
Pressure Method

Pressure preparation method 
without the need for electricity and 
with an elegant design.

This preparation method 
allows a precise extraction 

for a manually brewed 
espresso.

How to do it?

MANUAL ESPRESSO

Espresso GC
Medium Roast

Fine grind

Dose 
between 15 and 
18 grams of finely 

ground co�ee.

When you 
have the desired 

amount of espresso, 
release the arms and 

you are ready to serve.

Add 
the ground co�ee into 

the portafilter and tamp evenly, then 
place it into the group-head. Refill the tank 

with hot water again at a temperature between 90 
and 95ºC

Dose

Press

Prepare

Serve

PORTAFILTER

Before using, first warm-up 
and clean machine by adding hot water 

to the tank and flush out the group-head.

ARMS

WATER CHAMBER

Fill

Raise the arms of the 
machine that drive the water pressure 

through the filter, reaching between 5 and 
10 bars.As you lower the arms, the hot water 
passes through the seal and the filter, 
extracting your espresso.


