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Garvee Fully Automatic Espresso Machine
User Manual

Model: Automatic Espresso Machine

1. INTRODUCTION

Thank you for choosing the Garvee Fully Automatic Espresso Machine. This manual provides essential information for the
safe operation, maintenance, and troubleshooting of your new appliance. Please read all instructions carefully before first
use and keep this manual for future reference.

1.1 Important Safety Instructions

Always ensure the machine is placed on a stable, level surface.

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

Keep children and pets away from the machine during operation.

Unplug the machine from the power outlet before cleaning or when not in use.

Do not operate the machine with a damaged cord or plug. Contact customer support for repairs.

Use only cold, fresh water in the water tank.

Exercise caution when handling hot surfaces and steam.

2. PRODUCT OVERVIEW

The Garvee Fully Automatic Espresso Machine is designed to deliver a professional coffee experience with ease. It
features a built-in grinder, a dual boiler system, and a touch screen for intuitive control.

2.1 Components
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Image: Overview of the Garvee Automatic Espresso Machine with key components labeled. This image shows the Coffee Bean Container,
Grinding Settings dial, 1.5L Water Tank, Touch Control Panel, Adjustable Height coffee spout, Drip Tray Waste Bin, and Automatic Rinse

Function outlet.

1. Coffee Bean Container: For whole coffee beans.

2. Grinding Settings Dial: Adjusts the fineness of the coffee grind (1-15 settings).

3. 1.5L Water Tank: Detachable tank for water supply.

4. Touch Control Panel: Intuitive interface for selecting beverages and settings.



5. Adjustable Height Coffee Spout: Accommodates various cup sizes.

6. Drip Tray Waste Bin: Collects excess water and coffee grounds.

7. Automatic Rinse Function Outlet: For system cleaning.

8. Steam Wand: For frothing milk.

2.2 Key Features

Super-Automatic Operation: Brews espresso or hot water in 30 seconds with one button.

20-Bar High-Pressure Pump: Ensures optimal aroma and oil extraction for rich taste.

Dual Boiler System: Allows simultaneous brewing and milk frothing without waiting.

360° Rotating Steam Wand: For creating silky milk foam for lattes and cappuccinos.

Built-in Conical Burr Grinder: Offers 15 grind settings for customized flavor extraction.

1.5L Detachable Water Tank: Reduces the frequency of refills.

Touch Control Screen: User-friendly interface with automatic cleaning and alarm alerts.



Image: The Garvee Espresso Machine demonstrating the 20 Bar Pump for specialized extraction and stable pressure, showing single and
double cup functions.



Image: Close-up of the Garvee Espresso Machine's touch control screen, highlighting features like dual boiler design, automatic cleaning,
and screen alarm alerts.

3. SETUP

3.1 Unpacking

1. Carefully remove all packaging materials from the machine.



2. Check for any damage during transit. If damaged, do not use and contact customer support.

3. Ensure all accessories are present.

3.2 Initial Cleaning

1. Wash the water tank, drip tray, and coffee grounds container with warm soapy water. Rinse thoroughly and dry.

2. Wipe the exterior of the machine with a damp cloth.

3.3 Filling the Water Tank

1. Remove the water tank from the back of the machine.

2. Fill the tank with fresh, cold drinking water up to the MAX line.

3. Place the water tank back into the machine, ensuring it is securely seated.

3.4 Adding Coffee Beans

1. Open the lid of the coffee bean container.

2. Pour whole coffee beans into the container. Do not overfill.

3. Close the lid securely to maintain bean freshness.

3.5 Power Connection

1. Plug the power cord into a grounded electrical outlet.

2. Press the power button on the control panel to turn on the machine. The machine will perform an automatic rinse
cycle.

4. OPERATING INSTRUCTIONS

4.1 Touch Screen Overview

The intuitive touch screen allows you to select various coffee types, adjust settings, and monitor the machine's status.
Icons will illuminate to indicate available functions or alerts.

4.2 Brewing Espresso

1. Place one or two cups under the coffee spout.

2. On the touch screen, select the desired espresso type (e.g., Single Espresso, Double Espresso).

3. The machine will automatically grind the beans, tamp, and brew the espresso.

4. Brewing will stop automatically once the selected volume is reached.

4.3 Adjusting Grind Settings



Image: The Garvee Espresso Machine showcasing its built-in conical burr grinder with 15 grind settings, from coarse (15) to fine (0).

