
Prod uktg rup p e     Espresso kaffemaskin

T y p e    Manuell Espressomaskin

Estet ikk  Edotto

Ser ie  Ekspert

Ka b inet t ,  ma ter ia le         Kobber

Ka b inet t ,  fa rg e        Roségull

Ba sema ter ia le     Stål

Ba sefa rg e    Forkrommet

Bry g g eenhet ,  ma ter ia le         Messing

Bry g g eenhet ,  fa rg e        Gull

Sp a k,  ma ter ia le       Stål

Sp a kfa rg e     Forkrommet

Sp a khå nd ta k,  ma ter ia le          Tre

M a ter ia le   
d ry p p efa tskuff    

ABS

Da mp g enera tor lokk,    
ma ter ia le  

Tre og Ryton

M a ter ia le   
melkeskummer

Forkrommet messing

Kop p eb ret t  M a ter ia le          Rustfritt stål

Da mp knott ,  ma ter ia le        Tre

Va nnta nkens ka p a site t       1,6 l

Va rmesy stem   Dampgenerator

Secur ity  Va lv e     Yes

Boile r  Pressure   0.8 bar

T ry kkmå ler  
d a mp g enera tor    

Ja

T ry kkmå ler  b ry g g eenhet         Ja

Va nniv å ind ika tor      Ja

Fi lte rhold er  inte rn    
d ia meter  (med  fi l te r)      

53,2 mm

T emp era tur la mp e       Ja

T emp era ture  st r ip       Yes

Reset  Sa fety 
T hermosta t 

Yes, Manual

Pressosta t  Ja

Brew ing  Pressure 
Profi l ing  Control  (BPPC)   

Ja

Da mp utta ksd y se      Ja
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Estetisk linje

Tekniske egenskaper

Standardtilbehør
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Filt re   1 kopp/ 2 kopper/
‘Competizione’

Sta mp er rut fr it t  stå l        Ja

M å leskje   Ja

Fi lte rhold er    Standard, Fascino

A utoma t isk Ca p p uccino       Ja

Da mp sta ng    1 hulls Dyse Ø 1,5 mm/ 1
hulls Dyse Ø 2mm

Støp se lty p e     (F;E) Schuko

Effekt 950 W

Sp enning  (V)   220-240 V

Frekv ens (Hz)  50/60 Hz

Strømka b e lleng d e      1,5 m

Prod uktd y b d e      470 mm

Prod uktb red d e     200 mm

Prod ukthøy d e    505 mm

Bred d e  inkl .  emb a lla sje       
(mm)

450 mm

Dy b d e inkl .  emb a lla sje        
(mm)

290 mm

Høy d e  inkl .  emb a lla sje       
(mm)

480 mm

Nettov ekt  (kg )    8,000 kg

Bruttov ekt  (kg )     9,315 kg

Elektrisk tilkobling

Logistisk informasjon
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Compatible Accessories

LPA A PROBL0 1  

Black apron with embroidered La Pavoni
logo. A handy front pocket and
reinforced leather supports make it a
functional must-have accessory.

LPA BOT BC0 1  

"Fascino" or bottomless Black-Chrome
portafilter for lever coffee machines,
54mm diameter, ergonomic and
functional for precise, professional
coffee extraction.

LPA CLEA N0 1    LPA CU PCE0 1  

Ceramic espresso 6-cup set, for
enjoying a perfect espresso like at the
bar

LPA CU PG L0 1   

A set of 6 cups and saucers with La
Pavoni logo, available in ceramic or
glass, the perfect size for cappuccino.

LPA G PST S0 1   

Dryppeskålspak Pavone Europiccola

LPA HA NLBL0 1  

A Wooden Handle Kit to accessorise
lever coffee machines is available in four
elegant colors: red, black, natural wood
and olive wood. A detail that further
enhances the iconic elegance and style
of the machine, making it even more
unique.

LPA HA NLRD0 1  

A Wooden Handle Kit to accessorise
lever coffee machines is available in
four elegant colors: red, black, natural
wood and olive wood. A detail that
further enhances the iconic elegance
and style of the machine, making it
even more unique.

LPA HA NLW O0 1   

A Wooden Handle Kit to accessorise
lever coffee machines is available in four
elegant colors: red, black, natural wood
and olive wood. A detail that further
enhances the iconic elegance and style
of the machine, making it even more
unique.

LPA JU G SS0 1   

35cl milk jug in stainless steel, with La
Pavoni logo: designed to help you
achieve perfect latte art.

LPA KEYBL0 1 

Keychain with La Pavoni logo, available
in black or red.

LPA KEYRD0 1 

Keychain with La Pavoni logo,
available in black or red.

LPA M U G CE0 1    

A set of 6 cups and saucers with La
Pavoni logo, available in ceramic or
glass, the perfect size for cappuccino

LPA PRELE0 1 

Stainless steel coffee tamper, 51mm
diameter to fit all Lever coffee
machines.

07.09.2025LA PAVONI SPA



Benefit (TT)

Lev er coffee  ma chine  

The La Pavoni lever machine turns every coffee into an authentic barista experience, delivering perfect extractions
and a rich, velvety crema enhanced 

M a nua l b rew ing       

Manual brewing for a coffee with an intense and full-bodied flavor 

Boi le r  ma nometer  

Boiler pressure manometer ensures quality and consistency in every espresso extraction 

Fa scino fi l te r  hold er     

Bottomless portafilter for enhanced consistency, richer crema, and improved espresso flavor 

Dr ip  t ra y  

Removable drip tray for easy and effortless cleaning 

BPPC ma nometer

Pressure manometer on the brewing group to monitor and adjust the water pressure during extraction 

W ood  ha nd les   

Carefully hand-made using high-quality materials and wooden handles, delivering an elegant, timeless design 

T emp era ture  ind ica tor  LCD      

The LCD strip on the brewing unit indicates the group head temperature, helping to prevent overheating 
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