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Carlo de Sordi
Chief Executive Officer

CARLO DE SORDI

WELCOME 2021

Sanremo’s greatest strength has always been human contact: constructive 
communication and solid relationships.
However, 2020 has put all this to the test. Covid-19 has disrupted our 
world by changing our lives, as well as hitting us where it hurts the most, in 
our minds and especially our relationships. 
However, people need to find the willpower to react. At Sanremo we have 
all worked to the best of our ability during these past months.
I would like to dedicate the new edition of our magazine, accompanied 
with heartfelt thanks, to all the members of the Sanremo team, starting with 
the factory workers. The sense of belonging, the willingness, the positivity 
that everyone has shown throughout these difficult times, deserve to be 
recognised. These are the real foundations from which to draw the strength 
and confidence needed to face the new challenges ahead.

2020 brought us the “unexpected”. However, we took advantage of this period to focus on 
all those areas that could be improved.
We have enhanced our team with dedicated specialists for each department.
As regards our products, we have taken actions to test and subject our technologies to stress 
with the aim of perfecting them. Furthermore, we have invested in research and develop-
ment for the completion and renewal of the range. The goal is for Sanremo products and 
design to be present and recognised as being strong at all levels.

2021 is full of news. In fact, it is now possible to pre-order the F18SB, a new single-boiler 
model derived from the F18 which belongs to the entry level of the mid-segment. Further-
more, the Home Collection will debut with the CUBE model, an entry-level semi-professional 
machine. This will be followed by a multiboiler model with digital pressure profile regula-
tion, which is part of a more refined range. Towards the end of the year, presumably at the 
HOST exhibition, we will present the new line of entry-level professional machines, the final 
version of Brave, and the REVO grinder.

I am pleased to inform you that we have entered into a partnership agreement with ZHAW 
(Zurich University of Applied Sciences). In fact, from March 2021, Sanremo Coffee Ma-
chines will be a Gold Partner of the ECAS (Certificate of Advanced Studies) post-graduate 
programme in coffee Excellence based on an “alliance agreement” with the SCA.
We will be involved with our machines and our experts, hosting courses and workshops, 
training sessions and conferences, on the creation of coffee excellence in the future. This is 
only the first of several projects that will follow on from this collaboration.
Our goal is to create a new way of promoting culture in the world of coffee. The outcome 
of this collaboration will be made available to the whole community of coffee lovers. This 
will be the backbone that will support our next message: being wholly responsible towards 
the community, giving our contribution to the growth of the system.

I look back and I cannot help but be impressed and proud of all the goals (which are more 
and more significant every year) that our company has achieved so far. This is above all 
thanks to the commitment and dedication of those who are part of it, which allows us all to 
dream big and make these dreams come true. 

Yours sincerely,
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pre-order

now

NEW F18 SB
YOUR JOURNEY 
STARTS NOW!

THE PERFECT INTRODUCTION 
TO THE WORLD OF COFFEE. 
OPTIMAL THERMAL AND PRESSURE STABILITY, 
AS WELL AS A COMPLETELY REDESIGNED 
INTERFACE AND OUTSTANDING USABILITY, 
GIVE USERS A PRODUCT WHICH IS UNIQUE 
AND ORIGINAL.
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WATCH 
THE F18 SB 
VIDEO
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es: modalità stand by eco mode
vers. 02

es: visualizzazione pressione / unità di misura in bar
icone non attive nascoste

es: visualizzazione temperatura / unità di misura in gradi C°
icone non attive nascoste

es: icone tutte attive

 AUTOSTEAMER

F18 SB

THE NEW 
SINGLE BOILER

 MULTIFUNCTION
 DISPLAY

STEAM BOILER 
WATER LEVEL

STEAM BOILER 
WATER LEVEL

ECO MODE_________________________________________

IDLE MODE - PRESSURE_________________________________________

STEAM BOILER 
PRESSURE

IDLE MODE - TEMPERATURE_________________________________________

STEAM BOILER 
TEMPERATURE

FUNCTIONS_________________________________________

REQUIRED SERVICE

ACTIVATED AUTOMATIC ON/OFFACTIVATED ECO MODE

CLOCK

DETECTED ALARM

ACTIVATED CUP WARMER

HOT WATER

AUTOMATIC CLEANING

FOAMING

STEAMING

Autosteamer Version Standard Steam Version
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es: icone tutte attive

Matte black | Matt black RAL 9004

Matte black | Matt white RAL 9004 | 9003

Matte black | Brown RAL 9004 | 8019

Matte black | Racing red RAL 9004 | INVER 81784

F18 SB
Download the catalog

All images are for illustrative purposes. The manufacturer reserves the right to modify the 
technical characteristics indicated above, without prior notice.

