LA MARZOCCO LINEA PB

A LA MARZOCCO CLASSIC, REMADE

HEAVY DUTY WORKHORSE

The Linea PB, designed by and named in recognition of Piero bambi, refashions
the technical and stylistic working of the Linea classic, La Marzocco’s industry
icon introduced to the market place over 20 years go. In addition to distinctive

La Marzocco features, the Linea PB is equipped with exclusive, user-friendly
interface software that gives the Barista control over brewing volume, hot water
tap dose and other options, ensuring a new level of performance and reliability.

The machine’s lower profile and increased work area make it practical, without

abandoning the world renowned Italian design.
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LA MARZOCCO LINEA PB

A LA MARZOCCO CLASSIC, REMADE

{ STANDARD FEATURES }

Dual Boiler System - separate boilers optimise espresso brewing and steam
production

Digital Display - intuitive programming make it easy to adjust machine
parameters

Eco Mode - can be programmed to enter stand-by mode, improving energy
efficiency

P. I. D. - allows you to electronically control espresso brewing temperature
(£0.5°0)

Portafilters & Precision Baskets - stainless steel portafilters and precision
baskets improve your cup quality and consistency

Saturated Groups - ensure unsurpassed thermal stability, shot after shot
Tall Cup - allows you to use the machine with tall cups (+2.5cm in height)
Barista Lights - LED lighting allows focus on extraction and the cup

2 group 3 group
Voltage 230V / Single Phase 230V / Single Phase
Power 4600W / 20 Amp 6100W / 32 Amp
Steam Boiler Capacity (L)| 7 11
Steam Boiler Capacity (L) 7 11
Width (cm) 71 95
Depth (cm) 58.8 58.8
Height (cm) 53.3 53.3
Net Weight (kg) 82 101
Gross Weight (kg) 96 108
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