
Jura Capresso Impressa E 8 1

Jura Capresso Impressa E 8

Jura Capresso Impressa
E 8

Downloaded from
www.everybodystreet.com

by Kennedy & Werner

INTRODUCTION: THE PINNACLE
OF AUTOMATIC COFFEE
EXCELLENCE

For  coffee  enthusiasts  who  refuse  to
compromise  on  quality  but  value  the
convenience  of  a  fully  automated
experience,  the  search  for  the  perfect
machine  often  feels  like  a  journey
without end. Enter the Jura Capresso
Impressa  E  8,  a  super-automatic
espresso machine that has consistently
earned its place as a benchmark in the
premium home coffee market. This is not
merely an appliance; it is a sophisticated
brewing system designed to deliver café-
quality  beverages  at  the  touch  of  a
button.  Whether  you  are  a  devoted
espresso purist or someone who enjoys a
creamy  latte  macchiato  on  a  lazy
Sunday  morning,  the  Impressa  E  8
promises  to  refine  your  daily  ritual.  In
this  comprehensive  guide,  we  will
explore every facet  of  this  remarkable
machine,  from  its  intuitive  technology
and design philosophy to its real-world
performance and long-term value.

WHAT IS THE JURA CAPRESSO
IMPRESSA E 8? A LEGACY OF
SWISS PRECISION

Before  diving  into  the  specifics,  it  is
essential  to  understand  the  lineage
behind the Jura Capresso Impressa E
8. Jura, a Swiss company renowned for
its engineering prowess, has long been a
dominant force in the world of automatic

coffee centers. The "Capresso" branding,
historically associated with Jura's North
American  distribution,  signifies  a
commitment to quality and innovation.
The Impressa E 8 sits comfortably in the
upper mid-range of Jura's lineup, offering
a  sweet  spot  of  advanced  features
without reaching the stratospheric price
point of the flagship Giga models. It is a
machine built  for  the discerning home
user  who  desires  professional-grade
extraction, consistent performance, and
a sleek, space-conscious design.

Design and Build
Quality: Swiss
Minimalism
Meets Durability
From the moment you unbox the Jura
Capresso  Impressa  E  8,  the  build
quality  is  immediately  apparent.  Jura
uses a high-grade thermoplastic material
ca l led  Pura l ,  wh ich  i s  not  on ly
aesthetically pleasing with its soft-touch
finish  but  also  incredibly  durable  and
scratch-resistant.  The  machine's
footprint is surprisingly compact for its
capabilities,  measuring  roughly  11
inches wide, 13.5 inches deep, and 12.5
inches  tall.  This  makes  it  a  suitable
addition  to  most  kitchen  countertops
without dominating the space.
The  design  language  is  unmistakably
Jura: clean lines, a minimalist interface,
and an emphasis  on functionality.  The
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water tank, located on the top or side
depending  on  your  configuration,  is
easily  removable  for  refilling.  The  bean
hopper, also on top, is equipped with a
aroma preservation cover, ensuring your
beans  stay  fresh.  The  dual  spout  is
adjustable  in  height,  accommodating
everything from a small espresso cup to
a tall travel mug. Every component, from
the drip tray to the bypass doser for pre-
ground  coffee,  feels  robust  and  well-
engineered.  This  is  a  machine built  to
last a decade or more with proper care.

CORE TECHNOLOGY: WHAT
MAKES THE IMPRESSA E 8
EXCEPTIONAL?

The true magic of  the Jura Capresso
Impressa E 8  lies beneath its elegant
exterior.  Jura has packed this machine
with proprietary technology that ensures
every cup is brewed to perfection.

The Pulse
Extraction
Process (P.E.P.)
One of the standout technologies in the
Impressa E 8 is the Pulse Extraction
Process (P.E.P.). This is a revolutionary
brewing method that works by pumping
water  through  the  coffee  grounds  in
short, precisely controlled pulses. Unlike
traditional  continuous  flow  systems,
P.E.P. optimizes the extraction time for
ristretto and espresso. The contact time
between water and coffee is dramatically
reduced,  often  to  just  a  few  seconds,
while still achieving full extraction of the
aromatic oils and flavors. The result is a
shot  of  espresso  with  a  thicker,  more
velvety crema,  a  more intense aroma,

and  a  balanced  taste  that  is  neither
bitter  nor  overly  acidic.  For  anyone
serious about espresso, P.E.P. is a game-
changer.

