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WALL
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Cod. 04

Profili e carenatura
colore noce scuro.
Dark walnut coloured
profile and fairing.
Profils et capotage
couleur noyer foncé.
Profile und Verkleidung
Farbe NuBbaum dunkel.
Perfil y carenado

color nogal oscuro.

Cod. 13

Profili e carenatura
colore nero.

Black coloured
profile and fairing.
Profils et capotage
couleur noir.
Profile und Verkleidung
Farbe Schwarzes.
Perfil y carenado
color negro.

I Colore RAL
Azzurro 5015

DEC: Decorazione, Decoration, Decoration, Dekoration, Decoracion.
Mod: SNELLE 350 R/G/Q + BIS - Mod: SNELLE 700 R/G/Q + BIS - Mod: INNOVA 500 R/G/Q + 1000 - Mod. ENOTEC 340/680 - Mod. FLASH
Altri colori a richiesta. Other colours at request. Autres coleurs selon demande. Andere farben zum auf wunsch. Otros colores segun pedido.

Cod. 05

Profili e carenatura
colore noce chiaro.
Light walnut coloured
profile and fairing.
Profils et capotage
couleur noyer clair.
Profile und Verkleidung
Farbe NuBbaum hell.
Perfil y carenado
color nogal claro.

Colore RAL
Rosso 3001

Inox Lucido

Cod. 06

Profili e carenatura
colore bianco.
White coloured
profile and fairing.
Profils et capotage
couleur blanc.
Profile und Verkleidung
Farbe weifs.

Perfil y carenado
color blanco.

Colore RAL
Verde 6024

Colore RAL
Giallo 1023
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Legenda s

DOLCE&SALATO

TECFRIGO

DISPLAY
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Umidita
Humidity
Hygrometrie
Lufffeuchtigkeit
Humeda

NEO . BEVANDE&VINI

Potenza compressore
Compressor power
Puissance compresseur
Leistung des Kompressors
Potencia compresor

Capacita
Capacity
Capacité
Kapazitit
Capacidad

| E MEDITERRA

Ripiani a griglia
Grating shelves
Erageres  grille
GitterFiicher
Repisas enrejadas

Ripiani rotanti in vetro
Rofating glass shelves
Etagéres tournantes en verre
Drehbare Glasficher
Repisas giratorias de vidrio

Ripiani in cristallo
Crystal plates
Tabletfes en cristal
Glosteller

Estantes de cristal

Temperatura
Temperature
Température
Temperatur
Temperatura

3
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e}
-
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Volu:iqgio di serie
Standard voltage
Voltage standard
Serienmssige Spannung
Voltaje en serie

BANCOBAR

Shrinamento manuale
Manual defrostin
Dégivrage rnunue%
MnnueIFes Abtaven
Descongelacion manual

Shrinamento automatico
Automatic defrosting
Dégivrage automatique
Automatisches Abtauen
Descongelacion automatica

Refrigerazione agitata
Fan assisted refrigeration
Réfrigération troublée
Gescﬁ[lnel're Kiihlung
Refrigeracion estdfica con

seudo-ventilador

CUSTOM
EQUIPMENT

Refrigerazione ventilata
Ventilated refrigeration
Réfrigération ventilée
Belﬂﬁe're Kihlung
Refrigeracion ventilada

Refrigerazione statica
Static refrigeration
Réfrigération statique
Statische Kihlung
Refrigeracion estatica

" DROPIN

Bacinelle
Trays
(uvettes
Schalen
Bandejos

Gas refrigerante
Coolin% gas

Gaz réfrigérant
Kiihlgas

Gas refrigerante

BEST COLD

\
/
\
/
\
/
\
/
\
/
\
/

Potenze resistenze Buin-Murie\

Bain-Marie heating elements power
Puissance des resistances Bain-Marie
Leistung der wasserbadheizkirper

Potencia resistencias Bafio Muriu/

Peso netto
Net weight
Poids net
Nettogewicht
Peso nefo

BEST HOT

N N N N N N N N

SISTEMA
ASSISTED
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Dolce&Salato

