Schaerer Coffee Celebration

H enopevn yevia twv pnxavomv Kage.
The next generation of coffee machines.




EnipAnukn eEwtepikn gp@avion. ‘EEoxn €0wTEPIKN KATAOKEUN.
Perfect exterior. Superior interior.

H oe1pa unepautopatwy pnxavov kagé Coffee Celebration npoo@épel oe k(Be enixeipnon, onpaviikn eueAIia ka
anepiopiotn duvatdnta avantuéns. Aliagpoponoleital ano kabe nponyoupevn NPOtaon s ayopds a@ou 1a HOVIEAU
s Coffee Celebration pnopouv va tonoBemBouv o€ agIpd 0Tov NAyKo 0as Kal va dnpioupynoste €1l 10 coffee
station s apeokeias 0as. To set Twv HOVIEAWV NAQIOIWUIEVO AN NAPEAKOPEVA ONWS PAUTZAVOBNKES, Kal PUYEIO
YAAGKTOS OUVBETEL PIa OAOKANPWUEVN, KOPWN, EAKUOTIKN KAl TEXVOAOYIK( MPONYyHEVN Hovada napaymyns kagpé. Autoi
01 B1aPOPETIKOI OUVOUUOOI XAPIZOUV PIA eEAIPETIKN SUVAIKN OTNV NIXeipnon 0as, avianokpIVOLEVO! OTIS EKA0TOTE
avayKES 0as.

The full automatic coffee machines, Coffee Celebration, provides to every business significant flexibility and unlimited
future developments. It is different from any existing market solution thanks fo its modular construction and can be
optimally deployed in either small or large enterprises in all sectors. A set of Coffee Celebration optional modules
and accessories, such as cup-warmers and cooling units forms, an elegant, cutting -edge technology and a
complete coffee production unit.



Coffee Celebration «BC». Eyyuatar anepiopiotn anoéAauvon otov Kage.
Coffee Celebration «BC». Ultimate coffee enjoyment guaranteed!

H upniwv embdooewv pnxavn kagé Coffee Celebration BC eviunwaoidzel pe v duvatomntdl tns va napaokeudzel
peyaies nooottes ka@e sEaipenkns noiotntas. Ta 3 evowpatwpeva boiler yia zeotd vepo, atpo kal kage

0100 aAizouy In otaBepn anodoon s o€ NOIOTNTA POWYNHATWY  AKOpA Kal 0€ 1810itepa anaimnukes ouvonkes zntons.
H pnxavn kagé Coffee Celebration BC napayer ¢ peokoareagpévo Kagpe espresso kal ouvagn po@npata pe paon tov
espresso, zeoto vepo Kai atpo. ‘OAa ta napandvw po@npatd Napaokeudzovial NoAU eUKoAA agou n dlaxeipion s
HNXavns yivetar péow pia euxpnotns 00ovns a@ns nou 61a0&tel. EmnA&wy 10 autopato npoypappa kabapiopou s Ba
0as anarrager ano us ouvnoels noAunAokes dladikaocies kaBaplopou, o onoies akAouBoUv 010 TEAOS HIAS KOUPAOTIKNS
NUEPUS. ZEKIVNOTE TO MPOYPUUHA HEOW TNS PIAIKNS, NPOS TOV Xphotn, 000vn agns kal 10 ovotnpa Ba avaiaper ty
0AOKANPWON ToU. To pHoviEA0 autd sivarl enions d100€01H0 e oUoTNHA YAAQKTOS Mou tonodeteital kAtw ano Ty ndyko
epyaoias.

This high performance coffee machine impresses by its capacity to produce large amounts of coffee of
outstanding quality. The 3 boilers for hot water, steam and coffee ensure that the machine’s performance remains
at a consistently high level even when your business is running full throtile. Coffee Celebration BC produces
espresso, espresso based beverages, hot water and steam. All these beverages can be easily produced through an
easy to use touch screen. The fully automatic cleaning programme will relieve you of the daily task of cleaning the
system at the end of a strenuous day; start the program by means of the user-friendly display and the system will
fake care of the rest. This model is also available with an undercounter milk system.



