
 CVS Hotel Restaurant Café Bar Bakery

Model X860C-UL
EXCELLENCE IN

EVERY CUP AND SCENARIO

cafemystiquecoffeeshop.com



Milk / powder system auto cleaning 

Separate hot water wand 

Unlimited DIY beverages 

Removable brewer design 

MDB payment 

Digital service (IoT)

Yes

Yes

Yes

Yes

Yes

Optional

Optional

Café Mystique Coffee Inc.

info@mystiquecoffee.com
166 Benjamin Hudon
Montreal, QC, Canada
H4N 1H8
T. 514 521 5888 #5108

130 industry street unit 21
Toronto, ON, canada
M6M 5G3
T. 416 767 2000

Get in touch: 

 ( DIN18873-2 )

Technical data Features
 Voltage / Frequency

Electric current

Power

Bean hopper

Powder hopper

Net weight

Screen type

Dimensions(D*W*H)

Grinder burr type

Brewer capacity

Boiler quantity

Water pump

Noise level

Water supply

Drip tray capacity 

Grounds container

Coffee spout height

120 V / 60 Hz

11 A

1200 W

2*1000 g (500 g)

2*1200 g (500 g)

30.8 kg

10.1" touch screen

560mm*380mm*670mm (540mm)

64mm metal flat burr

6~16 g

0.7 L hot water boiler+0.6 L steam boiler

2 electromagnetic pumps

≤70dB

4 L tank water / fixed water

optional: barreled water

2 L

45 cakes

Level 1=100 mm, Level 2=160 mm

10.1" touch screen with UX awarded Ul 2.0,
convenience at Your Fingertips.

Uniform particle control (UPC) system ensure
precise grinding of every single bean. 

Fresh milksystem

Uniform particle control (UPC) system ensure precise grinding of
every bean. 

Manage your business online, anywhere, anytime with Coffee
Cloud (optional). The comprehensive digital service solutions
minimize labor costs with data safety first.

EASY OPERATION

GOLDEN EXTRACTION FOR EVERY CUP 

HIGH-ACCURACY GRINDING SYSTEM 

Smart IoT Solutions

105
Americano

75
Cappuccino

80
Latte Macchiato

60
Hot Water

70
Espresso

Cups per hour