Control panel
(4 o 6 PROGRAMMABLE DOSES)

2 group 
2 steam taps
1 water tap
1 one-cup filter holder
2 two-cup filter holders

3 group 
2 steam taps
1 water tap
1 one-cup filter holder
3 two-cup filter holders

 TALL VERSION
Keyboard 7 selections

DOSE (5) SINGLE DOSE (6) DOUBLE

CONTINUOUS DELIVERY
GROUP FLUSHING

Keyboard 5 selections

coffee extraction time

SHOT CLOCK

DOSES (1,2) 
SINGLE/DOUBLE

DOSES (3,4) 
SINGLE/DOUBLE

STANDARD VERSION

_Colours
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 MULTIFUNCTION
 DISPLAY

 ENERGY
 SAVING SYSTEM

Insulation and smart energy 
management to save up 

more than 20% of energy

 GROUP SR 61
Chromed brass grouphead with 

thermosiphonic circulation system 
optimized to maintain the ideal 

coffee extraction temperature

 DIE-CAST
 ALUMINIUM LEGS

Machine support made in 
die-cast aluminium

_Versions

3' 
2/4"

88
mm

25' 2/4" /646,5 mm35' 2/4" / 901 mm 42' 1/4" / 1071 mm

20"

512 
mm

20' 1/4"

512 
mm

5"
 
123
mm

TALL VERSION

2 group 3 group

voltage V

max total absorbed power/
steam boiler heating element

kW 3.2/2.7 5.65/5.1 

kW 4.3/4.0 6.30/6.0 

kW 5.0/4.5

steam boiler capacity  lt 12 18

pump power kW 0.15 0.15

cup-heater power kW 0.20 0.25

net weight lb / kg 172 / 78 211,5 / 96

gross weight (with shipping crate) lb / kg 231,5 / 105 267 / 121

_Technical data
220-240 1N / 380-415 3N 50/60Hz
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SANREMO CUBE

SMALL MACHINE, 
BIG IMPACT
The CUBE is our most compact coffee 
machine to date. But beneath its minimal 
exterior lies the technology and power 
you expect from any Sanremo machine. 

Style, and serious substance. 

_8
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NEW F18 SB
YOUR JOURNEY 
STARTS NOW!

Not just a coffee 
machine, it’s a lifestyle.

P
R
O

D
U

C
TS

 -
 S

A
N

R
EM

O
 C

U
B
E

9_

HIGHLIGHTS_09_2021_04_07.indd   9HIGHLIGHTS_09_2021_04_07.indd   9 07/04/21   13:1307/04/21   13:13



SANREMO CUBE 

BE YOUR 
OWN BARISTA
When you choose Sanremo Coffee Ma-
chines, you are not just buying a profes-
sional tool or a piece of design: you are 
acquiring the key to enter our world of 
“coffee lovers”.
When you turn on a Sanremo,  you turn on 
your passion for coffee. 

Barista-standard coffee in 
your own home, at work, 
wherever and whenever 
you want. 

The CUBE ensures the highest 
quality coffee experience, 
cup after cup.

It’s time to be your 
own barista.

Power, in your hands
With WiFi technology and the CUBE app 
you can control your machine from your phone! 
Including: 

+ Remote machine on/off
+ Set-up boiler temperature for CUBE_R
+ Manage water tank level
+ Enable and manage water filter signaling
+ Show shot time in real time
+ Statistics: daily, weekly and monthly counters 
 for coffee and water consumption
+ Weekly scheduler to program up to three 
 different “time slot” per day to fit perfectly 
 around your life!

 Smart coffee 
 at your finger tips 

_10
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CUBE A

CUBE B

CUBE C / Custom

MATT MATT

MATT MATT
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LeatherWood Fabric etc.

 Make it yours 
 Choose your CUBE 

Customise your CUBE with different colour 
and finish options. 
From simple and chic, to bright and bold - 
build your dream machine.

CUBE
Link to the website

Technical Features

+ 1.9L heat exchanger boiler 
 stainless steel AISI 316
+ 1.8L internal water tank
+ E61 themosiphon group with 
 mechanical pre-infusion 
+ Vibration pump
+ Boiler power 
 1500W/230Vac - 1300W/120Vac
+ Energy Saving System
+ WiFi connection with Web App
+ Complete set of accessories 
 for user experience

Plus features

+ Selectable water supply from 
 internal tank or home main line
+ High performance volumetric 
 pump rated 54L/h
+ Digital display

CUBE_V & CUBE_R / DIMENSIONS
Width ............................. mm 323 | 12’- 3/4”
Depth ............................. mm 465 | 18’- 3/8”
Height ............................. mm 369 | 14’- 1/2”
Weight (CUBE_V) ............. Kg 22,7 | 50 lbs
Weight (CUBE_R) .............. Kg 26,5 | 58 lbs

All images are for illustrative purposes. The manufacturer reserves the right to modify the 
technical characteristics indicated above, without prior notice.

It’s possibile to customize the 
central box with special colours 

and/or your own logo.

Special finishes

Standard finishes

Available finishes 
of the body

Available finishes 
for the central box

The A version is the simplest and most minimal 
solution, suitable for a domestic customer. The cov-
er panels of the  machine are in a single color and 
the side panels in a single piece.

