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The G 100 PrimeMilk — Craft the perfect specialty drinks, And with its adjustable 6.3 in dispensing area, every glass,

thanks to the best in class espresso brew group and

from small takeaway cups to larger mugs, are welcome.

PrimeMilk technology for unparalleled fresh-milk smoothness.

Its complete and high quality drinks menu makes the
G 100 PrimeMilk the ideal solution for any location.

Maintenance stays beautifully simple: automatic milk cleaning
system, instant waste bin removal, no drip-tray detaching, and
a brew group that comes out in seconds.

Small yet capable, the G 100 PrimeMilk features a 7-inch
touchscreen that puts a menu of specialty drinks at the With an A-class EVA-EMP energy rating, the G 100 PrimeMilk
customers’ fingertips: up to 80 cups a day with consistent blends performance with sustainability like no other.

precision.
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HIGHLIGHTS

*  Barista-quality milk foam with PrimeMilk technology for consistent, café-style results
*  Enhanced beverage versatility with an optional steam wand for manual frothing or as a dedicated lateral hot water outlet
*  Perfect specialty drinks crafted by best in class espresso brew group and ingredient mixing technologies

e Automatic milk system cleaning for effortless operation and simplified maintenance
*  Highly customizable selection screen designed to elevate every brand experience

*  Best-in-class features in a compact design at only 12.2 inches wide and 24.8 inches high

KEY FEATURES

e Customizable milk foam texture and quantity with PrimeMilk technology

*  High quality espresso exclusive Z4000 iX brewing system, up to 21 g

e 7" touchscreen that intuitively and efficiently guides the user through selection process

*  Flexible 6.3 in dispensing area with adjustable cup holder
e Simplified waste bin removal without having to open the door

* A-class energy rating under EVA-EMP standards

Technology & Innovation Specifications
Flexible recipe customization 120V

Practical height for effortless filling 60 Hz

Convenient, easy to clean dispensing area 1800 W

Energy saving mode 0.6 L coffee boiler
Removable waste bin and driptray 0.5 L steam boiler

Cup height: 6.3 in

Dimensions & Capacities Options
Weight: 63.9 b Bean hoppers: 1.32 Ib each Steam wand
Height: 24.8 in Soluble canister: 1.9 Ib Extended bean hoppers: 2.43 Ib
Width: 12.2 in Extended soluble canister: 1.1 Ib
Depth: 22.5in Drink sizes: 1 to 160z Drain connection kit
Waste bin: 30 coffees Waste chute kit
|| Il Daily Output: Up to 80 cups
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More Info

Evoca North America Headquarters: Evoca S.p.A.
2355, avenue Dalton, Québec (Québec) G1P 353, Canada Via Roma, 24 - 24030 Valbrembo (BG) Italy
T: 800-561-6162 - F: 800-463-2739 T.+39035606111
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