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MARIUCCIA
multiboiler technology
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Two separate boilers to be able to deliver espresso and steam independently, 
without altering the thermal equilibrium also severe working conditions, 
thanks also to the volumetric pump and the possibility of direct connection to 
the water mains.

AISI316 stainless steel water / steam boiler controlled by pressure switch, 
with exclusion switch for energy saving. AISI 316 stainless steel coffee boiler 
with temperature control managed by a PID thermostat, which allows you to
adjust the temperature of the water supplied by the group in a range from 80 
to 100 degrees ° C in order to optimize extraction according to the different 
types of coffee and different roasts, while maintaining constant thermal 
stability.

High technology
and premium finishes

MARIUCCIA
multiboiler technology

DELIVER
always

MARIUCCIA
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Torre trademark, superlative design 
and extreme attention to every detail

Premium finishes

MARIUCCIA

multiboiler technology

Premium Dotation
Top-Tier premium accessories

Also available with Wood knobs version

Premium Equipment
Top-Tier standard features 
that comes with your Mariuccia

E61 group with thermosiphonic circulation
 ERGO-LIFT dispensing lever
Volumetric pump
Professional Joystick Steam tap 
with cold touch wand
Professional Joystick hot water tap 
with cold touch wand
Aisi 316 stainless steel water/steam boiler 
1,4 lt. improved capacity
Aisi 316 stainless steel coffee boiler 0,75 lt.

Electronic water level
PID electronic thermostat new design
CHRONO function
Boiler pressure gauge
Pump pressure gauge
Large removable cup warmer surface
Removable tank
Possibility of direct water connection
Removable drip tray
Stainless steel frame
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Technical features

main supply heating boilers pump feeding width depth height weight

110-120Vac / 50-60 Hz
220-240Vac / 50-60 Hz

1100 W
1400 W

0,75 + 1,5 lt volumetric Tank 2,4 lt/Net 325 mm 440 mm 405 mm 29 kg

multiboiler technology

Chrono function during delivery, which allows the 
user to monitor the timing of extractions
Double indipendent tap for steam and hot water 
for lovers of espresso and cappuccino
Water level in the boiler managed electronically.
Double pressure gauge to display boiler pressure 
and pump pressure and pressure.

Maximum versatility, professional performances 
and thermal stability thanks to the E61 group with 
a new ergonomic and elegant design dispensing 
lever ERGO-LIFT

Exclusive Torre Steam pro balance
to manage the water level  in the steam boiler

THE BEST
EXTRACTION


