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Commercial Refrigeration Solutions

Viessmann offers innovative refrigeration
solutions, including remote and plug-in
refrigeration cabinets, lamella products,
power packs, cold rooms, refrigeration cells
and units as well as accessories and services
for pre- and post-installation. A strong partner
network enables us to serve clients with
comprehensive cooling solutions.

Low life cycle costs
Viessmann has a comprehensive view of
its products’ life cycles – from installation,
daily running, service and maintenance
operations to recycling and disposal. We aim
to help our customers to lower the overall
life cycle costs for the beneﬁt of future
generations.

We provide one single customer interface for
selling, marketing and supporting refrigeration

Superior in-store experience
A profound understanding of our clients’

solutions. Our production sites in Germany
and Finland provide high-quality cold rooms
and commercial refrigeration know-how.
With many years of expertise, we offer our
customers comprehensive refrigeration
solutions from a single source.

business needs and market insights enable us
to help retailers create an enjoyable shopping
experience. Our refrigeration cabinets provide
a podium for groceries, which increase their
sales. Together with our customers we
aim to create solutions for the beneﬁt
of retailers and consumers alike.

Viessmann provides solutions which create
new opportunities for selling groceries. The
main success factors include lowering total
life cycle costs, creating an enjoyable grocery
shopping experiences and customising
according to the needs of the food retailers’
unique store concepts.

Unique retail concepts
Our refrigeration solutions suit all commercial
refrigeration customer concepts. Flexibility
to meet the customers’ standards is our
backbone. Our products can be customised to
fulﬁl the customers’ needs and provide their
stores with unique concepts and new layout
options.

Refrigeration Solutions of Viessmann Group
The comprehensive refrigeration solutions range:







multideck cabinets
freezer and chiller islands
glass door and combi freezers
serve-over counters
beverage coolers and impulse cabinets
power packs and lamellas







cold rooms
refrigeration cells and units
accessories
pre- and post-installation
turnkey solutions
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e-Visio
Two multideck cabinets in one

Take advantage of
these beneﬁts
 Optimised usage of
the ﬂoor space
 Maximum product
visibility
 More options for store
layout planning
 50% faster to install
e-Visio combines two remote multidecks into
one compact cabinet, while saving up to 30 %
of ﬂoor space compared to a traditional set up.
The two-sided structure and the minimised
ﬂoor footprint give retailers entirely new options for unique store layouts and concepts.

External lenght (mm)

1250, 2500

External height (mm)

2010, 2210

External depth (mm)

1410

Operating temperature °C

+2..+4

+25 °C, 60% RH

Maximum assortment, minimum waste
A light see-through structure and modern
design, e-Visio’s 360° glass surface provides
the largest possible total display area and
maximum assortment for a given ﬂoor space.
Superior temperature performance keeps the
conditions optimal and minimises the food
waste, while e-ncore technology with
AGD doors as a standard feature guarantees
a low energy consumption. Compared to
a traditional back-to-back multideck, e-Visio
is also up to 50 % faster to install.
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e-Ventus
A breakthrough in energy efﬁciency

Temperature performance, appealing product
presentation and energy efﬁciency are the most
important criteria when choosing a multideck.
The open multideck e-Ventus possesses
all of these features, with an outstanding
energy efﬁciency surpassing all competitors.
e-Ventus reduces energy consumption by 50 %
compared to the average multideck available
on the market. Its total life cycle costs are even
comparable to a multideck with doors.

Front height (mm)

230, 300

External lenght (mm)

1250, 1875, 2500, 3750

External height (mm)

2010, 2210

External depth (mm)

1010, 1110, 1210

Operating temperature °C

+2..+4

+25 °C, 60% RH

Low energy consumption guaranteed
by innovative e-ncore technology
Several features guarantee the low energy
consumption of e-Ventus. These include the
e-ncore air curtain, which uniquely minimises
mixing of cold and warm air. The new air
curtain surpasses all commercially available
single and double air curtain solutions.
Combined with several other energy-saving
features, e-ncore technology substantially
reduces multideck energy consumption.

