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 and sales of top quality espresso equipment 

GEE espresso machineGEE espresso machineGEE espresso machineGEE espresso machine    

Boiler capacityBoiler capacityBoiler capacityBoiler capacity 0.5 litre 

Fresh water tankFresh water tankFresh water tankFresh water tank 2.0 litre 

VoltageVoltageVoltageVoltage 220-240 v 50 Hz. 

WattWattWattWatt 1100 w (bolier) 700 w thermoblock 

Dimensions Dimensions Dimensions Dimensions     
(W x D x H)(W x D x H)(W x D x H)(W x D x H) 

Approx 280 x 425 x 353 mm 
 

WeightWeightWeightWeight Approx 8.5 kg 

WarrantyWarrantyWarrantyWarranty All new machines for home use carry a 12 month back to base 
warranty. Machines for business use carry a 12 month parts and 3 
month labour warranty. During this period, the machine is 
returned to us at the customers cost and we will return it at our 
cost. Normally we will aim to return the machine within 5 working 
days. 
 
Exclusions:: Misuse, user modified equipment, gaskets and seals 
and damage caused by scaling.  

GEE espresso machine SpecificationsGEE espresso machine SpecificationsGEE espresso machine SpecificationsGEE espresso machine Specifications    

 
 
 

New to the Australian espresso scene is the Taiwanese 

GEE espresso machine. The producing company was 

founded by a talented group of engineers who 

specialize in the production of innovative household 

appliances. This group produced their first commercial 

espresso machine in 2004 and it has gained wide 

acceptance throughout Asia. 

The GEE espresso machine is special in that it offers far 

more control over the espresso process than a 

traditional single boiler machine. The user can set brew 

temperature in 1 deg Celsius increments and also has 

control over pre-infusion time and volume. Shot length 

can be programmed or controlled manually. The 

machine also has a 3 way valve and can be back-

flushed. Water level is visible and the tank is easy to fill. 

When texturing milk, the machine uses its inbuilt 

thermoblock to rapidly produce very good quality steam 

and there is no delay when switching from shot to steam 

as is common in traditional single boiler machines. 

During our bench test, each GEE espresso machine is 

calibrated to 9 bar for optimum shot quality. 

We predict a bright future in Australia for this terrific new 

machine. 