Innova 500 R Innova 500 G

230v/1/50Hz

Dati di collaudo o Test details o Détails d’essai o Priifungsergebnisse o Datos de ensayo ® MAX = (30°C- % U.R. 55)

o=
=
=B
L=
=T
—
v

DOLCERSALATO

PUB&PERLA

BANCOBAR

CUSTOM
EQUIPMENT

BEST (OLD

SISTEMA SISTEMA= f
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Dolce&Salato

DOLCERSALATO

| Innova 500 Q Cioccolato Climatizzata

DISPLAY
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CENTER BESTHOT BEST COLD EQUIPMENT BANCOBAR

SISTEMA
WALL

@ OO O 6 d 0600

Innova 500 Q Cioccolato | Lt. 500 | Watt 700 | n. 5 mm. 560x555 | °C +14/+16 | % U.R. 40/44 230v/1/50Hz @ R134a | Kg. 179

SISTEMA
ASSISTED

Dati di collaudo o Test details o Détails d’essai o Priifungsergebnisse o Datos de ensayo ® MAX = (30°C- % U.R. 55)
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Innova 500 GBT
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CUSTOM
EQUIPMENT

BEST COLD

BEST HOT

SISTEMA=
CENTER

b OB 6 06| 6030

innova 500 GBT Lt. 500 | Watt 800 | n.5mm. 560x560 | °C-5-18 | %UR. 40 | € | 230vi/s0Hz | € | R4nda | Kg. 171

SISTEMA
ASSISTED

Dafi di collaudo o Test details o Détails d’essai o Priifungsergebnisse o Datos de ensayo e MAX = (30°C- % U.R. 55)
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Dolce&Salato

Innova 500 RBT/Bis

DOLCERSALATO

DISPLAY

PUB&PERLA

BANCOBAR

CUSTOM
EQUIPMENT
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DROPAN.
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SISTEMA
CENTER BESTHOT BEST COLD

SISTEMA
WALL

Innova 500 RBT/Bis

SISTEMA
ASSISTED

Dati di collaudo o Test details e Détails d'essai o Priifungsergebnisse o Datos de ensayo o MAX = (30°C- % U.R. 55)

% U.R. 70 (+5 °C)
% U.R. 40 (-18 °C)

@

Shrinamento con gas caldo
Defrosting with hat gas

Dégivrage a gaz chaud

Abtaung mit heissem gas
Descongelamiento con gas caliente

% No Frost

Innova 500 BTV/Bis

Innova 500 BTV/Bis | Lt.500 | Watt 750 | n.5mm. 555x495 | °C +5/-18 |% U.R. 70/40 - 030/1/50Hz (@l R404a | Kg. 181




Dolce&Salato

1/2

Innova 1000 Q

Innova 1000 G Lt. 1000

Watt 850

n. 10 mm. 560x555

°C +4/+10

% UR. 75

O

230v/1/50Hz

R134a

Kg. 256

\ Innova 1000 Q@ Lt. 1000

Watt 850

n. 10 mm. 560x555

°C +4/+10

% UR. 75

230v/1/50Hz

00 )

R134a

Kg. 276 ‘

Dati di collaudo o Test details o Détails d'essai o Priifungsergebnisse o Datos de ensayo o MAX = (30°C- % U.R. 55)
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Dolce&Salato

Innova 1000 G-G

DOLCERSALATO

DISPLAY

fIFIO BEVANDERVINI

PUB&PERLA

BANCOBAR

CUSTOM
EQUIPMENT,

BEST COLD

BEST HOT

SISTEMA
CENTER

SISTEMA
WALL

6 S

Innova 1000 GG #gf&%ggg Watt 900 | n. 10 mm. 495x555 :8 :jjﬂg %UR75 | @ | 280v1/s0Hz | € | R134a | Kg. 276

SISTEMA
ASSISTED

Dati di collaudo o Test details o Détails d'essai o Priifungsergebnisse o Datos de ensayo o MAX = (30°C- % U.R. 55)



Dolce&Salato
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Innova 1000 RG

&

n. 6 @ mm. 535

6

Innova 1000 RG Lt 1000 | Wat 850 | MBEmM 530 | egia10 | wUR 75 | @ | 20wis0Hz | @) | R134a | Ko 266
Lt. 500+500 n. 5+5 °C -5/-18
Innova 1000 GBT T 0 |wate 1880 | M2t | g 2ug | %UR 40 230v/1/50Hz | €DED | Raoaa | Kg. 291

