


COLD-CREMA-COFFEE 
new Nitro Dispenser for coffee 

o Serve your Cold-Brew coffee (from your own 
beans) in a nitro format. Your customers might 
become raving fans ! 

o With our smart table top Nitro-Dispenser you 
will get so much more out of it. And it’s quite 
simple to use. 

o A great device to tap coffee like beer. 
Very helpful for all kind of events. 

o There is NO additional nitrogen bottle required. 
We simply use the nitrogen from the air to get 
the amazing cascade effect in the glass. 

Dispense clip: https://www.facebook.com/cold.crema.coffee/videos   

https://www.facebook.com/cold.crema.coffee/videos
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COLD-CREMA-COFFEE 
Nitro cold-brew is the next big thing 

Cold-Brew coffee is a megatrend in the States which is now coming over to 
Europe more and more. Starbucks has already started to roll it out in the US. 
 

Due to its special production method this coffee contains less bitterness and 
less acid and can be enjoyed cold without milk or sugar. 
 

By adding nitrogen you can create an exciting look (like Guinness beer) and a 
creamy flavor experience. This variation is called  
Nitro-Cold-Brew. This coffee drink is refreshing  
and is served on draught. 
 

Intensive crema 
Stylish cascading effect 

Refreshing 

wholesome, tasteful,  
stimulating,  

with antioxidants 

100% natural 
calorie-free 

Energy-drink  
without additives 

Find article under: eater.com/2016/5/31/11817564/starbucks-nitro-coffee 
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COLD-CREMA-COFFEE 
We offer 

A new smart Nitro-Dispenser as a table top  
device. No additional nitrogen (N2) bottle required, as air 
based nitrogen is used. 
 

Can be operated with coffee from Bag-In-Box or any 
other traditional packaging container. 
 

Bag-In-Box (14l) with a unique clean spout solution. 
This allows a 3 week shelf life after connection – even at 
ambient temperature. Professional and clean filling is 
required to get the best out of it. 

Contract packaging service for your beans. 
We have a filling partner that is able to provide a 
professional cold extraction and aseptic filling process. 
Shelf life of 12 months after filling is granted. 
 
Minimum batch size is 5.000 l (around 350 kg of beans) 



COLD-CREMA-COFFEE 
Your opportunity 

Cold-Brew Coffee could become your new Cash-Cow! 
Or you could offer your customers a special,  
unique innovative beverage with a WOW effect. 
 

 Coffee as a cold beverage 

 Tapped with 36 l/h (0.6 l/min) 

 Cool Guinness look in the glass 

 Big seller at each event with attractive 
profit margins 

 Great tradeshow concept 

 As daytime and evening drink 
Pure, on ice or with alcohol. 



COLD-CREMA-COFFEE 
Cash-Cow - Event dispense 

Glass size 0.3 l 
0.2l Cold-Brew + 0.1l Milk/Crushed Ice   

 Cold-Brew 
Bag-In-Box 14l 

Cost of goods (net) * 0.2 l 0.70 €  

Sales price (gross)   3,50 €  

Sales price (net)   2,94 €  

Profit margin (net)   2,24 €  

Margin in %    320% 

Margin 100 glasses 20 l 224 €  

Margin 500 glasses 100 l 1.120 €  

Margin 1.000 glasses 200 l 2.240 €  

Margin 2.000 glasses 400 l 4.480 €  

Glass size 0.05 l  (5 cl) 
Cold-Brew Espresso with nosing glass   

 Cold-Brew 
Bag-In-Box 14l 

Cost of goods (net) * 0.05 l 0.18 €  

Sales price (gross)   1.50 €  

Sales price (net)   1.26 €  

Profit margin (net)   1.09 €  

Margin in %    620% 

Margin 100 glasses 5 l 109 €  

Margin 500 glasses 25 l 543 €  

Margin 1.000 glasses 50 l 1.086 €  

Margin 2.000 glasses 100 l 2.171 €  

These are your events: City celebrations, festivals, city beaches,  
running events, catering, fairs, food trucks, music events … 

Look at your sample calculation 

* Cold-Brew calculation based on costs of 49 € for 14l / Your cost structure might look different. 



COLD-CREMA-COFFEE 
Cold-Brew variations 

Coffee as a cold drink 
Pure, with crushed ice, milk  
or flavors (e.g. caramel, vanilla, 
almond, white chocolate) 

Iced coffee 
Fast, convenient, clean  
iced coffee preparation 

Cocktails  
> Bourbon, Amaro Nonino,  

cold-brew, cream 
> Rum, Amaro Nonino, vanilla 

liqueur, egg white, cold-brew 
> black rum, falernum, Dry Curaçao, 

cold-brew 

Coffee-Shots 
> Cold-Brew 5 cl + caramel-vodka 

Daylight gastronomy 

Non-alc longdrinks 
Cold-Brew with juices 
e.g. sweet apple juice, cherry-  
or orangejuice 

Late night gastronomy 

Alc longdrinks 
> Cold-Brew + Gin + Tonic 
> Cold-Brew + Whiskey / Rum / Vodka 
> Cold-Brew + Limonchello 

Cold-Brew Espresso 
Elegant nosing glass. Perfect for 
receptions and tradeshow booths.  



COLD-CREMA-COFFEE 
Dispenser facts 

Dispense video:  
https://www.facebook.com/cold.crema.coffee/videos   

Hard Facts 
 No additional nitrogen bottle required 

as air based nitrogen is used. 
 Dispense flowrate: 0.6 l/min (can be increased to 1,2 l/min) 
 Coffee temperature at tap: 5°C (+/- 1°C)  
 Correlation between required cooling power and flowrate:  

10°C dT (15°C -> 5°C) 25,0 l/h 
20°C dT (25°C -> 5°C) 12,5 l/h 
30°C dT (35°C -> 5°C) 8,3 l/h 

 Liquid volume buffered in cooler: 500 ml 
 In case of non-stop dispense, the cooling power is 7° C 

between input and output temperature after the dispenser 
buffer has been emptied (0.5 l). 

 Device is available as a 230V/50Hz and a 115V/60Hz version  
 Electrical power: 334 W 
 Dimensions: width 17 cm / depth 56 cm (incl. drip pan) 

height 51.5 cm (incl. tap handle)  
 Weight: 17,3 kg 
Soft Facts 
 Device is ready for use in 2 minutes  
 Perfect tap result from the first glass  
 Easy to implement customized look (magnetic sheet)  
 Can also be used as an under-counter version  
 Low service and maintenance requirements  
 Easy cleaning (Thonhauser powder)  

https://www.facebook.com/cold.crema.coffee/videos
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COLD-CREMA-COFFEE 
Preparation and Packaging 

We can provide a  14l or 25l bag-in-box 
system. This can be used for manual hand 
filling or automatic BiB filling. 
Please ask for more information. For professional Cold-Brew filtration you need: 

 
Big filter baskets with the right mesh size 

You can keep your cold brew coffee in any 
unpressurized vessel. The Nitro Dispenser 
draws the coffee out easily by itself. Or you go for contract packaging 

50l 

30 µm strainer 

30l 
18l 9l 

5l 



Contact data 

Carbotek Systems GmbH 
Stoffelsberg 2B 

86720 Noerdlingen 
Germany 

 

www.carbotek.com 

www.cold-crema-coffee.com 

facebook.com/cold.crema.coffee 

 
 E-Mail:  info@carbotek.com 

 Phone:  +49 9081 2408700 

 Mobil:  +49 171 2473060 
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