
46 Specialties

J10 twin Specialty Range

Espresso 
doppio

Espresso

Cold Brew 
Espresso

2 x Espresso

Cold Brew 
Cappuccino

Light Brew
Cappuccino

Sweet portion of 
milk foam

Cappuccino

Sweet 
Cappuccino

Cold Brew 
Coffee

Light Brew 
Espresso

Light Brew 
Coffee

2 x Coffee

Coffee

Hot water for 
green tea

Cold Brew 
Macchiato

Macchiato

Portion
of milk

Sweet 
Macchiato

Light Brew 
Macchiato

Light Brew
Flat White

Flat White

Cold Brew 
Flat White

Sweet 
Flat White

Portion of  
 milk foam

Latte macchiato

Cold Brew 
Latte macchiato

Sweet 
Latte macchiato

Light Brew 
Latte macchiato

Hot 
water

Americano

Cold Brew 
Americano

Lungo

Caffè latte

Cold Brew 
Caffè latte

Sweet 
Caffè latte

Light Brew
Caffè latte

Sweet Latte

Cold Brew 
Sweet Latte

Light Brew 
Sweet Latte

Cold Brew 
Cortado

Cortado

Sweet 
Portion of milk

Sweet 
Cortado

Light Brew 
Cortado

Classic Hot Brew Light Brew Cold Brew Sweet Foam
Hot-brewed coffee and full-bodied, 
extended black coffee specialities: 
Hot Brew prepares these classics to 
perfection

Uses the Light Extraction process that 
brews the coffee at approx. 140º F while 
using 10% less coffee. This creates a 
smooth, airy and mild ready to drink 
coffee specialty.

The Cold Extraction Process slowly 
pulses cold water at high pressure 
through coarse coffee grounds for 
genuine cold brew specialties.

Sweet Foam function flavors milk 
foam with a hint of syrup, with your 
choice of flavor, sweetness, and 
intensity.

Cold Brew 
Lungo


