EQUIPMENT SETUP RECOMMENDATIONS

linea pb

the revised standard in
modern cafe workflow

RECOMMENDED SETUP:

EQUIPMENT SETUP linea ph 3AV/ABR

RECOMMENDATIONS - kony S | majorV | pugpress 02
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The Linea PB echoes the iconic Linea Classic polished
stainless steel body, updated with simplified lines and a lower profile.
The Linea PB offers advanced auto-volumetrics and optional built-in
scales, with an intuitive user interface. Reliable, durable Mazzer grinders
and an ergonomic PugPress alongside make this setup ideal for high ‘
volume cafes that care about quality.
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