
AN INDUSTRY ICON

LINEA CLASSIC

HEAVY DUTY WORKHORSE
A LA MARZOCCO CLASSIC

A WORK OF ART THAT IS LINEAR IN DESIGN AND DRESSED IN POLISHED STAINLESS STEEL, THE LINEA CLASSIC 
IS PERFECTLY EXECUTED TO BLEND INTO ANY SETTING, A UNION OF SIMPLICITY AND ELEGANCE, A LA MARZOCCO 

CLASSIC, AN INDUSTRY ICON.



1 group 2 groups 3 groups 4 groups
HEIGHT (CM/IN) 45,5/18 45,5/18 45,5/18 45,5/18

WIDTH (CM/IN) 49/20 69/28 93/37 117/46

DEPTH (CM/IN) 56/22 56/22 56/22 56/22

WEIGHT (KG/LBS) 41/90 59/130 73/164 107/236

VOLTAGE (VAC)
200 SINGLE/3 PHASE
220 SINGLE/3 PHASE

200 SINGLE/3 PHASE
220 SINGLE/3 PHASE
380 3 PHASE

200 SINGLE/3 PHASE
220 SINGLE/3 PHASE
380 3 PHASE

200 SINGLE/3 PHASE
220 SINGLE/3 PHASE
380 3 PHASE

STANDARD WATTAGE ELEMENTS 2500 3600 4800 6800

HIGH WATTAGE ELEMENTS (optional) 4600 6100 8000

COFFEE BOILER CAPACITY LITERS 1.8 3.4 5 6.8

STEAM BOILER CAPACITY LITERS 3.5 7 11 15

STANDARD FEATURES

SEPARATE BOILERS OPTIMIZE ESPRESSO
BREWING AND STEAM PRODUCTION.

DUAL BOILER SYSTEM

ALLOWS YOU TO ELECTRONICALLY CONTROL 
ESPRESSO BREWING TEMPERATURE (±0.5°C).

P.I.D.

STAINLESS STEEL PORTAFILTERS AND PRE­
CISION BASKETS IMPROVE YOUR CUP QUAL­
ITY AND CONSISTENCY.

PORTAFILTERS & PRECISION BASKETS

ENSURE UNSURPASSED THERMAL STABILITY, 
SHOT AFTER SHOT.

SATURATED GROUPS

LA MARZOCCO

MAINTAIN ESPRESSO AND CAPPUCCINO 
CUPS HEATED AT A PROPER TEMPERATURE.

CUP WARMER

ALLOWS YOU TO USE THE MACHINE WITH TALL, 
TO-GO CUPS (+2.5CM/1IN. IN HEIGHT).

TALL CUP

BARISTA LIGHTS

LED LIGHTING ALLOWS YOU TO FOCUS ON 
YOUR EXTRACTION AND THE CUP.

MAKES IT EASIER TO ACCESS BENEATH THE 
MACHINE (+7.5CM/3IN. IN HEIGHT).

HIGH LEGS

10
20
30

OPTIONAL FEATURES

KEYPAD WITH DIGITAL SHOT TIMER TO MONITOR 
THE EXTRACTION TIME (AV VERSION ONLY).

CRONOS KEYPAD

MACHINES AVAILABLE IN AUTOMATIC (AV), SEMIAUTOMATIC (EE) AND MECHANICAL PADDLE (MP) VERSIONS. 

ALL SPECIFICATIONS ARE SUBJECT TO CHANGE WITHOUT NOTICE.

CERTIFICATIONS AVAILABLE


