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Supply ofcoffee machines Other itemsto go along
with hot beverages

Hot Cup & More is an 

exclusive distributor of 

some of the most well 

renowned brands such 

as Jura and Victoria 

Arduino, our extensive 

experience as the leading 

coffee machine and 

equipment suppliers in 

Qatar, makes us the 

perfect choice for all your 

coffee needs.

Once youôve browsed our 

range of coffee 

machines, we realize that 

you are going to need 

quality coffee beans to go 

along with your premium 

machine. At Hot Cup & 

More, our aim is to 

provide clients with a one 

stop solution, we supply 

other FMCG goods such 

as Teaôs, Chocolates, and 

a variety of other 

confectionary items.

At Hot Cup & More we 

take pride in delivering an 

exceptional level of 

service to our client, 

ultimately creating an 

unforgettable experience. 

Our well-trained and 

qualified team ensure we 

maintain the highest 

standards of service.

Maintenance & ServicesOther items to go along 

with hot beverage 
Supply of Coffee machines



COFFEE EQUIPMENT 

& ACCESSORIES 

CATALOGUE



OUR BRANDS



The Swiss Brand Since 1931
Operates in more than 50 

countries around the globe.
The innovation leader in automatic 

specialty coffee machines.

FRESHLY GROUND, NOT CAPSULED.



HOME RANGE

Ena 4 - Black

E8 & J8 The ultimate bestseller 

Black or Midnight

Roger Federer 

Brand Ambassador 

FRESHLY GROUND, NOT CAPSULED ï JURA

FULLY AUTOMATIC COFFEE MACHINES FROM

BEANS TO CUP JUST WITH A TOUCH OF A BUTTON

ENJOY THE WIDE RANGE OF COFFEE PRODUCTS

IN YOUR HOME

ENA 8 ðBlack or  Sunset Red

Product Features

Ristretto,  Espresso, Coffee, Cappuccino, Caffe 

latte, Espresso macchiato, latte macchiato, Flat 

White, portion of milk, Hot water, hot water for 

green tea.

Z10 New Hot & Cold Option

Black or Dark Blue

E8
J8



COMMERCIAL 
RANGE

WE8 - Chrome Professional

GIGA 10 ð premium

Product Features

2 latte macchiati,1 latte macchiato,2 cappuccini,1 

cappuccino,2 caffè latte,1 caffè latte,2 coffees,1 coffee,

2 espressi macchiati,1 espresso macchiato,2 espressi,1 
espresso,2 ristretti,1 ristretto,Pot of coffee Milk GIGA X8 

GIGA X3 

FRESHLY GROUND, NOT CAPSULED ï JURA

 

FULLY AUTOMATIC COFFEE MACHINES  FROM BEANS TO CUP

 

PROFESSIONAL COFFEE MACHINES WITH  WIDE RANGE OF PRODUCTS.

WE8 + Cooler Control 2.5l + Cup Warmer



ACCESSORIES  

Milk Frothier

Cup Warmer Relaunch Piccolo Milk Fridge

Milk ContainerBlue Filter Smart FilterWhite Filter

Cool Control 1 l & 2.5 l



DESIGNED TO PERFORM
WMF PROFESSIONAL COFFEE MACHINES

GERMANY, SINCE 1927



WMF espresso
THE PERFECT ESPRESSO,
HANDMADE AUTOMATICALLY
Output per hour* up to 300 cups

Nominal Output / power supply 6,0 - 7,0 kW / 380 - 415 V

Coffee bean hopper each approx. 550 g

Outer dimensions (width / height** / depth) 723 / 580 / 540 

(600 with suspended cup storage) mm

Empty weight 75 kg

Continuous sound pressure level (LpA)** < 70 dB (A)

