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THE BRAVE 
INSPIRE

A broad vision. A horizon defined by a high and ambitious 
goal, to be contemplated and then achieved, to be admired 
and eventually conquered. Be inspired, take a deep breath. 
And then go: start your adventure. 
Because courage is not the absence of fear, but the ability 
to dominate it. 

CARLO DE SORDI

NEW YEAR, 
NEW CHALLENGES
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These last years in Sanremo have been an exciting blend of challenges, projects and 
goals: an ongoing sequence of events that seen our dreams and those of our partners 
start to come true.
The Sanremo mission is providing coffee lovers worldwide with the best tools to en-
able them to express their skills and coffee creativity in more ways than ever before. 
Thanks to our extraordinary team of skilled and passionate people who believe in the 
values of Sanremo and strive to do their best, every single day.
“The Brave Inspire” is the essence of our adventure. We face challenges every day 
together as partners towards making our dreams become reality.

Our aspirations for 2018 were ambitious, but we achieved them: in particular becom-
ing the official sponsor of the World Latte Art and the World Coffe in GoodSpirits. 
This gives us the opportunity to place our machines in the hands of the best baristas 
in each country across the world, and the effect from this first year already, has been 
some amazing feedback on our machines and their high performance.

The year 2019 promises to be amazing again: further new products and great events. 
Our unique innovative style, which started with the Opera and Café Racer, is con-
firmed once again with our new machine, the “F18”: you will discover all about this 
in the next pages.
Great events are yet to come: the first international appointement is in Boston, at the 
SCAA expo; then Berlino, at World of Coffee, with the second year of sponsorship of 
the World Latte Art and the World Coffe in GoodSpirits; and last but not least, Host in 
October: get ready to be astonished by great suriprises.

Anyway what still excites me every day is the “Sanremo soul”. From our headquarter 
in Italy to our new branch in USA and our distributors across the world: we are one 
big and growing team which believes and works to spread the quality, passion and 
energy that has gone into each and every Sanremo product.
I would like to shake hands and look straight into the eyes of all of you, who believe 
in Sanremo, one by one: but it’s impossible, since you are so much! I am the first one 
to be proud of being part of a family who knows how to work together for a common 
goal always looking to the future.
The next peaks we conquer depend only on us: the more we will dare and dream 
together, the more spectacular our successes will be, one after the other, climb after 
climb, success after success.

It’s a privilege working with you, thank you to everyone. 

Carlo de Sordi
Sales & Marketing Manager
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NEW F18
ready to take off



REALTIME
STABILITY

_Optional

QUALCOSA 25/30 sec

QUALCOS’ALTRO 25/30 sec

93,5

92,0

95,0

1

QUALCOSA 25/30 sec

QUALCOS’ALTRO 25/30 sec141312111098765432

94,5

95,5

15

1 141312111098765432

+0,3

2 group 3 group

voltage V  220-240 1N / 380-415 3N

power imput kW 6.32 7.2 

steam boiler capacity US gal / lt 2.27 / 8.6 3.7 / 14

steam boiler power kW  3.8  3.8 

pump power kW 0.15 0.15

boiler capacity US gal / lt 0.26 / 1 0.39 / 1.5

boiler element power kW 1 1.5

cup-heater power kW 0.2 0.25

net weight lb / kg 214 / 97 265 / 120

_Characteristics F18
Link to the website

 REALTIME STABILITY
Constancy in the electronic 
controlled temperature
(± 0.2 °C)

 STAINLESS STEEL
 “COLD TOUCH“

Anti-burning feature fitted with 
“Latte Art“ high-performance 

steam terminals

 ENERGY
 SAVING SYSTEM

Insulation and smart energy 
management to save up 

to 30% of energy

 REALTIME  
 STABILITY GROUP
 Exclusive Sanremo design that 
allows an accurate maintenance 
of the set temperature

AUTOSTEAM
Steam wand characterized by 
an electronic system that allows 
to mount and/or heat milk 
at the set temperature.

EXTERNAL 
VOLUMETRIC 
PUMP

NAKED 
PORTAFILTERS

MIXED INFUSION HOT WATER 
FOR TEA AND HERBAL TEAS 
Immedate mixing of cold / hot water for 
a better chemical and organoleptic quality.

ENERGY SAVING SYSTEM
Insulation and smart energy 
management to save up 
to 30% of energy.

HIGH PERFORMANCE 
VOLUMETRIC PUMP 
Pressure stability also with prolonged 
and contemporary use of more 
than one group.

AUTOMATIC 
CLEANING CYCLE
Process for coffee 
groups cleaning.

INDIPENDENT REGULATION 
TEMPERATURE WATER COFFEE  
Maximum temperature precision
and constancy of distribution.

STAINLESS STEEL COFFEE BOILER
Guarantees excellent stability and 
thermal precision, associated with 
resistance to oxidation and limestone. 

PROGRAMMABLE CUP 
WARMER TEMPERATURE 
Allows the cups to be kept at the 
optimum temperature in the most 
different climatic conditions.

REALTIME STABILITY GROUP
Exclusive Sanremo design that 
allows a precise maintenance 
of the set temperature.

