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ROASTELIER by NESCAFA?A presents a compact in-house coffee roasting
solution
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ROASTELIERA by NESCAFA?4a?7?s innovation lies in its size as aA compactA coffee-roasting solution, designed for
restaurants, cafes, and baristas
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NestlA© raises the bar in coffee roasting with ROASTELIER by NESCAFA? for out of home.

ROASTELIER by NESCAFA?a?7?s innovation lies in its size as a compact coffee-roasting solution, designed for restaurants,
cafes, and baristas, allowing business operators to unlock and simplify the art of roasting in the shop.

Driven by global trends that indicate roasting is now the number one expertise indicator and the ultimate premium
enabler, ROASTELIER by NESCAFA? puts the freedom of creating oned??s signature blend in the hands of the
coffeemaker. By simplifying the art of roasting and thus allowing customisation and experimenting through second-step
roasting, it redefines the coffee experience with ultimate freshness.

ROASTELIER by NESCAFA? uses INTELLIRoast technology which combines the benefits of Fluid Bed Roasting with
proprietary software, an intuitive system, and a robust exhaust management system designed to give you consistent roasting
results, batch after batch.

The system is equipped with a QR code reader that recognises the coffee type and offers a range of roasting profiles defined
by master roasters at NestlA© and programmed into its database. Through an intuitive user interface, baristas
can personalise the roasting of the coffee beans and access several sensory profiles from the selected bean types to create
their signature blends.
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