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You is the single group 
multi-boiler machine for 
the professional market.
Designed to allow total 
control of the extraction 
parameters and then... 
it’s all up to you.

PID controlled volumetric pump.
Excellent stability during pressure profiling, even when the 
intake pressure changes. Body in AISI 316 stainless steel with 
electronic control and management with pressure transducer.
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Whether for a bustling café, a boutique 
coffee shop, or home setup where 
quality and reliability are paramount, 
You stands out as an ideal choice, 
blending style with substance.
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INOX COLLECTION SPECIAL EDITION

TOTAL INOX

TOTAL BLACK

SAGE

Elevate your coffee ritual 
with precision and style

YOU Finishes

Black frame with polished stainless steel body panels

Black frame and body panels

White frame with colored body panels
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TOTAL WHITE BLACK & WHITE

PETROL FOREST

INOX M SAGE PETROL BROWN FOREST

White frame and body panels White frame with black body panels

Choose the coffee 
machine that reflects 
your brand and style.

Black frame with colored body panels Colored frame and body panels
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You gives maximum control over 
the extraction parameters, allowing 
you to experiment and express 
your coffee spirit, by utilising a wide 
range of custom settings created 
with an expert user in mind.

Extraction profiles customizable and savable:
– 6 standard profiles with optimal parameters presets
– 12 completely customizable profiles in all 3 extraction phases, 
with a capacity to disable pre-infusion and post-infusion.
The Espresso Bloom function adds a fourth phase 
to the extraction process.
– Set your manual profiles from the Paddle

The user friendly touch-screen display 
is intuitive with inspired navigation 
menus to the smartphone APPs.
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MINMAX MAXMIN

Take control by using the 
Paddle to manually create 
your pressure profiles even 
enabling the blooming 
phase. Save it to repeat it 
anytime you want.

Configurable paddle and electronic 
control (right/left) to match your 
workflow, with an adjustable maximum 
working pressure range from 6 to 12 bar.

Monitor your extraction in real time 
through pressure and flow rate 
data on the display.
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You are in control
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Unlock the flavour shades 
of light-density roasts coffee 
with a precision-timed 
Espresso Bloom that 
maximizes solubility and 
highlights delicate acidity.

Fully customizable feature:

•	 Pressure

	 0 bar for a “pure blooming” 

	 phase or up to 9 bar as additional 

	 fourth pressure stage

•	 Duration

•	 Ramp slow-mid-fast 

	 to reach the main infusion

Espresso Bloom is also available with Paddle profiling, 
featuring an integrated timer that guides you every 
step of the way. Save your profile to one of six 
available recipes for perfect consistency.
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Activate steam and water 
via cold-touch wands with 
a single touch, enabled by fast, 
ergonomic Start/Stop levers.

Instant freshly heated water 
for higher quality infusions.

Programmable hot water 
economizer.

Set temperature intensity 
and duration.

Equipped with removable 
0.66 gal (2.5 litre) tank 
with built-in level sensor 
and water mains connection.
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Steam and coffee boilers in AISI 316 stainless 
steel with full thermal insulation ensure optimal 
thermal stability and energy efficiency.

Advanced energy management 
with smart scheduling delivers 
enhanced energy efficiency.

Setting: 

• Automatic: allows the user to create up 

to 6 daily time frames, even accessible 

from remote using the WiFi connection

• Manual: allows the user to turn the 

machine or the individual boilers on and 

off manually. 

Two programmable working modes:

• Stand-by: low power consumption 

condition, compliant with the ErP 

Directive (2009/125/EC).

• Eco: keeps the machine on, but at a 

reduced temperature for quick start-up.

Attention to detail: is possible to disable 

the heating of all coffee circuit or steam 

circuit if not used.

Smart energy management 
– thermal insulation and 
programmable scheduling for 
maximum efficiency.
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Manage more than one machine 
with the same web app in 
different places. Perfect to manage 
and control for machines in your 
home, B&B, hotel, office etc...

With WiFi technology and the 
YOU web app you can control your 
machine from your phone.

•	Remote machine on/off

•	Set-up boiler temperature 

•	Manage water tank level

•	Enable and manage water filter signaling

•	Show shot time in real time

•	Statistics counters for coffee 

	 and water consumption

•	Weekly scheduler

Open to the community, the native 
WebSocket API allows YOU to connect 
to third-party applications.
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Barista accessory kit 
Every YOU comes with a standard 
accessory kit including:
•	 Milk jug
•	 Cleaning Brush
•	 Aluminum tamper
•	 Sanremo Cloth
•	 High quality machined portafilters: 
 	 bottomless+double

You Dimensions

Measurements in inch

3.5

14



MAIN TECHNICAL DATA YOU

Voltage Supply 110-120 Vac 60 Hz Single Phase

Power Cord Plug NEMA 5-15P

Total Power – Boiler Power 1400–1650 W / 1500 W

Hydraulic Circuit Multiboiler

Steam Boiler Capacity 0.26 gal (1 L)

Steam Boiler Material AISI 316L Stainless Steel

Coffee Boiler Capacity 0.13 gal (0.5 L)

Coffee Boiler Material AISI 316L Stainless Steel

Thermal regulation boilers 
and group

Electronic, PID

Grouphead Type Sanremo SR61

Grouphead Power 1 x 300 W

Pump Power / Flow Capacity 100 W - 24 V 70 L/h

Internal Tank capacity 0.66 gal (2.5 L)

Net Weight  70 lb (32 kg)

Shipping Weight  79 lb (36 kg) 

You Technical Specifications

· 	Programmable mixed water via display

· 	Purge function for group shower cleaning 

	 after each extraction

· 	Automatic group cleaning cycle

· 	Clock with scheduler: 

	 up to 6 programmable time slots

· 	Cool-touch steam wand

· 	High-efficiency LED work surface lighting

· 	Wi-Fi module with Android/iOS app, 

	 including API/WebSocket connectivity

Optional Features

· 	Custom side panels 

	 with magnetic leather inserts

· 	Naked portafilters

· 	Competition filters 

Standard Equipment

· 	4.3” TFT touchscreen display

· 	Manual pressure profiling paddle

· 	Removable internal water tank, 0.66 gal (2.5 L)

· 	Direct water connection via internal valve

· 	Advanced 24V control electronics with USB for firmware

	 updates and parameter/recipe management

· 	24V electrical system ensuring safety and advanced

	 diagnostics on sensors and solenoid valves

· 	Adjustable boiler pressure from 0.5 to 2.0 bar

· 	Adjustable group and coffee boiler temperature from 90 to 98°C

· 	Service boiler and coffee boiler in AISI 316L stainless steel

· 	Thermal insulation for both service and coffee boilers

· 	24V volumetric pump in AISI 316L stainless steel

· 	Sanremo SR61 coffee group with PID temperature control
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Sanremo Coffee Machines USA, Inc
99 Grand Street, Unit 20, Moonachie, 
New Jersey 07074 – USA
alessio.t@sanremous.com

Sanremo UK, LTD
6/7 Thurloe Pl, South Kensington, 
London SW7 2RX – UK
enquiries@sanremouk.com

Sanremo Coffee Machines s.r.l.
Via Giacomo Bortolan 52,  
31050 Vascon di Carbonera (TV)–ITALY
T +39 0422 448900 
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