WMF 9000S+
GOURMET COFFEE SPECIALITIES,
INDIVIDUALLY SERVED TO PERFECTION
Recommended daily / max hourly output* : up to 350 cups
Nominal power  / mains power connection : 3,4ς3,8 kW /220ς240 V 
6,0ς7,0 kW /380ς415 V
Hourly output according to DIN 18873-2*
9ǎǇǊŜǎǎƻ κ н ŜǎǇǊŜǎǎƻǎ Υ мрлκнпн ŎǳǇǎ
/ŀŦŞ /ǊŝƳŜ κ н ŎŀŦŞ ŎǊŝƳŜǎ Υ молκмрн ŎǳǇǎ
Cappuccino : 150/238 cups
Total hot water output / hour :  (220ς240 V) 120 cups
Total hot water output / hour :  (380ς415 V) 190 cups
Coffee bean hopper :  rare approx. 1200 g, small front approx. 700 g
Choc or topping hopper (optional) : approx. 1200 g
Water supply : Constant water supply
Outer dimensions (width / height** / depth) : 390 / 744 / 598 mm

WMF 5000 S+
EXCELLENT COFFEE INDULGENCE,
EFFORTLESS IN ANY ENVIRONMENT
Output per hour* up to 250 cups
HIGH SPEED

PARALLEL COFFEE AND HOT WATER PREPARATION

HEAVY-DUTY BREWER

CHILLED COFFEE

FRESH FILTERED COFFEE

2-MILK SOLUTIONkes

Fully Automatic Coffee MachinesAutomatic portafilter

Create your own 
Specialty coffee



WMF 1100 S
PROFESSIONAL COFFEE QUALITY,
IN A COMPACT DESIGN
Recommended daily / max hourly output* : up to 80 

cups

Nominal Output / power supply : 1.9 - 2.3 kW / 230 

V

Hourly output according to DIN 18873-2*

for Espresso : 105 cups

for Caf® Cr¯me : 75 cups

for Cappuccino : 105 cups

Total hot water Output / hour : 110 cups (22 litres)

Water supply Tank : approx. 4.5 litres

Outer dimensions (width / height** / depth) : 325 / 

500 / 561 mm

WMF 1500 S+
UNPRECEDENTED COFFEE VERSATILITY,
WITH GUARANTEED HIGH QUALITY
Recommended for an average daily requirement of*: up to 180 cups

Nominal Output / power supply : 2.75 - 3.25 kW / 220 - 240 V

Hourly output according to DIN 18873-2* 

Espresso / 2 Espressi : 124 / 194 cups

Caf® Cr¯me / 2 Caf® Cr¯me : 96 / 122 cups

Cappuccino : 105 cups

Coffee bean hopper : Right and left approx. 1100 g, centered approx. 

550 g

Choc or topping hopper : (optional) Approx. 1500 g

External dimensions (width / height** / depth) : 325 / 706 / 590 mm

Water supply : Water tank (approx. 4.5 l) or xed water supply

Fully Automatic Coffee Machines



WMF 9000 F 

(External Storage)
FULL-FLAVOURED FILTER COFFEE,

ON A GRAND SCALE

Recommended for an average daily requirement of * : 

100 l / hour

Ground coffee hopper : 2 * 2.5 kg, expandable to 3.8 kg

Nominal power rating : 8.5 ï 10.1 kW / 380 ï 415 V

External dimensions (width / height ** / depth) : 

450 / 782 / 605 mm

WMF 9000 F 

(Internal Storage)
AROMATIC FILTER COFFEE,

ALWAYS WITH A FRESH BACK-UP

Recommended average daily requirement of * :

500 cups or 50 l / hour

Ground coffee hopper : 2.5 kg, expandable to 3.8 kg

Nominal power rating : 8.5 ï10.1 kW / 380 ï415 V 

or

12.4 ï14.7 kW / 380 ï415 V

External dimensions (width / height ** / depth) : 

450 / 782 / 605 mm

WMF 1200 F
FINE FILTER COFFEE,

READY AT EVERY OPPORTUNITY

Recommended daily/max. hourly output* : up to 180 cups

Nominal output / power supply : 3,1 - 3,7 kW / 220 - 240 V

Thermos container (volume) : 2 liter

Coffee bean hopper : approx. 1000g

Dimensions (width / height** / depth) : 

324 (with pot table = 507) / 682 / 599 mm

Water supply : fixed water supply

Filter coffee machines

High-Capacity 

Litres Per Hour



Your espresso 
coffee machine
since 1905.



