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o hurry, no restraints, no obligations: 
except to guarantee im

peccable 
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ance to baristas all over 
the w
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H
ence the precise and accurate intuition: 

to enclose the best of Sanrem
o technology in 

a sturdy and stylish chassis: like a m
otorcycle 

chassis of the legendary café racer.

From
 the idea, to the design, to the Sanrem

o 
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D
 team

, to SW
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): the project has gone around the w
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a couple of tim
es. It has been shared w
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it has becom
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W
ith its unm

istakable transparent sides, 
the N
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r
 allow

s you to see 
its pow

erful heart of pure stainless steel.  

The chassis is a sturdy fram
e w

ith a functional 
design, supporting and enhancing the essence 
of the coffee m

achine.
___
The N

aked C
afé Racer is available in 2 finishes: 

black and steel.                         
Both available w

ith som
e com

ponents 
in black or red.
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e
r has 4 coloured 

side panels available that are enhanced 
w

ith the rear-lit logo. The classic logo design 
is inspired by café racer m

otorcycles. 
A tradition rich in stories, em

anating 
character, style and personality.
___
The m

achines are available in versions 
w

ith a black or steel chassis,                        
SlXs an e[clXsive red finish Rn sRP

e 
com

ponents.
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Step into the garage: w
here you can 

have fun outfitting y
o
u
r
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e
r. 

O
ur R&

D
 team

 is at your disposal 
to personalize the finishes that 
represent you best. 

,t w
Lll Ee loYe at first sLJKt�

___
)Rr e[aP

Sle:
. The Renegade C

afé Racer, 
w

ith leather sides, a green chassis, bronze 
finishes and Rlive Z

RRd SRrWafilWer handles�
. The D

olom
iti C

afé Racer, 
com

pletely black edition w
ith black 

leather sides.



B
A
R

B
A
R

9
.0

1
2
4
 C

1
.3

2
.5

1
2

0
0

0
7
:3

0

_ (Yer\tKLnJ unGer control
 discover the functions of the digital
 system

 display

_
 F

o
a
m

 w
ith

 a
n
 a

r
tis

t’s
 to

u
c
h

 high-perform
ance steam

 function

A look is all it takes: pressure, 
tem

perature and w
ater levels 

are constantly m
onitored 

by high-precision electronic 
sensors, w

hich im
m

ediately 
show

 real-tim
e values and 

volum
es w

ith absolute reliability.
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The display is also a handy 
program

m
ing interface for the 

m
aintenance technician.
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program

 each group for: 
___
�

 p
r
e
-
in

fu
s
io

n
 tim

e

�
 v

o
lu

m
e
 o

f w
a
te

r
 fo

r
 e

x
tr

a
c
tio

n

�
 te

m
p
e
r
a
tu

r
e

___ 
For each group you can save 
�
 GLIIerent profiles, as w

ell as the 
continuous dispensing function.

3re�infusion is the first phase 
of espresso brew

ing. 
Its prim

ary function is to saturate 
and prepare the coffee bed 
for optim

al extraction. 
Pre-infusion also allow

s uniform
 

delivery and aids in preventing 
channeling.STAND-BY
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Every single origin or coffee blend has different requirem
ents. 

For a perfect and hom
ogeneous extraction of coffee solubles, it is 

fundam
ental to be able to control the elem

ents of pre-infusion.
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SANREMO coffee m
achines s.r.l.

Via Giacom
o Bortolan 52

31050 Vascon di Carbonera [TV] – ITALY
T +

39 0422 448900
F +

39 0422 448935
www.sanrem

om
achines.com

____________

For m
ore inform

ation about our 
coffee m

achines please contact us 
at export@

sanrem
om

achines.com
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