Coffee Celebration «BCL». H pnxavn ka@¢€ pe 10 nANpws VOWUATWHUEVO KAl

€UXpnoto oUotNPa YAAAKTOS.
Coffee Celebration «BCL».The compact milk system.

Me texvikn ungpoxn, aiodnukn, epyovoplia, a&iomotia arrd Kupiws upnin noiotnta, n Coffee Celebration BCL
IKAVOMOIEI 0T0 PEYIOTO OAES TIS anaitnons KaOe enmixeipnons.

YUYKEVIpOVEI OAa T Xapakmpiotka s pnxavns kagé Coffee Celebration BC kai emnAgov gival e@odiaopévn pe &va
ovotnpia YaAQKToS UPnA@v npodiaypa@mv nou dlao@aizel v ouvexn PUEn tou yaAAKTos (enopévms v Siampnon
TOU OUP@ VA [IE TOUS 0POUS UYIEIVAS) and Ty povada PUEns pEXpI Ty €i0080 010 onpIgio Napaokeuns s KpEPAS yia
cappuccino. H BCL napdayer zeotd kar kpuo YaAa kar @udaxvel eEaIpenikn, PeAoudivns u@ns, KPEPA yia cappuccino.
To evowpatwpEVo oUoTNpIa EASYXOU TNS NOOOTNTOS YAAUKIOS otnv deEapievin e100Molei eyKaipms Tov Xpnotn otav n entd
ANtpwv 6eEapevn Ba npénel va Eavayepioel.

This technically and aesthetically perfect unit leaves nothing to be desired. It combines all the characteristics of BC
and it comes equipped with a high standard milk system that ensures the continuous cooling of the milk (and thus
its hygienic integrity) from the fridge until it enters the head of the frother for instantaneous processing. Cold and
hot milk can be served as well as the creamy compact milk froth required for the perfect cappuccino. The integrated
milk level controller will notify you in advance when the seven liter milk container needs refilling.



[MoAAES eVOANUKTIKES, Xpwpata, dia@opetkoi ouvbuaopoi. H emAoyn €ivar 61kn oas.
Options, colours, combinations. The choice is yours.

Or pnxavés kagé BC kar BCL s oeipas Coffee Celebration
EXOUV TETOIES MPOdIAYPUPES KATAOKEUNS, MOTE VA IKAVOMOIOUV
010 €NAKPO, OAES TS enmBupies 0as KAB®S ouvdIazZovIal e NMOAA(
eninpoodeta kar a&eooudp.
0OAa Ta povieAa pPnopouv va ouvduaotouy PETAEU Tous
OUVOETOVIUS €va set PINXAvNpIATwy Kal OUOKEU®Y UNootnpIeEns
Tou coffee station. "Eva t€1010 Set pnopei va ePnAoUTIoTE pe
EMNIAOYES ONWS:
5 01aOPETKA XpOPATU NS KUPIAS HOVAdAS.
2 enimA&wv puAol yia ta povieaa “BC” kar “BCL” nou
EMNITPENOLY TNV XPNON AKOUN NEPIOOOTEPWV MOIKINV KAPE.
Aeroupyia pe oUvoeons 10 GIKTUO GAAG Kal pe HeEapievn
vePOU.
Y0oTNpa YAAQKToS nou tonobeteite Katw and tov ndayko yid 1o
poviero BC xwpnukotmnrtas 15 It.
Oupa dlaouvdeons yia Eaywyn dedopEvwy ouppam pe ta
AOYIOTIK( MPOYPAPpIATa.
Oeppavinpas Azaviov pe péon xwpnukotnta nepinou 100
PATZOVIO pe KaAaBia @AIizaviov o€ 61agopa peyEdn
Oeppavinpas QATzaviwv taxeias BEppavons
Dwuopos ota paia v YAIIZaviov
Aoxeio unoAsIppdtwy Kag@e Katw and tov nayko.
Evowpatwpévo ovotnpa avayvmpions Kaptwv
Napaperponoinons Aeioupyias yia 1610k, barista kai
TEXVIKOUS.
Or idies pnxaves Pyaivouv kal ws Hovieho yia self service
Aermoupyia.

