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Sego
Compact bean-to-cup machine for the ultimate coffee experience.

All coffee specialties are made using freshly ground coffee beans. Furthermore, 
the Sego L tops off milk coffees such as cappuccino with fresh milk foam.

Espresso machines



Pure enjoyment
The Sego is a fully automatic espresso machine. 
You can therefore enjoy the practical benefits of a 
fully automatic machine, such as: clear touchscreen 
operation, rapid service and consistently high-quality 
coffee. The professional components manufactured by 
Bravilor Bonamat ensure the optimal preparation of your 
espresso.

All coffee specialties are made using freshly ground 
coffee beans. The grinder with its stainless-steel discs 
grinds the coffee as desired coarse or fine, while the 
CIRCO brewer brings out the full flavour thanks to the 
right extraction and preparation time. The Sego L even 
makes milk coffees like a cappuccino with fresh milk 
foam: the ultimate coffee experience!

Extensive menu with 30 drinks

Bravilor Bonamat has carefully selected and pre-
programmed the most popular coffee specialties for 
you. So your machine will quickly be up and running.

The range of drinks depends on the ingredients 
you choose. Cocoa, topping (milk powder) and/or 
fresh milk are chosen in most cases. Therefore the 
standard programme features: ristretto, espresso, 
americano, caffè crema, hot chocolate, espresso-choc, 
espreschoc, cappuccino, cappuccino dark, caffè latte, 
moccachino, latte macchiato, hot chocolate deluxe and 
milk. Of course, the Sego also serves hot water for tea 
or soup.

Drinks can be adapted to your particular needs. This 
includes settings like the consistency of grind, strength 
of coffee, water temperature, pre-wetting, contact time 
and cup size. Settings can be easily adjusted with a few 
taps on the touchscreen.

Blends in any environment

The Sego is suitable for many locations. Thanks to its 
compact footprint of only 31 cm, the fast and consistent 
preparation the Sego is an ideal coffee machine for the 
office. However, the Sego is also a very popular coffee 
solution for self-service environments, such as waiting 
rooms or showrooms at mid-sized companies.

The Sego is available in different versions, with or 
without a milk fridge. The machine can also be 
extended with accessories to minimise maintenance 
services.

A nice extra: if the Sego hasn’t been used for some 
while it automatically switches into energy-saving mode.

Sego in a nutshell
• Bean-to-cup: freshly-ground coffee beans

• Easy to use, thanks to intuitive touchscreen

• Quick and simple installation

• Small and compact

• Durable materials ensure a long and reliable life

• Service and maintenance friendly

• Optional: integrated steam system provides fresh 
milk foam



Sego 12
• 1 canister for coffee beans.
• 2 canisters for instant 

ingredients, such as cocoa 
and topping.

Sego 11L
• 1 canister for coffee beans.
• 1 canister for an instant 

ingredient, such as cocoa.
• Integrated milk system for the 

fresh milk (separate steam boiler 
and milk frother).

Sego 12L
• 1 canister for coffee beans.
• 2 canisters for instant 

ingredients.
• Integrated milk system for the 

fresh milk (separate steam boiler 
and milk frother).

Service and maintenance: as easy as can be

The Sego is easy to maintain as the touchscreen communicates most activities automatically. For example, when the 
waste bin or drip tray needs emptying and the machine needs descaling.

Bravilor Bonamat has also designed, developed and patented a number of essential components in house to minimise 
maintenance services. For example, the unique hot-water system minimises limescale build up and the CIRCO brewer 
is easy to remove, dismantle and clean quickly. And when we think of fresh milk, hygiene comes to mind. Once again, 
Bravilor Bonamat has the answer; Thanks to our patent-pending ‘clean-in-place’ rinsing system, the milk hose and 
milk frother will only require minimal cleaning via the built-in program. 10 minutes after every milk coffee specialty, 
the Sego L automatically rinses the milk hoses clean with water ensuring optimal hygiene.

