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Smart meets Cra6
Engage with the customer, not the machine 

CONSISTENCY - CONTROL - FLEXIBILITY - ENGAGEMENT



Precision through knowledge, cra:smanship and 

technology to deliver superior taste and a truly memorable 

coffee experiences every >me 24/7. 

Contemporary 
arCsans in 
today’s world P
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The perfect steamed milk with micro-bubbles for a velvety 

finish to speciality coffees such as LaHe, Flat White, Mocha 

and Cappuccino. 

Speciality choice 
from superior fresh 
milk steaming
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99%  
under-counter

We have turned coffee machine design on its head to focus 

on the customer experience, the beau>ful aesthe>cs of 

specialty coffee brewing and hygiene. 



Remove the need for all this equipment…



Goodbye  
cluTer

Hello customer!



With no worrying about grinding the 

coffee, tamping, pre warming, steaming the 

milk, cleaning the wand. Your focus is now 

off the arduous process of making the 

coffee - and now fully on your customer . 

It’s all about 
the customer
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Minimise staffing requirements - increase sales through interac4on
Amokka CAFE reduces the reliance on trained baristas - but retains milk pouring theatre and customer interacCon



19
o 

pouring angle

Ditch the mess. 
Keep the theatre!
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The Amokka jug stand ensures the perfect micro bubbled 

steamed milk for you to pour and wow your clients whilst 

interac>ng with them 



Full of beans!
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Op>onal visible bean hoppers give assurance of excep>onal  

coffee freshness and quality whilst increasing capacity for 

busy sites. 



CoffeeCloud makes 
seZng up and 
monitoring a breeze.

CoffeeCloud is the worlds first real-and most 

advanced cloud management system for coffee 

machines - with state-of-the-art real>me data for 

your organisa>on . With a focus on taking 

machine opera>on to the 21st century, 

CoffeeCloud gives you access to key metrics and 

machine diagnos>cs at a glance of the dashboard. 



Coffee for life!
Encouraging a greener society. Easily dispense 

directly into customers re-usable cup. 



Cra6 coffee

Amokka coffee is the result of close collabora>on 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 excep>onal drink every >me.

B E A U T I F U L LY  C R A F T E D  F O R  F L A V O U R  &  C O N S I S T E N C Y
Amokka single origin 
& blends
W E  H A V E  A  W I D E  R A N G E  O F  

B L E N D S  A V A I L A B L E ,   

E A C H  W I T H  A  U N I Q U E   

T A S T E  P R O F I L E

Partners & friends

W E  A R E  P R O U D  T O  H A V E  A  D I R E C T  

R E L A T I O N S H I P  W I T H  C O F F E E  

P R O D U C E R S  I N  B R A Z I L ,  N I C A R A G U A ,  

P E R U ,  N E P A L  E T H I O P I A  &  M O R E .

The perfect pour 
every Cme
C O N S I S T E N C Y  O F  P R O D U C T   

Q U A L I T Y  C U P  A F T E R  C U P
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OpCmum quality and choice

TopBrewer



OpCmum quality and choice

TopJuicer
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TopWater
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A new generaCon of fresh, 
clean café designs



Spacious, flexible layouts to 
Interact, up-sell & inform.  



Streamline your cafe business.  
Less equipment means more counter space



Streamline your cafe business.  
Less equipment means more counter space



Dual self-serve or 
counter service

If you need a solu>on that can be both 

manned and unmanned our dual 

counter modules provide an ideal 

flexible solu>on.



Self-serve 
journey

Designed to keep worktops clean and 

cluHer free by having everything below 

the counter level

S E L E C T  A N D  D I S P E N S E  P O I N T

C O N D I M E N T  A R E A

R E L A X  A R E A



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 installa>on? 
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 

Interna>onal website:  hHp://pro.topbrewer.com 

Media Enquiries 
Email: press@scanomat.co.uk 

Scanomat UK Limited 

coffee solutions for more than 50 years


