WELCOME TO THE WORLD OF NITRO COLD BREW COFFEE AVALANCHE.

)

oo .| | NITROCOFFEE

— . —ce :1#. )
- LK |
\ - | l - e
m-hii ‘ i
’."1 "\' All Nitro Coffee models are equipped
“ q‘ with a Stout-style tap with a cream
% spout for perfect nitro coffee pouring.

Os@

NITRS’
GOFFEE |

PYGMY 25 EXCLUSIVE NEW 2X NITRO



PYGMY 25 EXCLUSIVE NEW
2K NITRO GREEN LINE =

This professional cooler is designed for serving nitro cold brew coffee. It includes a food-grade nitrogen

connection and an integrated pressure regulator for precise gas control — ensuring smooth texture and
stable foam. The unit is based on the premium PYGMY EXCLUSIVE series and features a modern Lindr
cooling system with a stainless steel beverage coil. The setup includes a Stout-type tap with a special
cream spout nozzle, which breaks the liquid stream during pouring to create dense, velvety foam.

The cooler is ready for use within minutes. With a cooling capacity of 25-35 I/h, adjustable temperature via
thermostat, eco-friendly R-290 refrigerant, and energy-saving GREEN LINE technology, it offers efficient
and reliable performance. The dual tap version adds flexibility — the second tap can serve cold brew,
beer, wine, or other chilled beverages. Each tap has a separate coil, enabling independent operation and
a broader beverage selection from a single unit.
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<< NITROGEN WITH FLOW CONTROL
Designed for connection to an external nitrogen
source, built-in flow requlator ensures precise gas

flow for the desired texture and foam.

< STOUT TAP WITH CREAM SPOUT NOZZLE

Special tap design breaks the liquid stream during

pouring and creates dense, velvety foam with

a cascading effect.

DISPENSING EQUIPMENT - LUXURIOUS



Nitro cold brew is one
of the most prominent
trends in today’s coffee
culture. This chilled
beverage is created by
cold-extracting coffee
and infusing it with

food-grade nitrogen.

| BENEFITS AND USEFUL FEATURES

NITRO COFFEE - All Nitro Coffee models are equipped
with a Stout-style tap with a cream spout for perfect
nitro coffee pouring.

NITROGEN SATURATION - A key process where nitrogen
is injected into cold brew coffee, resulting in smooth
texture, cascading effect, and rich foam.

NITROGEN REGULATION - An integrated regulator
allows precise adjustment of nitrogen flow for desired
results.

INNOVATION - Part of the new generation of Lindr
beverage coolers, meeting modern European safety and
hygiene standards.

PERFORMANCE - Cooling capacity of 25-35 liters per
hour, suitable for higher-demand operations.

GREEN LINE - Technology with eco-friendly R-290
refrigerant for lower energy consumption and higher
efficiency.

FAST START-UP - Unique cooling block design chills
beverages within minutes of turning on.

CHILLED TAP - Ensures the first drop is perfectly cold -
ideal for summer use.

EQUIPMENT - Includes thermostat for smooth
temperature control, tap, drip tray, and quick connectors
for easy setup.

VERSATILITY & COMPACTNESS - Great balance of
performance, size, and flexibility. Suitable for cafés, bars,
and mobile catering.



PYGMY 25 EXCLUSIVE NITRO COFFEE GREEN LINE == 2K NITRO

189 PRODUCT MODEL PYGMY 25;}(%%!&:]“ NEW GL

COOLING POWER OF THE COMPRESSOR (HP) 1/8

COOLING POWER OF THE COMPRESSOR (W) 310

o MAKIMUM COOLING CAPACITY T0 0 °C / TK 45 °C (L/HOUR) 35

$;E§§ !. | CONTINOUS COOLING PERFORMANCE (L/HOUR) 2

THERMAL GRADIENT AT (°C) 10

AIR COMPRESSOR (BAR) NO

= AIR COMPRESSOR PRESSURE (BAR)
- NUMBER OF TAPS (PCS) 2 %
- =__ NUMBER OF COOLED BEVERAGES (PCS) 2 g
=== =
§§?§§E= E ?‘ gl LENGTH OF COOLING COILS (M) 9/9 0
B L | j— DIAMETER OF COOLING COIL (MM) 7X8 E
324 140 POWER (W) 276 %
463 AMPERAGE (A) 1,20 e
NET WEIGHT (KG) 18,5 %’
REFRIGERANT TYPE R290 =
— VOLTAGE (V) 220-240V 50HZ~1
J E;@: BEVERAGE CONNECTION (FITTINGS) 9,5MM (3/8¢)
NITROGEN CONNECTION (FITTINGS) 9,5MM (3/8%)

CHOICE OF TAP YES

BEVERAGE CONNECTION - STAINLESS STEEL SCREWING YES

= NITROGEN CONNECTION - STAINLESS STEEL SCREWING YES

C_=E§§§ MOTIVE OF LIGHTING PANEL YES

‘q I W POWER CABLE PLUG YES
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