Sego L with milk fridge Sego L without milk fridge



Sego 12

Sego as a fresh milk solution
1. Optional: Sego milk fridge

2. Canisters for instant ingredients

3. Canister for coffee beans

4. Patented mix system prevents an accumulation 
of instant ingredients

5. Integrated milk frother and steam boiler

6. Bravilor Bonamat grinder (not visible) 
with stainless steel discs

Sego 12L with milk fridge

7. CIRCO brewer for optimal preparation

8. Single outlet for the perfect americano

9. USB port for e.g. software updates

10. Touchscreen with max. 30 choices of beverage

11. Tap height: 105-135 mm



NFC

Accessories
Would you prefer less regular maintenance?
 
The Sego can be upgraded to suit 
your specific requirements.

Using the raiser set, the Sego can collect more coffee 
waste and (cleaning) water. The raiser set comprises a 
pedestal, a larger waste bin, a larger drip tray and lower 
drip tray grid. With the adapted drip tray grid, the tap 
height is 135 mm. The total height of the Sego is raised 
by 6 cm when this set is added.

Using the drainage set you can attach an elevated 
Sego directly to the drain; which means the drip tray 
will be emptied automatically and you will no longer 
need to do it yourself.

Connectivity

The Sego can be connected to a payment system. The 
MDB service set is needed as a ‘bridge’ between the 
machine and the online (payment) system. Of course, 
with this set, the machine is also ideally equipped to 
plan routing processes more efficiently and reduce 
machine downtime. Ask about telemetry and other 
options.

The Sego app Contactless Coffee Control can be 
installed on any smartphone. In this way, employees 
can take their own coffee without needing to touch the 
machine.

pedestal

drainage set

MDB service set

kit for Sego CCC app

lower drip tray grid

drip tray for pedestal

waste bin for pedestal

fan cover
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Technical specifications
Sego 12 Sego 11L/12L milk fridge

Capacity bean canister 1x1.2 kg 1x1.2 kg not applicable

Capacity instant canisters 2x1.3 litres 1x3.2 litres (11L) 

2x1.3 litres (12L)

not applicable

Rated power 230V~ 50/60Hz 2190W 230V~ 50/60Hz 2190W 230V~ 50/60Hz 115W

Dimensions (wxdxh) 315x450x590 mm 325x535x590 mm 220x455x455 mm

Tap height 105-135 mm 105-135 mm not applicable

Water supply yes yes not applicable

Water pressure min. 1 bar min. 2 bar not applicable

Drainage optional optional not applicable

Sego as a marketing tool

The Sego lends itself exceptionally well to 
merchandising.

Firstly, a personalised screensaver can be set for 
the full-colour touchscreen. The background and 
the pictures of the drinks can be designed to your 
specifications.

Media files can be easily imported and copied thanks to 
the USB port in the door of the machine.

Branding

Depending on the desired amount, stickers or a full print 
can be applied to the Sego housing.

This way, you can use the Sego as a marketing and 
communication method to promote your (coffee) brand.

Please contact Bravilor Bonamat directly for more 
information.

Changes reserved. 904.105.004G
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ESPRESSO

Esprecious
FreshMilk
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Natural enjoyment!
The Bravilor Bonamat Esprecious is a fully automatic 

espresso machine. It uses freshly ground beans to prepare 

all its co!ee specialities. The Esprecious is available 

in various models and can be extended with various 

accessories to meet specific needs.

Quality
The key to every co!ee speciality is a well-made espresso. 

That is why the Esprecious is made of the best, strongest 

and longest-lasting materials. In conjunction with the choice 

of co!ee beans, the patented horizontal brewer ensures top 

quality co!ee extraction, which contributes significantly to 

the taste of your co!ee. In addition, the grinders with their 

ceramic discs make sure that the co!ee beans are ground 

to perfection, coarse or fine, to suit your requirements.

Programmable settings
We have programmed the standard beverages with great 

care. However, the Esprecious also allows adjustment of 

settings such as contact time, co!ee/water ratio, pre-wet, 

fineness of grinding and cup/mug/decanter size.

