
BARISTA

DALLA CORTE’S ORIGINAL PATENT  Mina Barista concentrates Dalla Corte’s most advanced professional extraction 
technologies into a compact platform: multi-boiler thermal stability, dynamic water flow profiling, and a standard cool-
touch steam wand. Perfectly suited for contemporary coffee corners, bars, and premium residential environments. 

THE MANUAL EXTRACTION LEVER Mina Barista introduces the DFR lever, allowing direct intervention during extraction 
to modulate flow in real time. A tool crafted for a more expressive and creative approach—ideal for the world of specialty 
coffee. 

DYNAMIC PROFILING & DFR CONTROLThe DFR valve regulates water with micrometric precision, ensuring tolerances 
of 0.01 mm for true pre-infusion starting from 0 bar. The dedicated app connects seamlessly to your smartphone, enabling 
parameter calibration, custom curve creation, and the freedom to override automation. 

TAILORED AESTHETICS  External panels can be customized through a refined selection of wood, metal, and glass 
finishes, combining matte, gloss, or transparent effects. This design flexibility allows Mina to become an integral part of 
sophisticated spaces, ensuring a consistent and distinctive presence.

MINA BARISTA

dimensions (w × h × d) 385 x 385 x 410 mm 

weight 33 kg

max power 2850 W

voltage 230/240 V 50-60 Hz 

boiler capacity 3 l

independent group capacity 0,5 l

water connection

mina app 

cool-touch steam wand

manual extraction lever

barista lights 

GCS Grinder Control System 

MCS Milk Control System 

0 bar pre-infusion

Digital Flow Regulation (DFR) 

included 

optional 

optional 

mains

hot water outlet



light oak

blackboard

venice wood

white

yellow

coffeerama

glass

wood veneer

dark earth oak
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