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Smart meets Craft

Fast, barista quality coffee is expected to become one of the quickest growing markets in food and drink retail.

SPEED - CONTROL - CONVENIENCE - EXCELLENCE




Craft coffee

Amokka coffee is the result of close collaboration between our coffee
producers, master roasters, baristas and technicians. Consistency of
drink quality is key to ensure customers return and have full confidence

that they will always get an exceptional drink every time.

Amokka single origin
& blends

WE HAVE A WIDE RANGE OF
BLENDS AVAILABLE,

EACH WITH A UNIQUE
TASTE PROFILE

The perfect pour
every time

CONSISTENCY OF PRODUCT
QUALITY CUP AFTER CUP

Partners & friends

WE ARE PROUD TO HAVE A DIRECT
RELATIONSHIP WITH COFFEE
PRODUCERS IN BRAZIL, NICARAGUA,
PERU, NEPAL AND ETHIOPIA & MORE.




Contemporary
artisans in
today’s world

Precision through knowledge, craftsmanship and
technology to deliver superior taste and a truly memorable

coffee experience every time 24/7.




Speciality choice
from superior fresh
milk steaming

The perfect steamed milk with micro-bubbles for a velvety
finish to speciality coffees such as Latte, Flat White, Mocha

and Cappuccino.




99%
under-counter for
ultimate design freedom

We have turned coffee machine design on its head to focus
on the customer experience, the beautiful aesthetics of

specialty coffee brewing and hygiene.

YOUR OWN SKILLED BARISTA UNDER THE COUNTER
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SMART TECH BESPOKE COFFEE

Apple & Android Apps

With the free TopBrewer app, consumers can 'be the barista' and
customise their coffee exactly how they like it. With remote smartphone

use, the TopBrewer app creates a safe, contactless experience.

Single Touch Brewing

One-click to perfection. Simple, accessible and easy to use whether you
are brewing a coffee, mocha or hot chocolate our app ensures the ultimate

user experience.

Apple App Clips

This new Apple technology allows you to connect to the brewer without
having to install the app. This technology will also be available to Android

users soon.

# Download on the

GETITON
Google Play

¢ App Store



Amokka’

BAR

THE COFFEE EXPERIENCE

Self-serve has never been so satisfying

Amokka BAR is suitable for most food courts and large retail restaurant sites and can be installed anywhere with access to power and water



Amokka’

BAR

THE COFFEE EXPERIENCE

A great customer experience

Single one touch dispense for the time poor - or control over coffee and milk preferences for discerning individuals



Amokka’

BAR

THE COFFEE EXPERIENCE

100% Safe, touchless craft coffee
Nobody handles the drink except you

If the user doesn’t want to touch a fixed shared screen - They can connect via their mobile device to make their selection



CoffeeCloud
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Counter
solutions

Smart and neat in many ways, our
counter solutions are intuitive and
pleasing to use for a fantastic and

memorable user experience.



Offer Coffee, hot chocolate, hot, chilled and

M a ny sparkling water or chilled and sparkling juice
t configured with china cup racks or disposable cups
configurations

depending how you want your bar to operate.



Connecting your clients
with your business

Our Lounge counters reinforce the
quality perception of your brand by
giving your clients an amazing
experience that they can relate your
business with. Wow your clients with
cutting-edge technology, but more

importantly, a really great coffee!



Pre-paid solution for
food-court service

|ldeal for Food Court service situations
where food is purchased together with

a drink at the till point.



Dual self-serve or
counter service

If you need a solution that can be both
manned and unmanned our dual
counter modules provide an ideal

flexible solution.



SELECT AND DISPENSE POINT

CONDIMENT AREA Self-serve
journey

RELAX AREA

Designed to keep worktops clean and
clutter free by having everything below

the counter level



Brilliantly
Bespoke

Create your own connected craft
counters to suit your brand, style or
environment, Choose finishes that

reflect your brand image.



Optimum quality and choice

TopBrewer

JOHDO 1OH

JOHO 1IN

ATIN 1OH

ATIN AT10D

Vil 404
d431VM 10OH

OlVIHDOOVIN

O0SS3ddS3
17dNn0Od

O0SS3ddsS3

d11V1 344VDO

ONVOId4dINV

ONIDOONddVD

J1LIHM 1V14d



Optimum quality and choice

TopWater

TopJuicer
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Let’'s innovate & disrupt together

UK & Ireland Sales Enquiries
Tel: 0800 032 7581
Email: sales@scanomat.co.uk

Technical & Planning Support
service@scanomat.co.uk

Planning an installation?
architect@scanomat.co.uk

Customer Experience team:
baristasupport@scanomat.co.uk

For TopBrewer training:
trainme@scanomat.co.uk

For all enquiries outside of the UK & Ireland
Email: sales@scanomat.com

International website: http:/pro.topbrewer.com

Media Enquiries
Email: press@scanomat.co.uk

Scanomat UK Limited

scanomal

coffee solutions for more than 50 years
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