! Esprecious features
• Ease of use: intuitive touchscreen

• Bean-to-cup: preparation using fresh co!ee beans

• Double dispensing outlet for serving two cups 

 simultaneously

• Automatic rinsing programme to optimise the in-cup quality

• Separate hot water tap for e.g. tea

• Unique hot water system to reduce scaling, reduces the 

 maintenance requirement

• Service-friendly and easy to maintain

The Esprecious is available in various models with either 

a single bean canister or a divided bean canister which 

permits the use of two sorts of co!ee beans. In addition, 

the Esprecious has either one or two canisters for topping 

and/or cocoa.

Co!ee specialities with fresh milk
The Esprecious 11L and 21L are fully compatible with the 

FreshMilk. This fresh milk system is partly integrated inside 

the Esprecious L. Beverages such as cappuccino and latte are 

prepared using fresh milk. Both machines have large canisters 

for cocoa to serve drinks such as hot chocolate.



ESPRESSO

Hygiene
Once you have decided to use fresh milk, hygiene is of the utmost 

importance. As you would expect, Bravilor Bonamat developed the 

FreshMilk with service and maintenance in mind. The automatic 

rinsing programme of the FreshMilk ensures that the tubes and 

frother are cleaned frequently. This guarantees high in-cup quality 

and ensures constant flavour. From the hygiene point of view, 

a fixed connection to the drainage system is essential.

Six cartons of milk, one litre each
The FreshMilk holds 6 cartons, each of one litre. One carton is in 

use at a time, the other 5 are kept in reserve. The cartons are kept 

refrigerated at 4 degrees as standard. If you need to cater for high 

demand you can use the optional milk container. The container 

holds 7 litres of fresh milk, so you do not have to replace the carton 

every time a carton of milk runs out.

FreshMilk
milk frother

FreshMilk
The FreshMiIk has been specially designed for the Esprecious espresso machine. The Bravilor Bonamat 

cooling system keeps the milk at a constant 4 degrees. The milk frother inside the Esprecious creates 

a milk foam as light as air. The whipping process of fresh cold milk, steam and air creates milk foam of 

superb quality. A major advantage of the FreshMilk is that it is controlled by the Esprecious touchscreen. 

Daily cleaning and rinsing activities are selected via the touchscreen, with visual and acoustic feedback. 

People increasingly want to enjoy co!ee to the full; fresh milk contributes significantly to the ultimate 

co!ee experience.

! Features FreshMilk
• Suitable for 6 cartons of 1 litre milk

• Suitable for high demand when fitted with 

 the 7 litre container (available as accessory)

• Constant milk volume at constant temperature

• Settings adjustable via the touchscreen

• Foam layer as light as air thanks to the perfect 

 balance of milk, steam and air

• Separate outlet for milk

• NSF certified; high quality standards for hygiene

• The unit is lockable
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Esprecious 12 with single bean canister
and two instant canisters

Esprecious 11 with single bean canister
and one instant canister

Esprecious 22 with divided bean canister
and two instant canisters

Esprecious espresso machine | various models
Some customers prefer topping (milk powder) rather than fresh milk. This also might be more 

convenient if the machine is not to be used every day.

If at a later stage you do decide to install the FreshMilk capability, all you need is the conversion kit. 

The service engineer can connect the FreshMilk to the Esprecious in just a few moments. The canister 

for the topping can be removed and a large canister for cocoa can be installed within the Esprecious. 

Then all beverages requiring milk will be prepared with fresh milk.

Energy e"cient
The Esprecious has been developed to meet Bravilor 

Bonamat’s high standards for energy e"ciency; it also 

contains many high-quality materials. The insulated water 

boiler for instance ensures that the water stays hot longer 

without wasting energy.

The machine carries an A energy rating as defined by the 

industry standard EVA-EMP3.0B (energy consumption 

protocol). In addition, the eco mode minimises the 

consumption of energy outside of working hours.

Smart software
The Esprecious records the data for each day and keeps a 

cumulative record. This information can easily be exported to 

a computer or read on-line by telemetry using a modem.

The data include, among others, an analysis of how many 

beverages have been served, and which ones have been most 

popular. This can help you fine-tune your service contract and 

adjust the ordering frequency of supplies to match the trends.



Satisfying your needs
In addition to machines, we also o!er accessories:

• Transparent milk container (volume 7 litres).