On the version B the side panels are perforated to 
show an underlying sheet that can be customized.

This model is dedicated to fans of the Sanremo 
style who wish to have a unique and highly per-
sonalized product, which can be in harmony with 
their tastes and with the surrounding environment.

 Both CUBE V and 
 CUBE R are available 
 in 3 different body 
 styles:  A, B & C 

Different connection models are available 
with mobile, tablet and PC.

Point-to-Point directly
with Machine

Cloud to access from 
anywhere

Manage more than one 
machine with the same app 
in different places!
Perfect to manage and control 
for machines in your home, 
B&B, hotel, office etc...
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MILAN
CENTER

SANREMO
SHOWROOM

NAVIGLIO
PAVESE

NAVIGLIO
GRANDE

PORTA
GENOVA

SANREMO MILAN OPENING

THE NEW 
MULTIFUNCTIONAL
SPACE

In addition to the Sanremo branches in 
New York and London, very recently there 
has been the opening of a new Sanremo 
Showroom Training Centre in Milan. These 
common spaces contribute significantly to 
the growth of a community of profession-
als, always ready to exchange ideas and 
knowledge as well as interact with roasters, 
technicians and champions. Those who par-
ticipate in education and training sessions 
directly on our machines, become part of 
the Sanremo family.
The new headquarters is located in Via 
Morimondo 26, a neighbourhood full of 
creative energy.
We look forward to seeing you!

WATCH 
THE VIDEO

_12
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Sanremo Coffee Machines Australia 
www.sanremoaustralia.com.au

NEWS FROM... AUSTRALIA
WHAT’S UP 
FROM DOWN UNDER

 Jibbi Little’s Café Racer at home 

“Hi, I am Jibbi Little, Australia’s current 
Latte Art champion.
I have been in the Sydney coffee scene 
since moving from Thailand in 2006. My 
passion for coffee has led me to become a 
highly-regarded barista, latte art specialist, 
Q-grader, competition judge, and now an 
award-winning coffee roaster. I also de-
signed and founded the popular JIBBIJUG 
milk pitchers that help you craft beautiful 
latte art at home or in a café.

My obsession with quality is apparent in 
everything I set out to do. My mission is 
“to serve a coffee roasted with great care 

and to achieve the perfect balance of fla-
vours. Sweetness, clarity and texture in a 
cup with great mouthfeel.”

The Sanremo Café Racer has been my pre-
ferred machine ever since using it as the 
sponsored machine during the World Latte 
Art competition in 2019. Since then I have 
fallen in love with its capabilities and effi-
ciency. My daily home set up consists of a 
naked black 2 group Café Racer which sits 
proudly on my kitchen worktop. 
“I offer many latte art and espresso train-
ing classes and the Racer, with its innova-
tive programming technology and profiles 
is the perfect set up”.

 Guerrilla Roasters 
 Australian Bushfire Response 

Guerrilla Roasters was founded on the sim-
ple idea of using ethical and sustainable 
coffee to produce a great product. 
We never wanted to be a large roaster; we 
just wanted to bring amazing coffees and 
flavours to our regional town. It is impor-
tant for us to work closely and collaborate 
with suppliers across the entire industry 
whose ethos line up with ours. This enables 
us to create a family-like relationship with 
partners. 

We have been lucky enough to use the en-
tire Sanremo range of Zoe, F18, Opera 
and Café Racer across our café accounts. 
We truly believe we are working with the 
best manufacturer on the market. From our 

experience with these machines and the 
trust we have in Sanremo, we have gone 
on to install Sanremo machines in the ma-
jority of our accounts. 
 
Our loyalty to Sanremo extended when 
our roastery was directly impacted by the 
recent bushfires that ravaged our region 
of the South Coast of Australia. Sanremo 
contacted us immediately after the fires to 
offer any assistance we needed. We were 
lucky enough to partner with VISA in glob-
al advertising post fires to promote shop-
ping with businesses directly affected. San-
remo checked in constantly and promoted 
us and our “Bushfire Relief” blend through 
their social media avenues. Bushfire Relief 
blend was launched post fires and a por-
tion of each bag sold is donated directly 
to the local community group “South Coast 
Donations Logistics” (SoCoDoLo). We 
founded “SoCoDoLo” immediately after 
the fires as a response to the urgent needs 
of the community and have since directed 
over $5M in goods and donated funds.
We are lucky to be working alongside 
an innovative machine manufacturer like 
Sanremo that encourages our ‘against the 
norm’ attitude. We look forward to a very 
long partnership into the future. 

 Like Father, Like Son! 

Nicola Calabrisello has been the Director 
of Sanremo Australia for over 10 years. 
With his impressive background of over 40 
years in accounting and consulting, he has 
worked for some of the largest finance com-
panies across Australia, USA and the UK. 
However, his true passion lies in coffee and 
people. Since joining the Sanremo family in 
2010, he has lived and breathed the true 
Sanremo spirit of ambition and bravery.

