
Super Automatic Beverage System, 
a compact Bean To Cup brewer



 LATTE CAPPUCCINO ESPRESSO LONG COFFEE HOT MILK/CREAM  HOT WATER

Introducing Café Espresso, the one step solution 
that delivers authentic espresso and specialty 
beverages in a reliable, affordable and compact 
design.  Compliment your coffee program by 
offering coffee house quality drinks to your menu 
and elevate the customer experience while 
generating more revenue per ticket.  

PERFECTLY PREPARED DRINKS
Café Espresso offers six customizable drinks at the touch of a button:  Espresso, Long Coffee, Cappuccino, 
Café Latte, Steamed or Frothed milk and hot water.   Simply choose a drink recipe, with the touch of a 
button personalize the strength of coffee, amount of steamed or frothed milk and the total drink volume 
with our intelligent brew wheel. 

Café Espresso
Super automatic Beverage system

Newco PN: 152774
Shown here with included extended bean hopper, 

extra capacity stand and milk carafe



PORTABLE DESIGN
Café Espresso’s compact design allows easy placement within you restaurant, hotel or workplace.  The 1.9 
Liter water reservoir can prepare approximately 17 8oz drinks or 32 espresso shots before needing to be 
refilled.  Simply remove the reservoir and fill with water or lift the lid and fill in place.  Café Espresso can 
also be connected to a 3-5 Gallon bottle of water (Direct plumbing not available).  

MILK SYSTEM
Professional milk delivery system delivers both steamed and frothed milk for the perfect Latte or 
Cappuccino.  Easy to remove frothing head makes cleaning a simple process and keeps your drinks 
tasting their best.   The portable thermos allows you to offer multiple milk options (2%, Skim, Soy).  Easily 
exchange milk thermoses to create the complete coffee house experience.   

CLEANING
Complicated and troublesome espresso equipment are a thing of the past with the Café Espresso.  
Automated cleaning of the brew mechanism and daily scheduled cleaning of the milk system with steam 
and hot water ensures the highest quality specialty coffee program.

BREWER STAND
Café Espresso’s included brewer stand provides increased capacity for coffee grounds and rinse / cleaning 
waste water.  Focus on preparing drinks during the day without the interruptions of emptying the waste 
bin and drip tray.  

INCLUDED IN BOX
Your Café Espresso Machine (1) ships complete with: 
• Extended Bean Hopper (1)
• Extra Capacity Stand (1)
• Milk thermos (1)
• Starter pack cleaning kit (1) shown right

ACCESSORIES
Compliment your Café Espresso program and keep your unit performing at its peak with our line up of 
accessories and cleaning products.

 

 MILK THERMOS 
152817 

MILK HOSE 
152818 SLOTTED MILK HOSE 152848

DEZCAL 1 PACK
500510

CAFIZA TABLETS 
32 TABLETS 

782333

IN TANK 
WATER FILTER 152827

STAND 152816 

MILK FROTHER CLEANER 
40 TABLETS 

782332

• In Tank Water Filter (1)
• Milk Hose (1)
• Slotted Hose (1)



Café Espresso  

 
800.325.7867   •  3650 New Town Blvd.   •  St. Charles, MO 63301newcocoffee.com

TECHNICAL SPECS 
Cups Per Hour:   ........................................................................................................30-40 8oz specialty drinks

Hot Water Per Hour: .................................................................................................................. 1.5  Gal per hour  

KEY FEATURES:
• One touch Cappuccino/ Coffee Latte/ Espresso/

Long coffee beverage, no need to move cup
• Patented brew unit system with auto-clean 

function
• Built-in milk frother unit with auto-clean function
• Intelligent PCBA control system with fault warning 

and information reminding function

• 750g large capacity coffee bean tank
• Large Capacity waste bin for brewed coffee grounds 

(75 Espressos).
• 2L large capacity waste water tray
• Cafe Espresso has NUMEROUS languages including 

English, French and Spanish. 

 Part Number HEIGHT  WIDTH DEPTH VOLTS WATTS AMPS WEIGHT   

       PN: 152774 23.5” 11.89” 17.75” 120 VOLT 1450W 12A 35 LBS

                          *Measurements include extended bean hopper and base as depicted on the front image.
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Instructions of coffee machine parts

Bean container cover

Water tank lid

Water tank

Coffee grounds container

Drip tray

Drip tray grid

Powder container cover

Grinding wheel

Bean container

Coffee spout

Handle

Milk pipe

Milk frother

Hot water spout

Milk and cream spout

Power cord
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Coffee machine operation interface instructions

READY

Espresso icon

Long coffee icon

Hot water icon

Power switch

Screen

Cappuccino icon

Coffee Latte icon

Hot milk/cream icon

Cleaning button

Rotary button
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