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Rancilio / Egro Model Comparisons

Epoca Single E1, Classe 6 Single E1
3.9 liter tank, 1600 Watt heating element, 120V

These are designed as your entry level espresso machines. They
both have one manual hot water valve, one steam wand and one
group, and are both pod adaptable. This provides you the capability
of producing very acceptable pod based espresso. This model now
has the pre-infusion system that is already found on our larger and
more expensive machines. This model functions well in a
restaurant or any type environment where the ‘ ‘
user desires to offer espresso but it is not a
focal point of the business. Also available in
semi-automatic S version and pour-over ST
version. The Epoca is available in either
grey or red.

Classe 6 E 2-Group Compact
5 liter tank, 3000 Watt heating element, 120V or 220V

This is the smallest two-group available. It has one electronic
push button hot water valve, two steam wands and two
groups. The compact is well suited for restaurants where
espresso is more prominent. It also works well for lower
mainstream espresso where space is limited or the user would
like to upgrade the looks from the Epoca. This is a very
capable machine for the size and is available as a Tall as
shown in the photo. Standard height unit available in semi-
automatic S version as well as E version.

Classe 8 DE 1-Group Tall
5 liter tank, 3000 Watt heating element, 120V or 220V

This is a full-size one-group machine, exactly the same size as the
Classe 6 Compact noted above. It has one electronic push button
hot water valve, two steam wands and is available with a raised or
lowered drip tray to accommodate larger paper cups. It is available
with the optional iSteam auto frother as well. This machine has
phenomenal steaming capacity for a one-group unit. Coupled with
an automatic dosing grinder, this provides automation without
purchasing a super-automatic espresso machine.
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Full Size Two Group and Larger Machines

The following groups of machines utilize the same steam tank, tank temperature
sensor, group, group temperature engineering, steam valves, wands and many
other components. The main features are outlined under each heading. When
considering a machine for a café or similar business where espresso/coffee is
the focal point and high volume is a possibility, you should consider one of the
machines below.

Epoca E 2 Group
11 liter, 4300 Watt heating element, 220V

Two groups, one manual hot water valve, two steam
wands, the Epoca E is one of our more popular
models due to the price point. It is the least
expensive full-size two group available. It is found in
many busy drive-thru espresso locations as well as
cafes. Also available in semi-automatic S version.
Available in grey or red.

Classe 6 E 2 Group (also available in 3 group)
11 liter, 6000 Watt heating element, 220V

Two groups, one electronic hot water valve, two steam wands, the wattage is increased
compared to the Epoca and the hot water valve is electronic push button instead of a manual
valve. The exterior is upgraded from the plastic of the Epoca to stainless steel and painted
stainless steel panels. This unit is also available in a Tall version. Standard height unit available
in semi-automatic S version. Also available in Lever version.
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Classe 8 DE 2 Group Tall (also available in 3 group )
11 liter, 6000 Watt heating element, 220V

Two groups, one electronic hot water valve, two steam
wands. The side panels are completely brushed stainless
steel. The raised group height capability is the most
important feature of this machine. It also has a digital
display which includes automatic shot times, programmable
pre-infusion, automatic cleaning cycles and the option of the
iSteam automatic frothing and temperature control wand.
This wand is only available on the left. This is one of the top
two models currently sold and is suited for medium to high
volume locations.

Classe 10 USB 2 Group (also available in 3 group)
11 liter, 6000 Watt heating element, 220V

Two groups, two electronic hot water valves, two steam wands. The second hot water valve is an
adjustable valve which has a cold water mix to accommodate for different types of teas. The
panels are made of brushed aluminum and automotive grade paint. It is available in slate gray
metallic and can also be customized under our new justdyou program. This machine is best
suited for much higher end applications that desire a unique image. Also available in semi-
automatic S version.

iSteam Option (Rancilio Patent)

Available on the Classe 8 and Classe 10 automatic dosing machines,
and the Egro 5511. Innovative hydraulic system with the same
powerful output as our manual wand, creating a consistent quality
time after time. When the programmed temperature is reached, the
iSteam stops automatically. A special stainless steel covering is heat-
insulated making it cool to the touch. Two customizable program
selections allow you to choose from either a cappuccino (to heat and
froth the milk) or a latte (to heat the milk only).
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Super Automatic Espresso Machines

For locations that experience high staffing turnover or are not able to invest the
time for training baristas, the super-automatic espresso machine is a good
alternative. It is particularly well suited for multi-tasking locations such as bars
and restaurants. The expense of the equipment is justified by the need to reduce
employee involvement and increase consistency of drink output.

Egro 5511 Super-Automatic 2 Step
6000 Watts, 220V

This super-auto incorporates two built in grinders and automatic brew
group. At the push of a button, the user gets a single or double shot of
espresso. The group spout is adjustable for a 32 ounce cup. The “two
step” name comes from the fact that the user must still steam the milk
manually. This is made easier by the automatic steam wand or the
optional iSteam auto-frother with temperature shut off. This machine is
well suited for locations that desire less training for their staff and more
automated consistency.

Egro 5513 Super-Automatic 1 Step
6000 Watts, 220V

This is the same unit as shown above with a refrigerator unit
hooked up to it. It becomes a “one step” in that with a push
of a button, the user can generate a cappuccino or a latte.
Although a steam wand is present, it is not necessary as the
machine steams and froths the milk directly into the cup.