At 22 years old, his son Alessandro Cal-
abrisello - following in his father’s footsteps 
- first started working at Sanremo Austral-
ia in 2017 whilst undertaking his studies, 
Bachelor of Technology and Innovation at 
the University of Technology in Sydney. 
Since then, he has completed his degree 
and is now working full time at the compa-
ny under Nick’s guidance. With his strong 
enthusiasm and drive he has been able to 
use his innovative skills to bring a fresh and 
youthful perspective to the company.
Essentially the story of Sanremo is one 
about family. All over the world, it brings 
people together and strengthens bonds 
through inspiration and vision.

_14
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in the coffee scene both locally and glob-
ally as a “World Certified Sensory Barista 
Judge” and “World Certified Visual Latte 
Art Judge”. Penny has a flair for design, 
education and all things creative, making 
Peter and Penny a great team. 
Wolff Coffee Roasters also established 
“Wolff College of Coffee”, an educational 
platform that provides consultation, train-
ing and education. 
Check out their highly successful “Wolff 
College of Coffee” YouTube channel, to see 
an unboxing and detailed review for the 
specs on the Sanremo Café Racer, F18 
and Zoe models.
Sanremo Australia is proud to be a pre-
ferred supplier to such a professional 
brand such as Wolff Coffee Roasters.

 Margaret & Agnes 
 Tattooing the Sanremo Spirit 

In July 2019 Mark and Anthony the own-
ers of Margaret & Agnes café in Portland, 
Victoria got the news that their café, lo-
cated in a historic heritage-listed building, 
had been gutted by fire. 
The blaze was caused by an electrical 
fault due to an overheating fridge. Whilst 
dealing with this tragedy, they were over-
whelmed by the outpouring of support 
from the community, their customers, the 
fire-fighters and suppliers such as Sanremo. 
“We have had people come up to the café 
today and hand us cash, toasties, hugs 
and share their many memories that come 
along with such a historic building” Mark 
and Anthony then had the mammoth task 
of relocating and making their business op-
erational within one month.
Through strength, determination and the 
support of suppliers, they did it! It was the 
phoenix being the business rising from the 
ashes. Mark is particularly attached to 
their Sanremo F18 he tattooed not only a 
phoenix but also the Sanremo logo onto 
his leg. A true representation that anything 
is possible!

 Sanremo appointed as coffee 
 machine supplier to McDonald’s 
 Australia / New Zealand 

We are pleased to announce that Sanremo 
has recently been appointed as an approved 
coffee machine supplier to McDonald’s.

After an extensive review and trial period 
across multiple sites, the Sanremo F18 was 
approved for its McCafé platform.
The F18 is customised specifically for 
McDonald’s displaying the iconic yellow 
and has barista friendly modifications to 
its interface.

 Wolff Coffee Roasters 
 YouTube School 

Wolff Coffee Roasters in Brisbane, Queens-
land was set up in 2010 by Peter & Pen-
ny Wolff after deciding to launch a new 
coffee roasting business. The vision was to 
be “Masters of our Craft” in the Specialty 
Coffee Industry. Wolff Coffee Roasters are 
dedicated to providing all their customers 
coffee with character. Having been at the 
forefront of the coffee industry in Australia 
for more than thirty years, Peter’s knowl-
edge and reputation as a “Master Roaster” 
is in demand from industry professionals all 
around the world. Peter Wolff has trained 
many of the roasters and baristas who are 
forging their futures in the coffee industry 
both in Australia and internationally. Penny 
Wolff with an Australian Barista Champi-
onship under her belt, has dabbled heavily 

Congratulations also to McDonald’s open-
ing their 1.000th store in Australia which 
will feature three F18 machines on site.
Sanremo has a deep commitment to contin-
uously deliver value to McDonald’s whose 
company philosophy is “collaboration is 
needed from everyone involved in the sup-
ply chain in order to create great value to 
the end consumer”.
We are very excited to be partnering with 
this world-famous brand and look forward 
to growing with McDonald’s as part of 
their coffee journey.

15_

SA
N

R
EM

O
 W

O
R
LD

W
ID

E 
- 

N
EW

S 
FR

O
M

..
.

HIGHLIGHTS_09_2021_04_07.indd   15HIGHLIGHTS_09_2021_04_07.indd   15 07/04/21   13:1307/04/21   13:13



Sanremo Coffee Machines 
Iberia

NEWS FROM... SPAIN
TASTE LIES 
IN SPECIALTY
In recent years Sanremo has managed to 
overcome increasingly bigger and more 
exciting challenges.
The technical and quality advances that 
are created day after day at our HQ are 
in demand in the world’s most cutting-edge 
coffee shops.
Persisting in this objective and aiming to 
widen the Sanremo network as much as 
possible, Carlo de Sordi opens a branch 
precisely where the needs of baristas most-
ly require it. After the consolidation of the 
US branch, it is time to establish the direct 
branch of Sanremo in the Iberian peninsula.