Victoria Arduino was founded in 1905 by Pier Teresio Arduino, with the aim of building an espresso machine 

that did not compromise on quality, materials or performance. The result redefined the perimeters of modern 

espresso coffee machines.

The company is now based in Belforte del Chienti, Italy, and continues the tradition of Pier Teresio Arduino 

investing in research to offer the most advanced espresso technologies.

Victoria Arduino is 2015-2017 World Barista Championship official partner with its VA388 Black Eagle 

espresso machine that is used by the best worldès baristas . All share the same passion that drives us in our 

mission to build the ultimate espresso coffee machine.



PRIMA represents a new way to prepare and enjoy espresso coffee. 

It is dedicated to baristas planning their coffee business, to roasters 

that would like to search and offer a serene coffee experience for 

their clients, to professionals that desire a high-quality espresso 

even at home, and to all the international community of coffee 

lovers. It is a versatile and eclectic coffee machine that opens to a 

new way of living and perceiving the coffee experience.

FEATURES:

ÅRear & Interior Lights

ÅCold water mixing valve on the hot water wand

ÅTank or Direct Connection: included

ÅAuto purge: Included

ÅEconomizer: Included

ÅCool Touch Steam Wand: Included

ÅBoiler Insulation: Included

ÅStainless Steel Portafilter: Included

ÅDimensions: 16.9"W x 20"D x 14.9"H

ÅGroup Height: 3.75"Height

ÅVolts: 110 (range of 110-115)

ÅWatts: 2800

ÅAmp draw: 15

ÅReceptacle: NEMA 5-15

Single Group

E1 PRIMA + ATOM GRINDER

SETS 



THE FUTURE OF SPECIALTY COFFEE

Eagle One is born in response to the new 
generation of coffee shops where DESIGN, 
PERFORMANCE, and SUSTAINABILITYare 
determining factors to create a pleasant 
and memorable experience.

NEO - New Engine Optimization

The Eagle One was developed to reduce our environmental impact by embracing new technology. Carbon 

emissions from power consumption are minimised through the use of new materials and the unique design 

of the machine. This can save you money on your power costs, especially when compared to other 

machines.

The NEO engine uses an instant heating system with a unique insulation mechanism, that reduces not 

only the heat dispersion but also energy consumption. It works almost instantly, allowing only the 

necessary amount of water for the extraction to be heated, thus reducing energy-related costs.

Productivity and performance remain high, but consumption is considerably reduced. The LCA* (Life Cycle 

Assessment) demonstrated how the Eagle One had a 23% less environmental impact concerning the 

same category machine.

TERS (Temperature Energy Recovery System) uses the discharged water to pre-heat the incoming water. 

The result is a 8% saving on total machine consumption.

Design is simplicity.

For the shape of the Eagle One, Victoria Arduino was inspired not only by its impressive history, but also 

concentrating on the needs of the new era coffee shops that require compact, efficient, and sustainable 

machines.This is how design and innovation fuse: having a substantial impact inside the machine in 

directly related to its new form. The result is a compact object, simple to use, minimal design, with a new 

engine able to guarantee high performance and energy efficiency.



Black Eagle
The Specialty Machine

Description

Unparalleled Consistency

Suitable for: Specialty coffee shops, High quality coffee shops, high volume locations, 

demanding professionals, barista competitors

The VA388 Black Eagle is the espresso machine for all of those who dedicate their lives 

to coffee; who study, research, and experiment every day to bring a meaningful coffee 

experience to the cup.

Gravitech: With gravimetric technology, the weight of the liquid extracted is measured 

directly in the cup. The data is therefore much more precise and, more importantly, is 

not affected by other factors, such as the shape of the filter, the tamping force on the 

coffee, the condition of the showerheads and more. The barista always has full control 

of each delivery, the quantity in the cup is always programmed and any difference 

between one delivery and the next is eliminated.

Total control of brewing time and liquid weight in the cup.

