
Item : SAMANTHAf pour over coffee maker
Content : SAMANTHAf pour over coffee maker x 1
                  V60 dripper + serverx 1
                  Spoon x 1
                  Filter paper x 40

Item
Power
Supply
Volume
Brew temp
Dimesnsion
Weight

SAMANTHA pour over coffee maker
AC100V / 110V / 220V　50Hz/60Hz
850W
1,100ml
80℃～96℃
W125xD275xH335(mm)
2.6kg

Specification

HIROIA Communications Pte. Ltd. Taiwan Branch

7F.,No.189,Xinhu3rd Rd.,NeihuDist.,Taipei Taiwan

https://www.hiroia.com/

Pour Over Coffee Maker



Control the brewing method through APP

My recipe

Share recipe

Cover machine recipe

Continuous use

My recipe
Water temperature, volume, flow rate and interval time 
can be set as recipe.

Barista mode
Control your brew process with SAMANTHA APP. Set your brewing 
temperature. When SAMANTHA is heating the water, please prepare
your brewing equipment. Adjust water flow rate and interval time 
while in brewing process. Save the brewing process as your own 
recipe.

Please input recipe name, 
temperature, bean weight 
and grinding degree.

Input the amount of 
water, water flow rate 
and interval time for 
each brewing process.

You can share recipe to the coffee 
cloud or download others recipe 
from the coffee cloud.

You can choose the most brewed 
recipe and cover it to the machine 
recipe

To reduce heating time, you can 
u s e  h o t  w a t e r  i n s t e a d .  T h e
maximum capacity of the water 
t ank  i s  1100ml .  You  c an  b rew 
5-7cups continuously. 

Preinfusion

Pour 1

Pour 2

More information of SAMANTHA
Please visit below link :
https://www.hiroia.com/samantha

15 different level

Between 250 - 1100ml
Adjust 2 ml at a time

Volume

Between 80 - 96℃
Adjust 1 degree at a time

You can create your own recipe according to 
your favorite coffee beans.

You can start and pause pour according to your brewing habbit.

Creating Recipe

Temperature

Flow rate

+