 Zeri´s Coffee Roaster 

Zeri’s Coffee Roaster is the result of a com-
bination of years of experience in the sec-
tor and a strong passion for coffee. Found-
ed at the end of 2017 by two lovers of this 
drink, Dani and Chechu, who had noted 
the absence of high-quality coffee in their 
territory. The two then decided to create a 
movement based on the coffee itself with 
the aim of bringing local people closer to 
the best blends from all over the world.
This “crazy idea” - as they call it - start-
ed years earlier, travelling to cities where 
the number of quality-coffee lovers was al-
ready consolidated, as well as trying an 
infinite number of blends in their garage 
using a 1-kilo electric roaster. This experi-
ence allowed them to fully understand the 
primary processing of the product.

With the hiring of Javier Lopez in charge 
of the Spanish, Portuguese and Andorran 
markets, and with the creation of the nec-
essary structures at a technical and logisti-
cal level, Sanremo Iberia was born. 
The intention is to support the needs of lo-
cal baristas and create maximum synergy 
within the Specialty Coffee community.

Despite the fact that for several years this 
market has been one of the most competi-
tive and demanding, with well-established 
and long-standing players, we believe that 
it is the right time to dare, betting espe-
cially on our high range products such as 
Opera, Café Racer and F18. Multiboiler 
machines are still a world to be discov-
ered, in a market made up of traditional 
and generally lower level machines.

We are proud to already have local part-
ners who have joined our family, thanks 
also to the intervention of “Cultura Café” 

that has allowed them to get closer to our 
philosophy. They best represent the values 
and spirit of Sanremo, giving visibility to 
the company and promoting the Specialty 
Coffee world.

Always rich in the enthusiasm and tenac-
ity that distinguish us, working day after 
day we aim to reach more and more roast-
ers, baristas and coffee lovers who want 
to share their needs, passions and knowl-
edge with us. Together, we aim to add 
even more value to the world of coffee on 
the Iberian peninsula.

At first it was not easy, especially in Ex-
tremadura where roasting coffee is still 
very popular. However, with much effort 
and dedication, “we have managed to 
change the awareness of customers and 
friends who, nowadays, do not drink cof-
fee unless it is a specialty type”.

_16
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 Bay Coffee Roasters 

The Bay Coffee Roasters group, which com-
bines the Bay, Albertí and Arabay brands, 
has been offering the best freshly roasted 
coffee on the island of Majorca since 1952. 
Since 2016, specialty coffee shops have 
also been working under the Arabay brand.

In specialty coffee “we find all the care and 
attention dedicated to small plantations with 
which we collaborate in different countries 
of Asia, America and Africa” - in the words 
of Toni Vallcaneras, CEO and owner of the 
group. “We are talking about plantations 
where coffee beans are harvested by hand 
and produce 40-50 bags of coffee per year 
but, above all, where product care is en-
joyed through the quality of its beans and 
is rewarded with a fair price (Fair Trade)”.
 

Compared to other brands, the Mallorcan 
group has a clear international line. Taking 
into account that “we are not defamatory 
of commercial coffee; we appreciate it 
when it is made with high-quality Robusta 
and Arabica blends, free of defects”. Nev-
ertheless, says Vallcaneras “it is certain 
that specialty coffees offer what commer-
cial types cannot: very high quality cups 
for all lovers of new tastes and different 
blends. The same applies to wine: we do 
not always drink the same type. A variety 
of coffees allows us to taste different beans 
and origins every day. After spending 
years thinking that perfection in a cup was 
achieved through machines that work with 
7 grams of coffee infused for 25 seconds 
at 9 atmospheres and 94 degrees of tem-
perature, specialty coffees – slightly less 
roasted - extracted with the Sanremo Op-
era model completely changed my beliefs. 
This is a machine capable of calibrating 
the pump pressure instantly, adjusting the 
water flow, setting the temperature instant-
ly... all these parameters were designed 
to give us a perfect extraction curve and 
make coffee flavours more intense”.

The adaptation to the different needs that 
each origin requires during the extraction 
of flavours is so wide and varied that the 
taste lies precisely in the variety, quality 
and skills of Sanremo.
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 MT Service Group 
 The Zagato* of the coffee 
 machines  

Emanuele Tronati, known in the field as 
“One shot”, is the founder of MT Service 
Group, he loves motorcycles and engines, 
but above all he likes to disassemble and 
reassemble them to his liking. Since 1997 
he has been part of the world of coffee: in-
itially washing machine parts and dealing 
with the sales, then working as a technician 
specialising in service and repairs.

Meanwhile, he keeps cultivating his pas-
sion... give him a standard bike, maybe 
Japanese, and in a moment it becomes a 
bobber... his “Italian-style bob-job”.

