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MARINA

Get to know MARINA by
Fiamma, small but powerful!

Built with professional
components, for the perfect
espresso.

Professional taps and
handles

Hot water tap and steam wand,
robust and reliable.

Static pre-infusion

Brass group with static pre-
infusion, heat exchanger system.
Perfect thermal stability!




MARINA
CV DI

Enjoy an excellent extraction with
the Plug & Play version, requiring
no water connection.

MARINA
cCV

Easy to use, with pre-programmed
doses and volume counter (CV).

MARINA

The traditional and simplified
version, without compromising on
the quality of espresso. Marina in
its semi-automatic version.




MARINA

MARINA CV DI MARINA PRO MARINA CV MARINA
Boiler technology SINGLE BOILER WITH HEAT EXCHANGER
Boiler capacity 31 31
Hot water tap
Steam wands
Water tank 251
Pump vibratory rotative vibratory vibratory
Power 1.8 kW 1.95 kW 1.8 kW /1.95 kW ® 1.8 kW /1.95 kW @
Voltage ~220-240 V 50-60Hz =~ ~220-240 V 50-60Hz = ~220-240 V 50-60Hz ~220-240 V 50-60Hz
Dimensions 375x530x485 mm 375x530x485 mm 375x530x485 mm 375x530x485 mm

Weight 30.5 kg 33.5kg 30.5 kg 30.5 kg

(1) Rotative pump as optional
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