: - a union of simplicity and
||“ea ClﬂSSlC elegance that never goes

out of style.
A tried and true machine, the Linea Carefully designed to blend into any setting,
performs reliably in high—volume the Linea Classic — with its dual boiler system,

saturated groups and PID controller, is a work

settings and is perfeCt for your new of art that is linear in design and dressed in

cafe, bar, or restaurant. polished stainless steel and includes stainless
steel portafilters and advanced precision baskets.
Its clean lines and simple charm furnish the many
cafés, roasters, and chains whose names have
defined the specialty coffee industry and has
buoyed the development of the specialty coffee
industry since the early 1990s.

handmade in florence



PID

The PID Controller employs an algorithm to regulate when and for
how long the heating element is engaged in the brew boiler. The PID
controller allows more efficient and stable regulation of energy. With

R, this level of control, temperature variability is reduced dramatically,
making for a more consistent brew temperature. The barista is able to

— PIbControler e+ Mechanical Thermostat adjust the brew boiler temperature to a precise numerical value using
a simple keypad without having to remove machine panels.
Dual Boilers Cup Warmer* High Legs*
Separate boilers optimize espresso Maintain espresso and cappuccino Makes it easier to access beneath
brewing and steam production. cups heated at a proper temperature. the machine.
PID Tall Cups* * Special Order
Allows you to electronically control Allows you to use the machine with
espresso brewing temperature. tall, to-go cups.
Saturated Groups Barista Lights*
Ensure unsurpassed thermal stabili - Led lighting allows you to focus on
ty, shot after shot. your extraction and the cup.
Portafilters & Precision Baskets Cronos Keypad
Stainless steel portafilters and Keypad with digital shot timer to
precision baskets improve your cup monitor the extraction time (AV
quality and consistency. version only).
1 Group 2 Groups 3 Groups 4 Groups

Height (mm) 425 425 425 425
Width (mm) 490 690 930 1170
Depth (mm) 560 560 560 560
Weight (kg) 44 58 74 92
Voltage (vac) 220-240 Single * 220-240 Single * 220-240 Single * 220-240 Single *
Amps 15 20 32 40
Coffee Boiler Capacity (liters) 1,8 34 5 6,8
Steam Boiler Capacity (liters) 35 7 1 15

*3 phase power is available by request and will be built to order
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