In 2016 he thought to himself why not pro-
vide the support that bartenders and restau-
rateurs have always sought after: someone 
who is able to offer assistance in case of any 
problem with their coffee machine 24/7, 
365 days a year. This is how MT Service 
Group was born: a service centre that start-
ed as just a small business in the area of Lec-
co and which has accrued 4,500 customers 
in just a few years. To date it operates in 
Lombardy, Piedmont and Valle d’Aosta.

Combining work and passion has never 
been easier: “One shot” assumes that if 
he is capable of transforming motorcycles 
and engines, the same can be applied to 
coffee machines. They are also equipped 
with a motor, so why not try to tap all their 
potential? The service centre then turns 
into a real Custom Garage: normal coffee 
machines come in and then come out as 
unique little gems.

To achieve all this, however, it took a spe-
cial team, or rather, a band, a “garage 
band” that renews, customises, tunes up, 
repairs machines to the rhythm of rock: 
Andrea at the airbrush, A’princi at the 
desk, Max Giver head mechanic, Endrius 
responsible for tuning, Simo takes care of 
logistics and Bau&Betty, a pair of sausage 
dogs, as mascot. Together with Emanuele 
they then become “One shot” Tronati, the 
soul of MT Service Group, and the crew 
does not end there...
MT Service Group has gained the reputation 
of being the Zagato* of coffee machines.

*Zagato: historical company of the Milanese 
and Italian automotive landscape, which has created 
numerous bodyworks among the most beautiful 
sports cars from the last century.

NEWS FROM... ITALY
CUSTOM GARAGE 
FOR COFFEE MACHINES

_18
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MT SERVICE GROUP
Sanremo Café Racer 
Garage Europe

The band is on a roll: “One shot” has be-
come an Academy within the Speciality 
Coffee Association which promotes the cul-
ture and quality of coffee through continu-
ous specialisation courses. For MT Service 
Group, the most important aspect always 
remains the quality of the coffee produced 
by the machines it rebuilds and transforms. 
The search for quality, however, does not 
stop here: MT Service Group collaborates 
with BWT, a leader in water filtering sys-
tems, to achieve continuous optimisation of 
the product served in cups.
In 2020 the group held a meeting with 
Sanremo Coffee Machines, an innovative 
company that produces tailored coffee ma-
chines. “Café”-“Racer” are the two words 
that made “One shot” fall in love with the 
strong personality of the machine. Ema-
nuele purchases one, and customises it by 
dedicating it to A’princi, the only woman 
in the MT Service Group band, who works 
in the administration office.  

The machine was very much liked and 
the enthusiasm is mutual: Sanremo under-
stands the great potential of collaborating 
with MT Service Group.

In less than four months, the Sanremo 
Café Racer Garage Europe, the MT Service 
group racing department, was established 
to create exclusive customisations dedicat-
ed to the Café Racer.
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Sanremo Coffee Machines 
in Budapest - Hungary

Our team has always represented the 
world’s most innovative, dynamically evolv-
ing espresso machine brand. As a confir-
mation of our work commitment so far, we 
will be able to continue our activities in ac-
cordance with the highest professional ex-
pectations at our new base – the Budapest 
Sanremo Authorised Training Centre Show-
room – from autumn of 2020.

NEWS FROM... HUNGARY
THE FIRST SANREMO 
SHOWROOM IN HUNGARY

More than 10 years of personal and pro-
fessional relationships, as well as the many 
feedbacks from Hungarian coffee market 
players, have laid the foundation for the 
Sanremo showroom in Hungary.
Our vision started 2 years ago when we de-
cided that the Hungarian market was ripe 
to establish a high-quality showroom for 
Sanremo Coffee Machines.
After extensive brainstorming and 1 year 
researching the location, furniture and ad-
ditional aspects, we voted for industrial, vin-
tage and retro styles which are very close to 
the Sanremo brand image.
It was a very exciting point in our project 
because we absolutely knew that we would 
like to create a high-quality showroom 
which fits with the excellent Sanremo brand.
We wanted to base it in the popular, de-
veloping area and new business centre of 
Budapest in Váci Greens F. building in XIII 
district in Fiastyúk street 4.

Almost all the well-known multinational com-
panies use the 6-group buildings of Váci 
Greens employing over 17,000 people.

In the spring of 2009 we prepared a wonderful coffee 
exhibition in Budapest.
At the end of the discussion, I stood up and said “It is too 
much for me at the moment, I cannot do this on my own”. 
Carlo de Sordi said “Come on, Kalman, sit back 
we will find the best solution to everything”.

_20
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Trainer: Tamás

Our goals:
_ Opportunity for professionals to try out 
 the Sanremo coffee machines in real 
 time under real conditions
_ Opportunity for our customers to 
 calibrate the coffee machines for their 
 own coffee and final requirements
_ Host professional events and exhibitions 
_ High standard Barista training
_ Further develop our relationship system 
 (e.g. Hungarian Confectioner Association)

But this is not everything, as we are con-
stantly thinking about new business oppor-
tunities with our energetic, innovative team 
members.
We are thinking ahead and have joined 
this brand new project together with a mar-
ket research company, through which we 
will involve new players from the coffee 
machine market in Hungary.
How? It is a secret at the moment. How-
ever, we are certain that we will start next 
January.
We cannot wait to let you know the devel-
opments.

