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INTRODUCTION

This manual provides detailed instructions for the safe and efficient use of your De'Longhi La Specialista
Maestro Espresso Machine. Please read all instructions carefully before operating the appliance and retain this
manual for future reference. This machine is designed for preparing espresso, coffee, and milk-based
beverages, including cold brew, using fresh coffee beans.

The La Specialista Maestro combines advanced technology with user-friendly features, allowing you to craft a
variety of coffee drinks with precision and ease. Key features include an integrated grinder, Smart Tamping
Technology, Active Temperature Control, and versatile milk frothing options.

IMPORTANT SAFETY INFORMATION

Always follow basic safety precautions when using electrical appliances to reduce the risk of fire, electric
shock, and/or injury to persons. This appliance is for household use only.

+ Do not touch hot surfaces. Use handles or knobs.

o To protect against fire, electric shock, and personal injury, do not immerse cord, plugs, or appliance in
water or other liquid.

o Close supervision is necessary when any appliance is used by or near children.

o Unplug from 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.

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

¢ Do not use outdoors.

o Do not let cord hang over edge of table or counter, or touch hot surfaces.
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« Do not place on or near a hot gas or electric burner, or in a heated oven.

o Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control
to “off”, then remove plug from wall outlet.

o Do not use appliance for other than intended use.

Setup GUIDE

1. Unpacking and Initial Cleaning

Carefully remove all packaging materials and components from the box. Before first use, wash all removable
parts such as the water tank, drip tray, portafilter, and milk jug with warm water and mild detergent. Rinse
thoroughly and dry.

2. Positioning the Machine

Place the espresso machine on a stable, flat surface, away from heat sources and water. Ensure there is
adequate space around the machine for ventilation and access to the water tank and bean hopper.

Figure 1: The De'Longhi La Specialista Maestro Espresso Machine, showcasing its sleek stainless steel design, integrated

grinder, control panel, and brewing area. Two glass espresso cups are positioned to catch freshly brewed coffee.



3. Filling the Water Tank

Remove the water tank from the back of the machine. Fill it with fresh, cold drinking water up to the MAX level
indicator. Replace the tank securely in the machine.

4. Filling the Bean Hopper

Open the lid of the bean hopper located at the top of the machine. Pour fresh, whole coffee beans into the
hopper. Close the lid securely to maintain bean freshness.

Grinds Fresh Beans Every Time

15 Adjustable settings from fine to coarse

Figure 2: A close-up view of a hand adding fresh coffee beans into the transparent hopper of the espresso machine. This
highlights the integrated grinding system.

5. First Use and Priming

Plug the machine into a grounded electrical outlet. Follow the on-screen prompts or refer to the quick start
guide for the initial priming cycle. This process flushes the internal circuits with water and prepares the
machine for brewing.

OPERATING INSTRUCTIONS




1. Grinding Coffee Beans

The La Specialista Maestro features an integrated burr grinder with 15 adjustable settings. Select your desired
grind size using the grind selector dial. For espresso, a fine grind is typically required. The machine
automatically doses the correct amount of coffee for a single or double shot.

2. Smart Tamping Technology

After grinding, the Smart Tamping Technology ensures consistent and mess-free tamping. Insert the portafilter
into the grinding station and pull the lever down firmly until it clicks. This applies the optimal pressure for an
even coffee bed, crucial for consistent extraction.

Assisted Tamping

Eliminate the guesswork for mess-free dosing & tamping

Figure 3: This image demonstrates the assisted tamping feature, where a user pulls a lever to compress the coffee grounds in
the portafilter, ensuring a consistent tamp without manual effort.

3. Brewing Espresso

Attach the portafilter firmly into the brewing group. Select your desired beverage (e.g., Espresso, Americano)
from the control panel. The machine allows for 5 temperature settings to optimize extraction for different bean
types. Press the brew button to start the extraction process. The 19-bar Italian pump ensures optimal pressure
for a rich crema.



5 Temperature
settings

Expertly Extracted Espresso

Consistent 9 bar extraction

Figure 4: The espresso machine in action, brewing a shot into a glass cup. The image highlights the digital display and the
machine's capability for 5 temperature settings for precise brewing.

4. Milk Frothing Options
The La Specialista Maestro offers both automatic and manual milk frothing.

o Automatic Frothing (LatteCrema Hot System): Fill the LatteCrema milk jug with milk. Attach it to the
machine. Select a milk-based beverage (e.g., Cappuccino, Latte Macchiato) from the menu. The system
automatically froths and dispenses milk directly into your cup.

o Manual Frothing (Commercial Style Steam Wand): For hands-on control, use the powerful steam
wand. Immerse the tip of the wand into a milk jug filled with cold milk. Turn the steam knob to activate
steam and froth milk to your desired texture.