Intelligent Pre-
Brew Aroma
System
(I.P.B.A.S.)
Complementing P.E.P. is the Intelligent
Pre-Brew Aroma System (I.P.B.A.S.).
Before the main extraction begins, the
system  lightly  moistens  the  ground
coffee  with  a  small  amount  of  water,
allowing  the  grounds  to  "bloom."  This
brief  pre-infusion  releases  the  volatile
aromatic  compounds locked within  the
coffee  beans,  setting  the  stage  for  a
more  flavorful  and  aromatic  final
beverage. This two-stage process mimics
the  technique  used  by  professional
baristas and is  a hallmark of  high-end
espresso machines.

The Professional
Aroma Grinder
(P.A.G.)
Grind  consistency  is  the  foundation  of
great  coffee,  and  the  Jura  Capresso
Impressa E 8  does  not  disappoint.  It
features  a  conical  burr  grinder  made
from  high-grade  steel,  capable  of
grinding  beans  to  the  exact  fineness
required  for  different  beverages.  The
grinder  operates  at  a  relatively  low
speed  to  prevent  heat  buildup,  which
can  scorch  the  coffee  and  impart
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unwanted  flavors.  You  can  adjust  the
grind  setting  to  one  of  six  levels,
allowing you to fine-tune your extraction
based on the roast level  and origin of
your  beans.  Whether  you  are  using  a
light,  fruity Ethiopian single-origin or  a
dark,  oily  Italian  roast,  the  P.A.G.
ensures  a  consistent,  clump-free  dose
every time.

BEVERAGE VARIETY: BEYOND
THE BASIC ESPRESSO

A  common  misconception  about  high-
end automatic machines is that they are
limited to one or two drink types. The
Jura Capresso Impressa E 8  dispels
this  notion  entirely.  It  offers  a
comprehensive  menu  of  coffee
specialties  that  can  be  customized  to
your personal preferences.

One-Touch
Specialties
With  the  intuitive  rotary  dial  and
programmable buttons, you can prepare
up to 15 different beverages at the touch
of a button. These include:

Ristretto: A short, intense shot
with minimal water.
Espresso: The classic Italian
staple with a rich, golden crema.
Coffee: A longer, milder brew
perfect for American-style coffee
drinkers.
Lungo: An extended extraction for
a lighter, more voluminous drink.
Cappuccino: A perfect balance of
espresso and milk froth.
Latte Macchiato: Hot milk topped
with a shot of espresso for a
layered effect.
Flat White: A velvety, micro-

foamed milk drink with a double
shot of espresso.
Hot Water: For tea or instant
soup.

The Fine Foam
Technology
Milk-based  drinks  are  a  forte  of  the
Impressa E 8. It uses Jura's Fine Foam
Technology ,  which  re l ies  on  a
dedicated milk  system. You can either
connect the machine to a milk container
or,  with  the  included  hose,  draw milk
directly from a refrigerated carton. The
system is  designed  to  produce  micro-
foam  with  an  extremely  fine,  velvety
texture, similar to what you would get
from a high-end steam wand, but with
perfect  consistency  every  time.  The
machine  automatically  steams  and
froths  the  milk,  then  pauses  before
adding the espresso, ensuring the ideal
layering for a latte macchiato. Cleanup is
also  simplified:  the  milk  system  is
automatically  rinsed  with  a  blast  of
steam and water after each use, and the
parts  that  contact  milk  are  easily
removable  for  deeper  cleaning  in  the
dishwasher.

USER INTERFACE AND
CUSTOMIZATION: TAKING
CONTROL OF YOUR BREW

The  Jura  Capresso  Impressa  E  8
strikes an impressive balance between
simplicity  for  beginners  and  depth  for
experienced  users.  The  interface  is
centered  around  a  clear,  backlit  LCD
screen and a single rotary switch.
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Intuitive Rotary
Switch
Navigating  the  menu  is  as  simple  as
turning the dial to scroll through options
and pressing it to confirm your selection.
This  eliminates the confusion of  multi-
button arrays and makes the machine
accessible  to  every  member  of  the
household. You can select a beverage,
adjust  its  strength,  volume,  and
temperature, and save your customized
recipe as a user profile.