COMPETITION FILTERS  
Exclusive Sanremo design, with shape 
and volume designed to capture the 
best coffee aromas and fragrances.

PROGRAMMABLE 
ELECTRONIC PRE-INFUSION
Allows control with 0.1 second tolerance 
of the flow of water that wets the coffee 
bed, with programming of 4 different 
profiles for each group.

LED LIGHTING 
OF THE WORK AREA
Allows efficient working in any 
condition of environmental lighting.

STATIC RELAY
BOILER TEMPERATURE
Allows to regulate the temperature 
as accurately as possible.

EASY SERVICE
Fast access to the internal 
parts for quick and easy 
technical service.

TEMPCONTROL 
For a very-high thermal 
stability (± 0.2 °C).

AISI 316L STAINLESS STEEL 
STEAM WAND “COLD TOUCH”
Anti-burning feature even in conditions 
of prolonged use, fitted with “Latte Art” 
high-performance steam terminals.

AUTO-ON, AUTO-OFF 
AND DAY-OFF FUNCTION
Programmable on-off timer for 
each day and/or daily timetables.

HIGH POWER 
STEAMER TERMINAL 
(bigger holes diameter)

 SOFT
 PRE-INFUSION

Flowactive System: for 
precise control of the water 
flow and pre-infusion time

3 s

PRE-INFUSION TIME
SOFT PRESSURE

5 s . . . s

CBA

CBA

0 s

0.

0 s

3 SEC.

TEMPO DI
PRE INFUSIONE

SOFT PRESSURE
5 SEC. . . . SEC.

CBA

0 SEC.

10.

BEST RESULT
IN THE CUP

PRE-INFUSION
TIME

3 s 5 s . . . s

mixed waterCOLD INJECTION

HOT INJECTION

DISTRIBUTION
GROUP

MIXER

T1

T2

T3

GROUPS’ BOILER

Pre-infusion is the first phase 
in the extraction of coffee: 
the powder is wet and prepared 
for the following optimal extraction. 
Furthermore, pre-infusion allows 
to make the powder uniform 
in order to avoid the formation 
of preferential routes. 

Thanks to the Multiboiler Realtime Stability 
system it is possible to set – for each single 
distribution group – the temperature of 
the coffee boilers, in accordance with the 
blend and/or the single-origin coffee used. 
The system can guarantee a complete 
independence between the distribution 
of coffee and steam, ensuring that the 
two actions do not affect each other, thus 
compromising a good outcome.

___
Each group has a dedicated 
boiler powered by 
preheated water thanks to 
the mixing of cold and hot 
water coming from the heat 
exchangers; the group is 
kept at the ideal temperature 
by a specific resistor, which 
ensure a perfect thermal 
regulation.

The electronic control unit is equipped 
with a PID temperature management 
system, which independently regulates 
the coffee boilers and the heating 
of the individual groups.
Thanks to this system, a very high level 
of thermal stability is guaranteed, with 
a calibrated variation of ± 0,2°C 
for a perfect extraction of coffee.

SET 
TEMPERATURE

DETECTED 
TEMPERATURE

BLEND / A
BLEND  / B
SINGLE ORIGIN / C

3.4
inches

87
mm

20.7 
inches

526 
mm

4.8
inches
 
122
mm

25.5 inches /646,5 mm35.5 inches / 902 mm 42.2 inches / 1072 mm

_Versions

2 group
2 steam taps
1 water tap
1 one-cup portafilters
2 two-cup portafilters

3 group
2 steam taps
1 water tap
1 one-cup portafilters
3 two-cup portafilters

 TALL VERSION

_Technical data  

All images are subject to illustrative purpose. 
The manufacturer reserves the right to modify without 
prior notice the technical characteristics indicated above.

GROUP FLUSHING
With a simple pressure of the button 
a small quantity of water is dispensed 
to allow the group to be always clean.

Control panel:

GROUP 1 GROUP 2 GROUP 3

MULTIFUNCTION 
TOUCH DISPLAY

BACKLIGHT 
LOGO

TEMPERATURE AND
EXTRACTION TIME

4 PROGRAMMABLE
DOSES

CONTINUOUS DELIVERY /
GROUP FLUSHING

PUMP 
PRESSURE

STEAM BOILER
PRESSURE

PROGRAMMING
MENU STEAM BOILER

TEMPERATURE

ACTIVATED
CUP WARMER ACTIVATED ALARMS

SELF-POWER
SET SERVICE REQUEST

WI-FI CONNECTION
(OPTIONAL)

HOT WATER
LEVEL

DATE

Multifunction touch display:

20.7
inches

526 
mm
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SOFT 
PRE-INFUSION

TEMPCONTROL
MULTIBOILER 
SYSTEM

F18

IN FLIGTH STABILITY

 MULTIFUNCTION
 DISPLAY

 QUICK STEAM
 COUPLING
The new quarter-turn knob 
allows extreme precision 
limiting physical stress

