
linea mini

The Linea Mini, re-imagined by La Marzocco to inspire both the seasoned 

barista and the curious explorer, turns every espresso moment into an 

experience. With updated aesthetics—including the Della Pietra Curve, 

soft touch accessories—and advanced workflow features like Brew-by-

Weight, a new pre-infusion system, and easy pump pressure adjustment—

the new Linea Mini blends tradition with innovation. Created to be a tool 

for those who dream of crafting the perfect espresso, and a companion 

for adventures at home and beyond. The Linea Mini looks as beautiful as 

it performs, ready to serve anywhere for years to come.  

ready to brew anywhere 

for years to come.

Available Configurations:   EE Available Number of Groups:  1
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Specifications 1 group

Height (cm/in) 38,1 / 15

Width (cm/in) 35,5 / 14

Depth (cm/in) 45,7 / 18

Weight (kg/lbs) 30 / 66

Voltage 220-240V Single Phase

115V Single Phase

Wattage (min) 1620

Water Reservoir (liters) 2,5

Steam Boiler Capacity (liters) 3

Dual Boilers and PID 
Temperature Control  

Easy Pressure Adjustment 

Built-In Shot Timer 

Rinse Mode for Efficient Cleaning 

Auto Back Flush and Standby 
Mode 

Brew-by-Weight Scale 
Compatibility 

Barista Lights 

Group Cap Adopted from 
Commercial Espresso Machines 

Semi-Automatic Paddle 

Cool Touch Steam Wand 

Pre-Infusion System 

Hybrid Mode for Plumbed 
Machines 

La Marzocco Home App 
Integration 

Extended Timeout Period 