Above the group head there is a display that allows baristas to monitor parameters such 

as brewing time and weight of the cup. This combined with Gravitech gives baristas the 

highest level of consistency and control over the coffee brewing process giving 

maximum precision.

Technology that ensures maximum temperature stability.

T3 technology allows the barista to set three independent temperatures for the brewing 

group, the water infusion, and the steam.

Giving control of the water supplyôs thermal accuracy that results in temperature stability 

and ultimately in a perfect espresso.

The choice of true barista champions, the VA388 Black Eagle from 

Victoria Arduino is quite possibly the finest machine on the market.



White Eagle
The Quality Machine

Description

Elegant, Efficient, Stylized

Suitable for: High quality coffee shops, high volume locations, 

demanding professionals, barista competitors, specialty coffee 

shops.

The VA358 White Eagle looks to continue the trend of offering 

specialty coffee shops an espresso machine that is consistent, 

reliable, and efficient. Designed to enhance the relationship 

between the customer and the barista, the VA358 puts quality first. 

With two available variations this machine has something to offer 

every coffee shop.

Technology

This machine was built to incorporate some of the newest technology in the industry.

T3 Technology: Using T3 Technology one can independly set the temperature for each 

group head. Allowing different blends to be customized in the machine.

Volumetric Dosing: Up to 4 doses can be programmed per head.

Shot Timer: With a built in shot timer function, each brewing head can be timed 

independently without the need for an external timer.

Automatic Cleaning: The White Eagle allows independent automatic cleaning of each 

individual group. Meaning that washing and taking orders can be carried out 

simultaneously. No longer does one need to wait till the end of the day at the possibly risk 

of coffee quality.

Energy Saving: The White Eagle can be programmed to turn on and off at any time you 

desire. Saving energy and time.

Reverse mirror: With the reverse mirror, the barista can now watch the coffee filter 

output without bending down. A little foresight that will be appreciated by all of those who 

use it.

Cool Touch: The Cool Touch steam lever is thermally insulated to be safe for the barista 

and easy to clean.



A coffee  machine  that  tells  the  story  of  espresso  
and  which  is a symbol  of  handmade  espresso  
machines . The  Venus  Bar,  with  its  vertical  
volume,  technical  features  and  the  use  of  
precious  materials,  continues  to  be  a coffee  
machine  still  highly  appreciated  for  its  old -time  
design  and  its  technology .

VENUS BAR

A precious object with an attractive and at the 
same time simple and functional design, which 
combines tradition and innovation. Theresia is 
an espresso coffee machine conceived to allow 
yourself a daily gesture, that of enjoying a 
perfect espresso coffee, which is not only a 
pleasure break, but an authentic little luxury to 
see and savor.

FEATURES

Boiler: Lt 7,6;

Power: 2000 W;

Voltage: 230V;

Frequency: 50/60 Hz;

Dimensions: ø 420 mm; H 920 mm;

Box dimensions: WxDXH 910x680x770 mm;

Net/gross weight: Kg 60/70;

FEATURES

Power: 3000 W;

Voltage: 208/240V;

Frequency : 50/60 Hz;

Dimensions : WxDxH 

430x460x585;

Net/Gross Weight: 32/37 Kg;

HERITAGE COLLECTION

THERESIA



MYTHOS MYG75
Grinding Perfection

MYTHOS ONE
The Specialty Grinder

Features
Bean hopper capacity: 1.5 Kg. Burrs: Long Life Ø = 75mm 
 
Power: 950W (110V) /600W (230V Voltage: 115/230V 50/60 Hz 

Speed Grinding (sec/dose) 2.7ò-3.5, Maximum daily production: 18 Kg 

Dimensions WxDxH : 195 x 396 x 479 
Net/gross weight: 24.5 Kg 

Features
Bean hopper capacity: 2 Kg.  Burrs: Long Life Ø = 85 mm 
 
Power (Fixed Speed):750W Power (Variable Speed):750W
Voltage: 115/ 230V 50/ 60 Hz  Maximum  daily  production : 12 Kg 

Dimensions LxPxH : 202 x 416 x 518 
Net/gross  weight : 23/ 25 Kg 

COFFEE GRINDERS



A tradition driven Italian brand
Since 1936
The coffee machines you can trust.



