TWO STEP SUPER
AUTOMATIC
COFFEE MACHINES
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v UPTO 200 CUPS v THE MOST FLEXIBLE

A DAY, AND CUSTOMISABLE
WITH A GUARANTEE INTERFACE
OF THE HIGHEST
QUALITY

v OUTSTANDING v EXPERIENCE
PERFORMANCE IN HIGH-QUALITY
IN AN OPTIMAL COFFEE
SPACE

Integrated bidirectional
Wi-Fi system

You can remotely communicate with the S20
via the integrated bidirectional Wi-Fi system,
which makes updating software, setting recipes
and customising background images simple and
intuitive.

Daily washing cycles are automatically managed
by the AWS system.

This innovative system provides thorough, efficient
cleaning, ensuring maximum hygiene with just one
touch.

v RELIABILITY
FIRST AND FOREMOST

To further improve the TURBOSTEAM Milk4 steam
wand, we designed the new TURBOSTEAM COLD
TOUCH. Its main feature is that the outer surface
of the wand is comforting and cold before, during
and after it emits steam. The wand is coated with a
special insulating, non-stick material. This solution
makes the new TS CT wand easy to clean and
prevents milk residue from sticking to it.

A HIGH-QUALITY BEVERAGE
AND A LARGE DRINKS MENU

LaCimbali knows just how important every drink is
for you and your customers. That is why the S20 is
designed to guarantee a wide and varied range to
satisfy every palate, always with maximum quality
guaranteed.

AWS automatic are
washing system
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sSWiss espresso systems

Cameo

Key Features

+ milk steaming

The C’2s/Classic is equipped with a steam wand
that allows barista to make beautiful Latte Art
creations and focus on the creative side of their

role.

with Everfoam e'Levelling
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Super Traditional In-Cup Quality Perfectly Textured Milk Connectivity
Eversys' vision has always been to Our machines offer self- Our 2-step option works with the use In today's fast paced world of

create a narrative between the calibration, which promotes of a traditional steam arm which technology, it has become
worlds of traditional and super consistent in-cup quality enables you to texture milk critical for businesses to possess

automatic machines. with every use. by beverage type using a the ability to communicate with

conventional wand for authentic their assets

visuals, theatre and skill.



Explore our range
of options

Choose to compare with any other
model in our lineup.

Colour Earth / Tempest

Customised colour

Possibillity to remove the steam wand

High hot water outlet

Without hot water outlet

Adjustable Americano temperature (not
available in combination with C'ehoco)

1.5-step

Cold milk foam

2 milk types

Under counter ground coffee disposal

Single bean hopper (no power chute)

Crema nozzle (in combination with Coffee
Nozzle or Espresso Nozzle)

Single coffee outlet

Cup centering guide

High feet and large grounds drawer

Red lid for cleaning ball dispenser

Bean hopper lock

Self-Service pre-configured (Single coffee
outlet, cup centering guide, without 1.5-
Step, without steam wand)

KAAPI SOLUTIONS INDIA OPC PRIVATE LIMITED

Corporate Office: H-2, C-Block, 2nd & 5th Floor, Community Center, Naraina Vihar, New Delhi -110028
Phone: 011-45063500, +91-7042112297 E-mail: info @kaapisolutions.com
West Regional Office: 601, 6th floor, T Square, Saki Vihar Road, Andheri East, Mumbai,
Maharashtra- 400072, Phone: 022-46038290, +91-9910804297 E-mail: westsales @kaapisolutions.com
South Regional Office:
Bangalore Office: Oxford Tower, #109, Ground Floor, HAL, Old Airport Road, Kodihalli, Bengaluru -560008
Phone: 080-42050778, +91-9560090297 E-mail: southsales @ kaapisolutions.com
Hyderabad Office: 1st Floor 8-2-684/3/6 (1496), Banjara green colony, Road No.12,Banjara Hills, Hyderabad-500004
Phone: 9650786297 E-mail: hydsales @ kaapisolutions.com
East Region: Phone: +91-9810512297 E-mail: eastsales @ kaapisolutions.com
North Region: Phone: +91-9560062297 E-mail: northsales @ kaapisolutions.com
Service Helpline No. 8860995297

www.kaapisolutions.com



	Page 1
	Page 2
	Page 3
	Page 4