Dati di collaudo e Test details o Détails d'essai o Priifungsergebnisse o Datos de ensayo o MAX = (30°C- % U.R. 55)
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SISTEMA SETEMA™ “prqriior + BEST.CoLD ECUPAeT - BANCOBAR - PUBPERLA
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DOLCERSALATO

i

CENTER-

WALL

Dolce&Salato

Innova 1000 GBT-VU

@

innova 1000 GBT-VU

Lt. 1000 | Watt 1600

n. 5 mm. 1200x560

°C -5/-18

Dafi di collaudo o Test details o Détails d’essai o Priifungsergebnisse o Datos de ensayo o MAX = (25°C- % U.R. 60)

@0 0O

% U.R. 40 230w1/50Hz | €2 | R40ds | Kg. 269
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Dolce&Salato
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DOLCERSALATO
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PUB&PERLA

BANCOBAR
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BEST COLD

BEST HOT

mQ

SISTEMA=
CENTER

SISTEMA
WALL

n. 6 @ mm. 465 °C +4/+10

SISTEMA
ASSISTED

Dafi di collaudo o Test details o Détails d’essai o Priifungsergebnisse o Datos de ensayo o MAX = (30°C- % U.R. 55)
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IIFIO BEVANDERVINI

1/2 Dolce&Salato

Innova 1000 GBT-G (Tot) | Lt. 1000

Watt 1600

n. 11

|l

Ik

i

(L]

H.zfi.

S

O

230v/1/50Hz

Kg. 293

| GBT Lt. 500

n. 5 mm. 560x560

°C -5/-18

% UR. 40

R404a

G Lt. 500

n. 5 mm. 495x555

°C +4/+10

Dafi di collaudo o Test details o Détails d’essai o Priifungsergebnisse o Datos de ensayo o MAX = (30°C- % U.R. 55)

% UR. 75

& -

(< I8

R134a
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Dolce&Salato

DOLCERSALATO
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BANCOBAR PUB&PERLA

CUSTOM
EQUIPMENT

STEMAS “Brstror™  mestcon

CENTER

SISTEMA
WALL

@ O e 06 C ] 0 03O0

n. 6 @ mm. 535 o [)
Innova 1400 GRG Lt. 1400 | Wett 1250 | TOBMTO%0 | ec.4/10 | %UR75 | @@ | 230w1/50H: ® R134a | Kg. 359

SISTEMA
ASSISTED

Dati di collaudo o Test details o Détails d’essai o Priifungsergebnisse o Datos de ensayo ® MAX = (30°C- % U.R. 55)
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DOLCERSALATO
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BANCOBAR
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EQUIPMENT
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SISTEMA
CENTER BEST HOT BEST COLD

SISTEMA
WALL

O 6 C® 0030

n. 10 mm. 555x560 | o
Innova 1400 G Lt. 1400 | Watt 1200 o5 mm. 555x650 C +4/+10 % UR. 75 @ 230v/1/50Hz @ R134a | Kg. 338

SISTEMA
ASSISTED

Dati di collaudo e Test details o Détails d'essai o Priifungsergebnisse o Datos de ensayo o MAX = (30°C- % U.R. 55)
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Innova 1400 G-G

DOLCE&SALATO
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MEDITERRANED  BEVANDERVINI

PUB&PERLA

BANCOBAR

CUSTOM
EQUIPMENT

BEST COLD

BEST HOT

SISTEMA=
CENTER

@ © e 06| O 0 690

y Lt. 500+1000 n.5mm. 495x555 | °C +4/+10 | o
Innova 1400 GG | :.°); " 50 | Wett 1200 | . o | G tat1p | %UR.75 @ | 230w1/50H, ® R134a | Kg. 366

SISTEMA
ASSISTED

Dati di collaudo o Test details o Détails d’essai o Priifungsergebnisse o Datos de ensayo ® MAX = (30°C- % U.R. 55)
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Innova 1400 GBT
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PUB&PERLA