Appia Life

The MDXS On-Demand is a direct evolution of the MDX On 

Demand. Included in this evolution is a new design, bean hopper, 

metal doser lever, silent grind tech, and external dosage 

regulator. for you.

Perfect for medium size shops, this grinder can quickly and 

accurately dose high quality shots in a matter of seconds. A 

feature that will be appreciated in any shop especially when 

combined with the ability to program dosages. If you're looking to 

improve consistency and efficiency this might just be the 
machine 

MDX On Demand Grinder

Aurelia Wave, T3
Suitable for: High quality coffee shops, high volume locations, demanding 

professionals, barista competitors, specialty coffee shops.

The Aurelia Wave T3 is the ideal espresso machine for those looking for 

unprecedented performance and reliability. T3 technology gives the barista 

unheard-of control of water temperature throughout the machine.

Wave T3: The Aurelia Wave T3 builds off our old Aurelia II T3 and digital machine 

adding a number of improvements. Our latest technology; Pulse Jet, gives even 

more control to he user allowing them to stop and start the flow of coffee at 

different/customizable intervals allowing the coffee to bloom in a number of ways. 

T3 technology gives the barista complete control over the temp of the primary 

boiler, the coffee groups' boiler, and the head of each group. While the high 

resolution touch screen continuously talks to these components for quick and 

easy adjustments. The Independent group head timers display shows 

independent shots simultaneously, eliminating the need for external timers. This 

machine also comes standard with many of the same features as the digit model, 

including, automatic purging, automated cleaning, boiler pressure program, 

energy saving settings, and much more.

COMMERCIAL 
RANGE

Traditional Line 

Suitable for: Medium - High volume locations, demanding professionals.

The Appia Life builds on the success of the Appia, further pushing the limits of the 

already proven espresso machine. It is a machine of high productivity and high 

performance. Combined this with its proven reliability and modern style make it the ideal 

machine for any room.

Volumetric: The Appia Life Volumetric is the ideal machine for baristas looking for 

amazingly consistent coffee. Being volumetric this machine allows baristas to program 

desired volumes and consistently pull shots at that volume throughout the day. Because 

the barista no longer has to monitor each and every shot, they are given precious time 

to interact with customers or perhaps begin another order. Making this machine ideal for 

a number of shops and setups.

Red Variation White Variation



Oscar II

Simple Efficient Compact

Suitable for: Homes, Offices, Mobile Locations, and Small Shops.

The Oscar II much like its predecessor has been built around the idea of 

bringing professional quality espresso into the home. Besides the new 

stainless steel & ABS body, the Oscar II hosts a number of new useful 

features that further push the limits of what an affordable home espresso 

machine can do. Including a new ergonomic steam lever, timed dosage, 

and improved steam-wand. Inside the machine the Oscar II maintains its 

professional sized group head and copper boiler. Making the Oscar II 

the perfect machine for any coffee enthusiast.

Musica

Simple Efficient Compact

Suitable for: Homes, Offices, Mobile Locations, Dinners, and Small Shops.

The Musica is an elegant compact volumetric machine capable of delivering high-quality 

espresso. This machines size, output, and styling making it ideal for a number of venues.

Volumetric: The Musica is a volumetric espresso machine, allowing the operator to program up 

to three independent dosages. Once programmed the three independent dosages can be easily 

selected via the back-lit soft-touch buttons, found on the front of the machine. All of which can be 

dimmed and brightened to fit-in at any setting.

Grinta
Grinder

HOME RANGE



The AREMDE partners came together: 

a designer, an engineer, an 

entrepreneur and a marketeer. From 

different continents, from different 

cultures, but with one common goal: 

the future of professional coffee 

remade.

Simply, because they disliked what 

they saw in almost every coffee bar 

around the world. A wall of steel, also 

known as the traditional bulky espresso 

machine. Put in front, it separates the 

baristas from their customers; placed 

against the back, it forces the baristas 

to turn their back on people. Where 

others accepted this as a given, we saw 

an opportunity.



