


W
elcom

e PRIM
A

,
the one group espresso coffee m

achine
ready to bring w

herever and w
henever

the VIC
TO

RIA ARD
UINO

 coffee experience.

W
e called it this w

ay because w
e believe it is the first step 

tow
ards a new

 frontier and w
ill overcom

e m
any boundaries. 

It is a new
 w

ay to prepare and enjoy espresso coffee. 
It is dedicated to baristas planning their coffee business, 
to roasters that w

ould like to search and offer a serene 
coffee experience for their clients, to professionals that desire 

a high-quality espresso even at hom
e, and to 

all the international com
m

unity of coffee lovers.

It is a versatile and eclectic coffee m
achine that opens 

to a new
 w

ay of living and perceiving the coffee experience.



V
E
R
S
A
T
IL
E

It is new
 and is the m

ost com
pact 

m
achine of VIC

TO
RIA ARD

UIN
O

.
 PRIM

A is a professional espresso 
coffee m

achine that guarantees 
high-quality standards w

ith
 a unique versatility as it easily 

adapts to new
 contexts and settings.
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Before Prim
a, never a VIC

TO
RIA ARD

UIN
O

 has been so flexible and adaptable! 
It fits just right into sm

all w
orkspaces. It is ideal for start-ups and renow

ned 
businesses, professional and hom

e use, exclusive boutiques that often change 
looks, pop, and classy atm

ospheres, even w
here coffee is not the center activity. 

For any style and every occasion, there is alw
ays a PRIM

A that suits you!
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E
C
L
E
C
T
IC

Today, design is the research 
of details and distinctiveness.

PRIM
A can transform

 w
hile 

rem
aining the sam

e and m
atches 

flaw
lessly w

ith the concept 
of EC

LEC
TIC

ISM
. It can change 

based on the environm
ent and 

spaces it sits in, but it can also 
change seasonally by m

odifying
 its looks and adding fresh new

 
colors and textures that interpret 
the current trends.
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W
ith m

any im
ages for a unique idea of accessible 

glam
our like a tailored dress or fashion accessory, 

PRIM
A is available in m

any colors and exclusive editions.

M
ATT W

H
ITE 

SH
IN

Y
M

ATT BLAC
K

C
APPELLIN

I BLUE
C

APPELLIN
I G

REEN
C

APPELLIN
I RED
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M
inim

al, m
ade in Italy and refined: 

PRIM
A stands out not only for 

its pure and sim
ple design but also 

because it effortlessly adapts to any 
environm

ent or setting
.

The perfect m
ix of design and 

technology substantially im
pacted 

the structure of the m
achine and 

the internal com
ponents. The result 

w
as an extrem

ely com
pact object, 

ergonom
ic, slim

, and elegant.

It is an object that shines under 
the spotlight.
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The size and the choice of using 
resistant and high therm

al 
efficient m

aterial like stainless 
steel allow

 PRIM
A to adapt 

to any use and lim
it w

ater 
and heat dispersion.

The design, the applied 
technologies, and the com

ponents 
insulation contribute to reducing 
environm

ental im
pact, 

m
aking PRIM

A an authentic, 
sustainable m

achine.

C
O
M
P
A
C
T
 A

N
D
 

S
U
S
T
A
IN

A
B
L
E
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A
D
V
A
N
C
E
D
 T

E
C
H
N
O
L
O
G
Y
,

H
IG

H
 E

F
F
IC

IE
N
C
Y

The constructive approach 
strongly reduced the m

achine's 
volum

es, thus reducing 
environm

ental im
pact w

hile 
keeping perform

ance high.

The new
 engine w

ith N
EO

 
technology (N

ew
 Engine 

O
ptim

ization) guarantees high 
perform

ance, reducing energy 
consum

ption and heating tim
es. 

Unlike other professional 
m

achines of the sam
e category, 

PRIM
A takes less than 8 m

inutes 
to prepare and reach 
a full w

orking regim
e.

The boilers are m
ade 

in stainless steel and protected 
by an innovative m

aterial 
that guarantees high therm

al 
insulation and avoids 
heat dispersions.

