
Borg & Overström C2 / C3 · High-Capacity Hospitality Tap

BU I LT  FOR  BUSY  BARS  AND  CANT E ENS

Pour.
Serve.
Repeat.
Up to 80 litres an hour of chilled, sparkling

and ambient filtered water from familiar

chrome handles, glass after glass.

Chilled Sparkling Ambient 2 or 3 taps

Chrome finish

80L
Chilled water
per hour

2°C
Chilled and
sparkling

30cm
Dispense height
(C3)

UP  TO

80 L/h
CHILLED



HOW  IT  WORKS

As familiar as pulling a pint.
The C2 and C3 connect to your water supply and chill it under the counter,

so there are no bottles to buy, chill or store.

1

Pull
Familiar, refined faucet

handles that every member

of staff knows how to use.

2

Fill
A tall dispense height of up

to 300 mm takes carafes,

jugs and water bottles.

3

Serve
Up to 80 litres an hour at a

consistent 2°C, even at the

busiest service.

INS I D E  THE  TAP

What it's
doing for
every glass

ProCore+® system. A compact,

high-capacity chiller unit sits out

of sight under the counter.

DryChill® cooling. Airless, rapid

chilling that reduces the risk of

contamination.

Totality® filtration. Reduces

sediment, odours, chlorine and

microplastics for clean, crisp

water.

DeepSparkle®. Sparkling water

with a long-lasting fizz, on

sparkling models.

Eco refrigerant. Uses eco-

refrigerant gas only, for a lower

environmental impact.

UV-C option. Viovandt® UV-LED

purification for extra peace of

mind.

Why it beats bottled water

C2  /  C3 BOTTLED  WATER

Supply
Straight from the mains, so it never
runs out

Runs out until the next order
arrives

Storage Nothing to store or chill
Cases taking up fridge and cellar
space

Lifting None at all Heavy cases to carry and stack

Running cost No charge per bottle Pay for every bottle you buy

Environment
Refillable carafes, no single-use
plastic

Ongoing plastic and glass waste
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HOSP ITA L ITY  R EADY

From the bar to the table.
Choose a two-tap C2 or three-tap C3, and pair it with a

large stainless-steel drip tray for a robust refill station

front or back of house.

Two-tap C2 Three-tap C3 Chrome finish

Stainless drip tray

WHER E  IT  WORKS  B EST

Restaurants
Chilled or sparkling

water for every table.

Bars
Fast refills behind the

bar.

Canteens
Keeps up with the

lunchtime rush.

Back of house
Quick carafe and jug

replenishment.

ADD -ONS

Make it your own

Stainless-steel drip tray
A large, robust tray that turns the

tap into a full refill station.

DeepSparkle® CO2 refills
Keep sparkling models topped

up. Empty cylinders go in

standard steel recycling.

Bluetooth® alarmed waste
kit
Sounds an alarm at a high water

level and switches the control

panel off.

Viovandt® UV-C LED
Optional, chemical-free UV

purification that reduces

bacteria and viruses.

C2 comes as chilled & ambient or chilled & sparkling. C3 gives all three.
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SP EC I F I CAT ION  &  OPT IONS

Buy it or lease it.
Models Borg & Overström C2 (2 taps), C3 (3 taps)

Type Font tap with undercounter ProCore+® unit

Water C2: chilled + ambient or sparkling
C3: chilled, sparkling + ambient

Chilled output 80 litres per hour

Sparkling output 80 litres per hour

Temperature 2°C chilled and sparkling

Dispense height C2 290 mm · C3 300 mm

Tap size C2 W165 × D220 × H510 mm
C3 W235 × D235 × H510 mm

Undercounter unit W320 × D430 × H375 mm

Filtration Totality® with Biomaster®

Finish Chrome

Power 230–240 V

Options Viovandt® UV-C, drip tray, alarmed waste
kit

C3 three-tap shown. C2 two-tap also
available.

OPT ION  1

Buy outright
Own the tap from day one, professionally

installed by our team.

OPT ION  2

Lease
Spread the cost with a fixed weekly

payment. Leasing may require a credit

check.

100-day
money back guarantee

24-hour
fix guarantee once a fault is

reported

Best price
promise: we'll beat any like-for-like

quote

See it working at your
venue.
Tell us about your service and how much water you pour.

We'll recommend the right setup.

FWC Solutions Ltd
Freephone 0800 084 2876

fwc.solutions


