TECHNICAL DATA SHEET - MODULAR - PRO

Vitte Max 6

6 bottles in 2 modules with a single touch screen and built-in
payments: everything the Agile Pro does, for a bigger wine list.

6 4 10.1" 20+ days
750 ml bottles temperature touch screen open wine
zones preserved

WHAT IT DOES

Modular
3-bottle modules joined with a single
tablet. If one module needs service, the

rest keep working.

Order from the phone m
Customers pick the wine and pour size
on their phone and confirm at the

machine.

Pay per glass ()

Pay with a

Mercado Pago

QR code in Argentina or

PIX

in Brazil, or with the customer's prepaid

balance.

Reports and cash m

Consumption by customer, wine and
machine, plus a cash report. Everything

exports to Excel from the web panel.

Customers with balance [J%)
Customers sign up by scanning the QR

on the screen. They add balance at the
till or from their phone and pour with
their account.

Wines and prices from the web
Add a wine from a photo of its label (Al),
set the 3 pour sizes and prices are

calculated for you.

SPECIFICATIONS

CAPACITY AND SERVICE
Temperature zones 4 (2 modules with 2 zones each, with

Bottles 6 x 750 ml (2 modules) divider)
Range 5°Ct0 19 °C (41 °F to 66 °F)

COOLING

Pour sizes 3 configurable: tasting, half glass and

Time to serve
glass

Bottle at room temperature: about 2 h
to reach its temperature (to pour right

away, load it chilled)

Refrigeration 1/6 HP compressor per module,
R134A refrigerant, max. low-side

pressure 3 PSI

Preservation Argon or nitrogen, over 20 days

Pressurization Bottle Lock (Vitte patent)

Insulation Double chamber with UV protection

Display 10.1" touch tablet Lighting Interior LED

PHYSICAL

Languages Spanish, Portuguese and English

Dimensions (W x H x 807 x 664 x 450 mm

D)

ELECTRICAL Weight

Col Black with stainl teel detail
Power supply 220V, 50/60 Hz (110 V on request) olor ack with stainiess steel detalls

56 kg (2 modules of 28 kg)

Packaging 2 export MDF crates (one per
le), 4 7 h
Power draw 460 W (230 W per module) module), 480 x 760 x 550 mm eac
Origin Argentina or Brazil - HS 8476.21

Vitte Wine Technology - vittewine.com

Technical service: WhatsApp +54 9 11 4087-4685 - vitte.arg@gmail.com




VITTE MAX 6 - INSTALLATION

Installation dimensions and ventilation SPACE REQUIRED

50, = Unit 807 x 664 x 450 mm
R Minimum space 907 x 814 x 550 mm
Free behind 10 cm

Free on each side 5cm

Free above 15cm

664

Free in front 37 cm, to open the door

The lower door hinge must rest on the firm surface.
Never leave the unit with the door overhanging the
7307” B B edge of the counter or cabinet: the hinge can bend
and the door can come off.

Protect the furniture. The unit is a refrigerator: there
may be condensation or water leaks, for example
during defrost. If you place it on wood or any
material that moisture can damage, take precautions
(a tray or a waterproof mat underneath).

100

450

R | I S INSTALLATION

e Firm, level surface, out of direct sun and heat.
e 220V grounded outlet.

» Let it rest before pluggingin: 4 h (24 hiif it
traveled lying down).

Dimensions in mm. In light blue, the clearance for ventilation.

¢ |Installation video call with technical service.

INCLUDED OPTIONAL
e Pressure regulator and hose, according to the region ¢ Upgrade to Vitte Max 9 by adding one module
and the terms of sale
e 2 acrylic dividers (one per module) Gas cylinder: according to the region and the terms of sale.
« 2 «step» accessories for bottles with a tapered neck Usually an external cylinder bought locally (Y= m3 or larger,

depending on local availability; about 175 bottles per %2 m3)

or supplied by Vitte; a small internal 800 cm? cylinder where
¢ Installation video call with technical service available. Check with Vitte for your region.

e Access to the web management panel

¢ 12-month warranty against manufacturing defects
ALL POSSIBLE COMBINATIONS
[ [ ] esiee e 8ee

Whites 6 - Reds 0 Whites 4 - Reds 2 Whites 3 - Reds 3 Whites 2 - Reds 4 Whites 1 - Reds 5

Whites 0 - Reds 6

Guide temperatures: whites 6 to 8 °C (43-46 °F), reds 14 to 16 °C (57-61 °F). Each zone: 5 to 19 °C. The left zone must be the same as or colder than the
right one, with a maximum difference of 8 °C.

Vitte Wine Technology - vittewine.com Technical service: WhatsApp +54 9 11 4087-4685 - vitte.arg@gmail.com