Photo on the right:
Kalman, Monica & 

Monica

Where are the showroom / training 
centre / headquarters based? 
“Our training centre is based in the heart 
of Budapest, in Madách tér. We have in-
tensive and basic barista courses as well 
as latte art workshops on a weekly basis”.

How long have you been cooperating 
with Sanremo? 
“For 14 years”.

What do baristas/people think 
of Sanremo machines? 
“They love them, they are really good every-
day partners in terms of coffee machinery”.

What’s the most popular 
Sanremo machine? 
“Sanremo Café Racer”.

Is the demand increasing? 
“Definitely yes”.

21_
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When we bring a cup of coffee to our lips, 
we are so overwhelmed by the olfactory, 
tactile and visual sensations. In fact, we 
don’t even think about the fact that we are 
about to taste a drink made up of about 
90% water. A trivial but basic considera-
tion, since - from a purely chemical-phys-
ical point of view - without water any ex-
traction of flavours and substances could 
not exist.
Leaving aside the contribution of water 
in the growth, processing and roasting of 
coffee beans (we will have the pleasure of 
addressing these much discussed topics in 
the upcoming editions of our newspaper), 
we have gone further into the issue of the 
importance of water, with respect to the 
quality of a cup of coffee, with Sergio Bar-
barisi, General Manager of BWT Horeca 
Division, following a training day on the 
subject at our new showroom in Milan.

From this we have obtained the following 
descriptive article, and, with the collabora-
tion of Giacomo Vannelli, in-depth videos 
that are available on our YouTube channel 
at the links below. 

A TALK WITH…

SERGIO BARBARISI
BWT GENERAL MANAGER

NOT SIMPLY “WATER”

WHAT IS WATER AND WHAT 
IS DISSOLVED IN IT

MEASUREMENT OF HARDNESS, 
ALKALINITY AND CONDUCTIVITY

FILTERING SYSTEMS

_22
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__
Sergio, can we say that 
water is the fundamental ingredient 
for a good coffee?

In terms of quantity, it is undoubtedly fun-
damental, although its percentage varies 
considerably if we are talking about an es-
presso or a filter coffee: in fact, we go from 
90% to 98.5% water.
Water is undoubtedly fundamental in terms 
of quality if we think about the resulting cup 
of coffee. A simple thought: for decades 
we have been well aware that an espresso 
machine is not simply a coffee machine; 
that the monitoring and control of certain 
parameters is crucial for the extraction of 
certain flavours. For much longer we have 
assumed that a cup of coffee is not just a 
cup of coffee: bean cultivar, place of culti-
vation, harvesting time, roasting and vari-
ous processes, any maceration, mixing or 
otherwise affect the final result. However, 
it has only been in the 21st century that im-
portance has also been given to water, fi-
nally coming to the understanding that it is 
not enough for water to be “good”: it must 
be suitable for the type of coffee we want 
to extract.
__
What do you mean by “good” water?

Is it not enough for it to be drinkable? 
Water was once seen only as a kind of 
resource to be taken for granted and al-
most something to protect against, since 
it could at most cause damage to the me-
chanical parts of the machine. Once the 
dreaded limescale was managed through 
the ritual of water softening, everything 
was thought to be fine, until the next refill 
that took place at the bartender’s discre-
tion and when remembered.
The switch to automatic softeners has partly 
improved the situation. However, the real 
breakthrough was achieved through wa-
ter treatment cartridges. Only in this way 
(by using cartridges with different types of 
resins inside) was it finally possible to act 
differently and precisely on every type of 
water and coffee.

__
Can waters be considered similar 
at least from a geographical 
point of view?

In fact, if we talk about Specialty Coffee 
we must reverse the point of view by re-
membering, first of all, that waters are 
geographically different. For example, in 
Northern Italy water generally contains lit-
tle or medium limestone, whilst in the South 
it is much harder. The water resource is 
only taken and transported to our taps by 
a utility company that - by law - must pub-
lish the analyses periodically. By consulting 
these tables online, it is possible to under-
stand the intakes of calcium, magnesium, 
bicarbonates and other saline compounds 
of the individual waters.
If you serve mainly traditional mixtures at 
your café, and your customers like full-bod-
ied and creamy coffee, all you need is a 
good system of water softener that reduces 
limescale. I always suggest adding an ac-
tivated carbon filter to the softener, since 
this acts directly on the chlorine that water 
suppliers add to the water to sanitise the 
pipes.
If, on the other hand, your customers also 
appreciate the distinct acidity and fruity 
notes of the new generation of coffees, 
then use a cartridge system that balances 
water hardness and alkalinity by interven-
ing differently on the individual calcium 
and magnesium contents.
Particularly, it should be mentioned that 
the mineralisation of water with magnesi-
um allows the acid-basic balance of water 
to be restored, enhancing the flavour and 
certain sensory characteristics of coffee.
__
Therefore... does each coffee 
need its own water?

