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Hi,	I’m	Kev	from	the	CoffeeKev	YouTube	channel,	your	go-to	place	for	no-nonsense	coffee	machine	reviews.	There	are	no	sponsorships,	freebies,	or	brand	bias,	what	you’re	getting	here	are	my	honest,	unfiltered	reviews	from	spending	time	with	these	machines.The	Breville	Barista	Express	has	been	one	of	the	world’s	best-selling	espresso	machines	for
over	a	decade.	But	now	that	we’re	in	2025,	with	flashier	models	and	smarter	tech	popping	up	everywhere,	the	big	question	is:Is	the	Barista	Express	still	worth	it?To	help	you	decide,	I’ve	broken	this	updated	review	into	five	parts.	You	can	jump	straight	to	the	bit	you’re	most	interested	in	using	the	links	below:Skip	to	SectionThroughout	the	review,
you’ll	also	find	video	clips	from	my	channel,	including	a	detailed	3-part	series	on	the	Barista	Express,	because	let’s	face	it,	this	machine	deserves	more	than	just	a	quick	once-over.Let’s	dive	in.Breville	Barista	Express	–	What	It	Is	&	What	It	Isn’tCheck	Price	-	BrevilleCheck	Price	-	AmazonCheck	Price	-	WalmartThe	Breville	Barista	Express	is
an	integrated	grinder,	semi-automatic,	traditional	portafilter	espresso	machine.Yeah,	it’s	a	bit	of	a	mouthful,	but	let	me	break	it	down	for	you:	It’s	a	traditional	espresso	machine,	along	the	same	lines	as	the	machines	you’ll	find	in	coffee	shops,	but	more	compact	&	cost-effective.	It	uses	a	portafilter,	which	means	you	grind	your	coffee,	dose	it,	tamp	it,
lock	it	in,	and	brew,	just	like	a	barista.	It	has	an	integrated	grinder,	so	you	don’t	need	a	separate	one.But	here’s	what	it’s	not:	It’s	not	a	super	automatic	machine	(even	though	some	retailers	mistakenly	call	it	that).	It’s	not	fully	automatic;	you’re	part	of	the	process,	and	that’s	the	fun	of	it.Why	the	Difference	MattersThere	are	two	big	reasons	to	make
this	distinction:Espresso	Quality	Traditional	espresso	machines	like	the	Barista	Express	are	capable	of	producing	what	we	call	true	espresso,	with	rich,	intense	flavor,	thick	crema	&	big	viscous	body.	The	kind	of	espresso	capable	of	matching,	or	even	beating	your	local	coffee	shop!Workflow	The	way	you	use	a	super-automatic	machine	is	totally
different	from	the	way	you	use	a	traditional	espresso	machine.	So,	if	you’re	after	convenience	above	all	else,	that	difference	matters.“Traditional”	Doesn’t	Mean	OutdatedMy	nephew	recently	told	me	his	friend	had	a	“new	style”	espresso	machine:	a	De’Longhi	super	automatic	machine.	He	thought	traditional	espresso	machines	like	the	Barista	Express
were	“old-fashioned.”Not	quite	my	friend.Let’s	clear	that	up	for	anyone	else	who	had	that	misconception:Super	automatic	machines	aren’t	newer	replacements	for	traditional	machines.	They’re	just	different.Think	of	them	like	little	home	vending	machines,	easy	to	use,	but	they	don’t	make	the	same	kind	of	espresso.So…	What	Is	a	super	automatic
Coffee	Machine?Quick	History	LessonInvented	in	the	late	1970s	by	Saeco	(yes,	the	Italians	again).Replaced	the	portafilter	with	an	internal	brewing	unit.Designed	to	do	everything	for	you:	GrindDoseTampBrewDiscard	the	used	coffee	puck	internallyWorkflow	SummaryHere’s	how	it	goes:Pour	in	beans.Press	a	button.Keep	the	water	tank	and	bean
hopper	topped	up.Empty	the	drip	tray	and	waste	drawer	when	needed.Some	even	handle	milk	automatically;	others	give	you	a	steam	wand.	But…The	CatchSuper	automatic	machines	don’t	really	make	espresso	(not	in	the	traditional	sense).	Instead,	they	often	make:LungoCafé	cremaOr	something	in	betweenIf	you	love	an	intense	flat	white	or	a	proper
espresso	shot,	this	style	might	leave	you	a	bit	underwhelmed.What	About	Traditional	Espresso	Machines?Most	are	semi-automatic,	meaning:You	control	the	grind,	dose,	and	tamp.The	pump	does	the	brewing.Here’s	the	Typical	Workflow:Grind	your	beans.Dose	and	tamp	into	the	portafilter.Lock	the	portafilter	into	the	machine.Hit	the	shot
button.Knock	out	the	puck	and	clean	up.Enjoy	as	espresso,	Americano,	or	with	steamed	milk.Yes,	it’s	more	hands-on,	but	you	get	more	control.	And	with	a	good	grinder	and	fresh	beans,	the	results	can	be	spectacular.So,	Is	the	Barista	Express	a	super	automatic	Machine?Nope.	And	here’s	why	that	matters:Some	big-name	retailers	list	it	under	super
automatic	machines	just	because	it	has	a	built-in	grinder.	But…The	Barista	Express	is	100%	a	traditional	espresso	machine,	it	just	happens	to	have	the	grinder	built	in.Why	That’s	Great	News:You	get	a	proper	barista-style	workflow.You	still	enjoy	the	convenience	of	a	built-in	grinder.You	have	more	control	over	your	coffee	and	more	potential	for	café-
quality	results.Who	the	Barista	Express	Isn’t	ForLet’s	be	honest,	this	machine	isn’t	for	everyone.	It’s	for	you	if:You	want	to	learn	the	art	of	making	great	espresso	at	home.You’re	OK	with	a	hands-on	brewing	process.You	want	barista-style	drinks	and	full	control	over	your	coffee.	It	might	not	be	for	you	if:You	just	want	to	press	a	button	and	get
coffee.You’re	not	into	dialing	in	grind	sizes,	experimenting	with	tamping,	or	cleaning	up	afterward.Breville	Barista	Express	In-Depth	ReviewCheck	Price	-	BrevilleCheck	Price	-	AmazonCheck	Price	-	WalmartKey	Features	at	a	GlanceIntegrated	conical	burr	grinder	18	external	grind	settings10	internal	burr	adjustments2-liter	removable	water	tank	with
water	filterPID	temperature	controller	(adjustable	±2	settings)Programmable	single	&	double-shot	buttonsLow-pressure	pre-infusion15-bar	vibration	pump	with	9-bar	OPV	(Over	Pressure	Valve)3-way	solenoid	valve54mm	portafilter	Comes	with	both	standard	and	pressurized	basketsBrew	pressure	gaugeIntegrated	magnetic	tamperProfessional	steam
wand	(single-hole	tip)Large	drip	tray	with	built-in	storage	compartmentKev’s	ObservationsThe	Barista	Express	was	the	first	traditional,	portafilter	espresso	machine	to	come	with	a	built-in	grinder.OK	there	was	the	Gaggia	Paros,	the	Gaggia	Tebe	(based	on	the	Gaggia	classic)	and	the	Gaggia	MDF	grinder	in	one	case.This	was	around	from	the	mid-90s
until	the	early	00s,	but	I	don’t	see	that	as	an	actual	integrated	grinder	espresso	machine;	it	was	more	like	a	separate	espresso	machine	and	grinder	setup	in	one	frame,	and	it	never	really	took	off.The	Barista	Express,	on	the	other	hand,	really	did	take	off!	It	quickly	became	one	of	the	best-selling	espresso	machines,	and	still	is.But	in	2025,	there	are
more	options.	So	while	the	Barista	Express	might	be	the	right	machine	for	you,	it’s	definitely	worth	weighing	up	the	alternatives.No	machine	is	“best”	for	everyone.	It	depends	on	your	coffee	preferences,	how	hands-on	you	want	to	be,	and	your	budget.Now	let’s	go	through	these	features	and	explain	what	they	mean	to	you.In-Depth	Feature
Breakdown1.	Integrated	Grinder18	grind	settings	via	the	external	dial	Perfectly	adequate	for	most	people,	especially	if	you’re	using	supermarket	beans.10	internal	burr	calibrations	Designed	to	account	for	burr	wear	over	time,	but	can	also	help	if	you	need	a	slightly	finer	grind.⚠		Be	careful!	Cranking	it	all	the	way	fine	just	moves	the	zero	point	(the