BANCOBAR

CUSTOM
EQUIPMEI‘L

BEST COLD

BEST HOT

SISTEMA
CENTER- -

°C -5/-18 )
i Lt. 460+480+480 | y.1 oogg i, 4850 °c-5-18 | %UR 40 | €3 | 230v1/50H

1400 GBT Tot. Lt. 1380 mm. 5B0X560 AR LA

O @%Q?@@
@

°C -5/-18 4

Dati di collaudo o Test details o Détails d'essai o Priifungsergebnisse « Datos de ensayo o MAX = (30°C- % U.R. 55)
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EQUIPMENT

BEST COLD

BEST HOT

i
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G5
) QO 60 06 0 00 B
Innova 1400
Watt 21 - - - ; .
GBT.GBTR (Tot.) Lt. 1380 | Watt 2150 n. 16 230v/1/50Hz Kg. 432
' GaT Lt. 460 : n. 5 mm. 560x560 | °C-5/-18 | % U.R. 40 @© | raose |
GBT Lt. 460 - n.5mm. 560x560 | °C-5-18 [%UR. 40| ) & | ransa
‘R Lt. 460 - n.6@mm. 485 | °C+4/+10 |%UR.75| @@ @ | R134a ‘ =
=
e

ASSISTED

Dafi di collaudo  Test details o Détails d'essai o Priifungsergebnisse o Datos de ensayo o MAX = (30°C- % U.R. 55)
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SISTEMA SISTEMA CUsToM
GElfR - BELHO | BT COLD (ouelO  BANCOBAR | PUBBPERLA
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NT,
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WALL

Dolce&Salato

Innova 1400

GBT-GBTG (Tot.) e 2180 19

n. 5 mm. 560x560

| |
| | nsmm s
R Y 1

Dati di collaudo o Test details o Détails d’essai o Priifungsergebnisse o Datos de ensayo o MAX = (30°C- % U.R. 55)



o=
é_. .
4
(=
=
=
72}

Vertical Line Dolce&Salato

Maxivision 650 GS

DOLCERSALATO

“DISPLAY
STO&AGE

BEVANDERVINI

PUB&PERLA

BANCOBAR

CUSTOM
EQUIPMENT

DROP-IN

BEST COLD

BEST HOT

SISTEMA
CENTER

SISTEMA
WALL

Maxivision 650 GS Watt 850 | n. 5 mm. 470x750 | °C +3/+10 | % U.R. 60 @ 230v/1/50Hz

Maxivision 650 GBT | Lt. 650 | Watt 1100 | n. 6 mm. 460x745 | °C-5/18 | % U.R.40 230w/1/50Hz m R404a | Kg. 223

Dati di collaudo e Test details o Détails d'essai o Priifungsergebnisse e Datos de ensayo o MAX = (30°C- % U.R. 55)

SISTEMA
ASSISTED
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1/2 | Dolce&Salato Vertical Line

Maxivision 650 BTV/Bis

DOLCE&SALATO

DISPLAY
stoRhgE

% UR. 70 (+5 °C)
% U.R. 40 (-18 °C)

@

Sbrinamento con gas caldo
Defrosting with hot gas

Dégivrage a gaz chaud

Abtaung mit heissem gas
Descongelamiento con gas caliente
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BANCOBAR

CUSTOM
EQUIPMENT

- DROP-IN

BEST COLD

BESTHOT

@ O 6 60 06000

Maxivision 650 BTV/Bis | Lt. 650 | Watt 1111 | n.5mm. 465750 | °C+5-18 |%UR.70/40| € | 230v1/50Hz | E) | R40da | Kg. 225

SISTEMA
ASSISTED

Dati di collaudo e Test details o Détails d'essai o Priifungsergebnisse « Datos de ensayo o MAX = (30°C- % U.R. 55)
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3 STRIKE SP 3/3-CUSTOM EQUIPMENT ~ PAG. 267 Disegno fecnico PAG. 133
= STYLE SG 3/4-DROPAN PAG. 294 WINE 155 PA / 185 PA 1/4-BEVANDESVINI PAG. 108
= Disegno tecnico PAG. 296 Disegno tecnico PAG. 133
STYLE VASCA 3/4-DROP-IN PAG. 294 WINE CENTER 511 / 571 1/4-BEVANDE&VINI PAG. 115
= Disegno tecnico PAG. 296 Disegno tecnico PAG. 133
= STYLE VASCA 56 3/4-DROP-N PAG. 294 WINE COLLECTION 185 1/4-BEVANDESVINI PAG. 112
=3 Disegno tecnico PAG. 296 Disegno tecnico PAG. 133
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BEST COLD

IMPORTANTE.
- = “Ews 2008 Per le macchine incassate le quote che dovete osservare sono quelle della scheda tecnica e non le quote del

catalogo o listino. La scheda tecnica va richiesta alla ditta.
La ditta non si assume responsabilita dall'inosservanza di tale informazione.