Energy efficiency is guaranteed
 by the electronic controller 

Steam
-by-W

ire that allow
s significant 

control of the steam
 dispensing along 

w
ith an elevated pow

er/speed ratio.
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The N
EO

 engine (N
ew

 Engine 
O

ptim
ization) represents a new

 
approach to heating w

ater for coffee 
extraction using less energy.

Thanks to this technology, 
PRIM

A can heat the w
ater quickly 

and guarantee high perform
ance, 

w
hile increasing energy efficiency. 

Even if the boilers are sm
aller 

in volum
e, they are therm

ally 

insulated and protected by 
an innovative m

aterial that avoids 
energy dispersions.

The procedure is efficient, yet sim
ple 

and intuitive: only the tem
perature 

m
ust be program

m
ed on the 

V
IC

TO
RIA

 A
RD

U
IN

O
 app. The m

achine's 
electronic system

 does the rest, 
keeping the tem

perature stable 
during the entire dispensing phase
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Brew
ing m

odule

• Range: 80-105°C

Steam
 m

odule:

• Pow
er: 1600 W

• M
aterial: stainless steel

• Range: 0.8 - 3 bar (suggested value: 2.1 bar)
• Electronic steam

 control 
• Volum

etric pum
p: 50lt/h

D
uring the project phase, 

the environm
ental im

pact w
as 

given significant attention. 
The choices m

ade in term
s 

of new
 m

aterials, specific 
technologies, and design 
reduced the em

issions drastically 
com

pared to m
achines 

of the sam
e category.

N
EO

 (N
ew

 Engine O
ptim

ization) 
is a new

 concept engine that 
uses instant heating technology 
that requires less volum

e, 
therefore sm

aller boilers, and 
only the needed w

ater is heated
.
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Unlike other m
achines of its 

category that have m
anual 

steam
 levers, PRIM

A equips 
an electronic lever. 

The system
 Steam

-by-W
ire 

allow
s a significant steam

 
dispensing control w

ith 
a pressure up to 2.5 bar 
(the standard m

easure is 2.1) 
and an elevated pow

er/speed 
ratio. The m

achine guarantees 
an increased high-quality 

dry and saturated steam
 

production to com
pose an 

excellent m
ilk cream

 as quickly 
as possible. For exam

ple, 
a 2 bar pressure heats 250gr 
of m

ilk (the equivalent 
of tw

o cappuccinos) in less 
than 18 seconds.

This high productivity is a perfect 
m

atch w
ith reliable tem

perature 
stability, even if the tim

e 
intervals are relatively close.
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Everything becom
es even sim

pler, just like using 
an app and being fully connected

. W
ho buys a 

PRIM
A w

ill im
m

ediately have an app that optim
izes 

perform
ance and use. It's possible to set the 

tem
perature and see the extraction tim

e along 
w

ith the steam
 and hot w

ater from
 the app. 

The user can also verify the m
achines' perform

ance 
and the energy-saving-all the functions 
of a professional device at hand, controlled by 
a user-friendly and straightforw

ard app.

PRIM
A is an espresso coffee m

achine that takes 
advantage of the digital revolution and is in 
constant contact w

ith the user.
The app can create recipes, share them

 w
ith 

other users, or set recipes recom
m

ended by their 
roaster or barista

. The app can also becom
e 

a recipe sharing instrum
ent by going on the 

section 'C
loud recipe' of the Victoria Arduino app.

100% DIGITAL 
MACHINE
Settings, uses, 

program
s:

 everything in one app

W
ifi connection

PRIM
A's design is perfectly fit for W

i-fi data exchange:
 a versatile instrum

ent used to keep
 under control perform

ance and functions.
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AVA
ILA

BLE W
ITH

 TA
N

K 
O

R D
IREC

T C
O

N
N

EC
TIO

N
Tw

o versions to offer 
and excellent coffee experience 
w

henever and w
herever.