finest	you	can	grind)	further	up	the	range,	and	you	might	be	grinding	with	the	burrs	clashing	together.2.	2L	Water	Tank	with	Water	FilterDecent	capacity	and	easy	to	remove.The	included	filter	helps	soften	water,	but	don’t	rely	on	it	alone	in	hard	water	areas.	Kev’s	Tip:	Use	a	Brita	Maxtra+	(especially	the	Limescale	Expert	version)	plus	the	onboard
filter.	Limescale	is	the	#1	espresso	machine	killer!3.	PID	Temperature	ControllerA	PID	is	a	smart,	algorithmic	temperature	controller	that	helps	keep	the	brew	temp	stable.	It	learns	how	to	heat	and	cool	the	boiler	efficiently,	much	better	than	thermostats	or	standard	digital	non-PID	temperature	controllers.Breville’s	PID	isn’t	as	powerful	as	those	in
high-end	machines	like	the	Dual	Boiler	or	La	Marzocco,	but	it’s	still	way	better	than	no	PID.Adjustable	to	2	cooler	or	hotter	settings	to	help	dial	in	beans	if	grind	alone	isn’t	enough.4.	Programmable	Shot	VolumesSingle	and	double-shot	buttons	are	programmable,	which	many	users	overlook.Tweak	these	to	hit	your	ideal	brew	ratio	(e.g.	18g	in	→	36–
40g	out	for	a	1:2	ratio	shot).⚠		Don’t	just	leave	them	at	factory	settings	if	you	want	great-tasting	coffee,	this	is	probably	the	no.1	cause	of	poor	tasting	espresso	from	espresso	machines	like	the	Barista	Express.5.	Low-Pressure	Pre-InfusionThe	pump	starts	off	at	a	lower	pressure	to	gently	saturate	the	coffee	puck	before	ramping	up	to	full	extraction
pressure.This	helps	reduce	channeling	and	improves	consistency.6.	15-Bar	Pump	with	9-Bar	Brew	Pressure	(via	OPV)Ignore	the	“15	bar	pump”	marketing	nonsense.Real	espresso	is	usually	brewed	at	9	bars	of	pressure	(or	less)	which	the	Barista	Express	achieves	thanks	to	a	9-bar	over-pressure	valve	(OPV).The	15	bars	just	refer	to	the	pump’s	max
capacity,	with	no	flow.	So	you’d	achieve	this	pressure	only	when	backflushing,	not	when	brewing	espresso.7.	3-Way	Solenoid	ValveAllows	water	to	flow	more	gently	through	the	group	than	spring	valves.Helps	reduce	pressure	in	the	group	after	brewing	and	dries	out	the	puck.Makes	the	workflow	smoother	(no	messy	portafilter	explosions	if	you	grind
too	fine).Better	than	the	cheaper	spring	valves	found	in	most	budget	espresso	machines.	Nearly	all	Breville	espresso	machines	have	a	3-way	solenoid	valve,	except	the	Bambino	and	Duo	Temp	Pro	(which	is	no	longer	available	outside	of	Europe).8.	54mm	Portafilter	(Standard	+	Pressurized	Baskets)Breville’s	standard	home	espresso	machine	portafilter
size	is	54mm,	compared	to	the	58mm	industry	standard	on	higher-end	home	machines	and	commercial	espresso	machines.Despite	what	some	say,	54mm	isn’t	“worse”,	just	different.฀			Accessories	are	now	widely	available	thanks	to	the	Barista	Express’s	popularity.฀	Kev’s	Note:	Thinner,	taller	pucks	(54mm)	can	be	more	forgiving	than	wider,	shorter
pucks	(58mm),	especially	if	your	grinder	isn’t	top-tier.	See	Lance	Hedrick’s	great	video	on	58mm	portafilters.9.	Brew	Pressure	GaugeTells	you	the	pressure	while	brewing,	kind	of.Nice	to	have,	but	not	essential.I	think	it	would	make	much	more	sense	to	actually	put	bar	readings	on	the	gauges,	rather	than	a	range,	as	most	people	misunderstand	the
pressure	needle.	Other	than	that,	I	like	the	pressure	gauge,	and	I’d	prefer	to	have	one	than	not,	but	I’d	prefer	a	shot	timer	(like	on	the	Barista	Pro)	if	I	had	to	pick	just	one	vs	the	other.10.	Integrated	Tamper	(Magnetic	Slot)One	of	Breville’s	thoughtful	little	design	touches.Always	in	the	same	place.Never	wondering	“where	did	I	leave	the	tamper?”
Unless,	of	course,	you	forget	to	put	it	back	in	it’s	home	;-).11.	Pro	Steam	Wand	(Single	Hole	Tip)If	you’re	upgrading	from	a	Panarello	wand	or	super	automatic	frother,	this	requires	some	learning,	but	it’s	worth	it.You’ll	get	café-quality	milk	texture	with	practice.Tons	more	control	over	temp	and	texture	vs.	auto-frothing	machines.12.	Large	Drip	Tray
with	Storage	CompartmentMeans	less	frequent	emptying.Bonus:	hidden	internal	storage	for	accessories	like	baskets,	tools,	etc.Final	Thoughts	on	the	Barista	Express	(For	This	Section)The	Barista	Express	offers	a	ton	of	features	for	the	price,	especially	in	2025,	when	espresso	machines	can	cost	as	much	as	a	used	car.	You’re	getting	a	full	home
barista	experience.		You	don’t	need	to	buy	a	separate	grinder.		It	has	everything	you	need	to	get	started	and	improve	over	time.Coming	up	next:	I’ll	walk	you	through	the	other	Breville	options,	like	the	Barista	Pro	and	the	Express	Impress,	and	how	they	compare.Tips	for	Getting	the	Most	Out	of	Your	Breville	Barista	Express1.	Use	the	Razor	Dosing
ToolThe	Barista	Express	comes	with	a	tool	called	The	Razor,	and	while	many	people	toss	it	in	a	drawer	thinking	it’s	just	a	gimmick,	it’s	actually	really	clever.The	Razor	is	used	after	tamping	to	ensure	the	puck	has:The	correct	headspace	(distance	between	the	puck	and	the	shower	screen),A	level	surface,	even	if	your	tamp	was	a	bit	uneven.	Kev’s	Tip:	I
was	chatting	with	the	Brickoven	guys	recently,	you	know,	the	pros	who	make	my	youtube	videos	look	way	better	than	when	I	was	trying	to	DIY.	One	of	them	had	a	Bambino	Plus	and	said	their	workflow	got	way	smoother	once	they	started	using	the	Razor	after	seeing	my	videos.A	few	extra	notes:The	54mm	basket	is	made	for	18-19g	of	coffee.The
actual	dose	will	vary	slightly	depending	on	grind	size.I	always	weigh	my	shots,	even	with	the	Razor;	it’s	a	good	sanity	check.If	you’re	getting	only	17g	after	grinding,	tamping,	and	trimming	with	the	razor	tool,	that	probably	means	your	grind	is	too	coarse	and	your	shot	will	under-extract.The	Razor	doesn’t	guarantee	perfect	espresso,	but	it	guarantees
consistency	in	puck	depth	and	evenness,	which	is	a	solid	foundation.If	you’re	getting	20g	or	more	after	tamping	&	trimming,	with	most	beans	I’d	bet	that	the	grind	is	way	too	fine.2.	Flush	Before	and	After	SteamingWant	to	speed	up	the	steam	wand	readiness?Before	steaming:	Run	a	quick	1–2	second	hot	water	flush.	It	seems	to	get	the	machine	ready
to	steam	faster.After	steaming:	Move	the	wand	under	the	hot	water	outlet.Run	hot	water	over	it	to	rinse	off	milk	residue.Wipe	the	wand.Flip	back	to	steam	briefly	for	a	proper	purge.3.	Flush	Before	Every	ShotWhile	the	Barista	Express	heats	up	fast,	that	only	means	the	water	is	up	to	temperature,	not	the	group	head	or	portafilter.To	avoid	weak	or
inconsistent	shots:Insert	the	portafilter.Run	hot	water	into	your	cup	for	10	seconds	to	warm	the	group	and	the	cup.For	back-to-back	shots,	do	another	quick	flush	without	the	portafilter,	just	run	water	into	your	cup	while	you’re	grinding.	Kev’s	tip:	For	a	deeper	preheat,	do	a	“turbo	flush”	using	the	dual-walled	basket	in	the	portafilter.	It	restricts	water
flow	like	a	real	shot,	helping	you	flush	at	full	brew	temp.4.	Use	Espresso	Roast	BeansFreshly	roasted	beans	are	great,	but	keep	in	mind	that	many	roasters	sell	beans	meant	for	other	brew	methods	such	as	pour-over,	drip,	or	French	press,	not	just	espresso.If	you’re	using	an	entry-level	espresso	setup,	especially	one	with	a	built-in	grinder	like	this	one,
go	with	espresso	roast	beans,	or	an	“espresso	blend”,	which	will	usually	be	medium/dark	to	dark	roast.Lighter	roasts	are	much	harder	to	dial	in	and	may	leave	you	frustrated	unless	you’re	deep	into	home	barista	territory,	especially	higher	grown	high	quality	specialty	coffee	beans,	which	can	be	very	dense,	the	Barista	Express	grinder	may	struggle5.
