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1956

La Pavoni has 
historical Heritage 

with a great focus on 
Innovation & Design.

1905

H I S T O R I C A L  H E R I T A G E

1936

ISTANTANEA

LA CORNUTA
Beginning of 

PROFESSIONAL
Displayed at MOMA

in New York

BAR SERIES
designed

by Carlo Galizzi

BRASILIA
Alberto Rosselli

Angelo Tito Anselmiz

IDEALE

EUROPICCOLA

machine
CELLINI

Product and 
service

award

DIAMANTE
Beginning of

Bruno Munari ed
Enzo Mari

FROM THE ‘80S
Beginning of

Carlo
Galizzi

1939 1948 1951

1961 1961 1974 1980s 1991 2002 2002

1905
Desiderio Pavoni

The founder
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PA R T N E R S H I P M A D E  I N  M I L A N

“Since its foundation, 
La Pavoni HQ and 

Production have always 
been based in Milan.”

1956
Diamante 
Bruno Munari

Enzo Mari

The winning project of Domus/Casabella

DIAMANTE. The framework in pre-painted metal 

numbers and colours.1948
Cornuta 

Antonio Fornaroli
Alberto Rosselli

1961
Brasilia 

Alberto Rosselli
Angelo Tito Anselmi

A horizontal and modular
structure made it easy to

requirements.

1990
Opera

Cini Boeri
In 1991 Cini Boeri designed

steel. It was made by two
separate parts: a spherical
dispenser screwed on a

small boiler.

From the 
'80's
to date 

Alberto Rosselli
Angelo Tito Anselmi

A horizontal and modular
structure made it easy to

requirements.
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L A  PAV O N I
D E S I G N  C O M P E T I T I O N
DIAMANTE CONCORSO N O T E S

The winning project by Munari and Mari was the professional machine called 
Diamante. A leading role for this machine was played by the framework in 

“The Pavoni Concorso range was born from 
a Competition announced to all Italian 

engineers, architects and design engineers”
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L A  PAV O N I
L E V E R  M A C H I N E S
L P L E X P01A U
E X P O 2015

Since 1905 La Pavoni’s passion has 

and characterise the company’s 

premium performance.

HANDMADE IN MILAN

The drip tray is removable for 

for easy cleaning and maintenance.

REMOVABLE DRIP TRAY

machines are premium appliances built 
to endure the rigures of producing 

PREMIUM COMPONENTS

access to create silky milk froth in any 
milk jug.

STEAM WAND

When it comes to brewing great 
espresso there are many variables that 

The boiler gauge monitors pressure to 

BOILER GAUGE

2
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Fill from top of the boiler by removing 
the boiler cap. Fill water in line with 
the etched marking on the outside of 
the boiler 

WATER TANK

The boiler is at temperature and 
ready to use when the gauge reaches 
between 0.8 and 1 bar of pressure. Be 
sure to keep the lever in the lowered 

comes to temperature.

BOILER GAUGE

Be sure to keep the lever in the lowered 

temperature and your are ready to make 

Do not open boiler cap while the 
boiler is hot.  The unit will get very 

the wooden touch points only. 

Lever

Boiler Pressure Gauge

Steam knob

Steam Wand

Water Level Indicator

Brewing Unit

Dip Tray

LEVER

STRUCTURE

WARNING

A

C
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B

B

G E T T I N G  S TA RT E D

A
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THE HYDRAULIC PRE-INFUSION SYSTEM
allows water to enter the brewing group from the boiler. By keeping 

L A  PAV O N I
L E V E R  M A C H I N E S

directly from the carton and deliver to your cup via the Steam Jet 
system. The Steam Jet can create hot frothed milk as well as warm 
water for tea or other hot drinks. 

