VISACREM



The parameters that
determine a perfect espresso
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Visacrem V6 espresso machines. An innovative

concept for the world of coffee, with new

technologies, design and functionalities

An innovative way of preparing
espresso. Easier. More homoge-
neous. Simply perfect. Using the
same quality parameters from the
first to the last espresso made dur-
ing the day.

The versatility of the design of the
Visacrem V6 Espresso machine
makes it suitable for any type of cof-
fee shop, bar or restaurant.

The range of Visacrem V6 espresso
machines incorporates new and
advanced control systems that guar-
antee the special characteristics of a
perfect espresso in each cup.




Technical characteristics
of all models

« Hot water temperature for teas, can be
regulated to between 85 and 98°C.

« Automatic renewal of water by simply
pressing a button.

« Programmable hot water dispenser.

« Two section top tray to allow access to the
group area.

« Tray lifting system to ease maintenance pro-
cedures without the need to remove cups.

« Tempered glass control panel with glass-
lined serigraphy, fully integrated in the machine’s
front panel, enabling easy cleaning and guaranteeing
a long working life.

+ New Easy latte® quick opening tap for
the perfect emulsion of milk for cappuccinos and
lattés.




Technische Eigenschaften
VISACREM V6 drei Gwrouppen aller MOdeue

+ Regulierbare Wassertemperatur fir die
5, Zubereitung von Tee zwischen 85 und 98° c.

+ Automatische Wassererneuerung iber
einen Knopfdruck.

+ Programmierbare HeiBwasserentnahme.
+ Eine in zwei geteilte Oberplatte, um den

Zugang zum Bereich der Brih- und Auslaufeinheit zu
erleichtern.

* Plattenanhebesystem, um die Abnahme der
Seitenteile zu erleichtern, ohne dafir die Tassen

entfernen zu mussen.

Bedientafel aus gehartetem Glas und mit
erigrafie im Frontbereich der Maschine,
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Easy Latte® ein neuartig
dampfhahn, der die perfekte Aufscha
Milch zuldsst, usag@ ad | atte Macchiato
zuzubergi




Additional characteristics of display models

* Boiler water temperature control

programmable via the display.

« Automatic group cleaning pro-
gramme.

»  Electrical cup warmer operated from
the control panel.

. Automatic coffee counter and shot
timer.

*«  Warning system for water softener
regeneration or change.

* Machine start/stop can be pro-
grammed.

*« Check-control and diagnosis system.

The range of Visacrem

V6 espresso machines is

manufactured in two and
three group models.



Zusatzliche Eigenschaften
VISACREM V6 drei Gruppen, Digital Display der MOdeue mit Display

« Temperaturkontrolle des
Kesselwassers Uber das Display.

« Automatisches Reinigungsprogramm
fiir die Briithgruppen.

D Elektrischer Tassenwirmer, der von
der Bedienungstafel aus bedient werden
kann.

¢ Automatischer Ziahler der
zubereiteten Kaffees.

* Hinweis zur Erneuerung des
Entkalkers.

* Programmierbare Ein- und
Ausschaltung der Maschine.

¢ Check-Kontroll und Diagnosesystem.

Visacrem V6
Espressomaschinen
sind zurzeit in 2- oder

3 gruppigen Modellen

verfugbar.



VISACREMV6
two groups,

Grouptronic®.

Patented Grouptronic” Temperature Control

Many variables come into play when preparing espresso bever-
ages, and brew water temperature is one of them.To control this
important parameter; Quality Espresso has designed and patent-
ed a unique temperature control system that avoids the higher
electricity costs and service issues of multi boiler systems.

Grouptronic® technology: probes continuously
monitor the temperature of each group, allowing
the espresso brew water to be fine tuned to each
blend, group by group.

A simple yet ground-breaking evolution of the thermo siphon
system which has been present in the best espresso equipment
for over 50 years, our Grouptronic® technology allows the tem-
perature for each group head to be independently programmed
with a precision of +/- 0.2°C.

The end user can subsequently adjust this parameter via the
display, changing the brew water temperature to suit the coffee
blend being served. A different temperature can be set on each
group head, allowing the barista to prepare different blends with
different brew water temperatures on the same machine.



SOLENOID

A two way solenoid controls
the flow on each thermo-
siphon circuit.

TEMPERATURE
PROBE

Measures the group tem-
perature and provides the
information to the main
board.

BREW GROUP

Mono block 3 kilo brass group heads with

natural infusion-extraction system.

Patented Grouptronic® Temperature Control

TRANSFORMER
Provides the precise volt-
age needed to power the

solenoids.

DIGITAL MAIN
BOARD

Ensures the programmed
temperature is maintained in
each brew group.

BOILER

Copper boiler with independent
thermo-siphon heat exchangers for
each brew group.



EL
Grouptronic®?

BEI HOHEN
TEMPERATUREN
die daraus resultierende
Extraktion ist bitter und
sduerlich, und die Arom

BEI NIEDRIGEN
TEMPERATUREN Espresso
verliert die Intensitdt der Aromen,

PERFEKTE EXTRAKTION
dauert 20 bis 30 Sekunden, mit
konstanter Briihwassertemperatur
zwischen 88 und 94 °C.

des Kérpers und des Geschmack

Quality Espresso V6 | 06-201 | -



Visacrem V6 Grouptronic®: the only machine which
constantly maintains the temperature of every espresso

The Complete Range of Visacrem V6 Espresso Machines
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In the interest of continuous product development, the
manufacturer reserves the right to modify the charac-

Groups Height Depth Width Capacity Power Weight

Gruppen Hohe Tiefe Breite Kapazitit  Leistung Gewicht

2 46 cm 57 cm 83 cm 13 litros 3500 W 72 Kg

3 46 cm 57 cm 100 cm 18 litros 4600 W 86 Kg

2 Display 46 cm 57 cm 83 cm |3 litros 3500 W 72 Kg without notice.
3 Display 46 cm 57 cm |00 cm 18 litros 4600 W 86 Kg

2 Grouptronic 46 cm 57 cm 83 cm |3 litros 3500 W 72 Kg

3 Grouptronic 46 cm 57 cm 100 cm 18 litros 4600 W 86 Kg

teristics of the appliances presented in this publication
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QUALITY ESPRESSO

Quality Espresso

Making espresso machines since 1952
Hersteller Seit 1952

Motores, [-9

08040 Barcelona (Spain)

Tel. 932 231 200 = Fax 932 232 017
ExportTel. +34 933 946 305

Export Fax +34 933 322 | ]|

www.qualityespresso.net

info@qualityespresso.net