Take advantage of
these beneﬁts
 New e-ncore air curtain
 Optimised evaporator
design
 EC fans
 Energy-efﬁcient night
curtain
 Improved insulation
 High evaporating
temperature
 Removable honeycomb
 Maintenance-friendly
back wall panels
 Easy evaporator access
for maintenance
 Can be multiplexed with
e-Novus, Spirit, Intro,
Luxo and Nardo

e-Novus
A multideck with doors, extremely low in total life cycle costs

e-Novus, a multideck with doors, has
several outstanding features that bring real
added value to retail customers. Excellent
functionality and temperature performance
provide reliability and make e-Novus a longterm companion. e-Novus also features the
new e-ncore technology, which substantially
improves the energy efﬁciency of a multideck
with doors.

Front height (mm)

230/300*, 230, 300

External lenght (mm)

1250, 1875, 2500, 3750

External height (mm)

2010, 2210

External depth (mm)

820*, 1010, 1110, 1210

Operating temperature °C

+0..+2

+25 °C, 60% RH
* Available only for 820 mm depth

Increase sales while using less energy
e-Novus combines e-ncore technology
with several other energy-saving features
that reduce energy consumption by 35 %
compared to the average commercially
available multideck. New features that
improve usability and facilitate maintenance
help to reduce cabinet life cycle costs.
In addition to technical superiority, e-Novus
has a spacious display area enabling ﬁrst
class presentation for all products displayed.

Take advantage of
these beneﬁts
 New e-ncore air curtain
 Optimised evaporator
design
 EC fans
 Double glass doors
 Improved insulation
 Removable honeycomb
 Maintenance-friendly
back wall panels
 Easy maintenance
access to evaporator
 Can be multiplexed with
e-Ventus, Spirit, Intro,
Luxo and Nardo
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Spirit
A multideck with a large display area and superior product visibility

Consumers value a pleasant shopping
experience. When there are many brands and
package sizes to choose from, all products
look fresh and everything is fast to ﬁnd and
within easy reach, consumers are bound to
return again and again.

Several options available
for extra energy saving
Spirit multidecks have ﬁrst-class temperature
performance keeping the products fresh.
Thanks to the removable suction grid, there is
no need to move the goods during cleaning.
This will save time and helps to keep the
overall appearance of the store neat and
clean. Several features such as night blinds,
LED lights and low energy fans make these
multidecks truly green.

Front height (mm)

230, 300, 430, 580

External lenght (mm)

1250, 1875, 2500, 3750, 1920, 2120, 2320

External height (mm)

2010, 2210

External depth (mm)

720, 820, 1010, 1110, 1210, 1250

Operating temperature °C

+2..+4 (Spirit MD)

+25 °C, 60% RH

+6..+8 (Spirit MDFV)

Take advantage of
these beneﬁts
 Large display area
 Six different cabinet
depths
 End panels with plain
surfaces and extremely
large glasses
 Wider air channels for
improved air circulation
 Optimised shape of
suction grid
 Removable suction grids
for effortless cleaning
 Low energy fans as
an option for efﬁcient
energy saving
 Hinged glass doors
available (optional)
 Different cooling
systems available
 Multiplexable with
e-Ventus, e-Novus,
Intro, Luxo and Nardo

Intro
Easy to load and maintain roll-in multideck

Intro is designed to the detail. Shapes, materials
and accessories are well thought out. There are
wider air channels to improve air circulation and
wider suction grid and honeycomb for more
exact air curtain control.

Front height (mm)

300, 430

External lenght (mm)

1875, 2500, 3750, 1940, 2910

External height (mm)

2010, 2210, 2250, 2450

External depth (mm)

1110, 1210, 1130

Operating temperature °C

+4..+8 (Intro RI)

+25 °C, 60% RH

+6..+8 (Intro RIFV)

New refrigeration solutions
for extra energy saving
The roll-in multideck Intro is easy to load and
maintain. It can be ﬁlled up using trolleys,
which increases efﬁciency by minimising
the time staff spends reﬁlling the shelves and
guarantees that there are always products
on display.

Take advantage of
these beneﬁts
 Steady and solid lift-up
front is easy to handle
and lead
 End panels with plain
surfaces and extremely
large glasses
 Wider air channels for
improved air circulation
 Low-energy fans for
efﬁcient energy saving
(optional)
 Different cooling
systems available
 Multiplexing option
with Spirit, e-Ventus,
e-Novus, Luxo and
Nardo
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Visio
The giant of mass promotions

Take advantage of
these beneﬁts
 Superior product
visibility and display
 Impressive mass
displays
 Suits every store format
 Easy to ﬁll and handle

Visio sets a new standard for the superior
shopping experience. Large see-through glass
surfaces, doors on both sides and a high-class
LED lighting make it a real sales booster.