 OPERATION ALARM
 MANAGEMENT
Dedicated menù for malfunction 
and alarm records

_Colorss
Black|Matte black RAL 9005

White|Black RAL 9003|9005

Red|Matte black RAL 3002|9005

Blue|Matte black RAL 5024|9005
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DEVICE .01 DEVICE .02

DEVICE .01 DEVICE .02 DEVICE .N

   REMOTE WEB SERVER   WI-FI MODULE    ROUTER WI-FI   DEVICE
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(step D) 
TEMPERATURE 

REGULATION

(step C) 
SELECTIONS OF 

PROFILE BUTTONS
PUSH / dose 1,2,3
PULL / dose 4,5,6

(step E) 
DOSE

REGULATION

(step A) 
GROUP

SELECTION

(step B) 
PUSH / PULL

LEVER SELECTIONS 
OF BUTTONS (step F) 

INFUSION
REGULATION

PROTECTED 
ACCESS LEVELS
Baristas or Managers can 
enable access to the data 
of their machines by inserting 
a password to the service 
and / or to the manufacturer.

PROTECTED ACCESS LEVELS
Baristas can enable access to the data on 
their machines by inserting a password.

Since today on the new Opera 2.0 is 
easier to handle, thanks to the Sanremo 
Cloud and Webapp Express yourself 
interface, for an even easier and 
interactive using experience. 

_ Handling through Sanremo app, from smart-
phone, tablet, or pc, of all configuration pa-
rameters of the machine, without the need for 
physically being in front of it.  

_ Possibility of connecting multiple machines 
simultaneously for sharing, modifying, and set-
ting of recipes and configurations. 

_ Simultaneous monitoring and handling of 
multiple machines by the same owner (e.g.: 
franchising in different locations). 

_ Statistical analysis of consumption, distribu-
tion, maintenance, configuration for all con-
nected machines.  

_ Remote maintenance by the technician for 
updating, verification of the correct settings 
and parameters control.  

PLUS + (ENABLING THE MANUFACTURER)

_ Sending of App updates to the machines
_ Sending new settings (recipes)
_ Clearer and faster data collection aimed to 
 resolve any technical/constructive problems
_ Useful information for the improvement 
 and evolution of the product
_ Direct and continuous contact 
 with the manufacturer

PLUS + (THROUGH SANREMO CLOUD)

_ Remote interaction and monitoring of all the 
 functions and performances of the machine
_ Reading and changing of the machine settings
_ Display of historical usage data
_ Consumptions analysis for a better 
 stock management
_ Meters reading of the coffee dispensed
_ Saving, restoring and sharing of settings 
 (recipes) on your machines

PLUS + (USING THE LOCAL WI-FI NETWORK)

_ Reading and changing machine settings 
 and parameters
_ Consumptions analysis for a better 
 stock management
_ Meters reading of the coffee dispensed
_ Saving, restoring and sharing of settings 
 (recipes) on your machines

Data exchange can only be effective 
in the wi-fi range.

PLUS + (ENABLING THE SERVICE)

_ Immediate report of anomalies
_  Diagnosis and possible remote 
 troubleshooting
_ Reduction of machine downtime
_ Logisitic planning and organization 
 of maintenance interventions

  INTRANET (LOCAL WI-FI NETWORK)   INTERNET (GLOBAL NETWORK) / SANREMO CLOUD

SANREMO CLOUD

MANUFACTURER

MAINTENANCE 
SERVICE

LOCAL WI-FI 
NETWORK

BARISTA

MANAGER

INTERNET GLOBAL 
NETWORK

SCALE SYSTEM CERTIFICATIONS FINISHESWI-FI SYSTEM

Opera. The Revolution.
Link to the website.

FROM JANUARY 2019

OPERA 2.0 WI-FI

FROM ANYWHERE
ANYTIME

EVERYTHING IN AN APP

THE ADVANTAGES 
OF ALWAYS BEING 
CONNECTED

___
For each group it is possible to set:

*in Opera IST with scales system priority is given to the espresso’s weight in cup

With the interface Express yourself, the 
barista has total control of the extraction 
phase of his coffee and can manage each 
dispensing parameter according to his ex-
perience and professionalism.  

To configure and set all the parameters of the ma-
chine, a specific App has been designed, which 
runs on tablet. 

The application Express yourself utilizes a graphic 
interface, it is both user friendly and intuitive. This 
interface allows the user to set each groups relative 
parameters accurately for the perfect extraction. 

Upon choosing the group (step A) and assigned a 
configured profile (step B,C) will define the general 
parameters of extraction: temperature and dos-
es (step D,E). At the end it is possible to adjust the 
parameters relative of the 3 extraction’s phases: 
pre-infusion, main infusion, post-infusion (step F).

TEMPERATURE 
Water temperature T2
Group temperature T3
Steam temperature T5
(unique boiler for all groups)

DOSE
Weight of ground coffee
Water dose *
Pump pressure
Coffee weight *

INFUSION
Timing 
Pump pressure
Amount of water

_8 9_



Sanremo Café Racer, Official Machine of 
the World Coffee Events for the #WLAC 
and #WCIGS championships, has trav-
elled around the world until it got to the 
final rounds at Belo Horizonte. 

