Maximatic 2003

Superb fit and finish have always been trademarks of Olympia Express machines. It is precisely these
qualities, combined harmoniously with industrial technology, that enable Olympia to produce coffee

machines with the standards of quality that make each of its products unique.

The Maximatic is a superior example of engineering, from technical design, the heavy gauge steel frame,

stainless steel heat exchanger boiler, and precision fit of all components.

The Maximatic is a
semiautomatic espresso
machine utilizing heat exchanger
technology to create and
maintain  consistent  brewing
temperature of the same
consistency and shot quality
found in the most exacting coffee
houses, permitting simultaneous
brewing and steaming.

A three way valve releases water
pressure after brewing is
completed leaving a nice dry
easily removable coffee puck in
the filter holder.

The pump and three way valve
are controlled by pressing in/out
the red button in the center of the
front panel.

An internal mechanical
adjustable pressure regulator
maintains perfect pressure and
temperature for pre-infusion and
espresso extraction.

This machine has been designed for use with fresh ground coffee or with the Easy Serving Espresso System

pod filter to meet the needs of smaller commercial and home markets.



Technical data

Dimensions

Length 195 mm

Depth 340 mm

Height 370 mm

(7.67 x 13.38 x 14.56 inches)
Packing dimension

Length 300 mm

Depth 580 mm

Height 400 mm

(11.81 x 22.83 x 15.74 inches)
Packing volume

0.07 m3

Net Weight

16.5 kg (36.34 Ibs.)

Gross Weight with packing

21 kg (42.25 Ibs.)

Supply

240V 50 Hz or 120 V 60 Hz
Heating element power

1000 W

Max. Boiler capacity

1 Liter (0.26 gal)

Boiler operative pressure
1.0-1.2bar (100-120 kPa)
Removable water reservoir

ca. 1,5 Liter (0.39 gal )
Oscillating piston pump

Max Pressure: 16 Bar (230 psi)
Flow Rate : 90 I/h

Power: 70W

Ambient temperature

+ 5C bis + 45C (41°Fto 113°F)
Resetable thermal safety switch
for heating element protection

Accessories included

Portafilter handle

One cup filter basket

Two cup filter basket

Blind filter insert for backflushing
Easy Serving Espresso System

pod filter

Coffee measuring scoop and tamper
Stainless steel Milk Pitcher
Stainless steel Funnel

Stainless steel coffee grounds container




Specifications

Group head - filter holder made

of naval brass and chrome plated for
long life and easy cleaning.

Three way solenoid valve relieves
group head pressure which allows
quick and easy removal of filter holder
immediately after extracting espresso
Removable water reservoir  with

filter which supplies water to the

boiler for steaming/frothing milk and to
the heat exchanger

Boiler made of AISI 314 L stainless
steel for steaming milk for cappuccino
Heat exchanger technology fresh
water is pumped from the water
reservoir to the group head and filter
holder

Elegant cup warming surface on top
of unit

Long steam wand with four hole
steam tip to build creamy froth for your
cappuccino

Heavy-duty stainless steel heating
element

Steel body powder coated for anti-
rust protection

Water level sight glass.

Polished stainless steel machine front
panel.

Polished stainless steel upper and
under drip tray

Removable drip tray and cover for
easy cleaning

llluminated power switch and front
panel illuminated logo to indicate
heating element is on

Resettable thermal safety switch for
heating element protection.

Internal mechanical pressure
regulator maintains perfect pressure
and temperature for pre-infusion and
espresso extraction. Pressure
regulator is adjustable.

Mechanical pressure safety valve
Pressure gauge for steam pressure
monitoring

High-Tec Teflon, Gore-Tex. seals and
gaskets utilized throughout machine
Durable plastic handles and knobs



Moca 2003

The Moca was born to enhance the stylish home and to bring a new sense of harmony
to an otherwise dull day-to-day routine. There have been many reasons for the Moca’s success over the
decades: its classic, elegant design, incredible reliability, exclusive use of high-grade materials and the fact

that its safety features conform to international standards.

The Olympia Express Moca
coffee grinder is an extremely
versatile, powerful coffee grinder
of very high quality that works
well with any type of coffee bean.