External lenght (mm)

1410

External height (mm)

1890

External depth (mm)

870

Operating temperature °C

+2..+4

+25 °C, 60% RH

High display value, optimised use of space
Allowing for various options of branding
and in-store communication, Visio makes
it almost impossible for the shopper to walk
by. Its enourmous capacity boosts display
value and reduces the time needed for
replenishment. And with castor wheels Visio
is easy to move around. Ready to plug in,
Visio optimises the use of ﬂoor space and
suits both small and bigger retail formats.

Euromax
Maximised display area for chilled food and beverages

The ideal display suits various kinds of shop
formats, is fast to reﬁll and capacious enough
for a wide selection of different kinds of
products. Also temperature performance has to
be exceptional so that even the most delicate
products stay fresh. Euromax has it all. This is
the one-stop shopping cabinet that enables
even the smallest store to offer an extensive
product range.
For all shop concepts and for all products
Euromax is suitable for various kinds of
shop formats including retail, petrol stations,
convenience stores and forecourt kiosks.

External lenght (mm)

880, 1250, 1925, 2450

External height (mm)

1980

External depth (mm)

880

Operating temperature °C

+0..+2

+25 °C, 60% RH

In addition, Euromax is versatile, selling dairy
products, salads, meat products, beverages –
and even pet food.
Due to the superior temperature performance
all the goods stay fresh and appealing. Side
and canopy lights, glass end panels and a
large display opening present all the delicacies
well, which no doubt increases both sales and
customer loyalty. Choose between plug-in or
remote cabinet according to your needs.
Available with AGD and SGD doors as well as
a Shiny STS model.

Take advantage of
these beneﬁts
 Excellent product
temperatures for
multiple food categories
 Wide opening with
largest display area
on the market
 Four cabinet models to
match any store layout
 Easy front service
access minimises
working hour and
service costs
 Energy efﬁcient,
saving costs and
the environment
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EuroClassic
Effective and impressive multideck

EuroClassic is a true classic in the multideck
range. For years, it has helped retailers to
increase sales of multiple product categories.
Its accurate temperature performance makes
EuroClassic a reliable part of the HACCP chain.

Fits also in stores where space is limited
The EuroClassic multideck range offers
plenty of display area compared to the ﬂoor
space it occupies. Being such a slim cabinet
it can easily be set up in stores where space
is limited. Equally at home in convenience
stores, petrol forecourts, kiosks or supermarkets,
EuroClassic will promote and display packed
meat, dairy products, salads, cold cuttings,
sandwiches, beverages, convencience foods
and deli products.
Choose between plug-in or remote cabinet
according to your needs.

External lenght (mm)

880, 1280, 1955, 2580

External height (mm)

1880

External depth (mm)

765

Operating temperature °C

+2..+4 (EuroClassic-90)

+25 °C, 60% RH

+0..+2 (EuroClassic-130/195/260)
+4..+8 (EuroClassic-90/130/195/260-FV)

Take advantage of
these beneﬁts
 Plenty of display area
 Fullﬁlling HACCP
requirements
 Suitable for different
kinds of shop formats
 Evaporator with fan
 Lighting in the front
edge of the cabinet
 Four different body
lengths available
 Multiplexable to form
longer lines

Inspi
Semi-vertical multideck with ﬁrst-class product visibility

Inspi is ready for today’s business challenges:
extended opening hours, fast-growing
brand selection, HACCP requirements and
one-stop shopping. By offering several
energy efﬁciency improving features, also
sustainability is taken into account.

Improve product visibility,
energy efﬁciency and HACCP control
Inspi is a semi-vertical multideck with great
product visibility. It is easy to load and
maintain. Sliding glass doors are available
for extra energy saving and improved
temperature performance guarantees
HACCP control. Different cooling systems,
such as R744 (CO2), are available, too.