For more than forty years astoria have been working with dedication to  offer the barista the best instrument with which to serve an impeccable  coffee. 

Astoria is a historic brand that represents the Italian tradition of  espresso coffee machines. It is also the original core of the CMA group,  which was 

founded in 1969 by Nello Dal Tio. It was ofýcially acquired  by the Ryoma holding company of Milan in October 2012.Today, after a long growth process, 

Astoria represents excellence in  espresso coffee machines around the world. Our passion is a perfect espresso, one that represents the style of

baristas  throughout the world who choose Astoria.



Rex Royal was founded in 1937 have combined with passion for technology and the 
knowledge of coffee specialists to fulfil the requirements of gastronomy today with a 
wide and modular range, whether as self-service or counter service. The innovative 
power of a modern Swiss family business with many years of experience in the 
production of professional, fully automatic coffee machines lies behind the Rex-Royal 
product range. The production site in Switzerland is an essential factor in securing the 
high-quality standards of our products. Swiss values such as reliability, precision and 
high-ǉǳŀƭƛǘȅ ǿƻǊƪƳŀƴǎƘƛǇ ǎƘŀǇŜ ƻǳǊ ŎƻŦŦŜŜ ƳŀŎƘƛƴŜǎΣ ǘƘŀǘ ŀƭƭ ōŜŀǊ ǘƘŜ ƳŀǊƪ άaŀŘŜ ƛƴ 
{ǿƛǘȊŜǊƭŀƴŘέΦ

Rex-Royal S500
The Powerful Inspiration

Rex-Royal S300
The Perfect Choice

Rex-Royal S2
Quality on All Levels

Innovative Technology, modern Design, proven Quality



Swiss manufacturer of coffee 

equipment specializing in 

innovative design.



Eversys is a Swiss manufacturer of coffee equipment specializing in innovative
design, electronic management and in-cup experience linked to traditional
machines. This marriage of electronic intelligence and super automation is what 
makes Eversys unique, a Super Traditional machine manufacturer.
Å Eversysõ super-automatic coffee machines allow operators to keep labour  and 
training costs to a minimum while delivering a superior cup of coffee
Å Every machine is handcrafted in Sierre, Switzerland. The Swiss-made label stands
for high -quality materials, precise manufacturing and for the best results and 
reliability
Å Eversys machines are supplied to the out-of-home market globally, including
coffee shops, restaurants and caterers
Å Eversysõ unique eõConnect telemetry technology provides real -time machine data
to allow operators to manage their business

1.5-Step Program e'Connect APIConsistent Coffee Quality

MODELS:  Cameo  E'6 Series  E'4 Series  E'2 Series  E'shotmaster

https://www.eversys.com/en/machines/cameo
https://www.eversys.com/en/machines/e6
https://www.eversys.com/en/machines/e4
https://www.eversys.com/en/machines/e2
https://www.eversys.com/en/machines/shotmaster


Key Features

350 espresso / hour at 23 seconds extraction time
150 hot water units / hour/ 200 ml (6.8 oz US)

4 espresso at the same time
Autosteam, temperature controlled

ENIGMA Classic Line

E'2/Classic

9Ωпκ/ƭŀǎǎƛŎ 9Ωсκ/ƭŀǎǎƛŎ

Classic Accessories

E'choco E'fridge E'Cup Heater



GLOBAL LEADERS IN WATER BOILER 

AND COFFEE BREWING SYSTEMS



We offer a wide range of water boilers to suit all catering 
equipment, foodservice and specialty beverage needs.
Available in countertop and undercounter variants, our 
water boilers are precise, energy-efficient and designed 
to take up minimal counter space.

ÜBER BOILERMIX BUTTON 
FONT

TUBULAR 
FONT 

WATER BOILERS

COUNTERTOP BOILER

COFFEE BREWERS

https://marcobeveragesystems.com/products/uber-boiler/
https://marcobeveragesystems.com/products/mix-3-button-font/
https://marcobeveragesystems.com/products/mix-3-button-font/

