(@ Latte Art Factory

Rethinking the Espresso Bar: Spatial Efficiency Meets
Automated Excellence

The New Standard in Beverage Station Design

In 2026, the primary constraints for US hospitality projects are labor
scarcity and escalating real estate costs. The Latte Art Factory
(LAF) solves both by integrating high-performance milk technology
into the counter itself, eliminating the need for traditional steam-wand
expertise.

LAF Bar

Operational ROI By The Numbers

Metric Industry Standard With Latte Art Factory

Milk Waste 20% — 25% <1% (Precise volumetric dosing)
(Over-pouring/Purging)

Training Time | 40+ hours (Barista <1 hour (Push-button interface)
technique)

Throughput 45-60 sec per drink 1 Liter/Min (Parallel workflow)
(Manual)

Menu Options | Hot milk only Hot & Cold Foam
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The Social Advantage

In an era where "Instagrammability” can dictate
your success, the Latte Art Factory guarantees a
flawless, camera-ready drink every time, turning
every guest into a brand ambassador. LAF will
give you perfect milk foam every time with almost
zero training of your staff. Delighting your guests
will keep them coming back day after day. And
with almost zero waste, LAF will increase your
profitability and help give you that competitive
advantage you're looking for.

The Latte Art Factory eliminates the inconsistent
steaming results that lead to flawed latte art. By
automating perfect microfoam, you bypass human error
to deliver a product as visually stunning as your
environment. This unwavering consistency turns every
customer into a brand ambassador, driving organic social
media growth and foot traffic through high-quality
user-generated content.

=& Design & BIM Data LAF §|assic

e The “Invisible” footprint
o Above Counter: 8.3" x 14.5”
o Under Counter: 9.5” x 18.9” (The base fits in standard 24"
cabinet)
e Materiality: Medical-grade stainless steel
e BIM Assets: scan the QR code or check out espresso soci’'s AQ + KCL
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MEP Requirements

%) Power: 110-120V / 20A (NEMA 5-20P)
() Plumbing: %’ NPT Cold - Dedicated Shut Off

| Certifications: NSF & UL
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