
The Strada X is the culmination of La Marzocco’s innovative 
espresso technology. Blending workflow efficiency with 
groundbreaking pressure profiling, the Strada X gives baristas 
total control over the shots they pull while maintaining 
unprecedented repeatability. 

Named for the “Street Team” of baristas, technicians, and 
coffee professionals who helped design the original Strada, 
the Strada X continues La Marzocco’s legacy of coffee-
forward, cutting-edge espresso innovation.
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mass-based profiling
Integrated scales allow for a 
new standard in precision and 
repeatability using beverage mass to 
control the pressure curve.

smart saturation
The Smart Saturation feature 
introduced in the Strada X monitors 
the flow rate of the water to take 
guesswork out of preinfusion and 
ensure ultimate consistency.

paddle-based profile control
Use the group head paddle to set 
pressure inputs that extract espresso 
just how you want. Strada X then 
automatically tunes your pressure 
inputs into a weight-based profile for 
consistency and precision.

straight-in portafilters (optional)
Designed to simplify the motions 
required to engage the portafilter and 
reduce strain by 12x on the barista 
for even greater performance and 
everyday usability.

FEATURESSTRADA X HIGHLIGHT

SALES INQUIRIES  206-706-9104 (Option 2)  info.usa@lamarzocco.com  www.lamarzoccousa.com

SPECIFICATIONS 1 group 2 group 3 group

dimensions (W x D x H) 20.9" x 27.2" x 19.7" 32.7" x 27.2" x 19.7" 40.6" x 27.2" x 19.7"

weight (lbs) 132.3 207.3 222.7

voltage (VAC, phase, Hz) 208-240, 1, 60 208-240, 1, 60 208-240, 1, 60

element wattage 2037—2220 4800—5666 6730—7783

steam boiler capacity (liters) 3.5 8.2 11.8

brew boiler capacity (liters) 1.3 1.3 x 2 1.3 x 3

amp service required 15 30 50

certifications UL-197, NSF-4, CAN / CSA-C22.2 No. 109

three distinct brewing modes

Manual Brewing allows the 
barista to manually create a 
pressure profile by moving 
the paddle between 0 and 
12 bars of pressure.

Profile Brewing lets the 
barista select an existing 
profile to run automatically 
when the paddle is engaged.

AV Brewing allows the barista 
to set a target weight and 
run espresso with consistent 
pressure.