Don’t	Fill	the	HopperYes,	the	hopper	fits	about	half	a	pound,	(250g	/	8.8	oz),	but	should	you	dump	the	whole	thing	in?Nope.	Beans	stale	faster	sitting	in	the	hopper	than	in	an	airtight	container.	Store	beans	in	an	airtight	container.		Only	load	what	you’re	about	to	use.		Keep	the	rest	sealed	and	fresh.Single	Dosing.	I’m	not	referring	to	“single	dosing”
where	you	weigh	in	each	dose	and	then	throw	that	in	the	hopper.	You	can,	in-theory,	fit	silicon	bellows	on	top	of	the	hopper,	so	you	can	single	dose;	just	put	in	19	grams	each	time	and	then	pump	the	bellows.	All	I’m	saying	is,	instead	of	dumping	all	your	beans	in	the	hopper,	just	put	load	the	beans	think	you’ll	use	that	morning,	and	top	up	if	you	start
running	low.Final	Verdict:	Is	the	Barista	Express	Still	Worth	It?In	my	opinion,	the	Breville	Barista	Express	is	still	the	best	low-priced	espresso	machine	with	an	integrated	grinder	on	the	market.Sure,	at	full	MSRP,	it	might	seem	a	little	pricey	compared	to	some	of	the	competition,	but	let’s	be	honest:	Most	of	the	alternatives	don’t	come	close.If	you’re
shopping	for	the	best	espresso	quality	per	dollar	and	want	something	under	$600,	the	Barista	Express	is	the	best	option.	Even	though	the	RRP	is	over	$700,	it’s	often	on	sale	for	under	$600,	sometimes	even	less.And	with	that…	I’ll	leave	you	with	the	coffee	I	just	made	on	mine.	Cheers!Breville	Barista	Express	AlternativesIf	you’re	not	100%	sold	on	the
Breville	Barista	Express,	you’re	not	alone,	and	luckily,	you’re	not	short	on	options	either.	Whether	you’re	looking	for	a	bit	more	assistance,	something	more	affordable,	or	just	curious	about	how	the	Express	stacks	up,	here	are	two	alternatives	that	I	think	are	worth	a	look:Breville	Barista	Express	ImpressCheck	Price	-	BevilleCheck	Price	-
AmazonCheck	Price	-	WalmartThe	Barista	Express	Impress	is	part	of	Breville’s	newer	Impress	range,	machines	designed	to	help	you	make	great	espresso	with	a	lower	learning	curve.What	Makes	It	Different?The	standout	feature	is	the	Puck	Impress	System,	which	automates	two	of	the	trickiest	parts	of	espresso	prep:Dosing:	Ensures	the	right	volume
of	ground	coffee	each	timeTamping:	Delivers	consistent	pressure	and	a	clean,	level	puckThis	might	not	sound	like	a	big	deal,	but	dialing	in	dose	and	tamp	takes	time	to	master.	The	Impress	system	essentially	handles	this	for	you.Flexibility	in	UseWhat	I	really	like	about	the	Express	Impress	is	that	it	lets	you	choose	your	level	of	involvement:Use	it	fully
assisted	when	you’re	in	a	rush	or	just	want	a	quick	coffeeSwitch	to	“Geek	mode”	when	you’ve	got	time	to	break	out	the	WDT	tool	and	scalesPartially	assisted	mode	lets	you	control	what	you	want	while	getting	help	with	the	restWho’s	It	For?This	is	ideal	if:You	want	to	use	freshly	roasted	beansYou	want	to	reduce	the	learning	curve	without	sacrificing
qualityYou	share	your	machine	with	someone	less	interested	in	going	full	home-baristaThat	said,	if	convenience	is	your	top	priority	and	you	want	milk	steaming	automation	too,	the	Breville	Barista	Touch	Impress	might	be	a	better	fit.	It	offers	similar	espresso	assistance	but	also	takes	care	of	the	milk	side.SummaryPrice:	Slightly	higher	than	the
original	ExpressBest	For:	Fresh	beans,	reduced	learning	curve,	mixed	household	useSkip	it	if:	You’re	only	using	supermarket	beans	with	pressurized	baskets,	the	original	Express	will	save	you	moneyBarista	Express	Vs.	Barista	Express	ImpressFeatureBarista	ExpressBarista	Express	ImpressGrinderBuilt-in	conical	burr	grinder	(18	settings)Same
grinder	with	dose	sensor	and	tamp	leverTampingManual	tamp	with	included	tamperImpress	Puck	System	with	auto-dose	&	tampEase	of	UseFull	manual	workflowPartially	assisted	workflowEspresso	ControlFull	control	with	a	learning	curveHelps	new	users	make	consistent	espressoSteam	WandManual	steam	wand	(single-hole	tip)Same	wand	–	great
for	beginnersPID	Temperature	ControlYesYesPre-infusionLow-pressure	pre-infusionSame	low-pressure	pre-infusionBest	ForHome	baristas	who	want	full	controlBeginner	to	intermediate	usersPrice	&	Affiliate	Link$699.95$799.95DeLonghi	La	Specialista	ArteCheck	Price	-	AmazonCheck	Price	-	WalmartCheck	Price	-	DelonghiThis	one	looked	promising
on	paper.	DeLonghi	has	started	to	dip	its	toes	into	the	home	barista	market,	and	on	the	surface,	the	La	Specialista	Arte	seems	to	be	gunning	for	the	Barista	Express.The	Problem?It	looks	the	part	and	comes	with	all	the	right	accessories,	but	then	they	went	and	gave	it	only	8	grind	settings.That’s	a	dealbreaker.Why	8	Grind	Settings	Just	Doesn’t
WorkDialing	in	espresso	is	all	about	micro-adjustments.	With	just	8	grind	steps,	your	chances	of	truly	dialing	in	a	shot	are	slim.	Here’s	a	quick	workaround	if	you	already	have	one:Kev’s	Quick	Dialing	Hack:Set	the	grinder	to	the	finest	settingPull	a	shot,	it’ll	probably	choke	the	machineWork	backward	one	setting	at	a	time	until	you	get	some	flowEven
with	this	trick,	it’s	not	precise	enough	to	really	perfect	your	extraction,	especially	if	you’re	using	high-quality	beans	or	want	to	experiment.When	Might	It	Work?If	you’re	mostly	drinking	milk-based	drinks	and	don’t	care	much	about	perfect	extractions,	it	might	do	the	job.	But	if	you’re	at	all	fussy	about	your	espresso,	the	Barista	Express	is	the	far
better	pick.SummaryLooks	good,	but	lacks	fine-grind	adjustmentBest	For:	Non-fussy	milk	drinkersSkip	it	if:	You	want	real	dialing	control	or	plan	to	geek	out	on	espressoBreville’s	Real	Commitment	to	Home	BaristasWhat	really	sets	Breville	apart	from	other	brands	trying	to	break	into	the	home	barista	market	is	this:	Breville	is	barista-focused	at	its
core.While	most	other	brands	are	simply	bolting	home	barista	features	onto	their	mass-market	machines,	Breville	designs	theirs	specifically	for	the	home	barista	experience,	from	the	ground	up.They	talk	about	their	“4	Keys	Formula,”	which	is	a	good	concept	in	theory,	but	in	my	humble	opinion,	only	two	of	those	four	are	truly	essential.	And	I’d	argue
