E4 Specialty Range

Espresso
A full-flavored, concentrated form of coffee served

! in “shots” (usually 1.5 - 2 0z)
\

2 x Espresso

Two full-flavored, concentrated forms of coffee
served as “shots”, prepared in two grinding and
two brewing cycles

Coffee
A pressure-brewed extraction (usually 4 - 6 0z)

2 x Coffee
Two pressure-brewed extractions, prepared in
two grinding and two brewing cycles

Hot water
‘ Ideal for tea or preparing Caffé Barista or Americano

|
Bonus Specialties

Caffe Barista

Ristretto
- A shorter extraction than espresso with half the Espresso with added water, not passing
| amount of water (usually 1-oz or less) through
! the grounds (usually 5 0z)
L
Americano
= 2 x Ristretto A long coffee with added water, not passing
Wi Two shorter extractions than espresso with half the through the coffee grounds (usually 5 0z)

amount of water (usually 1-oz or less)

Preparation with additional customization

Double Preparation Ground Coffee
@ Two specialties are prepared in two grinding and two brewing The chosen specialty is prepared with ground coffee,

cycles, as a one-touch function. 1scoop max. Applies to all specialty coffees except for
espresso doppio.



