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Entertainer and espresso king: Barista
produces the ultimate coffee sensation in every
coffee shop — incomparably sensitive,

professional... and now fully automatic, too.
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DODO Barista — viva Espresso!

Preparing espresso is a real art. And so that the Barista can
always concentrate on the important parts of his job, professional
support is now available: VIVA Barista, the compact, fully
automatic machine for consistently high espresso quality
at the touch of a button. Preselect, dispense, ready
to serve. And nothing foams milk as perfectly as the
Barista’s skill...

Have you tried it?

® Espresso in three different sizes — the basis
for cappuccino & co. — as well as café creme,
filter coffee, decaffeinated coffee! All at your
fingertips with the flexible bremer needle filter
brewing system.

@ Variety and freshness: 6 basic products
with up to three integrated coffee grinders plus
a manual dosing facility.

7 ® Consistently high quality through fully automatic
§ grinding, brewing, dispensing and cleaning.

The milk is heated and foamed manually — the
atmospheric plus with typical flair.

® Handling couldn’t be simpler and control more
perfect — optimal pre-conditions for every coffee shop: clear
LC display, preselection of up to 99 products, separate

button to cancel order entries.

® Measured dispensing in cups, glasses and
mugs of different sizes through variable double outlet.
Addition on request: hot water dispenser.

® Steam tap which cuts out automatically upon
reaching the optimum temperature (72 °C) — so
that your foamed milk has the perfect consistency.

® Safe and clean: a drawer for grounds right under
the drip tray — no need to ‘knock out’ the filter
holder.

® Perfect espresso from the first cup onwards: the
system is pre-heated with hot water by means of an extra
rinsing function.
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Brewing Performance 270 shots espressolh
120 glasses hot water for tealh

Connected load 9.5 kW 58 kW

3x16A 25A
Water requirement R 3/4” DN 20 R3/8"
Weight in kg 50 (55%, 60%*) 30 (55%)

Open {o the | - g Dimensions in mm 360 x 560 x 690 360 x 560 x 690
: E : - (BxTxH)/(WxDxH)
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The VIVA Barista can be upgra- ] : '
ded to a full hot drinks station at

any time with the VIVA side units

or the fully automatic filter coffee

machine VIVA XXL. You will

also find further information on

the full range of bremer products,

the versatile VIVA family and the

latest VIVA trends on the Internet.

www.franke-cs.com

Franke Kaffeemaschinen AG Phone ++41 (0)62 787 35 91
CH-4663 Aarburg Fax ++41 (0)62 787 30 10

Switzerland www.franke-cs.com