there	are	two	other	features	that	should	really	be	in	that	top	four	instead.Let’s	break	that	down.Breville’s	Claimed	“4	Keys”Breville	promotes	the	following	as	their	four	essential	features:Proper	espresso	doseOptimal	brew	pressureStable	brew	temperatureStrong	steam	powerBut	in	my	view,	the	four	most	important	features	in	real-world	use	are:Brew
pressureBrew	temperatureLow-pressure	pre-infusionA	proper	3-way	solenoid	valveLet’s	take	a	closer	look	at	each.Temperature	Stability	–	PID	ControllerOne	of	the	standout	features	of	Breville	machines,	especially	at	the	Barista	Express’s	price	point,	is	the	PID	temperature	controller.	If	you’re	new	to	that	term,	it	just	means	it	uses	a	smart	algorithm
to	maintain	a	consistent	brewing	temperature.This	is	a	big	deal	because	most	entry-level	espresso	machines	don’t	have	this.	For	example:The	Gaggia	Classic	and	Rancilio	Silvia	don’t	come	with	a	PID;	you	have	to	modify	them	to	get	one.That	said,	PID	controllers	are	starting	to	show	up	in	budget	machines	like	the	new	Gaggia	Espresso	and	De’Longhi
Dedica	Maestro	Plus.Still,	having	a	PID	in	a	machine	at	this	price	makes	a	real	difference	in	consistency	and	flavor.Brew	Pressure	–	Now	Dialed	InBreville	now	ships	all	their	machines,	including	the	Barista	Express,	with	a	9-bar	Over	Pressure	Valve	(OPV),	and	that’s	the	sweet	spot	for	espresso.	This	wasn’t	always	the	case:Earlier	versions	of	the
Barista	Express	came	with	OPVs	set	to	13	or	14	bars.Why?	Likely	because	they	expected	users	to	rely	on	the	dual-wall	(pressurized)	baskets,	which	need	higher	pressure.But	they	eventually	caught	on	that	most	people	(even	supermarket	coffee	users)	were	ditching	the	pressurized	baskets	and	going	for	standard	ones.So	they	changed	the	OPV	to	9
bars,	same	as	on	their	higher-end	machines,	and	that	was	a	smart	move.Real	Low	Pressure	Pre-InfusionMany	brands	claim	to	offer	pre-infusion,	but	most	of	the	time,	it’s	not	the	real	deal.Here’s	what	many	machines	do:Start	extraction	at	full	pressurePause	brieflyThen	continue	brewingWhat	Breville	does	is	much	better:Their	firmware	modulates	the
pump	pressure,	allowing	the	headspace	above	the	coffee	puck	to	fill	slowly	and	gently.This	reduces	puck	disturbance,	which	means	better,	more	even	extraction.This	is	what	real	pre-infusion	should	look	like,	and	it’s	something	that	sets	Breville’s	machines	apart.3-Way	Solenoid	ValveMost	commercial	espresso	machines,	and	many	high-end	home
espresso	machines,	use	a	3-way	solenoid	valve	to	control	water	flow	during	brewing.	And	yep,	the	Barista	Express	has	one	too.Why	does	this	matter?	Two	main	reasons:Gentler	water	entry:	On	machines	without	a	solenoid	valve	(usually	spring	valve	machines),	water	enters	the	group	head	with	more	force,	which	can	disrupt	your	puck.	With	a	solenoid
valve,	water	enters	more	gently.Cleaner,	drier	puck:	After	the	shot,	a	solenoid	valve	releases	pressure	and	drains	excess	water	from	the	group.	This	means	you	won’t	get	a	soggy	puck	or	an	accidental	espresso	explosion	if	you	remove	the	portafilter	too	soon.Most	machines	in	this	price	range	skip	the	solenoid	valve,	but	not	the	Barista	Express.	In	fact,
I’ve	tried	plenty	of	machines	that	claim	to	compete	with	it,	and	I	haven’t	found	one	that	covers	more	than	two	of	the	four	key	features	we’ve	talked	about	so	far.Milk	Steaming:	Forgiving	and	FunctionalThe	Barista	Express	doesn’t	have	an	automatic	milk	frother	like	the	Bambino	Plus,	Barista	Touch,	or	Touch	Impress,	but	it	does	have	one	of	the	most
forgiving	manual	steam	wands	at	this	price	point.Here’s	what	you	get:Single-hole	steam	tip:	This	reduces	steam	power	a	bit	compared	to	four-hole	tips	(like	on	the	Barista	Pro),	but	it’s	way	easier	for	beginners	to	learn	with.Slower	steaming	=	more	control:	It’s	not	the	fastest	steam	wand	out	there,	but	the	trade-off	is	better	learning	curve	and
smoother	results.Perfecting	milk	texture	is	a	real	skill,	and	I	can	say	from	experience	that	it	doesn’t	happen	overnight.	I	learned	on	loads	of	machines	(thanks	to	starting	the	blog	while	getting	into	espresso),	and	I	think	I’d	have	learned	quicker	if	I’d	stuck	to	just	one.Bottom	line?	For	learning	how	to	make	silky	microfoam	for	proper	flat	whites	and
lattes,	the	Barista	Express	is	one	of	the	best	machines	with	an	integrated	grinder	you’ll	find.Pro	tip:	While	it’s	not	an	auto-frother,	you	can	use	it	that	way	with	some	practice.	Most	steam	wands	allow	for	that,	just	don’t	tell	the	pros	�The	Water	Heater:	Thermocoil	vs	ThermoJetExcept	for	the	Dual	Boiler	and	Oracle	machines,	all	Breville	espresso
machines	(including	the	Barista	Express)	use	on-demand	water	heaters,	not	boilers.The	Barista	Express	has	the	original	thermocoil,	while	newer	machines	like	the	Barista	Pro	and	Bambino	Plus	have	the	newer	ThermoJet	system.So	what’s	the	difference?Thermocoil	(Barista	Express):Takes	about	30	seconds	to	heat	upMore	substantial,	retains	heat
longerLikely	more	energy	efficient	if	you’re	making	coffee	over	a	longer	sessionBetter	heat	for	warming	your	cupsThermoJet	(Barista	Pro,	Bambino	Plus,	etc.):3-second	heat-up	timeSuper	fast	steam	and	shot	recoveryProbably	more	efficient	for	quick	single-serve	useThere’s	not	a	huge	difference	overall,	but	each	has	its	perks.	The	ThermoJet	is	quick
and	flashy,	but	the	heavier	thermocoil	can	be	more	stable	over	time.	Horses	for	courses,	really.Grinder:	Original	Burrs,	Still	ImpressiveThe	Barista	Express	uses	the	older	Full	Nice	burr	set	that	used	to	be	standard	across	the	Breville	lineup.	Most	of	their	other	machines	now	use	the	more	popular	Etzinger	burrs,	the	same	type	used	in	Baratza
grinders.But	here’s	the	kicker:	I	actually	think	the	original	burrs	are	underrated.We	(well,	my	daughter	who	runs	my	socials)	did	some	Kruve	sieve	testing	across	several	grinders,	and	the	Barista	Express	burrs	showed	a	tighter	particle	distribution	than	most,	even	edging	out	the	Etzingers	slightly.Not	saying	they’re	better	overall,	but	they	definitely
hold	their	own.Grind	Settings18	grind	settings	on	the	Barista	Express30	on	the	Barista	Pro,	but	don’t	be	fooled,	it’s	about	step	size,	not	grind	rangeThe	Express	also	has	10	internal	adjustments,	preset	to	level	6If	you’re	down	at	grind	setting	1	or	2	and	still	need	to	go	finer,	you	can	tweak	the	internal	dial,	just	don’t	go	too	far	too	soon.	Taking	it	to	the
