
 

Height: 40cm/15.75”      -       Width: 25.5cm/10”      -       Depth: 29cm/11.5”  

 

The Avanti Parma is a “prosumer”-level single-boiler 

home espresso machine, with a gorgeous brushed 

stainless steel body to compliment any décor.  
 

Unlike most home machines sold today, the Parma 

uses a traditional oversized brass boiler instead of 

“thermo-blocks”. This allows the pressure-regulated 

pump - combined with a full-size, all-brass brew group 

- to deliver water to the portafilter with consistent 

pressure and stable temperature, for richer espresso 

and crema. And when you switch over to steam,  

Parma delivers surprisingly powerful and long-lasting 

steam pressure through twin steam jets for the fastest    

cappuccino or lattes. 
 

The Parma’s design and industrial-grade components 

make it easier to use: it remains sturdily in place 

when you insert or remove the commercial-grade 

portafilter; the full-motion multi-jet steam wand     

remains cool during use; a solenoid valve ensures dry 

pucks; and the large water reservoir loads from the 

side instead of the top. 
 

✓ 58mm commercial brass portafilter and  group for 

rich, hot espresso  

✓ Solenoid valve system instantly releases pressure 

from group for dry coffee pucks and fast re-use 

✓ Full-motion, multi-jet, “cool-touch” stainless steel 

steam wand for fast micro-foamed milk  

✓ Largest 0.4 litre brass boiler with 1250 watts of 

power for stable brew temperature and abundant 

steam pressure 

✓ Temperature gauge reads the group temperature 

so you know when machine is ready  

✓ 2.3 litre water reservoir refills or removes from the 

side for easy access 

✓ Hot water button manually primes or refills boiler, 

or dispenses hot water for tea or Americano 

✓ Cup-warming surface on top to heat your cups 

 

Brushed Stainless Steel 


