30 adjustable grinding sizes for optimal extraction.

1. Add Beans: Pour fresh whole coffee beans into the bean hopper.

2. Select Grind Size: Rotate the grind size selector to choose your desired fineness. Finer grinds (lower numbers) are
for slower extraction and stronger espresso, while coarser grinds (higher numbers) are for faster extraction. A
setting between 8-9 is often recommended for espresso.

3. Grind: Place the portafilter under the grinder chute. Press the 'GRIND' button or activate the grinding mechanism
(refer to specific model controls). The machine supports hand-free grinding.

Image: Illustration of the 30 optional grinding settings, showing coarse, medium, and fine grinds, and how they relate to extraction speed.



Image: Close-up view of the integrated conical burr grinder, demonstrating the grinding process into the portafilter.

5.2. Brewing Espresso
The machine features a 20-bar professional pump and double PID temperature control for optimal extraction.

1. Pre-heat: Turn on the machine. Allow it to pre-heat for at least 30 seconds (ThermoJet technology) until the
indicator lights signal readiness. Pre-heating cups on the cup warming tray is recommended.

2. Dose & Tamp: Fill the single (0.49-0.56 oz) or double (0.7-0.78 oz) filter cup with freshly ground coffee. Tamp the
coffee firmly and evenly to the 'Max' line using the provided tamper. Wipe any excess grounds from the rim.

3. Insert Portafilter: Insert the portafilter into the group head and twist firmly to lock it into place.

4. Place Cup: Place your espresso cup(s) under the portafilter spouts.

5. Brew: Select 'SINGLE' or 'DOUBLE' shot button. The machine will automatically brew the programmed amount of
espresso. For manual control, refer to the manual-shot mode (up to 13.5 oz).



Image: An 8-step visual guide illustrating the espresso making process, from adding beans to frothing milk.



Image: Close-up of the machine's control panel, highlighting the Double PID temperature control for precise and consistent brewing
temperatures (201.2°F ±35.6°F).



Image: Detailed view of the 58mm brewing group head and portafilter, emphasizing its professional-grade extraction capabilities.

5.3. Milk Frothing
The adjustable stainless steel steam wand creates rich microfoam for lattes and cappuccinos.

1. Prepare Milk: Fill the milk jug with cold milk (dairy or non-dairy). Do not fill more than halfway.

2. Activate Steam: Turn the knob to the steam setting. Wait for the steam indicator light to illuminate, indicating the
machine has reached steaming temperature.

3. Purge Steam Wand: Briefly open the steam valve to purge any condensed water from the wand. Close the valve.

4. Froth Milk: Immerse the tip of the steam wand just below the surface of the milk. Open the steam valve fully. Angle
the jug to create a swirling motion. As the milk expands, lower the jug slightly to keep the tip just below the surface.

5. Stop Steaming: Once the milk has reached the desired temperature and texture, close the steam valve and
remove the jug.

6. Clean Wand: Immediately wipe the steam wand with a damp cloth to remove any milk residue. Briefly purge the
wand again to clear any internal milk.



Image: Hands demonstrating the use of the powerful steam wand to quickly turn milk into silky microfoam, with examples of latte art.

5.4. Cup Warming
The top surface of the machine acts as a cup warming tray, helping to preserve the temperature and aroma of your
espresso.

Place your espresso cups or mugs on the designated warming area on top of the machine.

Allow cups to warm while the machine pre-heats for optimal results.

6. CLEANING AND MAINTENANCE

Regular cleaning ensures optimal performance and longevity of your Garvee Espresso Machine.

6.1. Daily Cleaning

Drip Tray: Empty and clean the removable drip tray daily. The tray has a water level indicator that floats up when
full.



Portafilter & Filter Baskets: After each use, remove spent coffee grounds and rinse the portafilter and filter
baskets under hot water.

Steam Wand: As mentioned in the operation section, wipe the steam wand immediately after each use and purge it
to prevent milk residue buildup. The removable frothing nozzle simplifies cleaning.

Group Head: Wipe the group head with a damp cloth to remove any coffee grounds.

6.2. Weekly Cleaning

Water Tank: Empty and clean the water tank with warm soapy water. Rinse thoroughly.

Grinder: Periodically clean the grinder burrs using the provided cleaning brush. Refer to the manual for specific
instructions on accessing the burrs if necessary.

6.3. Descaling
Depending on water hardness, descaling should be performed every 2-3 months to prevent mineral buildup. Use a
commercial descaling solution designed for coffee machines and follow the product's instructions. Refer to the full product
manual for detailed descaling procedures.

7. TROUBLESHOOTING GUIDE

This section addresses common issues you might encounter with your Garvee Espresso Machine.

Problem Possible Cause Solution

No coffee
dispenses /
Machine
beeps

Water tank empty or not properly
seated; Pump not primed; Clogged
portafilter/group head; Machine
malfunction.

Ensure water tank is full and correctly inserted. Perform an
initial rinse cycle to prime the pump. Clean portafilter and
group head. If problem persists, contact customer service.

Coffee
brews too
slowly or
not at all

Coffee grind too fine; Too much coffee
in filter basket; Coffee tamped too hard;
Clogged filter basket.

Adjust grind size to be coarser. Reduce coffee dose. Tamp
with less pressure. Clean filter basket thoroughly.

Coffee
brews too
quickly /
Weak coffee

Coffee grind too coarse; Not enough
coffee in filter basket; Coffee tamped
too lightly.

Adjust grind size to be finer. Increase coffee dose. Tamp with
more pressure.

No steam
from wand

Steam wand clogged; Not enough
water in tank; Machine not at steaming
temperature.

Clean steam wand with needle. Ensure water tank is full. Wait
for steam indicator light.

Water
leaking from
machine

Water tank not seated correctly; Drip
tray full; Seal issues.

Ensure water tank is firmly in place. Empty drip tray. If leaking
persists, contact customer service.

8. PRODUCT SPECIFICATIONS

Feature Specification

Brand Garvee



Model Name EZ06

Color Grey

Product Dimensions 12.59"D x 12.59"W x 13.5"H

Special Features Integrated Coffee Grinder, Removable Tank, Cup Warmer, Double PID Control

Coffee Maker Type Espresso Machine (Semi-Automatic)

Filter Type Reusable

Specific Uses Espresso, Mocha, Latte, Cappuccino

Water Tank Capacity 2.8 Liters

Pump Pressure 20 Bar

Grinding Sizes 30 Optional Sizes

Heating System ThermoJet (under 30 seconds)

Item Weight 25.7 pounds

UPC 198290840946

Feature Specification

9. WARRANTY AND SUPPORT

Garvee is committed to providing excellent customer service and support for your product.

Warranty: This product comes with a 2-year warranty.

Replacement Policy: A 90-day free replacement offer is available for eligible issues.

Technical Support: Lifetime technical support is provided.

Customer Service: Access to our professional 24-hour customer service team for any support needed.

For warranty claims, technical assistance, or customer service inquiries, please refer to the contact information provided
on the Garvee official website or your purchase documentation.

© 2024 Garvee. All rights reserved.

This manual is subject to change without notice.

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.

Submit question

http://127.0.0.1/privacy-policy
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