la pavoni means espres� worldwide

DID YOU KNOW?
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L A  PAV O N I
L E V E R  M A C H I N E S
T H E F U L L  R A N G E

la pavoni special edition lever
FEATURES
Dimensions 200mmW x 290mmD x 350mmH

Pre-infusion

Power  
950W 

ACCESSORIES

PROFESSIONAL 
LUSSO

LPLPLQ01AU

EUROPICCOLA
LUSSO

LPLELQ01AU

ESPERTO
ABILE

LPLESA01AU

EXPO
2015

LPLEXP01AU

STRADIVARI
PROFESSIONAL

LUSSO

LPLSPL01AU

PROFESSIONAL 
LUSSO MANINI IN 

LEGNO

LPLPLH01AU



2021 | PAGE 17

CMYK

C=0 M=0 Y=0 K=90

RGB

63, 62, 62

L A  PAV O N I
S E M I - P R O F E S S I O N A L
L P S G E V03A U
B O T T I C E L L I  D U A L B O I L E R

La Pavoni machines are premium 
appliances built to endure the rigures 

standard.

ROBUST COMPONENTS

pressure is integral to consistently 

built in pressure gauge gives precise 

PRESSURE GAUGE

The insulated steam wand is safe to 
touch and easy to clean. Both the 
steam wand and the hot water outlet 

INSULATED STEAM WAND
AND HOT WATER OUTLET

La Pavoni’s dual boiler machine 
conveniently allows you the ability 

your espresso and milk froth remains 

to serving.

DUAL BOILER

A perfect brewing temperature is 

espresso. This feature ensures 
consistent monitoring and control 

N O T E S
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L A  PAV O N I
S E M I - P R O F E S S I O N A L

Access the water tank by removing 
the panel at the top of the machine 
behind the cup warming tray.

FILL WITH WATER

Keep an eye on the boiler pressure. 
When the boiler pressure reaches the 

HEAT UP

Turn on using the switch on the front 
face of the machine
- Dual Boiler models will have 2
switches.

one switch. 

all the way up. 

way down. 

Passive cup warmer

Stainless steel body

Brewing unit pressure gauge

Brewing unit

Water outlet

Steam wand

Pump pressure gauge

Removable drip Tray

TURN ON

EXTRACTING COFFEE

STRUCTURE

C

A

B

C

D

E

B

D

A

G E T T I N G  S TA RT E D

Elements of this machine can get 

using only the black touch points 
when hot. 

WARNING: HOT
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The La Pavoni semi-professional range delivers 

domestic footprint that will compliment any kitchen. 
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L A  PAV O N I
S E M I - P R O F E S S I O N A L
L P S C C C01A U
C E L L I N I  C L A S S I C

N O T E S

Since 1905 La Pavoni’s passion has 

and characterise the company’s 

premium performance.

HANDMADE IN MILAN

allows you to brew and steam at the 

steam on demand.

HEAT EXCHANGER

La Pavoni machines are premium 
appliances built to endure the rigures 

standard.

BRASS COMPONENTS / S.S BODY

pressure is integral to consistently 

built in pressure gauge gives precise 

PRESSURE GAUGE

The insulated steam wand is safe to 
touch and easy to clean. Both the 
steam wand and the hot water outlet 

INSULATED STEAM WAND
AND HOT WATER OUTLET
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bo�icei

BOTTICELLI
SPECIALTY

EVOLUZIONE
DUAL BOILER

LPSGEG03AU

LPSGEV03AU

LPSGEV02AU

BOTTICELLI
EVOLUZIONE PID

FULL RANGEFULL RANGE

CELLINI
CLASSIC

LPSCCC01AU

CELLINI
EVOLUZIONE

LPSCOV01AU

FEATURES

Dimensions

Pressure release 
valve

3L

Power  
 

ACCESSORIES

ceini

FEATURES

Dimensions

Pressure release 
valve

Dual boiler

3L

Power  
1520W 

ACCESSORIES
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L A  PAV O N I
C O F F E E  G R I N D E R

KUBE MILL
LPGKBM01AU

JOLLY 
DOSATO LUSSO
LPGJDL01AU

100W
95W

FEATURES FEATURES

jollykube






