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INTRODUCTION

This user manual provides comprehensive instructions for the safe and efficient operation, maintenance, and
troubleshooting of your Gevi 20 Bar Espresso Machine. Please read this manual thoroughly before first use and keep it for

future reference.
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Figure 1: Gevi 20 Bar Espresso Machine

SAFETY INFORMATION

o Always ensure the machine is unplugged before cleaning or maintenance.
« Do not immerse the machine, cord, or plug in water or other liquids.

o Keep out of reach of children.

o Use only cold, fresh water in the water tank.

o Do not operate the machine if the power cord or plug is damaged.

o Exercise caution when handling hot surfaces and steam.

Probuct OVERVIEW AND COMPONENTS

Familiarize yourself with the various parts of your Gevi Espresso Machine.



' maramer |

I s = |
\ |

eaning Pin

Figure 2: Key Components of the Gevi Espresso Machine. Includes Spoon & Tamper, 51mm Single Cup Filter, 59mm Double Cup Filter,
Cleaning Pin, Powder Portafilter, Capsules Portafilter, Removable Drip Tray, and 1L Removable Water Tank.
1. Spoon & Tamper: For measuring and compacting ground coffee.
51mm Single Cup Filter: For brewing a single shot of espresso with ground coffee.
51mm Double Cup Filter: For brewing a double shot of espresso with ground coffee.
Cleaning Pin: Used for clearing blockages in the steam wand.
Powder Portafilter: Holds the ground coffee filter baskets.
Capsules Portafilter: Designed for Nespresso Original capsules.

Removable Drip Tray: Collects excess liquid and is easy to clean.
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1L Removable Water Tank: Holds water for brewing and steaming.

SETUP

Before first use, ensure all packaging materials are removed and clean the water tank and portafilters with warm, soapy



water. Rinse thoroughly.

1. Fill the Water Tank: Remove the 1L removable water tank from the back of the machine. Fill it with clean, fresh
water up to the MAX line. Place the tank back securely.

Figure 3: Filling the water tank.

2. Initial Rinse Cycle: Place a large cup under the brewing head. Press the power button to turn on the machine.
Once the indicator lights stop flashing, press the single cup button to run a cycle of hot water through the system.
Repeat this process 2-3 times to clean the internal components.

3. Pre-heat Cups: Place your espresso cups on the cup warming tray on top of the machine to pre-heat them.

Figure 4: Cups on the warming tray.

OPERATING INSTRUCTIONS

Brewing Espresso with Coffee Powder

Follow these steps to brew espresso using ground coffee.



Simple Steps to Make Milk Froth

S

Step1 Step 2 Step 3 Step 4 Step 5
Fill the water tank with Press the steam button and wait Release water untill Creat perfect Enjoy your
clean and fresh water until the heating for steam is finished steady steam milk foam foam

Figure 5: Simple Steps to Get Perfect Espresso with Powder Portafilter.

. Prepare Portafilter: Insert the desired filter basket (single or double) into the powder portafilter. Add ground coffee
using the spoon, then tamp firmly with the tamper.

. Attach Portafilter: Align the portafilter with the group head on the machine and twist it firmly to the right until it locks
into place.

. Select Brewing Amount: Place your pre-heated cup(s) under the portafilter spouts. Press the desired brewing
button (single or double shot). The machine will automatically stop when the selected volume is reached.
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Figure 6: Brewing Amount Choices: Default single 1 oz, Default Double 2 0z, Customizable Single 0.8~2.0 oz, Customizable Double
1.7~4.4 oz.

4. Monitor Pressure: The built-in pressure gauge helps you achieve optimal extraction. Aim for the blue zone for ideal
pressure.
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Figure 7: Optimal Flavor Extraction with 20 Bar Pump, NTC Control, Pre-infusion, and Pressure Gauge.

Brewing Espresso with Nespresso Original Capsules

The Gevi Espresso Machine also supports Nespresso Original capsules.
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Figure 8: Simple Steps to Get Perfect Coffee with Capsule Portafilter.

1. Insert Capsule: Open the capsule portafilter and correctly place a Nespresso Original capsule inside. Close the
portafilter.

