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Latte Art Factory – LAVAZZA case study

How Latte Art Factory helped 
Lavazza develop its new 
Signature Cappuccino for its 
flagship stores and beyond.
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why  
latte art 
Factory?

Lavazza sought to enhance 
beverage consistency while 
managing a limited supply 
of skilled baristas.

Challenges accepted,  
we achieved: 
      always optimal milk foam textures

      standardized foam across locations 

      reduced dependence on pro baristas

      cost savings linked to skilled baristas



Now at two

flagships

Latte Art Factory – LAVAZZA case study

Lavazza initially installed one Latte 
Art Factory at its London Flagship 
Store in June.



After its success, Lavazza ordered 
two more machines, one for the 
Flagship Store in Milan and a 2nd 
for the flagship in London.
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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
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3/5 Milk Foam

1/5 Hot Milk

1/5 Espresso

Lavazza’s new 

special drink
Lavazza's new signature drink  
draws its inspiration from the 
traditional Italian cappuccino 
with a twist. 



Latte Art Factory infuses it with 
an abundant creaminess and  
a three-dimensional dollop of 
solid foam gracing the top. 
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increased ratio 

of solid foam
The evolution of the cappuccino to include a higher ratio 
of solid milk foam, with the help of Latte Art Factory.

Latte Art Factory – LAVAZZA case study 06 – 08



available in 

3 flavors
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Classic Pistacchio Orange Zest




