
LB 4200 
Simply Excellent 

	
  
A	
  perfect	
  espresso	
  is	
  an	
  	
  

essen.al	
  pleasure	
  	
  
	
  



Lavazza BLUE  
Excellence in a capsule:	
  

PERFECTION	
  	
  
Ready	
  in	
  a	
  capsule	
  the	
  perfect	
  combina.on	
  of	
  Lavazza’s	
  balance:	
  grinding,	
  
dosing	
  and	
  blend.	
  1 

5 VARIETY	
  
A	
  wide	
  range	
  of	
  espresso	
  blends	
  means	
  all	
  consumer	
  
tastes	
  can	
  be	
  sa.sfied	
  

4 ECONOMY	
  
No	
  wastage:	
  all	
  the	
  coffee	
  contained	
  in	
  the	
  capsule	
  is	
  
used.	
  

3 
CONSTANT	
  QUALITY	
  	
  
Regardless	
  of	
  the	
  number	
  of	
  coffees	
  dispensed	
  the	
  result	
  is	
  
always	
  excellent	
  

2 
FRESHNESS	
  
Aroma	
  and	
  freshness	
  are	
  guaranteed	
  by	
  the	
  capsule	
  sealed	
  in	
  a	
  
protec.ve	
  atmosphere	
  



LB4200  
Simply perfect for your business 

Elegant	
  clean	
  lines,	
  simplicity	
  in	
  the	
  service	
  of	
  technology.	
  
Ease	
  of	
  use	
  for	
  a	
  guaranteed	
  in	
  cup	
  quality.	
  



Why choose the LB4200?	
  

VERSATILE	
  	
  
The	
  machine	
  allows	
  the	
  prepara.on	
  of	
  up	
  to	
  4	
  
espresso’s,	
  the	
  steam	
  wand	
  or	
  the	
  hot	
  water	
  dispenser	
  
to	
  be	
  used	
  at	
  the	
  same	
  

AUTOMATIC	
  
The	
  coffee	
  automa.cally	
  dispenses	
  directly	
  from	
  a	
  one	
  touch	
  
keyboard.	
  Machine	
  automa.cally	
  signals	
  group	
  cleaning	
  and	
  
machine	
  descaling	
  when	
  required.	
  

RELIABLE	
  
With	
  a	
  usage	
  of	
  30-­‐50	
  capsules	
  a	
  day	
  the	
  machine	
  only	
  
requires	
  an	
  annual	
  service.	
  	
  

PROFESSIONAL	
  
The	
  quality	
  in	
  the	
  cup	
  is	
  guaranteed	
  due	
  to	
  the	
  Lavazza	
  
Blue	
  technology	
  through	
  its	
  extrac.on	
  process	
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SIMPLE	
  
The	
  Lavazza	
  Blue	
  system	
  allows	
  the	
  prepara.on	
  of	
  an	
  excellent	
  
espresso	
  without	
  the	
  necessity	
  of	
  any	
  specific	
  traning.	
  



Each	
  selec)on	
  can	
  be	
  set	
  up	
  
according	
  to	
  the	
  customer’s	
  
preferences	
  

7	
  one	
  touch	
  selecBon	
  
for	
  each	
  brewing	
  group	
  

It’s	
  possible	
  to	
  prepare	
  an	
  espresso	
  in	
  
just	
  few	
  steps	
  thanks	
  to	
  the	
  
semiautoma+c	
  brewing	
  unit	
  

2	
  levers	
  for	
  loading	
  capsules	
  	
  
with	
  the	
  maximum	
  simplicity	
  

Maximum	
  reliability	
  guaranteed	
  by	
  
2	
  dedicated	
  thermoblock	
  working	
  
separately	
  

2	
  Lavazza	
  Blue	
  brewing	
  
groups	
  
with	
  dedicated	
  thermoblock	
  
for	
  each	
  

main features 
 
coffee preparation	
  



Maximum	
  versa)lity	
  for	
  various	
  cup	
  
sizes	
  from	
  the	
  classic	
  espresso	
  one	
  to	
  
the	
  mug.	
  

adjustable	
  cup	
  holder	
  	
  
for	
  different	
  sizes.	
  

A	
  professional	
  machine	
  designed	
  to	
  
preparare	
  all	
  of	
  the	
  classic	
  espresso	
  
recipes	
  

steam	
  wand	
  
with	
  dedicated	
  boiler	
  

Easily	
  allows	
  the	
  prepara)on	
  of	
  hot	
  
drinks	
  such	
  as	
  tea	
  and	
  herbal	
  
infusions	
  

hot	
  water	
  dispenser	
  
With	
  dedicated	
  boiler	
  

main features 
 
hot beverage preparation	
  



main features 
	
  
machine operation 

The	
  machine	
  automa)cally	
  signals	
  
also	
  decalcifying	
  and	
  group	
  washing	
  
cycle	
  directly	
  switched	
  on	
  through	
  the	
  
keyboard	
  se;ngs	
  

the	
  electronic	
  display	
  easily	
  
allows	
  the	
  selec.on	
  of	
  energy	
  
saving	
  mode	
  

The	
  drawer	
  is	
  simple	
  and	
  easy	
  to	
  
clean	
  elimina)ng	
  both	
  exhausted	
  
capsules	
  and	
  water	
  waste	
  

electronic	
  warning	
  for	
  full	
  
drawer	
  	
  

Simply	
  fill	
  the	
  4	
  litre	
  water	
  tank	
  to	
  
start	
  using	
  your	
  machine	
  

in	
  built	
  water	
  tank	
  for	
  easy	
  
installa.on.	
  



