
La Marzocco set out to design the Strada EP (Electronic 
Paddle) because of a shift in the market.  As more 
coffee roasters began moving toward direct trade and 
relationship coffees, we realized there was a need for a 
more stable, reliable, and versatile machine that enabled 
them to showcase the very best of these coffees. The 
Strada EP has the capability to repeat pressure curves 
automatically. Once the barista has recorded a pressure 
curve tailored to a coffee, a simple movement of the 
paddle will replay the programmed curve. With the 
electronic paddle, the barista is able to focus on customer 
interaction without having to attempt to manually 
manipulate pressure during the brewing process.

Strada EP pumps have the same design as helicopter 
hydraulic pumps; paddle controls are the same as those 
used in deep sea mining and in medical applications. 
Together these components redefine the reliability, 
durability and control of the espresso machine.
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cerTificaTionS:

USA STRADA EP

12        BARS       
  0

elecTronic Paddle 
The Strada EP provides the barista full repeatability and control over the 
brewing process as never before. A barista can record and replay a pressure 
curve anywhere between one and 12 bars (over all 60 degrees of paddle 
travel). Four individual pressure curves can be recorded on each group.

As the barista defines a pressure curve appropriate for a coffee, they can 
record and replay the curve. During the brew process, a feedback loop 
continuously monitors pressure and adjusts motor speed to ensure that the 
intended pressure is delivered to the coffee as defined by the pressure curve, 
ensuring repeatability.

indePendenT boilerS 
Separate boilers for each group head allow 
baristas to optimize temperature for multiple 
coffees.

Thermal STabiliTy SySTem 
As water passes through each feature, 
temperature is further stabilized.

Pre heaTing SySTem 
Prior to entering the coffee boiler, water is 
pre-heated.

Pid 
Electronic, algorithmic control of espresso 
brewing temperature.

digiTal diSPlay 
Intuitive programming simplifies adjustment 
of machine parameters.

hoT waTer economizer 
The barista controls the temperature of the 
hot water spout.

ruby flow reSTricTorS 
Synthetic ruby flow restrictors resist scale 
formation and erosion.

inSulaTed boilerS 
Reduce energy consumption while 
contributing to temperature stability.

digiTal STeam valveS 
Long life-span digital steam valves 
eliminate the need for regular steam valve 
maintenance.

STeam lever acTuaTion 
A user-friendly lever controls steam.

adjuSTable, deeP driP Tray 
Accommodates a variety of cup sizes.

exPoSed grouPS 
Increased temperature stability, ergonomics, 
and workspace visibility.

gear PumPS 
One gear pump per group delivers stable, 
dependable pressure control.

PerSonalized color* 
Customizable colors based on the RAL color 
system, on request

*Special Order

feaTureS

2 grouP 3 grouP

height (in) 19 19

width (in) 32 40

depth (in) 26 26

weight (lbs) 155 199

voltage vac 220 single phase 220 single phase

element wattage 4900 6700

Steam boiler capacity (liters) 8.2 11.8

Coffee Boiler Capacity (liters) 1.3x2 1.3x3

amp Service required 30 40


