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PLUMB-FREE BEAN-TO-CUP COFFEE SYSTEM
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I ITEM }14& SPECIFICATION

IENBFR THE V* TOWER W3
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R ank Plumb-free bean-to-cup coffee system
SERT ~400(W) x 450(D) x 1200(H) mm
& Lith ~0.18 m?
I Freestanding Tower / IZTUIER
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Coffee + Water + Ice

EX HAIEX

COFFEE Fresh grinding + espresso extraction / IESETNZEEL

WATER Atmospheric water generation + purification / ES#l/K 5%
(i

ICE Integrated ice making for iced coffee / RE K

HOT WATER Hot drinking-water delivery / #IXFE7K

HMI

MILK
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ENGINEERING REFERENCE
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Concept architecture — not final internal packaging

THE V' TOWER W3

COFFEE + WATER + ICE VERTICAL INTEGRATION

COFFEE MODULE

WATER SYSTEM
CONCEPTUAL
ARCHITECTURE

ICE MODULE

AIR + THERMAL

SERVICE ACCESS

ZRRERTALCS. ke BEREIK. KB, RAFK. RE. $HiPiE
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TBC pending prototype and market validation
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TBC after electrical test / 385

TBC by temperature & RH / BEE;ERELGIE

TBC including first-ice time

TBC under rated operating mode

TBC by water safety validation

TBC after structure freeze

TBC by target market
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