SERIES

roria enomatic

INNOVATIVE DISPENSING SYSTEM BY THE GLASS FOR SPARKLING WINE, SPUMANTE AND CHAMPAGNE. the original
BACKDESK & SELF-SERVICE.
CLOUD CONNECTIVITY.
Unica BUBBLES 4/r
TECHNICAL INFORMATION
¢ Available models: * Door:
Unica Bubbles 4/r Refrigerated (4 bott. in line) Insulated glass with magnetic fastener
e System use and activation: Assisted pouring system
Backdesk (without wine card) Lock with key
Self-service (with wine card) ¢ Lighting:
e Servings: Cool white internal LED (4000°K)
3 configurable servings for every bottle Adjustable brightness
e Connectivity: ¢ Refrigeration:
LAN with TCP/IP protocol Ultra-quiet
WIFI with TCP/IP protocol Low consumption
e Display: Reciprocating compressor
Touch screen e Gas supply:
7” colour LCD Food-grade carbon dioxide E290 100%
Brightness 800cd Internal space for small cylinder
140° viewing angle External inlet
e Card reader: ® Pressure control:
SLE4442 chip When dispensing
RFID ISO/IEC14443A/B (MIFARE) * Materials:
e Wine storage: Stainless steel
Separate for each bottle Coloured steel
e Configurable temperature: Glass
4/r 4-10°C e Accessories on request:
¢ Bottles: Cylinder regulators
Filling with special cap (included)
Excellent visibility
e ce @ @ HE
LISTED
Models L H P Weight Electrical specifications
Unica BUBBLES 4/r 53,1 cm 85,7 cm 33,5 cm 42,5 kg 100-240 V | 50-60 Hz | 120 W

20,91 in 33,74 in 13,191n 93,69 Ib (depending on target market)




enomatic

wine serving systems
the original

SOME FUNCTIONAL DETAILS

CONNECTIVITY

VERTICAL WINE CARD

SPECIAL CAPS

www.enomatic.com