finest	setting	on	day	one	can	cause	the	burrs	to	touch,	which	doesn’t	sound	(or	smell)	great.Warranty	&	SupportYou	get	a	solid	1-year	replacement	or	refund	warranty	with	Breville,	and	outside	of	this	warranty	period,	you	can	still	get	support,	either	from	Breville	themselves	or	from	an	independent	espresso	machine	engineer	(as	the	parts	are	all
readily	available).Now,	you	might’ve	heard	some	complaints	about	Breville	support.	That’s	fair,	during	and	after	the	lockdowns,	they	sold	loads	of	machines	and	couldn’t	keep	up	with	demand.	Their	phone	support	was	swamped,	and	people	had	to	wait	days	(sometimes	weeks)	for	callbacks.They’ve	since	hired	more	staff,	and	things	are	much	better
now.Durability	NotesThese	machines	are	well-built	and	pretty	robust.	That	said,	there	are	a	couple	of	things	to	watch	out	for:Limescale:	If	you’ve	got	hard	water,	use	filtered	water	and	a	tank	softener.	A	Brita	filter	with	limescale	cartridges	works	well.Grinder	issues:	The	clutch	is	supposed	to	protect	the	gears	if	you	grind	a	stone,	but	it	doesn’t	always
work.	Worst	case?	A	stripped	gear.	If	you’re	under	warranty,	they’ll	sort	it	out.	If	not,	you	must	find	a	local	espresso	machine	repair	store.As	of	now,	getting	replacement	parts	can	be	a	bit	tricky.	Breville’s	out-of-warranty	partner	Coffee	Classics	has	started	selling	parts,	but	you	might	only	find	complete	grinder	assemblies	instead	of	individual	parts
like	gears.	Third-party	3D-printed	gears?	Yeah…	not	the	most	durable.	Included	With	PurchaseUSUALLY	PURCHASED	WITHCreate	third	wave	specialty	coffee	at	home	from	bean	to	espresso	in	less	than	a	minute.	The	best	of	the	Barista	Express	with	the	Impress™	Puck	System.	Helping	you	to	achieve	the	perfect	dose	and	a	precise	tamp	while
reducing	the	grinds	on	the	machine	and	countertop.	Our	espresso	machines	incorporate	the	4	keys	formula	used	by	professional	cafe	machines.	Designed	to	use	the	right	dose	of	freshly	ground	beans,	ensure	precise	temperature	control,	optimal	water	pressure	and	create	true	microfoam	milk	essential	for	latte	art.	You're	only	a	touch	away.The	dose	is
automatically	calculated	based	on	the	last	grind,	ensuring	it's	ready	for	the	next	use.Delivers	a	constant	22lbs	impression	to	your	dose,	finishing	it	with	a	7°	barista	twist	for	a	more	polished	puck.If	your	dose	requires	a	bit	more	or	a	bit	less,	the	intelligent	dose	system	auto	corrects,	remembering	the	last	dose	and	tamp	outcome	and	adjusting	it	to
ensure	you	achieve	the	perfect	dose	this	time.Full	bodied	coffee	with	rich	and	complex	flavors	is	created	using	the	ideal	dose	of	18g	of	freshly	ground	beans	delivered	by	a	professional	style	54mm	stainless	steel	portafilter.An	opulent,	creamy	and	caramel	colored	espresso	starts	with	low	pressure	pre-infusions,	followed	by	a	high	pressure	(9	bar)
extraction	process	delivered	via	our	15	bar	Italian	pump.The	Thermocoil	heating	system	with	PID	temperature	control	delivers	water	at	exactly	200°F	for	perfectly	balanced	flavors.Our	powerful	steam	wands	are	designed	to	quickly	turn	milk	into	smooth	microfoam	with	a	delicious	silky	texture,	ready	for	pouring	latte	art.If	an	instruction	booklet	isn’t
your	thing,	we’ve	partnered	with	BILT®	Intelligent	Instructions	for	a	seamless	and	interactive	product	setup.	Download	the	free	app	to	assist	in	making	the	best	third	wave	specialty	coffee	from	the	get	go.54mm	stainless	steel	portafilter480ml	stainless	steel	milk	jug1	&	2	cup	single	and	dual	wall	filter	basketsWater	filter	holder	with	filterthe	Razor™
precision	trimming	toolCleaning	tabletsAllen	keySteam	wand	cleaning	toolCleaning	discCleaning	brushDescale	powder	Breville	makes	11	different	espresso	machines;	we	break	down	which	ones	are	worth	buying.	Hollis	Johnson/Business	Insider	This	story	is	available	exclusively	to	Business	Insider	subscribers.	Become	an	Insider	and	start	reading
now.	Perfecting	a	home-pulled	espresso	shot	is	no	easy	feat,	but	Breville	offers	a	wide	range	of	machines	that	give	varying	degrees	of	assistance,	whether	you're	just	starting	out	or	looking	to	upgrade	your	setup.	With	thoughtful	design,	quality	components,	and	a	range	of	automation	options,	Breville	stands	out	in	the	prosumer	space	for	striking	the
right	balance	between	ease	of	use	and	café-level	performance.As	a	barista	and	coffee	roaster,	I’ve	worked	with	a	wide	variety	of	espresso	machines	both	at	home	and	behind	the	bar.	I’ve	reviewed	several	Breville	machines	for	Business	Insider,	including	the	entry-level	Bambino	and	the	tech-forward	Oracle	Jet.	For	this	guide,	I’ve	compared	a	range	of
models	to	help	you	choose	the	best	Breville	machine	for	your	budget	and	experience	level.	For	most	people,	the	Barista	Pro	offers	the	best	value	and	performance.	If	you're	just	getting	started,	the	Bambino	is	an	affordable	and	reliable	option	to	learn	the	ropes.Breville	makes	great	espresso	machines,	but	there	are	plenty	of	other	worthy	options	out
there.	For	more	of	our	top	picks,	check	out	our	guides	to	the	best	espresso	machines	and	best	budget	espresso	machines.Our	top	picks	for	Breville	espresso	machinesBest	overall:	Breville	Barista	Pro	-	See	at	AmazonBest	budget:	Breville	Bambino	-	See	at	AmazonBest	splurge:	Breville	Oracle	Jet	-	See	at	AmazonBest	for	advanced	users:	Breville	Dual
Boiler	-	See	at	AmazonBest	overallThe	Barista	Pro	offers	the	best	combination	of	performance,	features,	and	value	in	Breville’s	lineup.	It	comes	equipped	with	a	built-in	Baratza	conical	burr	grinder	with	30	grind	settings,	lightning-fast	heat-up	speeds	thanks	to	Breville’s	ThermoJet	heating	system,	and	precise	dosing.	It	was	a	close	call	between	the
Barista	Pro	and	the	Express	Impress,	which	is	about	$50	less,	but	the	Pro	ultimately	wins	out	thanks	to	its	higher-quality	grinder	with	more	adjustment	steps.	That	extra	precision	goes	a	long	way	when	dialing	in	your	shot.	Breville's	ThermoJet	system	recovers	temperature	in	seconds,	meaning	you	won't	have	to	wait	long	between	pulling	a	shot	and