A trip that followed our machine around 
the several international competition stag-
es and that will also see it as the protag-
onist for the next two years with the spon-
sorship of the WCE. 
We have already planned our 2019, but 
we are still enthusiastic for the feedback 
received during the #BrazilWCC where, 

Sestic, Giacomo and Pietro Vannelli, Pat-
rick O’Malley and John Gordon, as well 
as the highly specialised technical team. 
Thanks to the valuable contribution of our 
team, we made sure that both baristas 
and aspiring champions received advice 
from the S.W.A.T to improve their training 
with the Café Racer.

The feedback was fast and we want to 
share it with you all.

Dhan Tamang 
6 times UK Latte Art Champion

I am here to compete and 
to make coffee using the 
Café Racer with the San-

remo team. I must thank Sanremo for the 
opportunity and their fantastic machine. 
The design of the Racer is awesome, the 
look is amazing without detracting from 
the technical aspects. In fact, as a barista, 
I must admit that the Café Racer is very 
simple to operate regardless of what I 
want to do.

Agnieszka Rojewska
World Barista Champion 2018 

What I love of Sanremo 
is that it is manufacturing 
coffee machines made by 

coffee professionals for coffee profession-
als, and this makes it one of the best in 
the world. 
Thanks to this event a larger audience can 
see how functional the machine is and I 
believe that the design presented by San-
remo is superb. 
What I prefer is the S.W.A.T: all baristas 
working in the Sanremo Team are people 
that have taken part to competitions and 
having them in the backstage, ready to 
help us, is something that we have never 
experienced before. Now thanks to San-
remo we receive advice from experts that 
went through our own life experience and 
we couldn’t have asked for anything bet-
ter for a competition of this level.

James Shepherd
SCA Europe National
Account Executive

The team was incredible, 
the support truly excel-

lent. Thanks a million, Sanremo.

Cristina Caroli
SCA Italy Coordinator

Sanremo Coffee Machines 
made us proud as Quali-
fied Sponsor of the World 

Coffee Events. The S.W.A.T and the en-
tire Sanremo group have guaranteed ex-
ceptional support, team spirit and unpre-
tentiousness during all the competitions. 
Every time they were asked for help, we 
saw them running, carrying heavy Café 
Racer machines by hand or helping oth-
er baristas with all the support they could 
do. I was hugely impressed by the degree 
of collaboration and the synergy between 
Sanremo and the baristas that were get-
ting ready to compete.

Carlo De Sordi
Sales and Marketing Manager
Sanremo Coffee Machines 

It has been an extraordi-
nary experience, we felt 

the passion and the enthusiasm of the com-
munity of coffee lovers and we are already 
working to push towards new levels. 
Until the next event, Sanremo congratu-
lates Irvine and Dan for winning the first 
place at the #WLAC and #WCIGS and 
sends its best wishes to them!
Let’s resume the year filled with energy 
and a schedule busy with events and sur-
prises for our audience! We look forward 
to showing you what we have in store for 
the entire community and above all for the 
baristas that will continue their #WLAC 
and #WCIGS experience with us. 
We are ready for the next stages and to 
give everyone the possibility of testing our 
Racer first hand.

thanks to the hard work of our team and the 
enthusiasm of our community that supports 
and follows us every day, Sanremo Coffee 
Machines have become a buzzword. 
We did our best and the results proved it. 
To thank everyone for the warm welcome 
and for the crowd that gathered around 
us in the competitions days, we wanted 
to do something special. We arrived at 
Belo Horizonte with a well-defined plan: 
helping the fans get in touch with our 
sector experts.  Thus, our audience had 
the chance of chatting and training with 
professionals like Ben Stephens, Sasa 

CAFÉ RACER AT THE 
“BRAZIL WORLD COFFEE COMPETITION”
THE MACHINE OF 
THE #WLAC AND #WCIGS 
CHAMPIONSHIPS  
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 3 GRINDING   
 ROTATION SPEED

3 possible selections of 
rotation speed to obtain 

variations of grinding curves

 DIRECT WAY  
 FOR MANUAL SHOT

Manual bypass that allows
 individual doses of different coffee 

separate from the main hopper

 EMPTY CHAMBER  
 GRINDING

Individual dosing allows the 
grinding chamber to remain 
empty, enabling fresh coffee 

dosing every time and 
avoiding waste

 PRESETTED
 GRINDING SIZES

On board memory saves multiple 
preset grinding parameters 

according to the coffee 
demand and purposes

 REVO 3:  
 COFFEE BLENDS  
 CREATION
Programmable coffee 
percentages from different 
hoppers at the same time, 
creating personalized blends

HIGH PERFORMANCE  
 BURRS
A special coating of the grinding 
assembly assists in durability 
and protection, granting lower 
friction coefficients and reducing 
electrostatic charge 

 PRE-WEIGHING  
 SYSTEM
Precision beans weighing 
system before the 
grinding phase

INNOVATIVE WORK-FLOW
Thanks to our innovative work tool, 

Sanremo changes the barista’s everyday 
life, leaving room for creativity by 

guaranteeing precision 
and professionalism.

