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HOW TO FIX IT

What’s happening here is that the pressure in the boiler is building up, 
but the water is not going through the co�ee.
Try reducing the heat on the cooker to get a slower build up.
If you’re still not getting the delicious 9Barista espresso you want, try 
a coarser grind so that the water can pass through the co�ee a little 
more easily.

It sounds like water is escaping from the lower boiler. Your boiler 
O-ring seal might be damaged or out of position, or you may need to 
run a descaling cycle. Replacement seals and descaling instructions 
can be found on our website.

You might be over-filling the boiler. Make sure you’re using only 110-
120g of water, just up to the fill line.
If you’re using the correct amount of water, you may have a damaged 
or out of position boiler O-ring seal, or you may need to run a descaling
cycle. Replacement seals and descaling instructions can be found on 
our website.

This happens when the upper chamber has no water in it, preventing
the internal cooling system from working correctly. This will happen if 
the machine is under-filled with water. Make sure you’re using 110-
120g of water, just up to the fill line.
This can also happen if the machine is heated too slowly, causing the 
upper chamber to boil dry. When this happens you’ll notice steam 
stops emerging from the Chimney. Use a higher heat setting next 
time, and ensure the machine gets to temperature in 3 to 6 minutes.

Your 9Barista is not reaching the right pressure to produce perfect
espresso. Simply increase the heat setting on the cooker next time 
and that should do the trick.

This is caused by an overheated safety ring. You have probably left 
your 9Barista on the heat after making a co�ee. Oops. Don’t worry, 
simply replace the safety ring with the spare provided and you’ll be 
back up and running. Instructions on how to replace it can be found on 
our website.

After 9Barista has made an espresso, it leaves a vacuum in the boiler, 
which can make it difficult to unscrew.
You can release the pressure by pressing the paddle on the safety 
valve. But please take care, and only do this once you’ve cooled the 
machine down.

WHAT SEEMS TO BE GOING 
WRONG 

The safety valve is opening and 
not enough espresso is being 
delivered into the cup at the top, 
(certainly less than 35g).

Not enough espresso is being 
delivered into the cup at the top 
(certainly less than 35g, but the 
safety valve is not opening).

Water is coming out of the 
chimney

Co�ee and steam bubbles out of 
the Portafilter

There’s no co�ee coming through, 
even after more than 6 minutes on 
the cooker. And the safety valve 
hasn’t opened.

Water is leaking out of the safety 
ring when I fill the boiler

The boiler is really difficult to 
unscrew



HOW IT WORKS
 
9Barista uses a unique twin-boiler system. One boiler sets the brewing 
pressure, while the second regulates the brewing temperature.

The high-pressure boiler is heated on a stove top until it reaches 179ºC, 
increasing the pressure inside to 9 bar precisely.

At 9 bar pressure the spring-loaded valve opens, allowing water to 
flow from the high pressure boiler into the coil heat exchanger.

As the high pressure water from the first boiler passes through the coil, 
it is cooled from 179ºC to 100ºC, while remaining at 9 bar pressure. The 
water then passes through the fin heat exchanger where it is cooled 
further to 93ºC.

Now the water is at precisely the right pressure and temperature to pass 
through the ground co�ee, producing a perfect crema-cloaked espresso 
in the cup at the top.

Simple, but at the same time, deliciously clever.

High pressure boiler
179ºC, 9Bar pressure

Spring-loaded valve

Coil heat exchanger

Fin heat exchanger

Upper boiler
100ºC boiling water

CONTACT
hello@9barista.com
9barista.com

Version 2