• WHK cup heater.

• Payment systems; the Esprecious is MDB-ready.

• Telemetry; the Esprecious is MDB-ready.

• Extension set for bean canister, highly recommended 

 when catering for high demand.

• Black cabinet which can accommodate a large waste bin 

 and provides space for storage of necessities such as 

 cups and sugar.

• Waste chute to create more space for extra co!ee residues 

 and permit a larger waste bin.

We advise
• Bravilor Bonamat BSRS 200 water filter system 

 to minimise descaling.

• Bravilor Bonamat espresso cleaning tablets for 

 cleaning the brewer.

• Bravilor Bonamat Renegite for descaling the hot 

 water system.

• Bravilor Bonamat Cleaner for cleaning.

• Rinza cleaning tables for cleaning the FreshMilk.

Esprecious as 
a marketing tool
The full-colour touchscreen on the Esprecious is 

perfect for merchandising. You can easily import 

your own beverage images, background and 

screensaver, using a basic SD card. In this way 

you can turn your Esprecious into an advertising 

medium promoting your own brand (of co!ee).

Background lighting
The colourful LED lighting surround to the black 

glass display gives the Esprecious a contemporary 

look. You can program any colour you wish; the 

intensity can also be set.

FreshMilk milk frother with Esprecious 21L
FreshMilk milk frother
with 7 litre container
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ESPRESSO

Beverages Esprecious 11L Esprecious 21L Esprecious 11 Esprecious 12 Esprecious 22
Co!ee crème • • • • •
Café au lait • • • • •
Cappuccino • • • • •
Espresso • • • • •
Espreschoc • • • •
Espressochoc • • • •
Latte macchiato • • • • •
Moccachino • • • •
Hot chocolate • • • •
Hot chocolate deluxe • • • •
Milk • • • • •
Hot water • • • • •

 
• These beverages can be chosen as standard.
Note! All L models are ready for operation with FreshMilk system. All milk related beverages will then be prepared with fresh milk instead of topping 
(milk powder). If you have chosen a divided bean canister, you can choose the sort of co!ee bean at each beverage.

Your Bravilor Bonamat dealer

www.bravilor.com
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At Bravilor Bonamat total cost of ownership (TCO) isn’t some 
random figure quoted as a USP. Our machines are reliable, 
long-lasting and safe. The Esprecious and FreshMilk are 
manufactured in the Netherlands. Bravilor Bonamat has its 
own production facilities with state-of-the-art production 
machinery. All metalworking processes, assembly and 
quality control take place in our works. This is how we 
control our processes and make sure the machines at 
Bravilor Bonamat meet our own quality standards; 
standards which exceed those required by the general 
international directives.

Technical details Esprecious 11L Esprecious 21L Esprecious 11 Esprecious 12 Esprecious 22
Capacity bean canister 1x1.4 kg 2x0.7 kg 1x1.4 kg 1x1.4 kg 2x0.7 kg
Capacity instant canister(s) 1x3.2 L 1x3.2 L 1x3.2 L 2x1.3 L 2x1.3 L
No. of grinder(s) 1 2 1 1 2
Water supply Yes Yes Yes Yes Yes
Water drainage Yes Yes No No No
Dynamic water pressure Min. 2 bar! Min. 1 bar
Rated power1

— Esprecious
— FreshMilk
— Esprecious with FreshMilk1

230V~ 50/60Hz 2250W
230V~ 50/60Hz 1650W
230V~ 50/60Hz max. 2300W

230V~ 50/60Hz 2250W
—
—

Dimensions (wxdxh)
— Esprecious
— FreshMilk
— Esprecious with FreshMilk

330x570x660 mm 
240x460x630 mm
570-620x570x660 mm

330x570x660 mm
—
—

Throughput per hour
— Espresso
— Co!ee
— Instant
— Milk

120-150 cups (2x40 cc)
80-100 cups (2x125 cc)
ca. 240 cups (30 L)
ca. 190 cups (23 L)