steaming	milk	for	a	latte.	David	Slotnick/Business	Insider	The	steam	wand	is	fully	manual,	giving	you	complete	control	over	milk	texture,	and	the	intuitive	LCD	screen	provides	straightforward	controls	for	grinding	and	pulling	shots,	including	dosing	presets	for	single	and	double	baskets	that	can	be	adjusted	to	taste.	While	the	Pro	doesn’t	automate
tamping	like	the	Impress	line,	the	improved	grinder	and	dosing	precision	give	you	everything	you	need	to	fine-tune	your	espresso.	The	ThermoJet	system	recovers	quickly	between	shots,	and	cleaning	is	simple	with	on-screen	maintenance	prompts.	It’s	an	ideal	machine	for	anyone	who	wants	to	grow	their	skills	and	values	speed	and	control,	without
going	fully	automatic.Read	our	full	Breville	Barista	Pro	review.Best	budgetIf	you're	looking	for	a	more	affordable	way	to	start	making	espresso	at	home,	the	Bambino	is	Breville’s	most	budget-friendly	machine,	and	one	of	the	best	values	in	the	category	overall.	It	doesn’t	come	with	a	built-in	grinder	or	any	automation	for	dosing	or	milk	frothing,	so
you'll	need	a	separate	grinder	and	a	bit	of	patience.	But	once	your	setup	is	dialed	in,	the	Bambino	consistently	pulls	smooth,	full-bodied	shots.	The	Bambino	is	a	compact	machine	that	still	has	all	the	features	you	need	to	produce	most	café	drinks.	Abby	Hersh/Business	Insider	Its	compact	footprint	makes	it	perfect	for	small	kitchens,	and	the	simple
four-button	interface	is	intuitive	right	out	of	the	box.	The	manual	steam	wand	is	surprisingly	powerful	for	its	size	and	can	produce	both	traditional	cappuccino	foam	and	silky	microfoam	with	a	little	practice.	For	beginners	who	are	open	to	learning	a	hands-on	workflow,	the	Bambino	is	a	fantastic	entry	point,	and	having	a	separate	grinder	leaves	room
to	upgrade	without	needing	to	replace	the	espresso	machine	itself.Read	our	full	Breville	Bambino	review.Best	splurgeDialing	in	espresso	—	the	process	of	tweaking	variables	until	you	get	the	perfect	brew	—	is	one	of	the	steepest	learning	curves	in	home	brewing,	and	the	Oracle	Jet	makes	that	process	feel	intuitive	and	approachable.	When	I	tested	the
machine,	I	was	impressed	by	how	well	the	touchscreen	interface	walked	me	through	every	step,	from	grind	adjustment	to	extraction	timing.	The	Oracle	Jet	automates	dosing,	tamping,	and	milk	steaming,	and	it	includes	preset	recipes	for	classic	drinks	like	lattes,	cappuccinos,	and	flat	whites.	The	Oracle	Jet	guides	you	through	dialing-in,	so	you	can	pull
a	perfect	shot	every	time.	Abby	Hersh/Business	Insider	While	you	still	need	to	adjust	the	grind	size	manually,	the	Oracle	gives	real-time	feedback	to	help	you	get	within	the	ideal	brew	time	range.	The	built-in	grinder	features	high-quality	Baratza	burrs	with	45	fine-tuning	steps	—	enough	range	to	dial	in	everything	from	light	to	dark	roasts.	For	anyone
who	wants	café-style	drinks	without	the	research	rabbit	hole,	the	Oracle	Jet	removes	most	of	the	guesswork	and	delivers	consistent,	delicious	results.Read	our	full	Breville	Oracle	Jet	review.Best	for	advanced	usersIf	you	want	full	control	over	every	part	of	your	espresso	workflow,	the	Dual	Boiler	is	Breville’s	most	capable	and	customizable	machine.
Unlike	Breville’s	ThermoJet-based	models,	this	machine	features	two	separate	heating	elements	for	brewing	and	steaming,	which	means	you	can	pull	a	shot	and	steam	milk	at	the	same	time	without	waiting	for	temperature	recovery.	(To	learn	more	about	the	difference	between	a	boiler	and	Breville’s	ThermoJet	heating	system,	check	out	the	FAQ
below.)	It	also	includes	a	pressure	gauge	and	PID-controlled	temperature	adjustments.The	minimal	LCD	interface	gives	you	access	to	customizable	shot	timing,	brew	temperature,	and	volumetric	settings,	making	it	ideal	for	experienced	users	who	like	to	fine-tune	their	espresso.	The	lack	of	a	built-in	grinder	is	actually	a	plus	here:	you’re	free	to	pair	it
with	a	grinder	of	your	choice	and	upgrade	over	time.	If	you’re	chasing	the	kind	of	precision	you’d	find	in	a	café	setup,	the	Dual	Boiler	gives	you	the	tools	to	get	there.Every	Breville	espresso	machine,	comparedBreville	makes	11	different	espresso	machines,	ranging	in	price	from	$300	to	$2,800.	The	lineup	spans	a	wide	range	of	automation,	from	fully
manual	to	nearly	hands-free,	and	can	be	overwhelming	to	sort	through.	The	Barista	models	come	with	a	built-in	grinder,	the	Impress	line	adds	assisted	tamping,	and	the	Oracle	machines	offer	advanced	automation	with	touchscreen	controls.	We’ve	broken	down	the	key	differences	between	each	model	below.FAQsWhat’s	the	difference	between
Breville’s	ThermoJet,	Thermocoil,	and	traditional	boilers?Breville’s	ThermoJet	system	flash-heats	a	small	volume	of	water	in	just	3	seconds,	allowing	for	near-instant	startup	and	quick	recovery	between	brews.	It’s	the	fastest	and	most	energy-efficient	heating	system	in	Breville’s	lineup.	The	Thermocoil	system,	found	in	slightly	older	models	like	the
Barista	Express,	works	similarly	by	heating	water	as	it	flows	through	a	metal	coil	inside	an	aluminum	block.	It’s	slower	to	heat	up	(about	30	to	60	seconds)	and	less	efficient	than	ThermoJet,	but	it	still	offers	decent	thermal	stability	for	home	use.Traditional	boilers	heat	a	full	reservoir	of	water	and	take	longer	to	warm	up,	but	they	offer	greater	thermal
stability,	especially	when	pulling	back-to-back	shots	or	steaming	milk.	A	single	boiler	machine	uses	the	same	boiler	to	heat	water	for	both	brewing	and	steaming,	which	means	you	can	only	do	one	at	a	time.	After	pulling	a	shot,	you	have	to	wait	a	few	seconds	for	the	machine	to	come	to	temperature	before	steaming	milk	(or	vice	versa).	A	dual	boiler,	on
the	other	hand,	has	separate	boilers	for	each	task,	so	you	can	brew	and	steam	simultaneously.How	long	do	Breville	espresso	machines	typically	last?With	regular	maintenance,	Breville	espresso	machines	typically	last	5	to	10	years.	All	models	come	with	a	minimum	1-year	warranty	(most	have	2	years),	and	replacement	parts	are	available	for	repairs.
