strada ee
For the first time ever, an espresso
machine manufacturer asked the
baristas what they wanted.

barista-friendly design,
traditional semi-automatic
brewing control.
In an aim to complete the Strada line of models,
the Strada EE is characterized by its underlying
mechanical and electronic features (semi-automatic
technology) built within the design of the Strada.
The initials “EE” refer to a feature whereby brewing
is activated by the simple start & stop motion of
the paddle on the group head, albeit with electronic
pre-infusion. The Strada EE model includes individual
brew boilers, proportional steam valves featuring
anti-suction valves, a thermal stability system and
easy-access for preventative maintenance.

strada ee features and specifications
Semi-Automatic Paddle
The semi-automatic paddle is inspired by the paddle used on most La Marzocco
machines since the 1970s. It is controlled with La Marzocco’s classic paddle
interface, manually operated by the barista. The initial ‘EE’ refer to a feature
whereby brewing is activated by the simple start & stop motion of the paddle on
the grouphead, albeit with electronic pre-infusion.

Independent Boilers
Separate boilers for each group head
allow barista to optimize temperature
for individual coffees.
Thermal Stability System
As water passes through each
element, temperature is further
stabilized.
Dual PID (coffee and steam)
Allows you to electronically control
coffee and steam boiler temperature.
Hot Water Economizer
Enables you to fine-tune the tap
water temperature for tea.

Tall Cups
Allows you to use the machine with
tall, to-go cups.

Proportional Steam Valve
Lever-style activation for proportional
solenoid steam valve eliminates the
need for regular maintenance.

Ruby Flow Restrictors
Ruby flow restrictors resist scale
formation and erosion.
Insulated Boilers
Reduce energy consumption while
contributing to temperature stability.
Exposed Groups
Ergonomics and workspace visibility.

Portafilters & Precision Baskets
Stainless steel portafilters and
precision baskets improve your cup
quality and consistency.
Cup Warmer*
Maintain espresso and cappuccino
cups heated at a proper temperature.
Personalized Color*
Customizable colors based on the
RAL color system, on request.

Digital Display
Intuitive programming makes it easy
to adjust machine parameters,

* Special Order

2 Groups

3 Groups
47,5 / 19

Height (cm/in)

47,5 / 19

Width (cm/in)

80 / 31,5

100 / 40

Depth (cm/in)

67,5 / 26,5

67,5 / 26,5

Weight (kg/lbs)

85 / 187,4

102 / 224,9

Voltage

200V Single/3 Phase

200V Single/3 Phase

220V Single/3 Phase

220V Single/3 Phase

380V 3 Phase

380V 3 Phase

4500 (200V)

5500 (200V)

4600 (220/380V)

6400 (220/380V)

Wattage Elements

Coffee Boiler Capacity (liters)

2 x 1,3

3 x 1,3

Steam Boiler Capacity (liters)

8,2

11,8
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