Tap height co!ee 60-130 mm (manually adjustable)
Tap height hot water 135 mm

 
1 You can connect the Esprecious and FreshMilk to one electricity group (setting as standard).



Technical details Mondo Mondo Twin Matic Matic Twin

Capacity 2 decanters (24 cups) 4 decanters (48 cups) 2 decanters (24 cups) 4 decanters (48 cups)

Throughput per hour 230V approx. 18 L (144 cups) approx. 28 L (224 cups) approx. 15 L (120 cups) approx. 24 L (192 cups)

Throughput per hour 400V - approx. 36 L (288 cups) - approx. 30 L (240 cups)

Brewing time 230V approx. 5 min. /
1 decanter

approx. 6 min. /
2 decanters

approx. 6 min. /
1 decanter

approx. 7 min. /
2 decanters

Brewing time 400V - approx. 5 min. /
2 decanters - approx. 6 min. /

2 decanters

Rated power 230V~ 50/60Hz 2140W 3460W 2140W 3460W

Rated power 400V 3N~ 50/60Hz - 4280W - 4280W

Dimensions (w!d!h) 195x406x446 mm 404x406x446 mm 195x406x446 mm 404x406x446 mm

Water supply no no yes yes

1 cup = 0.125 litres, 1 decanter = 1.7 litres

QUICK FILTER

Mondo-series
Matic-series
TH-series

The taste of quality worldwide The taste of quality worldwide



! Mondo ! MaticFreshly brewed aromatic filter coffee from Bravilor 

Bonamat’s professional quick filter machines!

The product range includes machines, which allow 

quick and easy operation for any location with piped 

water supply or not. High-quality stainless steel with 

black contrast colour gives the machine a smart 

appearance.

Quick filter: delicious, freshly brewed 
filter coffee
• Operation with LED lighting

• Various models requiring piped connection to the 

 water supply or not

• “Coffee ready” signal

• Descaling indicator signal

• Stainless steel filter pan

• Self-regulating hot plates keep the coffee at the 

 right temperature

You will find Bravilor Bonamat quick filter machines 

everywhere!

 The HP self-regulating hot 

plates can be placed anywhere, 

as it is a stand-alone unit. The 

hot plates of the HP can be 

switched on or off individually.

This range of products offers convenience and high-quality 

design. It can be used in any location where freshly brewed 

filter coffee is required. There are no restrictions on positioning 

the Mondo — with manual filling, it requires no piped water 

supply. An indicator lamp confirms that the machine is filled 

with water. The two self-regulating hot plates keep the coffee at 

the perfect temperature. Even if the decanters are only part 

filled the hot plates still ensure optimal coffee quality.

The Mondo Twin offers double the 

capacity; with its double brewing 

system it can brew large quantities 

of coffee. The filling opening of the 

Mondo is at the front of the machine. 

Convenient and ergonomic!



! Matic ! TH
The piped connection to the water supply ensures that the 

Matic is automatically filled with water. Accurate sensing of the 

water level guarantees the coffee quality. Naturally you have 

the option of making just half a decanter of coffee. The 

controls with LED light allow you to choose from a number of 

pre-programmed quantities. Signals indicate when the coffee is 

ready and also when the machine needs descaling. The 

configuration with high-quality filter pan and integrated hot 

plates makes this a really all-round and user-friendly machine.

Operation and maintenance take 

very little time. The Matic Twin has 

two brewing systems and allows 

you to store four decanters.

The TH brews coffee directly in the Airpot Furento dispensing 

unit, so you can serve fresh filter coffee at any location. The 

Bravilor Bonamat Airpot Furento keeps the coffee fresh at the 

optimum quality for an extended period.

The TH has a filler opening for manual filling with water, 

whereas the THa can easily be connected to the piped water 

supply, so the TH series is suitable for any location. High 

quality materials are used throughout, as you would expect 

from Bravilor Bonamat. The quick filter machine is designed 

for a long working life with 

low maintenance.

The Airpot Furento dispensing unit 

is available in a choice of colours.

 Extra sturdy models of the 

Mondo and Matic are also 

available; these are suitable 

for use on board ships.

 The Airpot station offers space 

for two Airpot Furento units, 

sugar and milk. Perfect for 

any coffee corner!