Machines	like	the	Dual	Boiler,	which	are	more	modular	and	serviceable,	may	last	even	longer	with	proper	care.What	kind	of	maintenance	is	required	for	Breville	machines?You	should	backflush	your	machine	regularly	(with	the	included	cleaning	disc),	purge	and	wipe	down	the	steam	wand	after	every	use,	and	run	the	built-in	descaling	cycle
periodically,	depending	on	your	water	hardness.	Breville	includes	descaling	solution	and	other	cleaning	tools	with	most	models,	and	even	entry-level	machines	come	with	clear	instructions	to	help	keep	everything	running	smoothly.Are	Breville	espresso	machines	good	for	beginners?Yes.	Breville	machines	are	designed	with	accessibility	in	mind,	and
many	models,	like	the	Barista	Express	Impress	and	Oracle	Jet,	offer	guided	workflows	and	automation	to	help	beginners	brew	great	espresso	with	minimal	trial	and	error.	Even	the	more	manual	models	like	the	Bambino	are	easy	to	set	up	and	come	with	all	the	tools	you	need	to	get	started.Should	I	get	a	single	or	dual	boiler	model?For	most	home
users,	Breville’s	ThermoJet	and	Thermocoil	machines	are	more	than	enough;	they	just	require	a	quick	wait	when	switching	between	brewing	and	steaming.	If	you	want	to	steam	milk	and	brew	at	the	same	time	or	fine-tune	your	shot	with	more	precision,	the	Dual	Boiler	is	worth	the	investment.	You	can	purchase	logo	and	accolade	licensing	to	this	story
here.Disclosure:	Written	and	researched	by	the	Insider	Reviews	team.	We	highlight	products	and	services	you	might	find	interesting.	If	you	buy	them,	we	may	get	a	small	share	of	the	revenue	from	the	sale	from	our	partners.	We	may	receive	products	free	of	charge	from	manufacturers	to	test.	This	does	not	drive	our	decision	as	to	whether	or	not	a
product	is	featured	or	recommended.	We	operate	independently	from	our	advertising	team.	We	welcome	your	feedback.	Email	us	at	reviews@businessinsider.com.	A	white	circle	with	a	black	border	surrounding	a	chevron	pointing	up.	It	indicates	'click	here	to	go	back	to	the	top	of	the	page.'	The	Barista	Impress	series	features	assisted	manual	tamping
with	our	innovative	Impress™	Puck	System.	It	simplifies	the	steps	needed	to	grind,	dose	and	tamp	to	create	an	impressive	puck,	so	you	can	enjoy	Third	Wave	Specialty	Coffee	at	home.	Get	fresh	beans	delivered	to	your	door	from	the	best	roasters	in	the	US	and	earn	cashback	as	you	drink	specialty	coffee	from	beanz.com.	If	you	enjoy	and	learn	from
this	resource,	please	consider	making	a	one	time	or	recurring	donation	to	help	support	our	work	and	fund	purchases	for	future	reviews.	The	Breville	Barista	Express	is	one	of	the	most	popular	domestic	espresso	machines	on	the	market.		And	if	we’re	narrowing	it	down	to	only	talking	about	espresso	machines	with	a	built-in	grinder,	then	I’m	pretty
confident	it’s	#1	in	the	world	regarding	units	sold.			However,	the	current	iteration	of	the	machine	is	around	a	decade	old	now,	so	in	this	review,	we’ll	look	at	whether	it’s	worth	recommending	in	2024		Breville	Barista	Express	The	ideal	all-in-one	espresso	maker	It’s	a	classic	for	a	good	reason.	The	Barista	Express	punches	above	its	weight	with	many
practical	features.	For	the	average	espresso	and	latte	drinker	this	is	all	you	need.	Amazon	official	shop	The	Barista	Express	is	different	from	many	other	espresso	machines	because	it	has	a	built-in	grinder.	This	makes	it	a	great	all-in-one	machine	for	beginners.	Having	a	proper	espresso	grinder	is	a	crucial	step	that	many	first-time	buyers	overlook,	but
by	getting	the	Barista	Express,	they	are	over	that	hurdle.	On	the	other	hand,	the	grinder	is	also	the	Achilles	heel	of	the	Barista	Express.	It’s	certainly	a	capable	enough	grinder.	However,	on	the	other	hand,	it	would	be	a	bit	of	a	stretch	to	say	that	it’s	a	great	grinder.		Many	Barista	Express	owners	eventually	come	to	a	point	where	they	wish	to	upgrade.
The	machine	also	comes	with	PID	temperature	control,	and	a	built-in	steam	wand,	making	it	easy	to	craft	lattes	and	cappuccinos	at	home.	In	this	review,	I’ll	take	a	closer	look	at	the	features	of	the	Breville	Barista	Express	and	talk	about	some	of	the	annoying	things	that	other	reviewers	tend	to	gloss	over.		The	Barista	Express	has	a	big	and	prominent
pressure	gauge.	This	is	a	welcome	touch	on	a	beginner	machine.	Breville	is	a	well-known	Australian	brand	that	has	been	around	since	1932.	It	was	founded	by	Bill	O’Brien	and	Harry	Norville.	Yes,	you	guessed	right;	the	name	is	created	by	combining	the	two	founders’	last	names.		The	brand	started	as	a	small	kitchen	appliance	manufacturer,	but	over
the	years,	Breville	has	become	one	of	the	most	innovative	names	in	kitchenware.	Breville	has	continued	to	grow	and	expand,	especially	in	the	coffee	market.		In	2018,	the	brand	acquired	Baratza,	a	respected	manufacturer	of	domestic	coffee	grinders.	They	also	bought	Lelit,	an	Italian	espresso	machine	maker,	in	2022.	This	deal	gave	Breville	access	to
some	of	the	best	technology	in	the	industry	for	creating	high-quality	espresso	machines.	With	these	acquisitions,	Breville,	at	least	on	paper,	seems	to	be	one	of	the	strongest	players	in	the	domestic	coffee	industry.		Breville	is	a	big	company	that	produces	some	of	the	most	popular	entry-level	espresso	machines.	For	that	reason,	many	people’s	first
espresso	machine	is	produced	by	Breville	(or	one	of	their	sister	companies,	such	as	Sage,	Solis,	or	Gastroback).	These	first-time	users	often	treat	their	machines	poorly	and	don’t	descale,	which	ends	up	causing	trouble	down	the	line.	So	what	this	means	is	that	there	can	often	be	a	lot	of	negative	reviews	around	the	Breville	brand	from	disgruntled	first-
time	buyers;	however,	this	isn’t	really	a	reflection	of	Breville’s	true	quality.	For	instance,	I	own	a	Breville	Dual	Boiler	which	has	been	running	smoothly	for	over	a	decade,	producing	several	thousand	shots	in	total.	If	you	follow	Breville’s	recommended	cleaning	cycle	and	use	relatively	soft	water,	then	you	have	to	be	unlucky	to	run	intro	trouble.	People
will	also	complain	that	Breville	doesn’t	really	do	repairs	but	tends	to	just	give	you	a	new	machine	if	you	have	any	issues.	It	might	seem	a	bit	wasteful,	but	unfortunately,	that	probably	speaks	to	the	price	efficiency	of	having	a	big	production	set	up	in	China	versus	running	a	service	center	in	the	US.	That	being	said,	it	is	possible	to	repair	Breville
products.	I	know	that	for	a	fact	because	I	have	had	small	issues	fixed	with	both	the	Dual	Boiler	and	the	Barista	Express	at	a	local	general	espresso	service	center.	On	the	other	hand,	there	are	some	newer	Breville	machines,	such	as	the	Bambino	and	Barista	Pro	–	these	devices	have	more	advanced	technology	packed	in,	so	it	might	be	the	case	that	they
are	harder	to	repair	for	third-party	service	providers.	Asser	Christensen	earned	his	Q	Grader	license	(certified	coffee	quality	grader)	in	2018,	with	recertification	in	2021.	The	Q	Grader	exam	requires	passing	rigorous	blind	tasting	cupping	protocols,	as	well	as	tests	for	identifying	green	bean	and	roasting	defects.	He	has	served	as	a	sensory	judge	at
roasting	and	coffee	brewing	competitions.	Over	the	last	5	years,	he	has	tested	more	than	50	different	coffee	grinders,	as	documented	on	this	blog	and	his	YouTube	channel.	When	it	comes	to	brewing	espresso,	the	Breville	Barista	Express	is	surprisingly	decent.	I	have	experience	with	several	of	the	other	popular	entry-level	models,	such	as	Gaggia
Classic	Pro	and	Breville	Bambino,	and	for	some	reason	expected	Barista	Express	to	perform	worse.		It’s	been	three	months	since	I	purchased	the	Breville	Barista	Express,	and	I	have	to	say,	I’m	pretty	happy	with	the	espresso	shots	the	device	can	pull.		The	Barista	Express	features	a	15-bar	pump.	That’s	a	bit	too	powerful;	9	bars	is	usually	considered
the	gold	standard	for	espresso	brewing.	I	believe	the	high	pressure	is	a	compromise	from	Breville’s	side	to	make	the	machine	work	better	with	the	pressurized	baskets	also	included	in	the	box.		It’s	easy	to	purchase	accessories	such	as	a	bottomless	portafilter	for	the	Barista	Express,	since	it’s	such	a	popular	device.	However,	it’s	worth	mentioning	that
Breville	has	a	low-pressure	preinfusion,	so	it	will	slowly	ramp	up	to	its	maximum	pressure.		The	machine	also	has	clearly	visible	pressure	gauge,	so	you	can	easily	see	if	your	grind	size	is	correct	and	that	you’re	brewing	at	the	proper	pressure.		The	thermocoil	heating	system	and	built-in	PID	ensure	that	the	water	is	at	the	correct	temperature	for
brewing,	and	you	can	adjust	the	temperature	quickly.	This	is	handy	if	you	switch	from	a	very	dark	roast	to	a	light	roast	or	vice	versa.	On	the	other	hand,	I	find	the	machine’s	standard	temperature	works	pretty	well	for	your	typical	espresso	roast.		Regarding	temperature	management,	the	Breville	Barista	Express	is	way	more	straightforward	than	other
entry-level	machines	such	as	Rancilio	Silvia	and	Gaggia	Classic	Pro.	With	those	machines,	you	must	spend	time	and	energy	“temperature	surfing”	to	brew	at	the	right	temperature.		Temperature	surfing	sounds	a	lot	more	fun	and	exciting	than	it	is.	In	reality,	it	just	means	you	have	to	purge/flush	a	lot	of	hot	water	through	the	group	head	and	steamer.	