The built-in conical burr grinder offers 15 grind settings. A finer grind (lower number) results in a stronger, more intense
espresso, while a coarser grind (higher number) produces a lighter flavor.

1. Locate the grinding settings dial inside the coffee bean container.

2. Adjust the dial to your preferred setting. It is recommended to adjust the grind setting only when the grinder is
operating or empty to prevent damage.



4.4 Using the Steam Wand for Milk Frothing

Image: The Garvee Espresso Machine illustrating fully automatic milk frothing, producing creamy and smooth foam.

1. Fill a milk pitcher with cold milk (dairy or non-dairy).

2. Position the steam wand into the milk, just below the surface.

3. Select the steam function on the touch screen.

4. Move the pitcher up and down to create desired foam texture.



5. Once frothed, turn off the steam function. Immediately clean the steam wand after use.

4.5 Coffee Varieties

Image: The Garvee Espresso Machine's touch panel displaying options for 7 different coffee varieties, including Espresso, 2x Espresso,
Cappuccino, Americano, Macchiato, Fancy Coffee, and Hot Water.

The machine offers a selection of 7 coffee varieties accessible via the touch screen:

Espresso



Double Espresso

Cappuccino

Americano

Macchiato

Fancy Coffee (pre-programmed specialty drink)

Hot Water

5. MAINTENANCE

Regular cleaning and maintenance ensure optimal performance and longevity of your espresso machine.

5.1 Daily Cleaning

Drip Tray and Grounds Container: Empty and rinse daily.

Brew Unit: The machine has an automatic cleaning cycle. Follow the on-screen prompts. For manual cleaning,
remove the brew unit (refer to specific instructions in the full manual, if provided by manufacturer) and rinse under
lukewarm water.

Steam Wand: Immediately after each use, wipe the steam wand with a damp cloth to remove milk residue. Purge a
small amount of steam to clear any internal blockages.

5.2 Descaling

The machine will indicate when descaling is required. Use a suitable descaling solution designed for espresso machines
and follow the instructions provided with the descaler and on the machine's display.

6. TROUBLESHOOTING

Problem Possible Cause Solution

No coffee dispenses
Water tank empty; Coffee beans
empty; Brew unit clogged.

Refill water tank; Refill coffee beans; Clean brew
unit.

Coffee is too weak
Grind setting too coarse; Insufficient
coffee dose.

Adjust grind to a finer setting; Check coffee dose
settings.

Milk not frothing
properly

Steam wand clogged; Milk too warm;
Incorrect milk type.

Clean steam wand; Use cold milk; Ensure milk is
suitable for frothing.

Machine displays an
error message

Specific internal issue.
Refer to the specific error code in the full manual
or contact customer support.

7. SPECIFICATIONS



Image: The Garvee Espresso Machine with its dimensions clearly labeled: 16.92 inches height, 12.22 inches depth, and 7.08 inches width.

Feature Detail

Brand Garvee

Model Automatic Espresso Machine

Dimensions (D x W x H) 18.82" x 10.16" x 15.35"



Water Tank Capacity 1.5 Liters

Pressure Pump 20 Bar

Grinder Type Conical Burr Grinder

Grind Settings 15 levels

Material Metal

Color Charcoal

ASIN B0FWRD29Z3

UPC/GTIN 199809088248

Feature Detail

8. WARRANTY AND SUPPORT

Your Garvee Fully Automatic Espresso Machine comes with a standard manufacturer's warranty. For detailed warranty
information, please refer to the warranty card included in your product packaging or visit the official Garvee website.
For technical support, troubleshooting assistance, or to inquire about spare parts, please contact Garvee Customer
Service:

Website: Visit the Garvee Store on Amazon

Email: [Insert Customer Service Email Here, if available]

Phone: [Insert Customer Service Phone Number Here, if available]

Please have your model number (Automatic Espresso Machine) and ASIN (B0FWRD29Z3) ready when contacting
support.

© 2026 Garvee. All rights reserved.

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

https://www.amazon.com/stores/Garvee/page/E28B1AAC-1328-4326-9E51-A1527F6F3A86
http://127.0.0.1/privacy-policy


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
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