Front height (mm)

300, 430, 580

External lenght (mm)

1250, 1875, 1920, 2120, 2320, 2500, 3750

External height (mm)

1500, 1400

External depth (mm)

1010, 1210

Operating temperature °C

+2..+4

+25 °C, 60% RH

Take advantage of
these beneﬁts
 Easily convertible
to ﬁt the location
 Simpler roof form
completes the fresh look
 Optimised shape of
suction grid
 Removable suction grids
for effortless cleaning
 Low-energy fans for
efﬁcient energy saving
(optional)
 Different cooling
systems available
 Inspi SV58-121-140 is
multiplexable with
Gusto serve-over
 Sliding doors for
addional energy saving
available for models
SV30 and SV43
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Deli
Low-height multideck which makes groceries even more delicious

Food and beverage consumption patterns
are changing more and more towards
a preference of convenience food. For this
growing market segment we are proud to
offer Deli impulse plug-in coolers, ideal for
both delicacies and large volumes of fastmoving products.

Energy-efﬁcient impulse cooler
for fast moving food and beverages
Deli is impressive on the outside as well as
on the inside. Several cabinet models can be
used individually, lined up or arranged as an
island to foster impulse shopping. Castors
make Deli easy and light to move for different
POS purposes. Eco-features, such as hot gas
water evaporator, low-energy fans and the
optional coolant R290, make Deli an energy
efﬁcient friend of the environment.
Available in plug-in version.

External lenght (mm)

600, 880, 1200

External height (mm)

1350, 1750

External depth (mm)

660

Operating temperature °C

+0..+2 (Deli-135)

+25 °C, 60% RH

+2..+4 (Deli-175)

Take advantage of
these beneﬁts
 Several model options
for any store concept
 Multiplexing and island
options available
 Easy to move with
castors and handles
 Excellent lighting for
good product visibility
 Integral condensing unit
complete with controller
 Hot gas defrost water
disposal
 R290 as an optional
coolant
 Several branding and
accessories options

NorCon
Impulse shopping made possible everywhere

Impulse shopping can be created basically
everywhere. NorCon is a robust and reliable
point-of-sales display with years of positive
feedback from the market.

External lenght (mm)

600, 880, 1200

External height (mm)

1300, 1500

External depth (mm)

660

Operating temperature °C

+0..+2

+25 °C, 60% RH

Low-height multideck
with high impulse effect
NorCon low-height plug-in multideck is equally
at home next to the checkout or at the end of
an aisle. There are different sizes and models
available making NorCon suitable for different
kinds of shop concepts. A shop around island
can be set with non-chilled gable ends. NorCon
is built to last and designed to sell.

Take advantage of
these beneﬁts
 Suitable for different
kinds of shop concepts
 Plenty of sales space
compared to the
occupied ﬂoor space
 Upright lighting with
good product visibility
 Excellent product
temperature in
the entire cabinet
 Built to last,
easy to service and
designed to sell
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Emilie
A three-in-one double decker counter designed to
display and sell both fresh and packaged goods

The three-in-one counter, Emilie, is targeted
at food retailers and supermarkets. The display area is more spacious than in traditional
counters within the same footprint, which
allows retailers to make better use of ﬂoor
space and improves efﬁciency in-store.
Maximun use of sales area at all times
With an easy to switch, ﬂexible system
on the top glass shelf, Emilie allows retailers
to provide both a serve-over service and,
by opening up the upper part of the deck,

External lenght (mm)

1250, 1875, 2500, 3750

External height (mm)

1230

External depth (mm)

1240

Operating temperature °C

+0..+2

+25 °C, 60% RH

a self-service provision during slower hours.
This dual purpose package works in tandem
with the retailer’s needs and stafﬁng levels,
increasing efﬁciency.
The large, lower deck has glass ends, allowing
the groceries to be seen from all angles, while
LED lighting improves the presentation, supporting enhanced sales in the counter section.
The ergonomic counter offers comfort of use
for both shop personnel and consumers alike
and is designed to aid and speed up product
stocking and the shopping experience.

Take advantage of
these beneﬁts
 Flexible glass system
allows to switch
the serve-over into a
self-service counter
 Improved product
visibility from the sides
 More display area
for less footprint
 Spacious lower section

Sofie
Innovative serve-over display for fresh food, packed food and convenience meals

Soﬁe is one of our latest innovations,
a combination of a serve-over and a selfservice display. The upper part of the
double-decker is a serve over for fresh food
and the lower part is a self-service area
for packed food. Presented in the same
cabinet, packed food greatly beneﬁts from
the presence of fresh food, which provably
increases sales.

