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There are reasons
1) La Marzocco’s Dual Boiler Technology 

provides you with ample milk steaming 

power while maintaining optimum 

brewing temperature. Espresso machines 

have two primary functions, brewing espresso 

and steaming milk. High demands of steaming 

power can upset the temperature stability of 

a single boiler heat-exchanger type machine. 

That can lead to bitter or scorched espresso. La 

Marzocco dedicates a high quality stainless 

steel boiler to each function, allowing them 

to operate simultaneously yet independently 

of one another. The brewing boiler holds a 

large mass of perfect temperature water and 

is controlled by a precise thermostat that 

guarantees a coffee temperature variation 

of less than ± 1° C , whereas single boiler 

machines rely on less accurate pressure stats, controlling actual pressure rather than temperature. Moreover, our PID system equipped 

models guarantee a variation in brewing temperature of even less than ± 0.5° C, a true industry record. The high capacity steam boiler 

contains no internal heat exchangers and is therefore more efficient. The steam pressure can be set to optimum levels without fear of 

impacting the brewing temperature and this high power dry steam output makes all the difference when frothing milk for the best 

microbubbles, to produce creamy cappuccinos, lattes and macchiatos. With La Marzocco, consistency is the rule, not the exception.

2) La Marzocco’s brewing groups are among the heaviest in the industry – and there is good reason. A heavier group provides a more 

stable thermal mass, and produces a more consistent espresso. La Marzocco brewing groups are attached directly to our independent, 

thermostatically controlled stainless steel water tank. We call it a “saturated group”, because the water in the tank and the water in the 

group are one-in-the-same. The result: consistent brewing water temperature, shot after shot.

3) Before leaving our facility, each and every La Marzocco espresso machine is put through an extensive 21 point bench test. 

A factory trained technical specialist thoroughly inspects and tests every major component and fine tunes the machine in order to assure 

that it arrives to you in perfect working order, ready to be installed at the end-user location without further time consumed in checks 

and tests.

4) When a La Marzocco espresso machine is purchased, the customer is getting a great deal more! 

Every La Marzocco is backed by an international organization that is committed to offering only the best in service and technology to 

its customers. The company prides itself in its ability to successfully adapt to most challenges.




