
FEATURESGS3

When the owners of La Marzocco 
set out to create their dream home 
machine, they challenged their 
engineering team to fit all of the 
quality components of a commercial 
espresso machine into a kitchen-
ready one. The result was the GS3 
− an espresso machine built for the 
discerning barista at home.
The GS3 boasts nearly a century of 
espresso machine innovations in a 
compact, 110V platform.

• dual boilers • saturated group • digital display
• thermal stability system • connected app capability
• internal pump • dual PID (brew & steam) • water 
reservoir • ruby flow restrictors • half power mode

professional grade 
espresso equipment 
built for the home

SPECIFICATIONS

no. groups: 1

configurations MP  |  AV

dimensions* 14” (17. 5" MP)  x 21” x 16”

weight (lbs) 72.75

voltage (VAC) 120

element wattage 1600

capacity (liters) 3.5 (steam boiler)

amp service req. 20 (15 for half-power mode)

certifications UL-1082, NSF-8
CAN / CSA-C22.2 No.64

* width x depth x height
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