PRESETTED 
GRINDING SIZES
On board memory saves 
multiple preset grinding 
parameters.

MOTORIZED MICROMETRIC 
BURR ADJUSTMENT  
Allows the adjustment of the 
granulometry with high precision 
grinding differentials.

UNIVERSAL 
PORTAFILTER SUPPORT
Using a two-axis adjustment system, 
any portafilter can be used.

TEMPERATURE AND 
MOISTURE DETECTION 
SENSOR
The sensor detects and displays 
the internal burr chamber 
temperature and humidity.

MANUAL  MACROMETRIC 
ADJUSTMENT – REVO 3 only  
Allows a large step granulometry regulation 
of the burr adjustment for rapid change 
between brewing methods: Espresso, 
Drip Filter and Batch brewing.

SIZE OF WORKING AREA
The large work space allows the 
usage of different accessories such 
as portafilters, brewing filters 
or take-away bags. 

PROGRAMMED 
MAINTENANCE AND 
CONSUMPTION STATISTICS
Based on real coffee consumption, 
the system reminds you to check 
the burrs wear usage.CONTACTLESS SENSOR 

START FOR GRINDING  
Option to start grinding automatically 
with a sensor, which detects the 
presence of the portafilter.

SYSTEM DISPLAY 
Touch-screen digital display 
for control and programming 
of all operating parameters.

FLAT BURRS Ø 98 mm 
Sanremo exclusive design. 
Special long life coating with 
“screwless” fixing system.

MOTOR
High performance engine 
(1 HP) with inverter, enables 
3 different speeds.

AIR COOLING SYSTEM
Thermoregulated fan that allows you 
to have the optimal temperature 
inside the coffee grinder in different 
working conditions.

_Characteristics

Revo 1 Revo 3

power W  850 850

disks – flat flat

disks diameter inch /mm 98 98

coffee beans hopper capacity lb / kg 1,5 3 x 0,8

net weight lb / kg 25 25

width inch / mm 200 200

height inch / mm 600 615

dept inch / mm 550 550

_Technical data _Colorss
Black RAL 9005

 Touch-screen digital display
_Everything under control

MANUAL DOSE BUTTON

SINGLE DOSE BUTTON

MENU BUTTON

GRINDING SPEED

GRIND SIZE SETTING

SELECTION BUTTON

GRINDER TEMPERATURE

SELECTION BUTTON “–”

COFFEE DOSE

AIR HUMIDITY

DOUBLE DOSE BUTTON

AUTOSTART FUNCTION

GRINDING PRESET

SELECTION BUTTON “+”

  SWITCH TO THE NEXT GRINDING PRESET

 EASY SERVICE
Easy access to grinding burrs 

for both periodic cleaning 
and replacement

 DOUBLE CHECK   
 OF GRANULOMETRY
Sanremo exclusive patent
REVO 1:  Digital micrometric regulation of burrs 
REVO 3:  Digital micrometric and in addition 
a manual macrometric adjustment

AVAILABLE 
SOON

_12 13_



Coffeehall Arts Districts
400 Seaton St Los Angeles, 
CA 90013
_
aldo.l@sanremous.com
www.sanremous.com

Sanremo Coffee 
Machines USA, Inc
99 Grand Street, 
Unit 20, Moonachie, 
New Jersey 07074 – USA
_
alessio.t@sanremous.com
www.sanremomachines.com
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NEWS FROM... LOS ANGELES
SANREMO IN ARTS 
DISTRICTS

NEWS FROM... NEW YORK
CITY COFFEE 
TRIP 2018
Sca Italy organizes every year exciting 
coffee trips all over the world: this year 
one of the destinations was New York, 
with the sponsorship of Sanremo Coffee 
Machines. Five days with 12 bartenders, 
professionals and coffee lovers discov-
ering the best coffee shops in the city, 
visiting the New York Coffee Festival 
and enjoying trainings and labs walking 
through the skyscrapers of Manhattan. 
The comment by Davide Cobelli - Head 
of Education Sca Italy and of the City 
Coffee Trip project “With great team 
spirit we have fully fallen into New York 
reality to get inspiration for one’s profes-
sion and activity. I am very happy with 
how organized, and it was very nice to 
find and have fun with friends like Dritan 
Alsela and Patrick O’Malley. I thank all 
the guys for the time spent together and 
above all the sponsors who helped me 
make this trip a reality.”
The group has visited the Sanremo Cof-
fee Machines stand at the New York Cof-
fee Festival, and held several tastings in 

local specialty coffee shops like Taylor’s 
St Baristas Manhattan; Stumptown Cof-
fee Roasters, Grumpy coffee and Intelli-
gentsia. Cobelli adds: “It was very im-
portant for the boys to also train with the 
Coffee Skills Program with the Sensory 
and Roasting modules at the Sanremo 
Coffee Machines Venue, the new compa-
ny headquarters in the USA a few steps 
from New York. There was no lack of 
time to visit a magnificent city like New 
York, between an excursion to the Hud-
son River and a walk in Central Park.”