Powerful VAN One-touch
steam wand auto frothing

Choose How You Froth

Turns milk & alternatives to silky smooth microfoam

Figure 5: This composite image illustrates the two milk frothing methods: manual frothing using the powerful steam wand and
automatic one-touch frothing with the LatteCrema system.

5. Cold Brew and Espresso Cool

The machine features proprietary Cold Extraction Technology for cold brew beverages. Select 'Cold Brew' or

'Espresso Cool' from the beverage presets. The machine uses specific water flow, pressure, and temperature
rates to create these refreshing drinks in under 5 minutes.



Cold Brew and Espresso Cool

Featuring our proprietary Cold Extraction Technology

Figure 6: A cold brew beverage being dispensed from the machine into a glass, highlighting the innovative Cold Extraction
Technology for quick cold coffee preparation.
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Figure 7: A collage of four different coffee drinks, including hot lattes and various iced coffee preparations, showcasing the
machine's ability to brew both hot and cold beverages.

MAINTENANCE AND CLEANING

1. Daily Cleaning

o Drip Tray: Empty and rinse the drip tray daily or when the red indicator floats up.

o Portafilter: After each use, remove spent coffee grounds and rinse the portafilter and filter basket under
running water.

o Steam Wand/LatteCrema System: After frothing milk, immediately purge the steam wand to clear any
milk residue. For the LatteCrema system, run the 'Clean’ cycle after each use.

o Exterior: Wipe the exterior of the machine with a soft, damp cloth. Do not use abrasive cleaners or
solvents.

2. Descaling

The machine will indicate when descaling is required. Use only De'Longhi descaling solution. Follow the
instructions provided with the descaler and the machine's display prompts for the descaling cycle. Regular
descaling is crucial for maintaining machine performance and longevity.



3. Grinder Cleaning

Periodically clean the grinder burrs to ensure optimal performance. Refer to the detailed instructions in the full

manual for removing and cleaning the upper burr and grinding chamber.

TROUBLESHOOTING

This section addresses common issues you might encounter with your La Specialista Maestro Espresso

Machine. For more complex problems, please contact customer support.

Problem Possible Cause Solution

Water tank empty; machine not primed; ) ) ) ) .
No coffee i PY P Fill water tank; prime the machine; adjust grind

) coffee too finely ground or tamped too ) )
dispenses hard setting coarser; reduce tamping pressure.
ard.

Coffee is . - . . o .
; Coffee too coarsely ground; insufficient =~ Adjust grind setting finer; increase coffee dose;
00

coffee dose; extraction too fast. ensure proper tamping.
weak/watery
Milk not Steam wand/LatteCrema system Clean steam wand/LatteCrema system
frothing clogged; milk not cold enough; incorrect thoroughly; use cold milk; try different milk types
properly milk type. (dairy/non-dairy).
Machine Water tank not seated correctly; drip Ensure water tank is fully inserted; empty drip
leaks water  tray full; internal component issue. tray; contact customer support if issue persists.
Descalin Perform the descaling procedure as per the
] g Machine requires descaling. gp P
light on manual.

PRoODUCT SPECIFICATIONS

Feature Detail
Brand De'Longhi
Model Name La Specialista Maestro

Model Number EC9885M

Color Stainless Steel
Product Dimensions (DxWxH)  14"D x 16.5"W x 18.5"H
ltem Weight 35.3 pounds
Coffee Maker Type Espresso Machine (Semi-Automatic)

Pressure 19 Bar ltalian Pump

Grinder Built-in grinder with 15 precise settings

Tamping Technology Smart Tamping Technology

Temperature Control Active Temperature Control (5 infusion temperatures)



Feature Detail

Cold Brew, Cold Extraction Technology, Automatic Frothing (LatteCrema),

Special Features
Manual Steam Wand

Espresso, Americano, Coffee, Flat White, Latte Macchiato, Cappuccino,

Beverage Presets
Espresso Cool, Cold Brew
Voltage 120 Volts

Total Hardness Test, Cleaning Brush, Single/Double coffee filter, Stainless
Included Components Steel Milk Frothing Jug with LatteCrema(TM) System, Coffee outlet
cleaning disk, Cloth, EcoMulticlean sample, Cleaning Tabs Sample

UPC 044387988520

WARRANTY AND SUPPORT

For detailed warranty information and customer support, please refer to the official De'Longhi website or
contact their customer service directly. Keep your proof of purchase for warranty claims.

You can typically find support resources, FAQs, and contact information on the manufacturer's official product
support pages.

© 2025 De'Longhi. All rights reserved.
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