
E.S.E. PODS
Antica Tostatura Triestina pods are designed for use with E.S.E. (Easy Served Espresso) compatible espresso machines. 
Using our Nessum Dorma blend, we perfectly grind and encase 7 grams of espresso in a 100% natural and biodegrad-
able paper filter, then gas flush and INDIVIDUALLY package each pod to maintain peak freshness until the time of use.

WHAT YOU WILL NEED: 
1. Traditional (semi or fully-automatic)
    E.S.E. Compatible Espresso Machine *
    (generally, espresso machines will offer a portafilter that
      has been adapted for use with E.S.E. pods)
2. Antica Espresso Pods
    (pods will remain fresh until expiration date - please 
     see individual packages for dates)

INSTRUCTIONS: 

STEP ONE:	

Remove a single pre-portioned 
package from the box.
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* There are many different types of home and commercial 
espresso machines. Please ensure that you carefully follow the 
instructions provided for YOUR machine.

STEP TWO:	

Carefully tear 
open the pack-
age from the 
top corner and 
remove the pod 
from inside.

STEP THREE:	

Using the tab, 
carefully place 
the pod into the 
portafilter.

STEP FOUR:	

Lock the 
portafilter into 
the group (the 
receptacle on the 
espresso 
machine)

STEP FIVE:	

Turn on the 
pump which 
sends hot water 
through the 
group and 
espresso pod.

STEP SIX:	

E.S.E. Pods are 
designed for 
SINGLE SERVE 
(0.75 to 1 fluid 
ounces) and takes 
approximately 15 
seconds to extract 
from the moment 
you start the 
pump until you 
reach the appoint-
ed liquid volume.
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