QUICK FILTER

The taste of quality worldwide
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Options for Mondo, Matic and 
TH-series
• Stainless steel filter pan for making tea

• Stand-alone HP self-regulating hot plates

• Extra sturdy models for use on ships (Mondo/ 

 Matic)

• Stand-alone WHK cup heater to keep cups warm

• Water filter for optimum water quality (Matic/THa)

Additional options for the TH-series
• Airpot Furento dispensing unit

• Moulded Airpot station for two Airpot units 

 and their accessories

• Airpot drip-tray to keep the working area clean

We recommend
• Bravilor Bonamat filter paper

• Bravilor Bonamat Renegite for descaling

• Bravilor Bonamat Cleaner for cleaning

Technical details Mondo Mondo Twin Matic Matic Twin

Capacity 2 decanters (24 cups) 4 decanters (48 cups) 2 decanters (24 cups) 4 decanters (48 cups)

Throughput per hour 230V approx. 18 L (144 cups) approx. 28 L (224 cups) approx. 15 L (120 cups) approx. 24 L (192 cups)

Throughput per hour 400V - approx. 36 L (288 cups) - approx. 30 L (240 cups)

Brewing time 230V approx. 5 min. /
1 decanter

approx. 6 min. /
2 decanters

approx. 6 min. /
1 decanter

approx. 7 min. /
2 decanters

Brewing time 400V - approx. 5 min. /
2 decanters - approx. 6 min. /

2 decanters

Rated power 230V~ 50/60Hz 2140W 3460W 2140W 3460W

Rated power 400V 3N~ 50/60Hz - 4280W - 4280W

Dimensions (w!d!h) 195x406x446 mm 404x406x446 mm 195x406x446 mm 404x406x446 mm

Water supply no no yes yes

1 cup = 0.125 litres, 1 decanter = 1.7 litres

Technical details TH THa 

Capacity 2.2 L 2.2 L

Throughput per hour approx. 19 L (152 cups) approx. 18 L (144 cups)

Brewing time approx. 7 min. / 2.2 L approx. 8 min. / 2.2 L

Rated power 230V~ 50/60 Hz 2310W 2310W

Dimensions (w!d!h) 235x406x545 mm 235x406x545 mm

Water supply no yes

1 L = 8 cups

QUICK FILTER

The taste of quality worldwide

www.bravilor.com

Your Bravilor Bonamat dealer
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Novo
Iso

QUICK FILTER
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Your Bravilor Bonamat dealer

Specifications Novo Iso

Holding capacity 2 decanters of 1.7 L 
(24 cups)

1 vacuum flask of 2 L 
(14 cups)

Throughput per hour 18 L (144 cups) 18 L (144 cups)

Brewing time 5 min. (1 decanter) 6 min. (1 vacuum flask)

Rated power 230V~ 50/60Hz 2130W 230V~ 50/60Hz 2000W

Dimensions (wxdxh) 214x391x424 mm 214x391x465 mm
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The HP —hot plate unit from Bravilor Bonamat— is a stand-

alone unit. You can easily place it on a worktop, counter or 

table. The two electric heating elements keep your co!ee 

inside the decanters warm.

The self-regulating functionality ensures the perfect co!ee 

temperature according to the capacity inside the decanters.

Each hot plate can be turned on/o! separately.

Enjoy hot co!ee anytime, 
anywhere!

The Novo and Iso co!ee machines are developed to serve 

freshly brewed filter co!ee, quickly and without the usage of 

water mains. The Novo brews directly into a glass decanter 

of 1.7"L and the Iso brews directly into a vacuum flask of 2"L.

The two self-regulating hot plates of the Novo keep the 

co!ee at the right temperature. The Iso has a 2 L vacuum 

flask which preserves the flavour and ensures that the co!ee 

stays warm.

Both machines are user-friendly and do not require a lot of 

maintenance. Thanks to the manual-fill water system you 

can place the Novo and Iso units anywhere!