2. Attach Portafilter: Align the capsule portafilter with the group head and twist it firmly to the right until it locks into
place.

3. Brew: Place your cup under the portafilter. Press the desired brewing button (single or double shot). The machine
will brew the coffee from the capsule.
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Figure 9: The Gevi Espresso Machine offers two brewing methods: for Nespresso Capsules and for Ground Coffee.

Making Milk Froth

Create creamy milk froth for lattes and cappuccinos.



Figure 10: Simple Steps to Make Milk Froth.

1. Prepare Milk: Fill a stainless steel milk pitcher with cold milk (dairy or non-dairy).

2. Activate Steam: Turn the steam knob to the steam icon. Wait for the machine to heat up and the steam indicator
light to become solid.

3. Froth Milk: Submerge the steam wand tip just below the surface of the milk. Turn the steam knob to release steam.
Move the pitcher up and down to create microfoam.

4. Clean Steam Wand: Immediately after frothing, wipe the steam wand with a damp cloth to remove any milk residue.
Briefly release steam into an empty cup to clear any internal milk.

Your browser does not support the video tag.

Video 1: Demonstrates how to make barista-quality coffee drinks at home using the Gevi Espresso Machine, including espresso extraction
and milk frothing.

MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and longevity of your espresso machine.
o Daily Cleaning:

o Empty and rinse the drip tray after each use.

Figure 11: Removable drip tray for easy cleaning.

o Wipe down the exterior of the machine with a soft, damp cloth.



Figure 12: Easy to Maintain: Stainless Steel Housing, Effortless Maintenance and Cleaning.

o Rinse the portafilter and filter basket immediately after use.
o Weekly Cleaning:

o Clean the water tank with warm, soapy water and rinse thoroughly.

o Use the cleaning pin to clear any blockages in the steam wand.

o Descaling: Descale the machine every 2-3 months, or more frequently if you have hard water. Use a descaling
solution specifically designed for espresso machines and follow the product's instructions.

TROUBLESHOOTING
Problem Possible Cause Solution
) Water tank empty; machine not heated; Fill water tank; wait for indicator lights to
No coffee dispenses. ) i N . .
portafilter not properly inserted. stabilize; re-insert portafilter securely.
Coffee brews too Coffee grounds too fine or tamped too Use coarser grind; reduce tamping pressure;

slowly or drips. hard; clogged filter. clean filter basket.



Problem Possible Cause Solution

Coffee brews too Coffee grounds too coarse or not enough Use finer grind; increase coffee amount; tamp
quickly or is watery. coffee; insufficient tamping. more firmly.

Steam wand not Machine not heated to steam temperature; =~ Wait for steam indicator light; clean steam
producing steam. steam wand clogged. wand with cleaning pin.

SPECIFICATIONS

Brand: Gevi

Model Name: ECMG1-SS0A1

Color: Stainless Steel

Product Dimensions: 12.3"D x 5.5"W x 12"H
Item Weight: 8.8 pounds

Coffee Maker Type: Espresso Machine
Pressure: 20 Bar Pump

Water Tank Capacity: 1 Liter (approx.)
Voltage: 120 Volts

Special Features: Compatible with Nespresso Original Capsules and Coffee Powder, Milk Frother, NTC Temperature
Control, Pre-infusion, Pressure Gauge.

Included Components: 20Bar Espresso Machine x 1, Capsules Portafilter x 1, Powder Portafilter x 1, 51mm Double Cup
Filter x 1, 51mm Single Cup Filter x 1, Spoon & Tamper x 1, Cleaning Pin x 1, User Manual x 1.



Figure 13: Compact design with dimensions: 12.3"D x 5.5"W x 12"H.

WARRANTY AND SUPPORT

Gevi values your satisfaction. Every Gevi product (purchased via an official or authorized channel) is entitled to a2-
month warranty and lifetime tech support.

If you encounter any issue with your Gevi espresso machine, please feel free to contact us through the official Gevi
website or your purchase platform for assistance.

For more information and support, visit the Gevi Store on Amazon.

© 2024 Gevi. All rights reserved.


https://www.amazon.com/stores/Gevi/page/4A79346F-82BF-4EF3-B0CB-26C5D19322B8

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 | 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
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