External lenght (mm)

1250, 1875, 2500, 3750

External height (mm)

1160

External depth (mm)

1240

Operating temperature °C

+0..+2

+25 °C, 60% RH

Improve store image and
in-store efﬁciency
Soﬁe improves in-store efﬁciency in many
ways. First, a doubledecker uses ﬂoor space
most efﬁciently, making it possible to offer
more products per space occupied. Second,
the upper part of the serve-over can be closed
down with a curtain during slower hours –
while the lower self-service part can still be
used as an effective sales and display area for
groceries. Elegant Soﬁe is also a great way to
improve the store image.

Take advantage of
these beneﬁts
 Larger display area
compared to traditional
counters
 Flexibility for
new store concepts
increases sales
 Higher in-store
efﬁciency for sales
personnel time
 Made from the
best materials and
components
 Ergonomic for both
consumers and shop
personnel
 Available with
environmentally-friendly
refrigerants
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Vera
The triple platform for premium service

Developed in co-operation with leading food
retailers, the Vera serve-over triple-decker
cabinet offers maximum space and new sales
options for selling both fresh and packed
groceries.

Constant temperature, tempting products
To ensure a constant temperature in the
cabinet, cold air is circulated both from
the top and the bottom. Double air circulation
also reduces product drying, keeping the
groceries fresh and tempting. Vera offers
both M0 and M1 temperature classes.
Vera has LED lighting, foldable scale, working
surfaces and stainless steel display grid with
two steps as standard. End panels can be
either painted or stainless steel.

External lenght (mm)

1880, 2500, 3750

External height (mm)

1420

External depth (mm)

1420

Operating temperature °C

+0..+2

+25 °C, 60% RH

Take advantage of
these beneﬁts
 Maximum display area
 Suitable for both fresh
and packed groceries
 Constant inside
temperature
 Premium style
for premium service
and products
 Cold storage at the back
of the cabinet

Gusto
Elegant, ergonomic and functional serve-over

Serve-overs are becoming more and more
popular for two reasons. The ﬁrst one is
the growing demand for readymade meals,
both hot and cold, as well as for seafood.
The second is the fact that consumers value
personal service. It may even become that
one competitive advantage that makes your
store become the customers’ ﬁrst choice.

External lenght (mm)

1875, 1250, 2500, 3750

External height (mm)

1180, 880

External depth (mm)

1160

Operating temperature °C

Serve-over & self service: +0..+2

+25 °C, 60% RH

Serve-over freezer: -21..-18
Hot counter: +65..+70

Large display area guarantees
the best presentation possible
Gusto is a versatile serve-over with many
useful features. It offers perfect presentation
of fast moving goods such as meat, ﬁsh,
cold cuts, cheese and convenience products.
The large display area allows for the best
presentation possible, which will increase
sales for sure.

Take advantage of
these beneﬁts
 Large display space
 Functional and
ergonomic design
 Wide range of display
case options
 New angular front
glass Rubin
 Available with warm or
cold storage
 Hygienic stainless
steel base
 Three material choices:
painted plate, stainless
steel and wood
 Available on pedestals
 Evaporator in
the back wall
 Elegant multiplexing
with Inspi SV58-121-140
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Aida
Versatile and easy to maintain serve-over display

Aida consists of an innovative display range
where design meets functionality and the
latest technology meets ecology. Aida is
developed to meet the most demanding
customer needs and truly has it all – from
the outstanding design to the superior
technical details.
The best technical performance in its class
Aida is a versatile, easy to maintain and
eco-friendly range of display cabinets for

pastry, chocolate, snacks and other delicacies.
Several cabinet models and different colour
options make it a perfect ﬁt for any store ﬂoor.
Aida’s technical performance is the best in
its class. It uses 20 % less energy than other
serve-over counters of the same size. This
versatile display family truly is a masterpiece!
Available in both remote and plug-in versions.

