€GN
Laura

Laura machines come standard with a low tray for use of tall cups.

Optimal group water flow rates: Emitted from each brewing
group maximise the optimal saturated infusion times between

Laura with milk foaming system  water and coffee for the best cup quality of coffee crema, body

(special order).

Product keys for warm or warm
frothed milk. Pressing both keys
simultaneously, the system is
hygienized.

ECM Laura with
2 brewing heads

and flavours.

Technical features 2 group 3 group
Brewing heads with preinfusion 2 3
Thermo-Siphon-System Standard

Boiler capacity 14 litre 22 litre
Heat exchanger capacity 610 cc

Hot water tempering valve Standard

Temperature setting for each group Standard

Cooltouch steam wands 2

Hot water wands 1

Low drip tray for use of tall cups Standard

Dimensions (W x D x H) mm 660 x 530 x 500 900 x 530 x 500
Dimensions (W x D x H) in. 25.98 x 20.87 x 19.69 3543 x 20.87 x 19.69
Available wattages 3200 to 5200 5200 - 6200
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