
Robust and versatile, the CLASSIC e is the traditional 
2-group espresso machine par excellence. 

Designed and manufactured entirely by UNIC in France, 
it guarantees consistent quality espresso 

throughout the entire service.



ESPRESSO BREWED TO PERFECTION 
AND EASY EXTRACTION WITH 
THE CLASSIC e

Guaranteed thermal stability 
•	Precise PID heating control via a temperature sensor.
•	Electronic boiler temperature control.
•	MAESTRO brew groups are directly connected  

to the internal boilers.
•	Precise control over the brewing process, ensuring  

that each shot of espresso is consistently brewed  
at the optimum temperature.

A versatile espresso machine
•	4 control buttons with programmable dosages  

and Start/Stop button for manual control.
•	Pre-infusion for short volumes.
•	Automated cleaning cycle.
• Standby mode for controlled management  

of energy consumption.
•	Single-phase connection for ease of installation. 

Durable Craftsmanship
•	Provides an affordable, reliable and profitable  

espresso machine.
•	Easy to use and maintain.
•	Heavy-duty components and solid construction.

Equipment for every need
•	Two Cool Touch steam wands for easy handling.  

with no risk of scalding, as well as easy cleaning after use.
•	A manually controlled steam outlet with Steamglide,  

and a second programmable steam outlet.
•	A hot water outlet with programmable control.

The CLASSIC e boasts elegant lines underlined by the full stainless-steel front panel equipped with new control 
buttons. Easy to use and maintain, it is equipped with features that guarantee perfect coffee extraction, consistent 
quality and high performance during periods of intensive use.
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Technical Features

	 CLASSIC e

Width	 642 mm
		
Depth	 568 mm 
		
Height	 508 mm 
		
Weight	 54 kg 
	 119 lbs	
		   
Boiler Capacity / Power	 9,9L / 3200 W
		
Total Power	 3300 W / 14.5 A (Single)	

Voltage	 230 V (Single)	

Certifications

unic-espresso.com

http://www.unic-espresso.com
https://www.facebook.com/unicespressomachines
https://www.instagram.com/unicespresso/
https://www.linkedin.com/company/unicespressomachines/
https://www.youtube.com/@UNIC1919

