
TOUCHSCREEN INTERFACE FEATURES

EXTRACTION DASHBOARD
CONFIGURE YOUR SHOT PARAMETERS, THEN WATCH YOUR EXTRACTION RUN 
IN REAL-TIME ON OUR INTERACTIVE PERFORMANCE FEEDBACK GRAPH 

RECENT EXTRACTIONS 
A LOG OF THE RECENT SHOTS RUN SO YOU CAN EXPERIMENT 
AND HONE YOUR FLAVOR

DATABASE
STORE 100+ UNIQUE EXTRACTION PROGRAMS AND RUN INSTANTLY

USER PERMISSIONS

1. TEMPERATURE | 0-98˚C

2. VOLUME  DISPENSED |10 -400 CC

3. INFUSION TIME | 5-999 SEC

4. PRE-INFUSION PRESSURE | 0 - 9 BAR

5. PRE-INFUSION FILL RATE | 1-20 CC/SEC

6. DWELL TIME | 0-99 SEC

7. FLOW RAMP™ | –1 TO 1

561.666.8289 | DUVALLESPRESSO.COM

7  CONTROL
 PARAMETERS



CAPTIVATE CUSTOMERS
VISIBLE PUMPS & PULLEYS 

MAKE EVERY SHOT A SHOW 

FLOW IS CONTROLLED IN  
REAL-TIME COMPENSATING 
FOR CHANGES IN GRIND,  
TAMP & DOSE SIZE

MAINTAIN 
CONSISTENT 

FLAVOR

SMART-PUMP™ 
TECHNOLOGY

THEN SAVE AND REPLICATE

CREATE THE  
PERFECT SHOT

7  CONTROL
 PARAMETERS

WITH
USING

LEARN MORE AT
DUVALLESPRESSO.COM

DELIVER CONSISTENT FLAVOR 
COMPENSATE FOR SHOT PREP VARIATIONS WITH PATENTED  
TECHNOLOGY ENGINEERED TO ENSURE EACH SHOT IS PERFECTION

OPTIMIZE BARISTA WORKFLOW  
AND MAINTAIN QUALITY
WITH EASY–TO–USE, REPEATABLE EXTRACTION PROGRAMS,  
NOW EACH OF YOUR BARISTAS CAN DELIVER THE IDEAL SHOT  
OF ESPRESSO REGARDLESS OF VOLUME OR SKILL

DRIVE CUSTOMER LOYALTY
WITH CONSISTENCY THAT WILL DELIGHT BOTH CUSTOMERS AND 
BARISTAS, YOU CAN QUICKLY BUILD YOUR REPUTATION & SALES
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SPECIFICATIONS 2 GROUP 3 GROUP

Height: 18 “ 18“

Width: 33“ 42.8“

Depth: 26.7“ 26.7“

Weight: 250 lbs 320 lbs

Voltage (VAC, Ф, Hz): 208-240, 1, 60 208-240, 1, 60

Total Wattage*  
(240 VAC): 

Steam Element 
Coffee Boiler 
Group Head

7500
3000
2 x 1700
2 x 300

9500
3000
3 x 1700
3 x 300

Steam Boiler Capacity: 7.2 L 8.5 L

Coffee Boiler Capacity: 2 x 3L 3 x 3 L

Saturated Group Capacity: 2 x 0.1 L 3 x 0.1 L

*Low wattage versions also available.




