
Schaerer Soul. We love it your way.

The Soul 10 and 12 can be configured as a 2-step machine with high efficiency. The milk is frothed separately by hand 
while the espresso brews. This makes preparation much faster and enables more flexibility when it comes to vegan 
milk alternatives. Since no milk system or cooling unit is required, maintenance and cleaning costs are reduced, 
which makes operation even smoother.

With the Schaerer Soul 2-step, you take milk frothing 
into your own hands – for simultaneous preparation, 
maximum flexibility, and perfect results.

When automatic 
perfection looks like 
“made with love”.



POWERSTEAM 
Manual milk heating and foaming

AUTOSTEAM 
Fully automatic milk heating and 
manual milk foaming (temperature 
and frothing can be programmed)

SUPERSTEAM  
Fully automatic milk heating and 
foaming (temperature and frothing 
can be programmed)

Three powerful steam wand variants to choose from:
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Further information on the 
Soul 2-step configuration  
can be found on our website.

Technical specifications of the Soul 2-step configuration:

PERFORMANCE

OPERATION

DIMENSIONS

Recommended for an average daily requirement of

10.4" – or 12.1" TouchIT user interface screen 

Graphical User Interface (GUI) 

Width 

Depth 

Height 

Weight (net) approx. 

up to 250 cups

staff-mode (operated only)

330 mm

576 mm

730 mm

55 kg

The Soul 2-step configuration helps you add value in many ways:

TIME SAVING  
Simultaneous frothing 
during the coffee brewing 
process

SMALL FOOTPRINT  
Fewer accessories are 
required on the counter

MORE VARIETY  
Enables great flexibility 
in terms of vegan milk 
alternatives  

BARISTA FLAIR   
Easy operation for any 
staff member while main- 
taining the “barista feeling”


