


ADVANTAGES FOR THE BARTENDER

NEW

OraSì Barista SOY
1L = 7.5 CUPS Air: 3 SECONDS 55° C DEGREES

OraSì advises:

- whip the milk first and then extract the coffee.

OraSì Barista OAT
1L = 8.5 CUPS Air: 3 SECONDS 60° C DEGREES

OraSì advises:

- whip the milk first and then extract the coffee.

OraSì Barista ALMOND
1L = 8 CUPS Air: 2 SECONDS 55° C DEGREES

OraSì advises:

- whip the milk first and then extract the coffee,
the result will be equally great.

OraSì Barista COCONUT
1L = 8 CUPS Air: 2 SECONDS 55° C DEGREES

OraSì advises:

- to obtain a homogeneous cream you do not need
to let it rest.


