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EJON
TREND

Pair clear, high-quality ice with
your premium beverage program

The modern non-alcoholic beverage trend is
raising the bar on the whole drink experience

and influencing consumer demand. They’re now
looking beyond fountain drinks for flavor-forward
beverage choices. And much like the craft cocktail
movement, attention to detail marks the trend
here—from the garnish to the ice cube. In fact,
clear, fresh ice is imperative for better beverage
experiences, providing valuable visual cues as well
as premium quality. Rely on Scotsman Ice Systems
to deliver the right ice for your operation, helping
drinks stay colder longer
while keeping flavor front
and center.
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NUGGET ICE

Soft, cylindrical and
slow-melting, Scotsman’s
proprietary nugget ice,
The Original Chewable
Ice™ is ideal for
carbonated beverages.
The ice helps drinks cool [
rapidly and maintain their  [S SFERy AT
flavor. It is also ideal for ! Lemonade
blending applications.

CUBE ICE
Our cystal-clear cubed ice
is perfect for handcrafted
sodas, juice drinks and
coffee drinks. Scotsman
ensures that they’re
non-stick and slow-
melting, maximizing
the impact of your
beverage.

Prodigy Plus® is the

technology behind
our ice machines

that makes life easier

for operators, giving them the information
they need to keep things running smoothly. A
revolutionary collection of digital features helps
prevent downtime, lower costs and improve ice
quality. Intuitive, easy to service and efficient.

Find out more at scotsman-ice.com