Optional
• HP hot plate unit

We advise
• Bravilor Bonamat paper filter cups

• Bravilor Bonamat Renegite for descaling

• Bravilor Bonamat Cleaner for cleaning

2 L
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RLX-series
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BUFFET



Flexibility always comes first with the buffet machines of 

Bravilor Bonamat. The series includes a large number of 

models, so you can always choose the right machine for 

your specific circumstances of use. Fresh filter coffee in glass 

decanters, you cannot only smell it, you can see it too! In this 

way you can serve your customers freshly brewed coffee all day 

through and the self-regulating hot plates keep the coffee at the 

right temperature. You can also opt for a model with hot water 

or hot water and steam for easily tapping water to make tea, 

soup or other hot beverages, too. For example, with the steam 

tap you can quickly heat up milk to the required temperature.

Bravilor Bonamat’s RLX is the ideal machine for your 

coffee counter, bar or buffet. Always fresh coffee at 

hand. Plus in less than no time hot water to make 

tea, soup or other hot beverages. A steam tap is also 

an option. The wide range of Bravilor Bonamat buffet 

machines offers many combinations, enabling you to 

tailor the equipment exactly to your own location and 

circumstances of use. Because of its modern look, 

the RLX-series is suitable for locations where the 

machine is in sight. 

RLX: variations for each location
• Delicious, fresh filter coffee

• Separate hot water or hot water/steam module

• Easy operation and maintenance

• Coffee-is-ready signal and descale indicator

•  Stainless steel filter pan and housing for a robust 

and high-quality look

• Fixed connection to the water supply

•  Total counters for both coffee and hot water 

modules

• Display with touch control

• The appropriate combination for each location

The taste of quality worldwide

! RLX decanter

The hot water module RLX 3 

or hot water/steam module 

RLX 4 can easily be placed 

beside the existing coffee-

making machine. 



The RLX-series also offers a number of models with airpots. 

The coffee is brewed directly into these airpots that have a 

volume of no less than 2.2 litres. The excellent insulation 

keeps the content at the right temperature for a long time. 

This is ideal for meetings, for instance. You have a full airpot in 

no time and as this machine is connected to the water mains, 

just add coffee and all you have to do is press the button. 

The advantages of the buffet machine are its easy operation 

and the little time it requires for maintenance. 

As the machine hardly takes any looking after, you can 

spend your time on other things! 

You can quickly and easily tap coffee with the RLX model that 

makes the coffee in the integrated containers. Depending on the 

model, you can have 2 to a maximum of 4 litres coffee in reserve. 

Dependent on the quantity of coffee required, also these models 

have one or two brewing systems. A hot water module or hot 

water/steam module complements the series. The water from 

this module has been boiled to ensure a nice, clear cup of tea. 

All machines in the line have a coffee-is-ready signal, indicating 

when the coffee can be served. The stainless steel filter pan and 

housing guarantee the quality that you may expect from Bravilor 

Bonamat. For serving coffee or tea in pre-heated cups we have 

included the WHK in our product range. This cup heater can 

contain about 96 cups and makes sure that the beverage 

remains warm longer after it has been poured.

The taste of quality worldwide

! RLX containers! RLX airpot

The specially designed 

Bravilor Bonamat glass, 

stainless steel and durable 

synthetic decanters.

The Bravilor Bonamat airpot Furento 

maintains the optimum quality of the 

coffee for a long time, so you can 

serve fresh coffee at any moment 

and at any place up to the last cup.



The taste of quality worldwide

! 
•  The decanters, airpots and vacuum containers are also 

separately available

• Cup heater (WHK)

• Stainless steel tea filter pan for making tea

• Swivel outlet for filling decanters

RLX 1 Brewing system low for glass decanter, with hot plate

RLX 3 Hot water module low

RLX 4 Hot water/steam module low

RLX 5 Brewing system high - 2 litres container

RLX 6 Brewing system high - airpot 2,2 litres 

RLX 7 Hot water module high

RLX 8 Hot water/steam module high

Standard models:

RLX 31, RLX 131, RLX 41, RLX 75, RLX 575, RLX 585, 

RLX 5, RLX 55, RLX 76, RLX 676, RLX 3, RLX 4

! Options for the RLX-series !  The RLX-machines consist 
of following components

