
Bar Mini
Reliable, Fast, Smart

Bar Mini is a compact professional espresso machine designed for businesses where 
coffee is not the core activity. Its two-group configuration with triple thermoblock 
enables simultaneous coffee and steam preparation for fast, efficient service. Plug & 
play installation, low maintenance and reduced operating costs make Bar Mini the smart 
choice for delivering consistent espresso quality without oversizing space or investment.

Smart productivity for small businesses.
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ascaso@ascaso.com

www.ascaso.com

Bar Mini

TECHNICAL SPECIFICATIONS STEEL TRIO PID

INDEPENDENT THERMOBLOCKS 3

PID TEMPERATURE CONTROL  (VIA DISPLAY)

THERMAL STABILITY ±1.5°C

DIGITAL MULTIFUNCTION DISPLAY 2

VOLUMETRIC CONTROL 2 PROGRAMMABLE DOSES

SHOT TIMER

STATISTICS

PROGRAMMABLE PRE-INFUSION

COFFEE TEMPERATURE ADJUSTMENT 80°C TO 110°C IN 1°C INCREMENTS

STEAM TEMPERATURE ADJUSTMENT 110° C TO 165°C IN 1°C INCREMENTS

PROGRAMMABLE STAND-BY

INSULATED THERMOBLOCK

SEPARATE HOT WATER

MANOMETER 2

EXTERNALLY ADJUSTABLE OVERPRESSURE 
VALVE

HOUSING MATERIAL STAINLESS STEEL

WEIGHT / DIMENSIONS (WXHXD) 21KG / 480X360X315MM

POWER 3000 W

COLOUR BLACK

High-performance 
insulated 

independents 
thermoblock

THERMOBLOCKS

Volumetric control, 
programmable 

pre-infusion and 
overpressure valve

EXTRACTION CONTROLS

Digital multifunction 
display with shot-

timer

DIGITAL CONTROL

Thermal stability 
of +/-1.5°C with 

PID temperature 
control

PID CONTROL
Modern and 

industrial design

DESIGN

Stainless steel 
materials, 

accessories and 
components

DURABLE PARTS

Two 2-liter side-
removable water 

tanks

WATER TANK