From December 2018 coffee lovers can 
enjoy Sanremo Machines also in LA, at the 
new Coffeehall location in Arts Districts. In 
the last years, Coffeehall contributed to the 
growth of the LA coffee community by hav-
ing hosted more than 30 Roasters/Coffee 
brands as a residency at the original loca-
tion in Chinatown LA. In the new Coffeehall 
location they will continue with the rotating 
space with even more roasters starting in 
2019: they will host multiple Roaster and 
Coffee brands per week, to do either a 
take over at the showroom and activities 

such as Cupping, Education on Coffee and 
education on Sanremo machines.
In coordination with the showroom staff, 
they created a menu that will showcase 
how each Sanremo machine can show 
its consistency and functionality since the 
showroom is open to the public and will 
also have an appointment only tour of the 
machines. 
This is an exciting space for Sanremo and 
it gives to the brand a chance to connect 
with many roasters and shops in the LA 
area and West Coast United States. 
The location in downtown Los Angeles 
“Arts District” has been a hub for artists 
for decades. Recently it has seen an in-
flux of tech creatives and big corporations 
like Spotify, Warner Brothers Music, Soho 
House who are dominating the landscape. 
This also brings big coffee companies like 
Stumptown, Verve and Blue Bottle.

HEADQUARTER IN USA

_14 15_



Design your own

Proudly imported and distributed by ELECTRICAL
INDUSTRIES

Design your own

Proudly imported and distributed by ELECTRICAL
INDUSTRIESTel: +27 21 511 8177   |   Email: info@sanremo.co.za   |   www.sanremo.co.za

Sanremo in South Africa 
is rapresented by:
Electrical Industries
24 Section Street, 
Paarden Eiland, Cape Town
_
byron@elecind.co.za 
www.sanremo.co.za

Sanremo Coffee Machines Australia 
Unit 25, 38-46 South Street, 
Rydalmere NSW 2116
_
santiago@sanremoaustralia.com.au  
alessandro@sanremoaustralia.com.au
www.sanremoaustralia.com.au
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The core focus of the Canvas Project is 
to offer a particular market segment a 
unique design identity which could be 
replicated onto an affordable espresso 
machine. This enabled a very price driven 
consumer group to still receive a machine 
with a “Showpiece Design” that would el-
evate the bar and overall design.

The ZOE was chosen because of its mod-
ern, sleek & straight design as well as the 
pricing which suits our “price conscious 
consumer group”.
The design of the ZOE allows us to utilize 
various materials & visual content. 
The next step from this was to make the 
design process user-friendly and easily 
accessible.
To do this we launched the ZOE Canvas 
Project on the Website with a download-
able ZOE Measurement Template  for ac-
curate drawings.
The customer can either utilize their own 
design team to create the visual content 
or they can utilize our design team. Once 
visual content & materials has been fi-
nalized by the customer we utilize a out-
sourced industrial manufacturing & graph-
ics team to build/print the concept within 
10 working days. 

Porsche is a brand synonymous with words 
like luxury, performance, excellence and 
superiority. Porsche has emphasised its 
sporting and competitive spirit for auto-
motive engineering through its racing 
branch, ‘Porsche Motorsport’. Annually, 
Porsche Motorsport Australia holds its flag-
ship event, the Porsche Carrera Cup at the 
Grand Prix in Melbourne. A race consist-
ing of only one make of car, where the 
difference between winning and losing is 
dependent on the driver, the engineers and 
their relationship with their car. The Sanre-
mo team was ecstatic when Coffex Coffee 
Roasters (Coffee sponsors of Porsche Mo-
torsport in Australia) approached us to de-
sign a custom Café Racer that embodied 
the sentiments of which Porsche has carried 
throughout its long history. The Café Racer 
being the best choice due to its foundations 
on the interlinked relationship between the 
machine, the barista and the technical.

The custom Café Racer became a canvas 
that went through multiple iterations of co-
lour and features to form the quintessential 
Porsche/Sanremo machine. The final de-
sign concluded with an emphasis on the 
Porsche racing spirit portrayed through the 
special ‘red’ used in the Carrera Cup co-
lours. Moreover, the importance of luxury 
conveyed through the side mounted leath-
er panels that give the haptic feedback of 
high-end sophistication. 

 The race.  From the moment our Sanre-
mo team arrived at the Porsche motorsport 
teams lounge we were greeted by the long 
line of drivers, engineers and Porsche em-
ployees that began and ran their day on 
the Café Racer. Whilst drinking Coffex 
coffee by the machine, the unmistakeable 
exclamations of awe and appreciation 
would resound throughout the lounge. Be-
fore, after and during the race, the Café 
Racer was pushing high volume all day 
juxtaposed with the rumble of the Porsche 
Carreras that would fly past on the track at 
over 250km/h.
Once the race had ended, the cars had 
cooled down and the crowds began to 
thin, our proud Café Racer was loaded 
into the Porsche truck. It will be sent to all 
Porsche events around Australia to be ex-
posed to all the excitement, pressure and 
high performance that competitive motor-
sport is fuelled by, and it will win again.

Special thanks to Alessandro Calabrisello 
for the managing of the event.