The members of the Coffee Celebration Family can be lailored

according to your every wish. This is made possible by an

expansive selection of options and accessories. All models,

including cup warmers, can be variously combined to create

the perfect unit for your needs. The following superior oplions

can be added:

-5 different main unit colours

- 2 additional grinders for models «BC» and «BCL» to
permit yet further coffee varielies

- Fixed plumbing and reservoir operation

- Undercounter milk system for the models «C» and «BC»

- (for processing up to 15 litres of milk)

- Existing connections for all commercially available

- accounting systems Cup warmer with an average
capacity of around 100 cups

- with cup baskets in various sizes

- Rapid cup warmer

- Cup rack lighting

- Undercounter coffee grounds disposal bin

- Catering cart mounting

- Self service models



Movadikn texvoAoyia €ws tnv TEAEUTAIT AenTopEPElQt.
Technologically unique. Down to the smallest detail.

TexvoAoyia ka@e.

H Coffee Celebration onws kar 0Aa 1@ npoiovia
ms Schaere anoteholv pOVAOIK( TEXVOAOYIKA
ENMEUYIATA OTOV XMPO TWV UNXAVOV KAQE, AOYw
TOU 0T &ival SNPIoUPYNPIATa peyaAns epneipias
KaI ayanns npos v Aentopépela.

Eowtepika, n Coffee Celebration unepéxel
1000 Je 1a 3 dlagpopeukda boiler, 000 Kl ToUS
4 510 OopeTIKOUS eVOWUATWHEVOUS UAOUS, NOU
aA&BouY  TAUTOXPOVA KAl SNpIoupyouv  MoAAG
010 OPETIKA Xappavia.

AnoteAeopd: Ka@Es anoAuTa npooappoopEvos
0TS YEUOTIKES MPOTNOEIS AKOHN KAl TwV MI0
anamnukov NEAATmV 0as.

Coffee technology.

You will find the latest technology, a wealth of
experience and a love for detail in all of our
products, and particularly the Coffee Celebra-
tion. This coffee machine’s simple and elegant
construction - inside and out - is just as win-
ning as its separately arranged boilers and
grinders as well as the option of using up to
four grinders at a time for grinding and blend-
ing. The result: coffee the way you like it.

TexvoAoyia oto yaAa

To ovUompa napaywyns YUAQKTIOS NS oeIpas
Coffee Celebration €ivar natévia s Schaerer
Kai eival 0t KaAUtepo undpxel oty ayopd, 1o
0no1o 6100 aAizel TOUS OPOUS LyIEIVIS PUXOVIUS
10 YaAa ano 1o 6oxeio ouvinpnons ToU €ws T0
onpeio e€aywyns yOAUKIOS Kal KPepds YUAAKTOS
Yia cappuccino (a@poyaro).

Milk technology

Coffee Celebration’s milk system is patented
by Schaerer and is a system that incorporates
the best aspects of all the existing market solu-
tions. It cools the milk from the reservoir to the
foam jet assembly, it is easy to clean and it
meels the highest hygienic standards.

TexvoAoyia service

‘OAa ta pepn ano ta onoia anoteieital n Coffee
Celebration karaokeuGzovial pe peyain @ povii-
00 Kal Pe eyyunon noiotntas yida tov oxediaopo
KQI UNK( KATAOKEUNS TNS.

