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AZKOYEN Industrial, S.A. se reserva el derecho a introducir en estos modelos, sin previo aviso, las mejoras técnicas derivadas de su constante investigación
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A world 
of sensations

 Accessories

Water connection kit
Hot water kit 
Cups module kit
Cups module kit prepared for a validator
Lit panel kit 
Cup and sugar holder kit 
Base unit
Base unit prepared for a coin mechanism 
Base unit prepared for a validator
Validator module kit
Validator module kit – Euro
Brita AquaArome water fi lter + Support kit
Ant humidity kit 
RFID reader kit 

 Capacity 

Water deposit capacity (l) 4 4 4
Boiler capacity (ml)    320     320     320
Nº of coffee beans canisters 1 1 0
Coffee beans capacity (l) 3,11 3,11 -
Coffee beans capacity (kg) 1,1 1,1 -
Nº of soluble canisters - 2 4
Soluble canister capacity (l) - 1,61 1,61
Soluble coffee product (kg) - - 0,4
Milk product (kg) - 0,6 0,6
Chocolate product (kg) - 0,8 0,8
Decaffeinated coffee product (kg) - - 0,8 

 Technical characteristics

Height  (mm) 590  590  560 
Width  (mm)  305  305  305 
Depth  (mm) 410  410  410 
Weight  (kg)  23,8   26,1 19,2
Voltage  (V)  230 230 230
Power  (W)  1.200  1.200   1.200 

Vitale S Espresso
Bean-to-cup coffee and 
water available for tea.

Vitale S Espresso+2
Bean-to-cup coffee, milk and chocolate.
Optional kit for hot water (included in 
the UK market).

Vitale S Instant
4 instant products.
Optional kit for hot water (included in 
the UK market).
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Vitale S Instant Vitale S Espresso+2

The art of espresso coffee 

has traditionally been considered 

as the supreme science 

of the senses.

For years people have debated 

the sensations provoked when 

enjoying a cup of coffee

Vitale S opens the door 
to a new world of experiences...

QUALITY

 Following the standards set by the most renowned espresso connois-
seurs, Vitale can satisfy the tastes of the most demanding palates with 
outstanding consistency and quality.

  With Vitale you will enjoy a perfect balance of body, cream, aroma and 
fl avour from the fi rst to the last cup. Vitale guarantees the correct tempe-
rature of the fi rst service.

  Up to 7 product selections: Espresso, Americano, Cappuccino, Café Lat-
te, Chocolate, Café Mocha and hot water for tea \ infusion drinks. Sugar 
is also available in the instant model. 

  AquaAroma fi lters from Brita® are fi tted to enhance the Coffee quality and 
improve the taste.

ATTRACTIVE DESIGN

  A state of the art automatic dispenser with a stunning contemporary 
design.

  Simple quick change graphic system

  Intuitive user interface with a blue backlit display providing user 
instructions.

  Chrome plated back-lit selection buttons.

Hot drinks

RELIABLE

  Over 60 years of accumulated knowledge combined with AZKOYEN´s 
programme of continuous investment in R&D and the latest production 
techniques, means peace of mind in terms of reliability.

  The same robust components as those developed for the professional 
operating market.

EASY INSTALLATION AND MAINTENANCE

  Direct access to key parts  1 .

  Modular construction for easy maintenance  1 .

  Easy to refi ll coffee beans 2    and soluble ingredients 3 .

  Easy to refi ll water 4 .

  Easy disposal of coffee grouts through removable tray 5 .

  AquaAroma water fi lter system from Brita® to reduce scale deposits and 
reduce maintenance costs 6 .

  Blue LCD display to indicate diagnostic information such as low water, 
coffee sold out and grout tray full.

OPERATING MODES

  Free-vend.

  Exact price with a validator.

  MDB change giver.

  Cashless system (key, card...)

  PROXY Product Recharge Card, developed by AZKOYEN.   
Resets machine once present ingredient thresholds    
have been reached.

Accessories

Base unit includes a 
cup and sugar holder.

PROXY RFID reader kit, 
developed by AZKOYEN, 
for the Product Recharge 
Card or payment with 
cashless card.

Cups module kit.

Validator kit.

PC software recharges 
PROXY card with money 
or consumibles.

PROXY Recharge 
card using validator kit 
or PC software + card 
reader.

Base unit prepared for 
a validator.

Base unit prepared for 
a coin mechanism.

Vitale S
Hot drinks

Quick change 
graphic system.
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Weights and dimensions are nominal. In the interest of design improvement AZKOYEN Industrial S.A. reserves the right to alter this specifi cation without prior notice.
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