
E S P R E S S O  S Y S T E M  A V

The most consistent and stable under-counter 
espresso equipment available. Crafted and sold 

in full partnership with La Marzocco.



www.modbar.com |  @modbar
USA  +1-260-454-5040 | 628 Leesburg Rd., Fort Wayne, IN, 46808

WORLD  +39-055-849191 | Via La Torre 14/H, 50038, Scarperia e San Piero (FI), Italy

®

The product of years of collaborative R&D between Modbar 
and La Marzocco, and based on R&D from the Linea PB and Linea Mini, 

Modbar Espresso AV comes with the same level of reliability, performance 
and temperature stability that made the Linea PB an industry icon.

S P E C I F I C A T I O N S

E S P R E S S O  S Y S T E M  A V

•	 Linea PB volumetrics and optional scales

•	 multi-position lever with four saved programs

•	 add-a-tap system for two taps per module*

•	 easy access to water, power and drain connections

•	 pid temperature control

•	 simple heads-up display

•	 heads-up shot timer

•	 easy group access for maintenance

•	 heated brew group

•	 La Marzocco portafilters

•	 chromed tap

TAP MOD 2 GR MOD 1 GR

5.5 x 12.5 x 14 in
14 x 32 x 36 cm
23 lbs
10.5 kg

16 x 15 x 8.5 in
41 x 38 x 22 cm
40 lbs
18 kg
2.8 l dual boiler

16 x 15 x 8.5 in
41 x 38 x 22 cm
36.5 lbs
16,5 kg
1.4 l

Dimensions

Weight

Capacity

SPECS

*only mod 2 gr

MOD 2 GR (CE) MOD 2 GR (ETL) MOD 1 GR

208 - 240V
14A max1

3227W max1

50/60Hz
single
CE

208 - 240V
14.2A max1

3264W max1

50/60Hz
single
ETL2

208 - 240V / 110V
7A / 14A
1520W
50/60Hz
single
ETL2, CE, NSF

Voltage
Amps
Element Wattage
Frequency
Phase
Certifications

ELECTRICAL

1	 1 mod + 2 taps
2	 listed for electrical safety in US and Canada, complies with UL-197 and CSA22.2
	 listed for sanitation, complies with NSF/ANSI Standard 4


