


CAFFEINE

This popular chain saved thousands on
milk waste with Latte Art Factory.

Training new staff is significantly
faster because milk preparation is no
longer the bottleneck skill. Since we
installed LAF, our milk wastage has
reduced by 40%. Additionally LAF gives
us many options to prepare hot and cold
drinks and also serve nitro cold brew
drinks. It iIs a must nowadays!!!"

Karlis Zeps, Head of Coffee Quality at Reitan Convenience




SHELL CAFE

Latte Art Factory has elevated SHELL
Cafe’s brand image

Since day one, the team was thrilled. |t
makes their lives easier and gives them
confidence. \We see more repeat visits
and hear from customers that our
coffee tastes better than ever. They
come back for the quality — even at a
gas station cafel

Lana Trampus, Gastro Category Manager at Coral
Croatia



LAVAZZA

How Latte Art Factory helped Lavazza
develop its new Signature Cappuccino.

Latte Art Factory makes preparation
constant and uniform: it dispenses the
right quantity of milk into the jug for a
cappuccino, at the correct temperature
and with a velvety creaminess perfect in
terms of quality.

Marcello Arcangeli, Lavazza Training Center Director
Iconic ltalian coffee roaster
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5 to go from Romania is the fastest

growing coffee shop chain in Europe
with 500 locations. Latte Art Factory is

boosting profits for 100 outlets and
counting.

5 to go outlets with the Latte Art Factory
have withessed a 30% surge in

revenue.

Radu Savopol and Lucian Badila,
cofounders of 5 to go




VAN DER VALK

How Latte Art Factory helps this hotel
chain maintain their quality of service.

‘Latte Art Factory has made a real
difference in the quality of our
beverages. Consistency is key for us, and
this machine delivers excellent results
every time. It allows us to maintain a
high standard and provide our guests
with the same great experience with
every cup.’

Victor, F&B Manager at Van der Valk Luxembourg




ONYX

COFFEE LADB

t's incredibly rare for a new tool to
make Its way to the cafe bar with such a
strong potential for impact. ...This
opens doors for baristas to make new,
Innovative drinks, expanding creativity.

We wouldn't be shocked to see this

in every specialty cafe 10 years from
NOW.

Jon Allen, co-founder of Onyx Coffee Lab
Famous roastery in the USA




VELO CAFE

Velo Cafe Huahin in Thailand can serve
up to 600 cups a day. Around 507% of
those drinks are milk-based. The LAF
helps the team keep up with demana
without sacrificing quality.

The LAF helps increase the
performance of the team to prepare a
drink. It speeds up our service by 30%.

Nattapon Sarasisang, owner of Velo Cafe Huahin




SOCIETE /.

Societe is the premium café chain of
Excelso Coffee in Indonesia. There
quality 1sn't just a goal, It's the standard.

It's easy for baristas to use. The presets
make everything simple and fast—and
the result is always reliable. It makes my
Job easier while maintaining the high
standards our customers expect.

Reza, barista




CAFE BENIN

How Latte Art Factory improved the
beverage experience for Claudia, owner
of Cafe Benin in Matulji, Croatia.

The best thing about the Latte Art Factory
s that you always get the same milk
foam consistency. During morning rush
hours It speeds up your workflow. You
can regulate the temperature and texture
exactly how you like it. Baristas of any
skill level can guarantee consistent
beverage quality.

COFFEE WORLD
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LOUNGERS

Latte Art Factory reduced wait times by
upwards of 507% at Loungers.

In our high volume sites, Latte Art
Factory has helped reduce our wait
times by upwards of 50%. Without LAF,
wait times peaked at 24 minutes and
with it we were able to reduce them to
O minutes. A huge difference! It's an
essential piece of equipment.

Martin Gainard, Head Barista at Loungers
Large UK-based café and restaurant chain




BOTTOMLESS

The Latte Art Factory was engineered to
optimize workflows with quick ana
precise dosing, and guarantee
customer satisfaction with its
unparalleled consistent quality. It

makes the rush a much smoother
experience.

Popular coffee roaster and coffee shop chain in Bangkok

BOTTOMLESS

COFFEE ROASTERS




How Latte Art Factory improved the
beverage experience at the PwC office
IN Luxembourg.

Our team has become more efficient
and our customers are delighted with
the results in their mugs.

Noeémie Mertens, Customer Portfolio Management

and Development at Sodexo
Global leader in food and hospitality services




AROS MUSEUM

How Latte Art Factory improved
the beverage experience at the ARoS Art
Museum’s cafe in Aarhus, Denmark.

Latte Art Factory makes the overall flow
better. The machine can make just
about anything you need: cold drinks,
COcoOa and iced tea, or just a glass of
milk. And it Is the only machine on the < _
market that can do that. R S A

T
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Barista at AROS museum LT R Tl ol




~~ o PETERLARSEN

How Latte Art Factory helps baristas
through the rush at cafés in Denmark.

With the Latte Art Factory you don't
have to focus on steaming while
Making an espresso shot. It's a huge
advantage at a festival, where we don't
have time to teach people how to
steam, which normally takes several
months to learn.

Barista at Peter Larsen Kaffe
Historic Danish coffee roaster



ROOTS

The Latte Art Factory helps effortlessly
iInclude plant milks to the daily rotation,
and also dispenses cold foam and nitro
cold brew. Unlocking an entire category
of drinks. It expands a cafés menu
without the need for extra equipment.

Established coffee roaster and coffee shop chain in Thailand
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