NEWS FROM... AUSTRALIA
PORSCHE 
CAFÉ RACER 

NEWS FROM... SOUTH AFRICA
ZOE CANVAS 
PROJECT
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A TALK WITH

WOMEN LEADING 
THE FIELD

Although our machines are found world-
wide, we want to talk about a place in 
Treviso that managed to draw our atten-
tion and that is only a few miles away 
from our Headquarters!        
Taste Coffee & More has recently ranked 
9th among the best coffee shops in Italy 
and Elisa, one of the owners (along with 
Fabio), was nominated as Best Barista of 
the Year. 
We had a chat with her to find out how 
the idea of Taste was conceived and what 
it is like to offer specialty coffee in Italy 
one year after its opening.

How was Taste conceived? 

Taste is a project we had been coveting 
and dreaming of for quite some time and 
which we started conceiving and plan-
ning after our adventure in Australia.  

Taste was opened about a year 
ago, how can you describe this 
first anniversary? 

At the beginning it was all extremely difficult. 
A year has gone by since we opened Taste 
and we consider ourselves very satisfied. 
It was a year full of extremely interest-
ing moments and tough challenges. We 
propose a product that is far off the idea 
people have of Italian bars, which is a 
bit commonplace. We perceive that ev-
ery day, especially when a tourist crosses 
Taste’s threshold; here tourists feel more at 
home than local clients. The average Ital-
ian consumer, in fact, struggles with the 
idea and does not fully understand what 
we do. We have opted for a different 
kind of coffee roasting which we use to 
propose many other methods besides the 
espresso, and apparently Italian clients 
find it difficult to understand. We must 
constantly explain what we do over and 
over again, yet we enjoy doing it as the 
nicest thing (and I am always happy to re-
iterate) is that we have turned our passion 
into our daily work, and this is something. 
Therefore, even if we have to repeat the 
same things over and over again, client 
after client, we never tire and continue to 
endeavour to promote the coffee culture 
worldwide and make clients aware of 
what they are drinking and the ways they 
can taste coffee. 

For your coffee shop, which ranked 
9th among Italy’s best coffee shops, 
you have chosen the Sanremo Op-
era. What made you to bet on this 
machine?  

We chose the Sanremo because we have 
known it for many years. It is a company 
we carry in our hearts, and first of all for 

You are winning one competition 
after another and thanks to your 
hard work you are becoming fa-
mous all over the world. Consider-
ing you have also ranked first place 
at recent World Coffee Events, how 
would you describe the year just 
ended?

Well…I am not winning all the competi-
tions! I only managed to win a few. The 
challenges are really tough and all baris-
tas are very talented. Over the years, not 
only men but also women are becoming 
more and more skilled and I am proud to 
be part of this big community of coffee 
lovers.
Something I appreciate a lot is that, once 
the competitions start, there is no distinc-
tion between men and women: we are all 
equal, we only stand out from the others 
for our individual skills. 
Men, women, newcomers and first-class 
baristas: there is no difference between 
them and this is evident each time. You 
can never guess the winner because they 
have all trained very hard, visualising 
their goal, then adrenaline does the rest.
For me competing does not mean aspir-
ing to become famous but to develop 
my skills. How would I describe this last 
year? One like many: every time, when 
the season ends, I allow myself a few 
days’ break then I start thinking about my 
next objectives.

the people who created it. Secondly we 
adore their coffee machine and I have had 
the opportunity of using it many times. 
In a way, it is as if I saw Opera being con-
ceived while it was at the finishing stage, 
it was the time when I was training for my 
Latte Art competition in 2015. I saw many 
people working on that machine and the 
entire process impressed me tremendous-
ly. Then, in Australia, I also had the op-
portunity of doing my training sessions 
with the Opera. I operated it for quite a 
long time, and eventually I started familia-
rising with the coffee machine. And once I 
decided to open Taste, we had no doubts 
about it… we had anticipated that Opera 
would have been our choice.

What’s it like to use it every day 
on a constant basis? 

We can do many things with it, it is a 
coffee machine that requires some time to 
attune to it. But I would like to point out 
that it is not a matter of difficulty, simply 
that you actually manage to understand 
the potential of the machine if you devote 
your time to it. Working always with dif-
ferent coffees enables us to play with var-
ied extraction profiles. And obviously, as 
you use the machine, you can understand 
it in depth and get the best out of it. 
At Sanremo the atmosphere is really inter-
esting, we are lucky to live near its head-
quarters and be able to experience the 
company directly and on an ongoing basis.  

Elisa, you have won the title of Best 
Barista of the Year, do you feel like 
giving some advice to those who 
wish to improve their skills and 
intend doing it using the Sanremo 
Opera?  

I strongly recommend all baristas to nev-
er stop training professionally and to take 
all opportunities, perhaps when they are 
on holiday or at an event, to pay a visit 
to the Sanremo exhibition stand. Examine 
the space as you were sponges, absorb-
ing everything, because al the people that 
rotate around Sanremo are baristas and 
super professionals (both at national and 
international level) from whom one can 
learn a lot. In my opinion, this is a world 
where one never stops learning and ev-
ery person, that you are lucky enough to 
meet, can give you something.