Overall,	I	think	the	Breville	Barista	Express	brews	espresso	at	the	same	level	as	the	Bambino	Plus.	It’s	better	because	you	can	adjust	the	temperature	(which	you	can’t	with	the	Bambino	Plus)	but	worse	since	it	brews	at	slightly	too	high	pressure,	which	is	a	bit	more	likely	to	result	in	channeling.		The	Barista	Express	is	a	thermocoil	machine,	which
means	you	can’t	brew	espresso	and	steam	milk	simultaneously.	But	it	shouldn’t	be	a	deal	breaker	for	most	people	considering	this	machine;	it’s	the	standard	for	all	machines	in	this	price	bracket.	I	usually	brew	my	espresso	first	and	then	switch	to	steaming	the	milk	afterward.	The	steamer	does	take	a	bit	of	time	to	get	rolling.	With	a	dual	boiler,	you
can	just	turn	the	knob,	and	then	steam	will	roll	out	right	away,	but	with	this	device,	the	thermocoil	first	has	to	heat	the	water	and	turn	it	into	steam.		The	steam	is	not	that	powerful,	even	compared	to	single	boiler	machines	like	Rancilio	Silvia.	However,	if	you’re	a	beginner,	it	might	be	a	good	tradeoff	since	it	gives	you	more	time	to	incorporate	air	into
the	milk	and	create	proper	microfoam.	Compared	to	the	Bambino	Plus,	the	difference	in	speed	is	quite	striking.	The	Barista	Express	uses	an	older,	slower	heating	technology	(thermocoil	vs.	thermo-jet).		One	of	the	biggest	pros	of	the	Breville	Barista	Express	is	its	built-in	grinder.	It	features	40-millimeter	burrs	calibrated	for	espresso,	making	it	a
decent	option	for	espresso	newbies.	To	cut	to	the	chase:	It’s	an	adequate	grinder	for	beginners	who	use	darker	beans	and	are	mostly	brewing	milk-based	drinks.	However,	you	might	get	the	urge	to	upgrade	after	a	few	years.	The	built-in	grinder	eliminates	the	need	to	purchase	a	separate	grinder,	saving	you	both	money	and	countless	hours	submerged
in	the	rabbit	hole	of	researching	coffee	grinders.	And	it	also	saves	you	counter	space,	as	you	won’t	have	to	worry	about	finding	room	for	an	additional	appliance.	However,	the	built-in	grinder	on	the	Breville	Barista	Express	has	a	few	downsides.	You	can	do	a	lot	of	stuff	with	the	Barista	Express.	The	buttons	can	also	be	used	for	programming	the
temperature.	While	it	is	calibrated	for	espresso,	it	may	not	be	able	to	produce	the	same	quality	of	grinds	as	a	flat	burr	grinder.	If	you’re	looking	to	brew	the	very	best	cup	of	espresso	possible,	you	may	want	to	invest	in	a	separate	grinder.	However,	dedicated	espresso	grinders	are	also	prohibitively	expensive.	Many	models	are	already	more	expensive
than	the	Breville	Barista	Express	alone.	So	it	shouldn’t	be	surprising	that	they	may	perform	better	than	the	built-in	version.		Another	potential	downside	is	that	the	built-in	grinder	has	a	stepped	adjustment	system.	You	have	many	settings	to	choose	from	and	the	option	to	calibrate	the	grinder	further.	However,	many	famous	espresso	grinders	are
stepless,	so	you	have	an	infinite	adjustment	range.	Read	More:	Breville	Dual	Boiler	vs	Breville	Barista	Express	Removable	Water	Tank:	This	is	a	nice	feature	to	have.	On	the	other	hand,	I	also	find	that’s	pretty	easy	just	to	open	the	lid	and	fill	up	the	tank	without	removing	it.		Removable	Bean	Hopper:	Again,	nice	enough	to	have.	It	means	that	you	can
quickly	access	the	burrs	to	do	cleaning	or	calibration	without	fiddling	with	a	bunch	of	loose	beans.	Breville	really	do	consider	many	of	the	small	details.		Hot	Water	outlet:	Yes,	you	can	get	hot	water	quickly	for	your	americano.		Pressure	gauge:	The	pressure	gauge	works	well!	I	adore	this	feature	since	it	gives	you	a	lot	of	insight	into	the	extraction
process.	Rancilio	Silvia,	Gaggia	Classic,	and	Breville	Bambino	Plus	don’t	have	this.		Preinfusion:	Another	ace	up	the	sleeve	of	the	Barista	Express.	This	greatly	increases	the	chance	of	having	a	great	pull.	You	can	also	get	a	longer	preinfusion	by	keeping	the	button	pressed	in.	This	can	increase	extraction	when	brewing	lighter	roasts	since	you	can	grind
finer	and	increase	contact	time.		The	Barista	Express	has	a	few	potential	drawbacks	that	should	be	considered	before	purchasing.	The	integrated	grinder	can	be	pretty	messy.	Coffee	grounds	can	easily	fall	into	the	tray,	which	can	make	it	difficult	to	clean.	For	that	reason,	many	people	invest	in	an	extra	funnel	to	put	on	top	of	the	portafilter.	Also,	the
integrated	grinder	will	feel	out	of	place	if	you	ever	want	to	take	your	coffee	to	the	next	level	by	investing	in	a	new	grinder.	If	you	get	the	Bambino	Plus,	which	doesn’t	have	a	built-in	grinder,	you	won’t	face	this	dilemma	in	case	you	get	upgradeitis.		The	steam	wand	on	the	machine	is	less	powerful	compared	to	rival	espresso	makers,	and	the	tip	only	has
one	hole.	This	makes	the	steaming	process	relatively	slow	and	can	take	some	time.	Once	the	steam	wand	is	ready,	it	can	also	be	quite	weak	compared	to	other	machines.	Finally,	the	Barista	Express	is	pretty	loud.	When	activated,	it	produces	a	rattling	sound	that	can	be	quite	alarming	when	you’re	not	used	to	it.		The	Breville	Barista	Express	is	an	ideal
espresso	machine	for	those	just	getting	started	in	the	world	of	coffee.	It	offers	a	great	all-in-one	package	with	a	built-in	grinder,	PID	temperature	control,	and	a	steam	wand.		The	Barista	Express	is	a	good	choice	if	you	mainly	want	to	drink	lattes	or	get	a	quick	shot	without	getting	a	new	hobby.		Even	though	this	model	is	more	than	a	decade	old,	it’s
still	a	solid	first	buy	if	you	want	to	get	into	espresso.		It’s	an	all-in-one	unit,	so	you	don’t	have	to	spend	much	time	researching	and	buying	accessories	and	a	grinder.	With	this	device,	you	can	start	pulling	shots	and	steaming	milk	immediately.		While	coffee	snobs	will	probably	want	a	better	espresso	machine	in	the	long	run,	I	think	it	can	suit	you	well	in
the	first	years	of	your	espresso	journey.		If	you	genuinely	value	counter	space,	this	is	also	a	better	choice	than	all	its	rivals	which	will	need	a	separate	grinder.		Amazon	Official	shop


