


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.



®

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

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

220 - 240V
14A max1

3227W max1

50/60Hz
single
CE

220 - 240V
14.2A max1

3264W max1

50/60Hz
single
ETL2

220 - 240V 
7A / 14A
1520W
50/60Hz
single
ETL2, CE, NSF

Voltage
Amps
Element Wattage
Frequency
Phase
Certifications

ELECTRICAL



®

S T E A M  S Y S T E M

More than just a steam station, Modbar Steam delivers a minimal, 
modern aesthetic coupled with power and control. Give your customers 
a full view of their drink being prepared, from espresso pull to rosetta.



®

S T E A M  S Y S T E M

Recreate a traditional espresso machine with two Steam taps next to 
your Modbar Espresso, or set up distinct service areas to suit your workflow. 

Cafes can add a Steam tap or two to boost throughput, rather than purchasing a
second full espresso machine.

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

208V - 240V

14.4A (ETL) / 13A (CE)
3310W (ETL) / 2705W (CE)
50/60Hz
single
ETL1, CE

Amps
Element Wattage
Frequency
Phase
Certifications

ELECTRICAL

TAP MOD

9 x 32 x 34 cm

3.5 kg

41 x 36 x 22 cm

18 kg

steam boiler: 4.6 l

Dimensions

Weight

Capacity

SPECS• double wall pro touch wand

• chromed tap

• ergonomic handle designed to match Espresso AV

• custom handle finishes walnut (standard) or maple

• omnidirectional ball fitting

• minimal purge required with no steam valve rebuilds 

• linea-style porthole boiler sight glass

• simple on/off switch controlled by solenoid in the module 

• right-hand side connections for easy service access



Mobile number: +966 53 885 9093

Location: Al Thumama, Riyadh, Saudi Arabia
Email: customer-service@rfa-sa.com

Website: www.rfa-sa.com
Online shop: https://shop.rfa-sa.com/

https://www.linkedin.com/company/restaurant-franchise-alliance
https://www.youtube.com/channel/UCYKaCwNGmvHtfSxfuMzW7OQ
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