LB 4200. Target	
  

Hotel	
   Restaurant	
  Bar	
   Pizzeria	
   Kiosk	
   Catering	
  

ideal for:	
  



Perfec+on	
  in	
  the	
  Lavazza	
  
Blue	
  capsule	
  

High	
  quality	
  in	
  cup	
  result	
  

Wide	
  range	
  of	
  blends	
  and	
  
prepara+on	
  methods	
  

Simply perfect for your business	
  

From	
  30	
  to	
  50	
  capsules	
  a	
  day	
  

2	
  semiautoma)c	
  brewing	
  
groups	
  for	
  Lavazza	
  BLUE	
  	
  

Steam	
  wand	
  and	
  hot	
  water	
  
dispenser	
  with	
  a	
  dedicated	
  

boiler	
  

Ease	
  of	
  use	
  

LB 4200. Benefits	
  

A totally new LB machine 	
  

Washing	
  cycle,	
  descaling	
  	
  	
  	
  
and	
  energy	
  saving	
  mode	
  

directly	
  switched	
  on	
  through	
  
the	
  keyboard	
  seOngs	
  	
  

A guaranteed system	
  

All	
  the	
  coffee	
  in	
  the	
  capsule	
  
is	
  u+lised.	
  

Capsule	
  sealed	
  in	
  protec+ve	
  
atmosphere	
  



LB	
  4100	
  LB	
  4200	
  

LB 4200: Evolution 

2	
  portafilters	
  for	
  manual	
  capsule	
  inser.on	
  

5	
  programmable	
  seVngs	
  

Drip	
  tray	
  only	
  

2	
  semiautoma.c	
  brewing	
  units	
  for	
  manual	
  capsule	
  inser.on	
  

7	
  programmable	
  seVngs	
  

Drawer	
  for	
  exhausted	
  capsules	
  and	
  water	
  waste	
  

simple	
  

2	
  coffee	
  groups	
  and	
  	
  4	
  dispensers	
  	
  

1	
  steam	
  wand	
  

1	
  hot	
  water	
  dispenser	
  

Water	
  tank:	
  4	
  litres	
  

2	
  coffee	
  groups	
  and	
  	
  4	
  dispensers	
  	
  

1	
  steam	
  wand	
  

1	
  hot	
  water	
  dispenser	
  

Water	
  tank:	
  4	
  litres	
  

continuity


1	
  boiler	
  for	
  2	
  coffee	
  groups,	
  steam	
  spout	
  and	
  hot	
  water	
  
dispenser	
  	
  

No	
  energy	
  saving	
  

No	
  adjustable	
  cup	
  holder	
  in	
  the	
  standard	
  model	
  

Reduced	
  dimensions	
  	
  >	
  H468	
  x	
  W580	
  x	
  D480	
  mm	
  	
  

increased	
  
versaBlity	
  

1	
  dedicated	
  Thermoblock	
  for	
  each	
  group	
  

Energy	
  saving:	
  possibility	
  to	
  switch	
  off	
  each	
  group	
  

2	
  adjustable	
  cup	
  holders	
  from	
  135	
  to	
  75	
  mm	
  in	
  height	
  	
  

Compact	
  dimensions	
  	
  >	
  H565	
  x	
  W525	
  x	
  D435	
  mm	
  	
  

1	
  dedicated	
  boiler	
  for	
  water	
  and	
  steam	
  

improved	
  reliability	
  
and	
  professionalism	
  

Lavazza	
  branded	
  machine	
  

Automa.c	
  warning	
  when	
  capsule	
  drawer	
  full	
  (15	
  caps/	
  group)	
  

Automa.c	
  warning	
  for	
  brewing	
  groups	
  cleaning	
  	
  process	
  

Automa.c	
  warning	
  for	
  descaling	
  	
  

Electronic	
  procedure	
  for	
  washing	
  cycle	
  and	
  descaling	
  	
  

“Lavazza	
  Blue”	
  logo	
  on	
  the	
  front	
  

No	
  automa.c	
  warning	
  when	
  drip	
  tray	
  is	
  full	
  

No	
  automa.c	
  warning	
  for	
  descaling	
  	
  

No	
  automa.c	
  warning	
  for	
  brewing	
  groups	
  cleaning	
  process	
  

Manual	
  procedure	
  for	
  cleaning	
  and	
  descaling	
  