C
O

O
L TO

UC
H

 STEA
M

 W
A

N
D

 – 
Standard version 
The C

ool Touch steam
 w

and 
avoids any risk of burns and 
sim

plifies the cleaning 
procedure.

TH
E STEA

M
 W

A
N

D
S 

EXC
LUSIV

E D
ESIG

N
The unique design offers 
infinite possibilities: the w

and 
allow

s using different size 
pitchers and has a dedicated 
space to purge. It sim

plifies 
the cleaning procedure and 
avoids any burn injuries.

EA
SY C

REA
M

 – O
ptional 

The solution allow
s the user 

to replicate the sam
e 

m
ilk cream

 in a fast and 
straightforw

ard w
ay.

G
RO

U
P C

O
V

ER 
The keypad sim

plification 
w

ith three keys and led lights 
that flash if an alarm

 is detected, 
for exam

ple, m
achine 

overheating or an em
pty tank, 

allow
s the barista to control 

the extraction in an even m
ore 

efficient m
anner.

G
H

O
ST D

ISPLAY 
The display is perfectly integrated 
into the m

achine's group cover. 
O

nce the dispensing has finished, 
it disappears and blends into the 
m

achine's group cover design.
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M
A

T
T

 B
L

A
C

K
 

S
H

IN
Y

M
A

T
T

 W
H

IT
E

 

C
A

P
P

E
L

L
IN

I G
R

E
E

N
C

A
P

P
E

L
L

IN
I R

E
D

 
C

A
P

P
E

L
L

IN
I B

LU
E

 

com
binations

C
O

LO
U

RS

SH
IN

Y

M
A

TT BLA
C

K
 

M
A

TT W
H

ITE 

C
A

PPELLIN
I RED

 

C
A

PPELLIN
I BLU

E 

C
A

PPELLIN
I G

REEN

FRO
N

T SID
E

A
LU

M
IN

IU
M

chrom
e

chrom
e

chrom
e

chrom
e

chrom
e

chrom
e

A
LU

M
IN

IU
M

SID
E PA

N
ELS

shiny

m
att black

m
att w

hite

cappellini red

cappellini blue

cappellini green

A
LU

M
IN

IU
M

SU
PERIO

R
BA

C
K

 SID
E

m
att black

m
att w

hite

cappellini red

cappellini blue

cappellini green

shiny

A
LU

M
IN

IU
M

IN
FERIO

R
BA

C
K

 SID
E

m
att black

m
att w

hite

cappellini red

cappellini blue

cappellini green

shiny

EA
G

LE

shiny

shiny

shiny

shiny

shiny

shiny

stainless steel

m
att black

stainless steel

stainless steel

stainless steel

STA
IN

LESS
STEEL IN

FERIO
R

BA
C

K
 SID

E

stainless steel
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379

95411

330

510

m
easurem

ents

3
0
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W
ID

TH
411 m

m

D
EPTH

510 m
m

H
EIG

H
T

379 m
m

C
U

PW
A

RM
ER

330 x 280 m
m

G
RO

U
P H

EIG
H

T 
95 m

m

PO
W

ER
m

in 1600 / m
ax 2600 W

details
REA

R A
N

D
 IN

TERIO
R 

LIG
H

TS
 

included

SH
O

W
ERH

EA
D

 
RIN

FO
RC

ED
included

TA
N

K
 O

R D
IREC

T 
C

O
N

N
EC

TIO
N

included

A
U

TO
PU

RG
E

included

EC
O

N
O

M
IZER

C
O

O
L TO

U
C

H

included

included

BO
ILER 

IN
SU

LA
TIO

N
included

STA
IN

LESS STEEL 
FILTER H

O
LD

ER
included

STA
IN

LESS STEEL 
PA

V
ILLO

N
included

EA
SY

C
REA

M
optional

RA
ISED

 FEET
optional
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Simonelli Group SpA | Via E. Betti, 1 | 62020 Belforte del Chienti (MC) Italy | P. +39 0733 9501 
info@victoriaarduino.com

www.victoriaarduino.com/eagleoneprima

@victoriaarduino@victoriaarduino1905


