handmade in florence



bring the strada ep home




for and by baristas

Over the course of two years, La Marzocco worked with the world’s finest
coffee professionals to design an espresso machine. This group was named
the “street team.” The Strada, Italian for “street,” was named in their honor.

Street Team input resulted in the most technologically advanced traditional
espresso machine featuring traditional hydraulics and a barista-friendly
design.

A lower profile to invite customer engagement in a café setting, while also
providing the barista an open, expansive work area.

A design that encourages creativity and customization so that each machine
can be unique.




1-group model




curved design




part of the strada family

Iconic Strada design and exposed groups.

Created for the homes of the finest coffee lovers.

Redefining reliability, durability, & control of the espresso machine.
Electronic paddle technology.

Tuning the espresso shots through pressure profiling.
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temperature stability
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An algorithm-based PID
temperature controller further
reduces temperature fluctuation in

the coffee boiler.

This eliminates the introduction of
temperature instability during the

brewing process.




pre-heating system

0 A dynamic preheater assembly

ensures that water entering each

coffee boiler is precisely 75 AC
(167 AF).
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o 75 AC (167 AF) water replaces hot
\ / \ / water exiting the group, reducing

STEAM BOILER COFFEE BOILER temperature swings in the coffee

boiler.




performance touch steam wand

OUTER TUBE

T INNER TUBE

Strada EP 1-group is equipped
with two high performing steam

wands that are cool to the touch.

High temperature steam flows in
the inner tube, whilst the user

touches the outer tube.

Outer tube is thermally insulated

In order not to heat up.




coffee hoiler




ep paddle technology

Electronically controlled gear pumps provide precise pressure control.
Absolute and direct control of pressure at any point during the extraction.
Manually operated by the barista.

Record feature to program and reproduce pressure profiles.

Flow meters provide optional volumetric control over pressure profiles.




pressure profiling

o The barista can record and replay
a pressure curve that can rise and
fall anywhere between zero and 12
bars.

o Each pressure profile carries data
about pressure and water volume.

o Once a curve is recorded, the
curve can be repeated by
activating the paddle.

0 4 empty slots per group are
available for pressure record.




digital display

o Group temperature (in AC or AF);




