
Premium Spot Station · Coffetek Vitro S1 Coffee To Go

A  COMPL ET E  CO F F E E -TO -GO  STAT ION

Grab.
Brew.
Go.
The Coffetek Vitro S1 bean-to-cup machine

on a Benny Beans ECO cabinet, with cups,

lids and sugars to hand. A self-serve

coffee point in a 530 mm space.

Bean to cup Coffee to go Cups and lids to hand

Self-serve Recycled cabinet

8
Drinks at
a touch

530mm
Wide, so it fits
a small space

70%
Recycled plastic
in the cabinet

COFFEE

To Go
STAT ION



HOW  IT  WORKS

Self-serve coffee to go.
Everything is in one spot: cups and lids beside the machine, drinks on the

touch screen, and somewhere to put the rubbish when you are done.

1

Grab a cup
Cups sit ready in the

dispenser beside the

machine, with lids on top.

2

Choose and brew
Tap one of eight drinks.

Fresh beans are ground for

every cup.

3

Lid and go
Add sugar, a stirrer and a

lid, then drop any waste

into the chutes below.

INS I D E  THE  MACH INE

What it's
doing for
every cup

Precision grinder. Flat burrs with

fine adjustment grind fresh beans

for each drink.

Measured dosing. The right

amount of coffee every time, so

cups taste the same.

Pressure boiler. A 315 ml boiler

keeps up with a busy break time.

EcoMode. Saves energy when

the machine is not being used.

Fill from the top. Beans and

powders load from above,

without opening the door.

Sensor protection. Sensors

guard the grinder motor for a

longer working life.

Why it beats a kettle and a jar of instant

SPOT  STAT ION KETTLE  AND  INSTANT

In the cup Freshly ground beans, every time Instant granules

Choice
Eight drinks at a touch, espresso to
mocha

Whatever is in the cupboard

To go Cups, lids and sugars in one place Hunt for a clean mug

Speed Up to 108 espressos an hour Wait for the kettle, one at a time

Tidiness Waste chutes and a cupboard built in
Wet spoons, spills and milk
cartons
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WHAT  YOU  CAN  S ERV E

Eight favourites, one touch.
Whole beans for proper espresso, plus two powder

hoppers for milk and chocolate. Strength, size and milk can

be adjusted to taste.

Cappuccino Caffè latte Americano Espresso

White coffee Flat white Cortado Mocha

Hot chocolate

THE  B ENNY  B EANS  ECO  CAB IN ET

70%
recycled
plastic

30%
used coffee
grounds

530 mm wide, 1900 mm tall

and 620 mm deep, with an

870 mm counter.

Cup and lid
dispenser
Takeaway cups
stacked ready,

with lids on top.

Condiment
tray
Sugars,
sweeteners and

stirrers in one tidy

holder.

Waste chutes
and cupboard
Chutes on the
front for rubbish,

with storage

behind the doors.

WHER E  IT  WORKS  B EST

Offices
Coffee to go for staff

and visitors.

Receptions
A smart, branded

welcome.

Showrooms
A proper coffee while

customers wait.

Hotels
Self-serve coffee for

guests.

No plumbing needed. A 4 litre

water tank, or connect to mains.

Standard socket. 230 V, 50 Hz. Installed for you. Our team sets

it up so it meets WHA standards.
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SP EC I F I CAT ION  &  OPT IONS

Buy it or lease it.
Machine Coffetek Vitro S1 bean to cup

Drinks 8 selections, touch panel

Daily use Up to 60 cups a day

Per hour 108 espresso · 92 cappuccino

Hoppers 1.2 kg beans, 2 × 1.6 litre powder

Boiler 315 ml pressure boiler

Water 4 litre tank, or mains (option)

Power 230 V, 50 Hz, with EcoMode

Machine size 305 × 625 × 430 mm (W × H × D)

Cabinet Benny Beans ECO, 530 × 1900 × 620 mm

Counter height 870 mm

Cabinet material 70% recycled plastic, 30% used coffee
grounds The Premium Spot Station

OPT ION  1

Buy outright
Own the station from day one,

professionally installed by our team.

OPT ION  2

Lease
A fixed weekly payment over 36 or 60

months, with installation included. 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 brewing on your site.
Tell us how many people you have and which drinks they

like. We'll recommend the right setup.
FWC Solutions Ltd

Freephone 0800 084 2876
fwc.solutions