ELISA URDICH
THE ITALIAN WOMAN WHO 
EMBRACED THE SPECIALTY COFFEE

AGNIESZKA ROJEWSKA
WORLD BARISTA CHAMPION 2018

Once everything is defined, I start train-
ing hard for the national and internation-
al competitions and continue in this way 
until the date of the World Championship.
It’s a constant combination of work, trav-
els, depression, anger, disillusionment, 
tiredness, excitement, happiness and 
adrenaline. It’s hard, but I would not 
change anything as I am doing what I 
love and my passion has become my full-
time job.

We already interviewed you during 
the WLAC and WCIGS at Belo Hor-
izonte and you told us how you 
went through this experience with 
the support of Sanremo’s entire 
team. Looking back, what do you 
remember of our time together?

Sanremo’s team is fantastic in many ways, 
but it was at Belo Horizonte tha I felt part 
of the family for the first time and this was 
truly important for me. 
Being able to chat with the members of 
the S.W.A.T. was like a dream come true. 
The psychological and professional sup-
port I received from the Sanremo World 
Academy Team was phenomenal. I had 
the opportunity of seeing the best baristas 
like Ben Stephens, Sasa Sestic, Giacomo 
and Pietro Vannelli, Patrick O’Malley as 
well as John Gordon help anyone experi-
encing difficulties, and it was an import-
ant moment to share. 

What is your next objective with us?

Being new to the Sanremo family, I reck-
on that my first objective will be to find 
my place inside the team and understand 
how to contribute to the Sanremo commu-
nity. Then, it will be a year full of brain-
storming and new challenges to find out 
our next project as a team. I can’t wait to 
embark on this new experience!

What advice would you give to 
someone who wishes to follow 
your footsteps?

I guess that the best advice I could give 
is to be patient and quite determined to 
follow one’s own dreams and objectives. 
Decide what you want to obtain then think 
of how to achieve it. You must accept that 
the way ahead is likely to be strewn with 
difficulties and that there will be little time 
to rest, if you really want to improve him-
self, but you will love every step of your 
journey. Remember that you are living 
your passion.
It will not be easy but the experience is 
worth the effort, and just like everything, 
no challenge means no progress. What I 
can tell future women baristas is that it will 
be a truly electrifying experience. You will 
have the opportunity of competing with ev-
eryone, with no exception, and to improve 
your skills in a huge community of enthusi-
asts: enjoy the adventure. This kind of life 
is exciting. Good luck to you all!
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We would like to highlight is the 
increased brand perception worldwide. 
Thanks to the mutual work and efforts, 
the sponsorships and the never-ending 
activities on social media, Sanremo 
boasts now a brand perception at the 
highest levels ever.

More and more people from the outside 
community would like to wear and show 
with pride our Sanremo items. 

FASHION MERCHANDISING

SANREMO 
STYLE
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INSTAGRAM

SOCIAL LIFE
Our instagram community is growing 
so fast! Our fans keep tagging us on 
their photos, commenting on our posts 
and sharing our #wearesanremo spirit 
throughout the social media. 
We want to share with you some of 
the fans that have participated in our 
community life. 
We thank each and every person that 
is following us and that lets us know 
what it means for them to be part of our 
big family. Seeing people around the 
world talking about us and enjoying the 
performance of the Sanremo machines, 
makes us proud.

Thank you Sanremo Community!

We’re ready to travel worldwide and to 
meet our community once again.
We love moving from one country to 
the other, participating to the most 
important events in the world and we do 
it especially to meet our fans that believe 
in the Sanremo values. 
The passion and dedication that we put 
in our hard work are worth it each and 
every time we see the enthusiasm of our 
community. The people that post, tag, 
comment and share their love for our 
machines, makes us want to improve 
every day. 
We always want to reach the top, break 
the boundaries and take our community 
with us. We are always evolving and our 
fans follow us every step of the way. 
Thank you for travelling with us, thank 
you for being part of #wearesanremo 

OUR HASHTAGS

#sanremocoffeemachines
LAST MONTH 5.872  | NOW 6.988

#wearesanremo
LAST MONTH 4.875  | NOW 5.804

#sanremoopera
LAST MONTH 3.478  | NOW 3.764

#sanremocaferacer
LAST MONTH 2.960  | NOW 3.446

FOLLOW US

@sanremocoffeemachines

@sanremocoffeemachines

@sanremomacchine

#WEARESANREMO
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www.sanremomachines.com

____________

For any assistance or questions on 
coffee machines, please do not hesitate 
to contact our Assistant Team at
export@sanremomachines.com

Sanremo Coffee Machines USA, Inc
99 Grand Street, Unit 20, Moonachie, 
New Jersey 07074 – USA
T +1 973 907 3013
alessio.t@sanremous.com

Sanremo Coffee Machines s.r.l.
Via Giacomo Bortolan 52
31050 Vascon di Carbonera [TV] – ITALY
T +39 0422 448900
F +39 0422 448935

Sanremo Coffee Machines s.r.l. has a certified Quality Management System 
according to UNI EN ISO 9001:2015 standard.