The Moca employs burr grinders
that crush the beans between a
moving grinding wheel and a
non-moving surface featuring
twin flat-plate type tempered
steel burrs for a consistent
micro-metric  adjustable grind
settings (0.025mm) from coarse
grind to a very fine, powder like
espresso grind. The ground
coffee drops directly into the
stainless steel container

Grinding just before brewing will protect the aroma of your coffee. Ground coffee interacts with the air around
it and, within hours, loses a great deal of flavor and aroma. The longer the ground coffee sits around, the

less aroma you will later find in your cup.



Technical data and specifications

Dimensions

Length 110 mm

Depth 197 mm

Height 326 mm

(4.33 x 7.75 x 12.83 inches)
Packing dimension

Length 235 mm

Depth 295 mm

Height 235 mm

(9.25 x 11.61 x 9.25 inches)
Packing volume

0,0162 m3

Net Weight

5,12 kg (11.27 Ibs.)

Gross Weight with packing
6,3 kg (13.87 Ibs.)

Supply

120 V /60 Hz

Power

200 W

Thermal safety switch for motor
protection

Max. bean container capacity
250 g

Max. ground coffee container
capacity

approx. 200 g

Burr Flat Diameter: 48 mm
Grind fineness micro-metric
adjustable settings
(0.025mm)

Ambient temperature

+5C - +45C

Accessories included

Coffee measuring scoop and tamper



Cremina 2002

The Olympia Express Cremina is, without ifs, ands, or buts, the classic hand-operated espresso machine!

Its internal components are of stainless steel, chrome and brass assembled with meticulous workmanship.
The same goes for the outer part of the Cremina with its solid chassis, heavy gauge outer cover and top
quality controls.

The Cremina operates by the
proven pre-infusion piston system.
Lifting the lever draws a small
amount of water into the piston
chamber and forces it into the
pressed ground coffee thereby
soaking it. Lowering the lever with
controllable force presses the hot
water through the ground coffee.
This tried and tested extraction
procedure, coupled with the
experience of the individual
Cremina owner, guarantees a
perfect espresso, the foam, aroma,
and flavor of which simultaneously
pleases the eyes, nose, and palate.
It is therefore not surprising, that
years ago The New York Times
described the Olympia Express
Cremina as “the best espresso
machine in the world.”

Olympia Express has been building
coffee machines since 1928, and
since 1967 we have been carefully
enhancing the design of the
Cremina based on the experiences
and desires of our customers.

The simple technology developed during this time is responsible for the legendary longevity of the Cremina.
We are not at all surprised when customers now and then bring us a 30- year-old machine for service.



Technical data

Dimensions

Length 20 cm

Depth 27 cm, Height 33 cm

(7.87 x 10.62 x 12.99 Inches)
Packing dimension

Length 300 mm

Depth 400 mm

Height 390 mm

(11.81 x 15.74 x 15.35 Inches)
Packing volume

0,0468 m3

Net Weight

10.8 kg (23.80 Ib)

Gross Weight with packing

15.20 kg (33.51 Ib)

Supply

120V /60 Hz

Power

1000 W

Boiler capacity

1.8 1, of which 1.1 | are for effective use
(approx. 20 cups of espresso coffee).
Operative Pressure

0,7-0,8 bar (70-80 kPa)

Steam extension tube

for heating milk, tea, etc.

Colour

Metallic Smoke black (other colors may
be requested

and are subject to availability)
Ambient temperature

+5C - +45C

Accessories included

Portafilter Handle

One Cup Filter Basket

Two Cup Filter Basket

Coffee measuring scoop and tamper
Stainless Steel Milk Pitcher

Stainless Steel Funnel

Stainless Steel coffee grounds container



Specifications

Piston group - filter holder made
of naval brass and chrome coated
for long life and easy cleaning.

Boiler made of AISI 314 L stainless steel
Long steam wand with four hole steam
tip to build creamy froth for your

cappuccino

Long life heavy-duty stainless steel
heating element.

Steel body powder coated for anti-rust
protection

Water level sight glass.

Polished stainless steel machine front
panel.

Polished stainless steel upper and under
drip tray

Removable drip tray and cover for easy
cleaning

llluminated power switch and front panel
illuminated logo to indicate heating
element is on

Resettable thermal safety switch for
heating element protection.

Internal mechanical pressure regulator
regulator maintains perfect pressure and
temperature for pre-infusion and espresso
extraction. Pressure regulator is
adjustable.

Mechanica | pressure safety valve

Pressure gauge for steam pressure
monitoring

High-Tec Teflon, Gore-Tex. seal and
gasket utilized throughout machine

Durable plastic handles and knobs
Swiss made .

Three year parts warranty.



