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PRESIDENT – Thermo

Unique design and new 
technology that never fails 
to assure great quality in 
every cup.

MODEL:	 SKU:

President Thermo 3 Buttons A2	 UP210D9BT999A
President Thermo 3 Buttons A2 AS 	 UP210D9BTG9BA
President Thermo 3 Buttons A3 	 UP310D9BT999A
President Thermo 3 Buttons A3 AS	 UP310D9BTG9BA

DATE

PROJECT

LOCATION

FEATURES

Smart Boiler

Mixed Water

Green Machine

PGS (Perfect 
Grinding System)

Tall cup version 
(adjustable tray)

AutoSteam Milk 
4 Cold Touch 
(optional)

Bluetooth / USB Port

Timeless style: the best coordination between 
the various stainless steel and black matte 
finishing for a unique character.

Thermo Balance System with the NEW External 
Adjustable Temperature by group.
Choosing the most suited thermic system is not easy. 
That is why the New FAEMA President offers 2 versions: 
a Thermosiphonic version that guarantees the thermic 
regulation of each group; and a GTI version with 
independent coffee boilers.

Even More Exclusive
Design and style make the NEW President a truly unique machine. However, it is made 
even more exclusive by the endless customization options. The thermosiphon version is 
possible to customize the base and all the bodywork thanks to the easy-to-remove system.
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TECHNICAL DATA

Espresso Soci, Inc. reserves the right to modify the characteristics of the products illustrated in this publication 
without prior notice for misprints and other errors.  There may be color deviations due to the printing process.

Cold Water Line: 
3∕8” dedicated cold water 
line with shut-off valve and 
compression fitting.
Water Flow:	  
Minimum incoming water flow 
rate of 35 GPH and maximum 
line pressure 70PSI/5 Bar. 
Should flow pressure exceed 
70 PSI, a pressure reducer is 
necessary.

Drain: 
Open gravity drain of minimum 
2” ID size for hose, within 4 
feet of machine.
Access Hole: 
There must be a 4” access 
hole underneath the machine 
to connect the water, drain 
and power supply. See CAD 
drawings for recommended 
hole placement.

Water & Drain Line Requirements

Receptacle

NEMA 6-50R

THERMOSIPHONIC PRESIDENT A2 A3

Features

Steam wands 2 2

Hot water wands 1 1

Hot water selections 3 3

Boiler capacity (L) 11 17.5

Technical Information

Dimensions: W × D × H (in) 32.38 × 24.8 × 19.88 40.94 × 24.8 × 19.88

Weight (lbs) 169.76 198.42

Power at 220-240V~ 60Hz (W) 3600-4800 5200-7000

TECHNICAL DATA

Semi-Automatic, dosed hot water and 
beverage selections.

1 Group 2 Group 3 Group

Technical Information
Dimensions:    
Weight (kg) 
Power at 

550 x 540 x 565

51

3300-3900

715 x 540 x 565 

60

4000-4800

955 x 540 x 565

80

4800-5700

W x Dx H (mm) 

220-240V~ 60Hz (W)
220-240V3~ 60Hz (W)
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Features
Steam wands
Hot water wands  
Hot water selections
Boiler capacity (L)
Electric cup warmer (3-temp settings)
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Cold Water Line: 
3/8” dedicated cold water line with 
shut-off valve, compression fitting 
and back flow preventer.

Water Flow: 
Minimum incoming water flow rate 
of 35 GPH and maximum line 
pressure 70PSI/ 5 Bar. Should flow 
pressure exceed 70 PSI a pressure 
reducer is necessary.

Water & Drain Line Requirements

Drain: 
Open gravity drain of minimum 
1.25” ID size for hose, within 4 feet 
of machine.

Access Hole: 
There must be a 2 ½” access hole 
underneath the machine to connect 
the water, drain and power supply.
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Receptacle Receptacle Receptacle

NEMA 6-20R NEMA L6-30R NEMA 6-50R

3 - Group

The patented Smart Boiler technology 
increases the performance levels of hot water and steam while 
optimizing the water level in the boiler. This ensures thermal 
balance so you can consistently have a perfect cup even under 
conditions of maximum use.

AutoSteam Milk 4 (Optional)
Keep your customers coming back with perfectly prepared milk 
every time. The Patented Auto Steam arm gives you 4 independent 
recipes for milk. Each can be set to a different temperature, each 
to a different emulsion level, giving you total control over the drink. 
The system is simple and easy to use, allowing you to focus more 
on your guests and less on training your staff.
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