In a perfect world it would be exactly like 
that. Moreover, only a barista knows his/
her blends and customers. I can just help 
him/her understand what kind of water 
they have and how it can be corrected in 
order to achieve their customers’ desired 
results to be enjoyed in a cup of coffee.
__
Apart from using a water softener, 
how can we help this process from 
a technical point of view?

First of all, I would like to mention again 
the cartridges that feature different con-
tents: ion exchange resins loaded with so-
dium, hydrogen or magnesium ions. These 
will generate different results when making 
a cup of coffee. Released ions act directly 
on the balance of calcium carbonate pres-
ent in water.
There is also the reverse osmosis system, 
which is a water treatment. However, I rec-
ommend using this only in extreme cases, 
i.e. when waters are rich in sodium chlo-
ride, such as in certain areas in southern 
Italy, south-western Australia, the Greek is-
lands and the eastern coast of Spain.
The extreme salinity present in the water is 
permanently treated by the osmotic mem-
branes. However, this is the least sustaina-
ble filtering system since the performance 

of the newest osmosis machines produce 
“perfect” water while still generating a 
50% water waste.
From ecological and sustainability perspec-
tive, filter cartridges are undoubtedly the 
least impacting filtering method because it 
does not produce waste since it acts from a 
chemical - instead of physical - point of view.
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Beauty and style never stop being fascinat-
ing. Although untranslatable into words, 
they are evident to our eyes: we want to 
discover what is hidden behind lines, col-
ours and shapes. Beautiful objects have a 
soul, which stems from the efforts made 
to realise them, from the shared desire to 
give shape to ideas, from the passionate 
and meticulous search for detail. That is 
why those objects become desirable.
Like the Sanremo machines, which bring 
character to the daily life of coffee lovers 
who are also a source of knowledge, cul-
ture and progress.

BEAUTY AND STYLE 

MACHINES 
WITH SOUL

_24
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OUR HASHTAGS

#sanremocoffeemachines
12.431 post

#wearesanremo
9.930 post 

#sanremocaferacer
6.344 post

#sanremoopera
4.919 post

#sanremof18
625 post

FOLLOW US

@sanremocoffeemachines

@sanremocoffeemachines

@sanremomacchine

INSTAGRAM

SOCIAL LIFE

More than 28K followers on Instagram and 
almost 17K on Facebook: these numbers 
tell us a story. Because we support each 
of these individuals: people who believe in 
our values and share them, professionals, 
enthusiasts and, above all, friends. How 
do we know that? Thanks to the support 
and interaction of our community that has 
always been close to us and helped us go 
through the difficult times in 2020. Thank 
you for your support, without you there 
would be no #wearesanremo.

_26
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@isettacoffeebar@andamelbourne

SO
C
IA

L 
LI

FE

@infoodcoffeeroast @yuri_ooyama

@amarcafelondon @tastecoffeemore @romacoffeenz

@beantherecoffee

Every day our social community, especial-
ly on Instagram, makes itself heard with 
posts, tags and stories. It is always an im-
mense pleasure to discover that behind our 
machines we really find everyone, regard-
less of sex, age, origin or ethnicity! We try 
to share as many stories as possible with 
you, because we are absolutely certain 
that anyone could be a true Coffee Lov-
er. With this content we want to testify that 
everyone can pursue the dream of working 
in this wonderful world, and succeed! Our 
#wearesanremo wants to be a message of 
community, inclusiveness and hope: a call 
to pursue your dreams with courage!

#StrongerTogether: a campaign designed 
to gather the entire coffee community 
around coffee shops and coffee roasters. 
In April, in the midst of the first wave of 
the COVID-19 pandemic, we launched 
a message to all our followers, a chance 
to talk about themselves and make them-
selves known through our channels. We 
have done so in order to provide a virtual 
support to all those shops that were forced 

SANREMO 
IS FOR
EVERYBODY

#STRONGERTOGETHER

MORE THAN A HASHTAG
to stay closed or work part-time due to 
the global health emergency. We chose 
to call it #strongertogether to emphasise 
how, by being united, we can make a 
difference to each other and overcome 
any obstacles. In a few days we collected 
stories, images, videos and shared them 
with all our followers. Once again, our 
community has been able to amaze and 
excite us!

27_

HIGHLIGHTS_09_2021_04_07.indd   27HIGHLIGHTS_09_2021_04_07.indd   27 07/04/21   13:1407/04/21   13:14



www.sanremomachines.com

Enjoy

coffee cubed!

your

____________

For any assistance or questions regarding 
the coffee machines, please do not 
hesitate to contact our Assistance 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.
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