
M A CH I N E S P ECI F I CA T I ON

3L
steam boiler

2.5 L
built-in water reservoir

30 kg
machine weight

360mm
wide, for compact counters

Figures published by La Marzocco UK.

W H A T IT  D O E S  W E LL
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Dual boilers, PID

Separate coffee and steam boilers under PID

control let staff brew and steam at once

without affecting shot temperature.
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Pre-infusion

Electronic pre-infusion with a two-valve

system wets the puck gently before full

pressure, and keeps the flow restrictor clean.
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Brew by weight

Pairs with a compatible scale so shots can

stop at a target weight, improving

consistency between different users.
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Cool-touch steam wand

The wand stays cool to the touch with a PEEK

tip, reducing burns and making milk residue

easy to wipe off.
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App and auto backflush

The La Marzocco Home App handles settings

and scheduling, and automatic backflush and

standby simplify daily cleaning.
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Adjustable pressure

Pump pressure can be adjusted easily, so

extraction can be tuned to the coffee being

used without a technician visit.

Made by La Marzocco

Florence, Italy

WEL L  S U I T ED  T O
Offices, meeting suites, small cafés, bakeries and front-of-house hospitality spaces with light, steady coffee

demand.
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G RO U P

LINEA MINI

R
The Linea Mini R is a one-group, dual-boiler

machine styled on the commercial Linea. It runs

from a built-in reservoir, plugs into a standard socket

and adds app control and brew-by-weight, making

it a practical choice for offices and light hospitality.



P L A N N I N G  YOU R  S ET -U P

LINEA MINI R — SPECIFICATION

What you need to plan the space and power. We confirm the details before delivery.

M A C H I N E

Dimensions (W × D ×

H)
360 × 540 × 380 mm

KG

Weight 30 kg

Steam boiler 3 L

Controls
Semi-automatic paddle · shot timer · La Marzocco

Home App

EL EC T R I C A L

Power (max) 1,770 W at 220 V · 2,100 W at 240 V

Standard supply 220–240 V single phase · standard 13 A plug

W A T ER  &  D R A I N A GE

Water supply
Built-in 2.5 L reservoir, or plumbed with optional

connection kit (G3/8 hose)

Water treatment
Filtered water in the reservoir, or an in-line filter when

plumbed

Waste
Drip tray, or drain hose to a gravity drain when

plumbed

S I Z E  &  F O O TP R I N T

Size 360 × 540 × 380 mm

Weight 30 kg

F R O N T &  S I DE  E LE V A TI O N S

Drawing: La Marzocco Linea Mini manual

B EF O R E I T  A R R I V ES

Standard 13 A socket within reach of the machine

Counter space 360 × 540 mm, rated for 30 kg

If plumbing in: cold feed and drain close to the

machine

Clearance above for filling the reservoir

SUPPLIED, SET UP AND LOOKED AFTER BY MSS

Installation & commissioning

Our engineers deliver, set up and commission

the equipment, and show your team how to

use and clean it.

Bronze, Silver & Gold service plans

Planned preventative maintenance, with labour

included on every plan. You choose the level of

cover that matches your trading hours.

Warranty & ongoing support

New equipment comes with a 12-month parts

and labour warranty, subject to manufacturer

terms. After that, we look after it for as long as

you have it.

T ALK  T O  AN  EN G I N EER

T 01279 452110 E support@modernstandardservice.com W modernstandardservice.com

S C A N  TO  V I EW

TH I S  MA C H I N E
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