Programmable
User Profiles
The E 8 allows you to create and store
up to six personalized user profiles. This
is a brilliant feature for households with
multiple  coffee  drinkers.  For  example,
you  can  save  a  profile  for  a  double
espresso  with  a  fine  grind  and  high
temperature, while another profile might
be for a long coffee with a coarser grind
and a splash of pre-ground decaf. Simply
select your name on the screen, and the
machine adjusts all parameters to your
exact preferences.

Adjustable
Coffee Strength
and Volume
Every  beverage  can  be  tailored.  The
machine  offers  five  strength  levels,
which  control  the  amount  of  ground
coffee used (from 5 grams to 16 grams).
You can also program the water volume

for  each drink,  allowing you to  create
anything  from  a  short,  concentrated
ristretto  to  a  large  Americano-style
coffee.  The  temperature  is  adjustable  in
three stages, giving you control over the
thermal profile of your extraction.

MAINTENANCE AND CLEANING:
DESIGNED FOR CONVENIENCE

One of the primary concerns with super-
automatic  espresso  machines  is  the
maintenance burden. Jura has addressed
this with the Jura Capresso Impressa
E 8 by implementing a comprehensive,
automated  cleaning  and  descaling
program.

Automatic Rinse
and Cleaning
Cycles
The machine prompts you to perform a
rinse cycle when it  is  turned on and off,
which  takes  about  30  seconds.  This
flushes  the  internal  lines  and  keeps  the
coffee  fresher  for  the  next  use.
Additionally,  the  machine  will  remind
you when it is time to replace the water
filter,  empty  the  coffee  grounds
container,  and  perform  a  deeper
cleaning  cycle  using  Jura  cleaning
tablets.

Automatic
Descaling
Descaling  is  perhaps  the  most  critical
maintenance  task  for  any  espresso
m a c h i n e ,  a n d  E  8  m a k e s  i t
straightforward. The machine has a fully
automatic descaling program that takes
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about 20 minutes. You simply add the
Jura descaling solution to the water tank,
follow the on-screen prompts,  and the
machine  does  the  rest.  The  process
ensures that the boiler, valves, and other
internal  components  remain  free  of
mineral  buildup,  which  is  essential  for
maintaining water temperature stability
and long-term reliability.

Integrated Water
Filter
The E 8 is best used with the Jura CLARIS
Blue filter cartridge. This advanced filter
not  only  reduces  limescale  but  also
removes  chlorine,  lead,  and  other
impurities from your water. Using a filter
dramatically improves the taste of your
coffee  and  extends  the  intervals
between descaling cycles. The machine
automatically  recognizes  the  filter  when
it  is  inserted  and  adjusts  its  internal
calculations accordingly.

PERFORMANCE IN THE HOME:
REAL-WORLD IMPRESSIONS

After  spending  considerable  time  with
the  Jura  Capresso  Impressa  E  8,

several observations stand out. First, the
speed  of  operation  is  impressive.  The
machine is  ready to brew in about 35
seconds after being turned on, thanks to
its  high-efficiency  thermoblock  heating
system.  The  first  shot  of  the  day  is
consistently hot, with no waiting for the
group head to warm up.
The  espresso  quality  is,  quite  simply,
excellent for a fully automatic machine.
The P.E.P. system delivers shots that are
dense,  syrupy,  and  crowned  with  a
persistent,  dark  crema.  When  using
freshly roasted, high-quality beans, the
flavor  clarity  rivals  that  of  a  dedicated
semi-professional  espresso  setup.  The
milk foam is consistently silky and has
the right micro-bubble structure for latte
art,  should  you  wish  to  practice  your
pouring skills.
Noise  levels  are  also  noteworthy.  The
grinder is significantly quieter than many
competing  brands,  producing  a  muffled,
low-pitched  hum  rather  than  a  high-
pitched whine. This makes the morning
routine less intrusive for other household
members.
One minor consideration is  the bypass
doser for pre-ground


