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piston espresso
machine with
temperature
control (black)

HiBREW H10A piston espresso machine with temperature control

Every cup can be perfect – all you need is the HiBREW H10A piston espresso machine and a little
creativity. The 19 bar pressure ensures deep aroma extraction, and the temperature control allows
you to adjust the brewing conditions to the type of beans. The steel construction, built-in pressure
gauge, and 58 mm portafilter guarantee professional results at home. Add to that the ability to
adjust the coffee capacity, an advanced Thermoblock heating system, and intuitive operation. See
for yourself that coffee tastes best when you have control over every stage of its preparation.

Intense flavor and velvety crema
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The 19-bar pressure pump allows you to extract the full flavor from each bean. This gives the coffee
an intense aroma and a thick, golden crema, typical of espresso served in the best cafes. The ability
to adjust the beverage capacity allows you to prepare both single and double servings, tailored to
your individual preferences.

Temperature control

Temperature is crucial for the taste of the brew, which is why the HiBREW H10A allows you to
precisely adjust it between 90 and 95°C. A lower temperature is suitable for light roast beans, while
a higher temperature will emphasize the intensity of dark roast coffee. In addition, the machine
offers a 25°C mode for preparing cold brew, ideal for warm days.

Thermoblock heating system

Temperature stability is the foundation of good coffee. The HiBREW H10A uses Thermoblock
technology, which features an elongated 53-centimeter steel heating element. This solution ensures
more even water heating and better thermal stability compared to standard aluminum heating
systems, which translates into better flavor extraction.

Adjust each serving to your preferences

The coffee machine allows you to precisely adjust the volume of the drink. For a single coffee, values
from 35 ml to 150 ml are available, and for a double coffee, from 70 ml to 300 ml. The adjustment is
made in 5 ml increments, allowing for full customization. This allows you to obtain an espresso with
the perfect intensity or a more diluted version, similar to an americano.

Real-time extraction control

The built-in pressure gauge allows you to monitor the pressure during brewing, which is crucial for
those who want to refine the extraction process – from the degree of coffee grinding, through
tamping in the portafilter, to the optimal brewing time.

Attention to detail
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The HiBREW H10A model is equipped with a 58 mm portafilter that can hold 520 g of coffee and
ensures even water flow. The included steel tamper allows you to tamp the coffee precisely, which is
crucial for proper extraction. The steel construction of the portafilter and filter baskets improves the
thermal stability and durability of the accessories. Cappuccino and latte lovers will appreciate the
270° rotating steam nozzle, which allows for precise milk frothing. The steam intensity control allows
you to adjust the process to the desired consistency – from light, aerated foam to a thick, creamy
texture.

Solid construction

The coffee machine is made of stainless steel, which guarantees durability and an elegant
appearance. A practical heated cup tray keeps the cups at the right temperature, and a transparent
1.8-liter water tank makes it easy to check the water level. A removable drip tray with a level
indicator prevents overflow. A carrying handle allows for easy transport of the device.

Customizable settings and intuitive operation

The coffee maker is controlled via a clear panel with intuitive buttons. The ability to adjust the
temperature, beverage volume, steam intensity, and pre-infusion allows you to customize every
detail. The factory reset function allows for a quick reset when experimenting with settings.

Included in the set

HiBREW H10A piston espresso machine with temperature control
Single coffee filter
Double coffee filter
Cleaning brush + measuring spoon
Milk jug (450 ml)
58 mm portafilter
58 mm stainless steel tamper
User manual
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Manufacturer HiBREW

Model H10A

Voltage AC 220–240V 50/60Hz / AC 120V 60Hz

Pump pressure 19 bar

Water tank capacity 1.8 l

Bean container capacity 250 g

Weight 4.35 kg

Pressure (bar): 19, GPSR Link: https://psr-
assets.innpro.pl/small_appliances/sg_small_appliances_coffee_machines_and_accessories.pdf, Gross
weight: 6220, Net weight: 5700, Box length: 37,50, Box width: 33,00, Box height: 28,50
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