IMPORTANT

Please note that for the built-in machines the dimensions you have to consider are those of the technical sheet and
not the ones of the catalogne and price list. The technical sheet must be requested to the company.

The company does not take any responsability for the failure to comply with this information.

IMPORTANT

Veuillez s.v.p. noter que pour les machines encaissées les dimensions & considerer sont celles de la fiche technique
et non celles du catalogue et liste de prix. La fiche technique doit etre demandé a la Maison.

La Maison ne repond pas pour |'inobservation de cette information.

WICHTIG.

Fir eingebaute machinen die Abmessungen, die man beachten muB3, sind die in dem technischem Blatt und nicht
die von dem Katalog oder der Preisliste. Das technisches Blatt muf an unserer Firma angefragt werden.

Die Firma tbernimmt keine Verantwortung fur die nicht Bericksichtigung von o.g. Information.

BEST HOT

IMPORTANTE

Rogamos tener en consideracion que para las Ui jad
ficha tecnica y no del catalogo y lista de precios. La ficha tecnica debe ser
La empresa no tiene ninguna responsabilidad por el i limi e

las di i a considerar son los de la
solicitada a Ja empresa.
esta in for

¢ IL COSTRUTTORE SI RISERVA IL DIRITTO DI APPORTARE MODIFICHE Al MATERIALI, Al MODELLI E A QUALSIASI IMMAGINE FOTOGRAFICA DI QUESTO CATALOGO SENZA PREAVVISO. | PESI, LE MISURE, ECC., SONO
SEMPLICEMENTE FORNITI A TITOLO INDICATIVO E NON IMPEGNANO IL COSTRUTTORE. ¢ WE RESERVE THE RIGHT TO MAKE CHANGES EITHER IN THE MATERIALS USED OR IN THE MODELS OR TO ANY PHOTOGRAPHIC
IMAGE OF THIS CATALOGUE WITHOUT NOTICE. WEIGHTS, DIMENSIONS ETC. ARE GIVEN PURELY AS AN INDICATION AND THEY DO NOT ENGAGE THE MANUFACTURER.  LE CONSTRUCTEUR SE RESERVE LE DROIT
D’APPORTER TOUTES MODIFICATIONS UTILES AUX COMPOSANTS AUX MODELES ET A N'IMPORTE QUELLE IMAGE PHOTOGRAPHIQUE DE CE CATALOGUE SANS PREAVIS. LES POIDS, LES DIMENSIONS
CARACTERISTIQUES SONT SIMPLEMENT FOURNIES A TITRE INDICATIF ET N'ENGAGENT PAS LE CONSTRUCTEUR. * DIE HERSTELLERFIRMA BEHAELT SICH DAS RECHT VOR, OHNE VORHERIGE BENACHRICHTIGUNG AN
MATERIAL, AUSFUEHRUNG UND ZU JEDEM BILD VON DIESEM KATALOG AENDERUNGEN VORZUNEHMEN. DIE GEWICHTE UND MASSE SIND HINWEISE UND VERPFLICHTEN NICHT DEN HERSTELLER.
® EL CONSTRUCTOR SE RESERVA EL DERECHO DE INTRODUCIR MODIFICACIONES EN LOS MATERIALES, MODELOS Y A CUALQUIER IMAGEN FOTOGRAFICA DE ESTOS CATALOGOS SIN PREAVISO. EL PESO, MEDIDAS,
ETC. SON DADAS SIMPLEMENTE A TITULO INFORMATIVO, SIN QUE ESTO OBLIGUE AL CONSTRUCTOR.
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Organizzazione con Sistema
di Gestione certificato
Company with Management
System certified
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