Award Winning
GROUND CONTROL CYCLOPS™ _—

A leap forward in coffee ~
brewing science, &
Ground Control® Cyclops™
infuses coffee chemistry with
cutting-edge technology.
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No part of

your journey

is boring, so

why should your
coffee be? Ground
Control’s dynamic
coffee brewing
technology puts
coffee into motion,
offering bold

new flavors and
complex nuances.

Taste Your Coffee As
Never Before

[ ENVISIONED IN SAN FRANCISCO
AND BUILT IN OAKLAND ]
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The patented
Ground Control
brewing method
is unique. Your
coffee is crafted

by drawing out
each layer of flavor,
one-by-one, and
then blending them
together for a more
refined beverage.
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Our technology
runs coffee
grounds through
a series of mini-
brews. Each time
carefully immersing
and drying them,
extracting more
sweetness and less
bitterness in every
brew. Combined
together, this crafts
the ideal cup.
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Award Winning

GROUND CONTROL CYCLOPS™

BEST NEW

WOW YOUR CUSTOMERS

PRODUCT

PUSHING COFFEE TO NEW HEIGHTS
Taste Your Coffee As Never Before

FLAVOR

The Ground
Control® patented
brewing method
cffortlessly
produces coffee
that is exquisite
and nuanced.
Selectively extract
the precise flavors
you want, with
total control over
cach step. Brew

a memorably
sweet, clean

cup that your

customers crave.

BATCH SIZE
Traditional drip
requires a large
minimum brew
volume that
results in waste.
Ground Con-
trol® can rapidly
brew the precise
amount your
business needs,
maintaining
quality chat far
exceeds tradition-

al brewers.

PROCESS
Ground Control®
minimizes

training and

simplifies cleaning.
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Baristas learn to
operate Ground
Control® in under
ten minutes.

Our intuitive
touchscreen
interface makes
it casy for you to
control the entire
brewing process.
Cleaning is at the
touch of a button.

CONSISTENCY
Ground Control®
offers the most
consistent coffee
brewing system on
the market. Brew
your target coffee
profile cach time,
and watch your
line grow. Your
customers will
soon return for

a reliably sweer,

exceptional cup.

The Ground
Control is the one
recent development

FEEDBACK

“Ground Control® allows
for a great deal of control
over the brewing process.

We have the ability to
accentuate unique flavor
characteristics of a coffee

by adjusting various
brewing parameters. The

proofisin the cup.”

—TED STACHURA,
DIRECTOR OF COFFEE,
EQUATOR COFFEES & TEAS™,
SAN FRANCISCO, CA

“Ground Control®'s
unique brewing
methodology redefines all
the rules when it comes
to flavor extraction.

It consistently
produces a beverage
that's significantly
sweeter, smoother and
more complex than a
successful pour-
over program. It reduces

in coffee that has caused
me to rethink and question
my understanding of the
mechanics and truisms of
brewed coffee and has
provided me a greater depth
of understanding into the
coffees we produce.”

—SCOTT CAREY, OWNER, SUMP
COFFEE, NASHVILLE TN

or eliminates undesirable
bitterness.”
—JASON SARLEY, VOGA'S
CHIEF COFFEE
OFFICER AND CERTIFIED
Q-GRADER, BERKELEY, CA

“We prioritize innovation
at our company, and love
how Ground Control® has
re-written the rules of
coffee brewing. Ground
Control® brews our
coffees consistently and
beautifully, bringing out
the full flavor potential
inherentin every bean.”

—DAVID GRISWOLD,
FOUNDER AND CEO,
SUSTAINABLE HARVEST
COFFEE IMPORTERS

“Not only does Ground
Control® brew an amazing
cup of coffee— we are
blown away with the
taste of its brewed
cacao. There have been
many attempts to brew
achocolate drink, but
until now, we've never
tasted one that did the
chocolate justice.”

—TODD MASONIS,
DANDELION CHOCOLATE,
SAN FRANCISCO, CA

Ready to Transform Your Customer
Experience With Ground Control®?

Contact Us, And Our Sales Team Will Be In Touch Soon
(D +1.646.883.3720 [ Sales@Vogacoffee.com
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