MapoAa autd, oy NePINWoON NOU NAPOUOIACTEI
Kanolo avemoupnto ouppav, n Eurogat napéxel
(peoa eEerdikeupéevn unootpiEn ano pia opd-
00 €I0IKEUPIEVWV TEXVIKMDV MOU 0TEAEXMVOUV XPO-
VIO TWPA TO EUNEIPO M Kal a&ionioto TuNpa
TEXVIKNS UNOOTNPIENS TNS.

Service technology

Each of the key components of Coffee Celebra-
tion is manufactured with great care and
guarantees the highest quality - both in terms
of design and the materials used. However,
should the unexpected occur, assistance is
immediately available by Eurogat’s specialized
service team whose people are exceptionally
trained to provide high quality service to the
clients.



TéAe1a eEwtepikn oPn. ApIoTN E0WTEPIKN KATAOKEUN.
Perfect exterior. Superior interior.

Epnelpia otov ka@e.

To euxapioto apwpa ToU @ PEOKOWYUATPUPI-
OUEVOU KA@E Kal n nAovuola yeuon Tou teAela
EKXUANIOPIEVOU  KA@E  anmoteAoUv wnola nnyn
TEPYNS Twv aiodNoewv s 00 PNONS Kal s
yeuons. [1a v napaywyn autou Tou TEAEIoU
anoteAE0|ATOS £X0UV BOUAEE! EECIBIKEUPIEVOI
avBpwnol Tou kage nou Ppiokovial oto Coffee
Competence Center s Schaerer (Kévipo
MeAemns kal "Epsuvas yia tov Kage).

Coffee Competence

Coffee touches the senses; the scent of
freshly ground coffee beans and the taste of
a perfecily brewed cup of coffee are a genu-
ine treat for nose and palate. In addition fo
working hand in hand with the engineers at
our «Coffee Competence Centre», Schaerer’s
coffee specialists also share their knowledge
and experience with customers and part-
ners.

Epneipia oto yaAa

Caffe latte, latte macchiato, cappuccino:
YOAQ Kai KpEPA YAAAKTOS (a@poOyaio) eival
anapaitnIa ouoTatka ota Napandavw aira Kai
0€ NOAMA GAAa ayannpéva po@npata. 17 autd
n Schaerer éxel a@iepwbei o owot Siat-
pnon kar ene€epyaoia Tou Y PE0KOU YIAUKTOS.
EI61K0i TOU Ka@& Kai pnxavikoi ouvepyazoviai
VIO va avantugouv HOvVadIkES NPWIONOPIAKES
KUl e TEXVOAOYIKIN unépoxn AUOEIS MoU IKavo-
nolowLV TOUS NeAUTeS OTOV TOpEA AUTO.

Milk Competence

Caffe latte, latte macchiato, cappuccino; milk
and milk foam are indispensable components
in these and other beloved beverages. For
this reason, Schaere people have dedicated
themselves to the subject of fresh milk, its
processing and the preserving of its hygienic
integrity. lts coffee experts and engineers
work together o develop leading edge solu-
tions to meet the needs of their customers.

Epneipia oto service Kai IS GUPPOUAEUTIKES
unnpeoies.

H apiotn 1exvikn KAataption twv TEXVIKOV Has
10 uPnAO eninebo eknaibeuons OAwV Twv
oteAeX®V as, N peyaAn ymon Kal noAuetns
epneipia pas otov xwpo tou HO.RE.CA pas
divel v duvarotnta va Aeitoupyoupe ouppou-
AeUTIKA OTOUS MEAGTES PAs NPV Kal petd v
ayopa TS PNXavins Kal va tous unootnpizoupe
anoteAE0|ATIKA OTO Service.

Advisory and Service Competence

The advanced technical training of our
service team, our experience and in depth
knowledge of the HORECA industry enables
us to effectively advice and service clients be-
fore and after the purchase of the machine.



Alaotaoeis
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Schaerer Coffee Celebration BCL
Kagés, zeoto vepo, atuos, yaAa
Coffee, hot water , steam milk
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Schaerer Coffee Celebration BC
Kagés, zeoto vepo, atpos
Coffee, hot water, steam milk