BUFFET



RLX-series with glass decanters RLX 31 RLX 131 RLX 41

Coffee-making section

Holding capacity (litres / cups) 1,7 / 12 3,4 / 24 1,7 / 12

Throughput per hour (litres / cups)

230V~ 50/60Hz approx. 15 / 120 - approx. 15 / 120

400V~ 3N 50/60Hz approx. 15 / 120 approx. 30 / 240 approx. 15 / 120

Brewing time (minutes / decanter)

230V~ 50/60Hz approx. 6 / 1 - approx. 6 / 1

400V~ 3N 50/60Hz approx. 6 / 1 approx. 6 / 2 approx. 6 / 1

Hot water/steam section

Holding capacity (litres) 1,8 1,8 1,5

Throughput per hour (litres)

230V~ 50/60Hz approx. 18 - approx. 25

400V~ 3N 50/60Hz approx. 18 approx. 18 approx. 25

Rated power

230V~ 50/60Hz 2080W - 2880W

400V~ 3N 50/60Hz 3990W 6070W 4095W

Dimensions (wxdxh) 475x509x448 mm 705x509x448 mm 475x509x448 mm

RLX-series with airpots RLX 76 RLX 676

Coffee-making section

Holding capacity (litres / airpots) 2,2 / 1 airpot 4,4 / 2 airpots

Throughput per hour (litres / cups)

230V~ 50/60Hz approx. 15 / 120 -

400V~ 3N 50/60Hz approx. 15 / 120 approx. 30 / 240

Brewing time (minutes / airpot)

230V~ 50/60Hz approx. 7 / 1 -

400V~ 3N 50/60Hz approx. 7 / 1 approx. 7 / 2

Hot water section

Holding capacity (litres) 1,8 1,8

Throughput per hour (litres)

230V~ 50/60Hz approx. 18 -

400V~ 3N 50/60Hz approx. 18 approx. 18

Rated power

230V~ 50/60Hz 2015W -

400V~ 3N 50/60Hz 3925W  5940W

Dimensions (wxdxh) 475x509x611 mm 705x509x611 mm

BUFFET
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We recommend:
• Bravilor Bonamat filter paper

• Renegite for descaling

• Cleaner for cleaning

Your Bravilor Bonamat dealer

www.bravilor.com

The taste of quality worldwide

RLX-series hot water (steam) modules RLX 3 RLX 4 

Hot water/steam section

Holding capacity (litres) 1,8 1,5

Throughput per hour (litres)

230V~ 50/60Hz approx. 18 approx. 25

Rated power

230V~ 50/60Hz 1910W 2880W

Dimensions (wxdxh) 245x509x448 mm  245x509x448 mm

RLX-series with containers RLX 75 RLX 575 RLX 585 RLX 5 RLX 55

Coffee-making section

Holding capacity (litres / cups) 2 / 16 4 / 32 4 / 32 2 / 16 4 / 32

Throughput per hour (litres / cups)

230V~ 50/60Hz approx. 13 / 105 - - approx. 13 / 105 approx. 17 / 135

400V~ 3N 50/60Hz approx. 13 / 105 approx. 26 / 210 approx. 26 / 210 - approx. 26 / 210

Brewing time (minutes / containers)

230V~ 50/60Hz approx. 7 / 1 - - approx. 7 / 1 approx. 7 / 2

400V~ 3N 50/60Hz approx. 7 / 1 approx. 7 / 2 approx. 7 / 2 - approx. 7 / 2

Hot water/steam section

Holding capacity (litres) 1,8 1,8 1,5 - -

Throughput per hour (litres)

230V~ 50/60Hz approx. 18 - - - -

400V~ 3N 50/60Hz approx. 18 approx. 18 approx. 25 - -

Rated Power

230V~ 50/60Hz 2065W - - 2065W 2065W

400V~ 3N 50/60Hz 3975W 6040W 7010W - 4130W

Dimensions (wxdxh)  475x509x611 mm 705x509x611 mm 705x509x611 mm 245x509x611 mm 475x509x611 mm

BUFFET