External lenght (mm)

600, 900, 1200, 1500

External height (mm)

1300

External depth (mm)

770

Operating temperature °C

Serve over, self service, bake off and external angle: +2...+4

+25 °C, 60% RH

Serve over - HC: +15..+18
Hot: +65..+80

Take advantage of
these beneﬁts
 Versatile with several
cabinet models from
serve-over cabinets
to bake off and
hot counters
 Fits any store concept
with two glass types
and three body colours
(gold, black and
stainless steel)
 Beautiful design and
lights for deliciously
displaying the products
 Easy to maintain
and clean
 Excellent technical
performance and
constant temperature
even for the most
delicate pastry
 Several energy
efﬁciency improving
features available
which lower energy
consumption and
save costs

Iconic
The sales booster for frozen food

A semi-vertical freezer, Iconic is a totally new
cabinet type on the market. With its superior
product visibility, Iconic helps creating
attractive displays to increase frozen food
sales and impulse purchases.

External lenght (mm)

1875, 2500

External height (mm)

1550

External depth (mm)

1050, 1920

Operating temperature °C

-23..-21

+25 °C, 60% RH

More capacity, ergonomics and sales
Iconic combines the beneﬁts of freezer
islands and upright freezers and is suitable
for every kind of frozen goods. Compared
to a freezer island, Iconic has up to 50 %
more capacity, while the cabinet tops can be
used for cross-merchandising and product
communication. Iconic creates a marketplacelike atmosphere that makes buying frozen
food more comfortable and enjoyable. With
its optimised ergonomics, Iconic is also easy
to replenish.

Take advantage of
these beneﬁts
 More frozen products
without additional space
requirements
 Better product visibility
 Better ergonomics and
user experience
 More sales
 More store
layout options
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Maxim
Spacious freezer and cooler islands of high quality

The fast-growing demand for frozen food
is met by designing spacious islands with
superior operational reliability guaranteeing
reliable HACCP control.

One of the largest capacity-to-ﬂoorspace ratios on the market
When it comes to the demanding everyday
challenges an island faces, Maxim is ready
and well prepared. It has one of the largest
capacity-to-ﬂoor-space ratios on the market
and is fast and easy to reﬁll, which saves time
and adds efﬁciency in working hours. HACCP
principles are followed through and easy
controlling is assured by operational reliability.

External lenght (mm)

1875, 2500, 3750, 1340, 1740, 2140

External height (mm)

900, 990

External depth (mm)

1115, 1515, 1915, 2315, 1080

Operating temperature °C

Cooler islands: +2..+4

+25 °C, 60% RH

Freezer islands: -23..-21

Take advantage of
these beneﬁts
 Products always
within easy reach
 Wide range of models
 Wholesale version
available
 Curved design
in end panels creates
a unique look
 Sharp corners underline
the appearance
 Low-energy fans for
efﬁcient energy saving
(optional)
 Glass lids (optional)
 Different cooling
systems available

Luxo
Full glass-door freezer cabinet with plenty of sales space

The frozen food sector is growing fast as new
brands, ﬂavours and package sizes are being
launched. As consumers get more choices,
a need for more sales space within the same
premises has developed.

External lenght (mm)

795, 1565, 2345, 3125, 3890

External height (mm)

2010, 2210

External depth (mm)

970

Operating temperature °C

Cooler cabinet: +2..+4

+25 °C, 60% RH

Freezer cabinet: -23..-21

Fast and easy to reﬁll –
efﬁciency in working hours!
Luxo offers high volume of sales space
compared to occupied ﬂoor space. It can be
reﬁlled fast and effordlessly, which results in
efﬁciency in working hours. Technical features
such as temperature performance, energy
efﬁciency and easy maintenance, are well
thought out – not to mention the ﬁrst-class
design, which makes Luxo so consumer
friendly. This is the cabinet that truly has it all.

Take advantage of
these beneﬁts
 Large glass doors and
effective lighting
 Glass end panels for
better product visibility
 300 mm front height
 Continuous canopy
 Multiplexable with
Spirit and Intro
 Low-energy fans for
energy saving (optional)
 LED lights for better
internal illumination
and energy efﬁciency
(optional)
 Different cooling
systems available
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Nardo
Half-glass-door freezer – perfect also for premium products

In addition to growing numbers of fastmoving frozen food products, there are many
premium brands on the market. This presents
certain challenges for a display, as it has to be
able to keep both the product lines attractive
and offer an excellent product visibility. Also
HACCP food safety principles have to be
taken into account.

External lenght (mm)

1875, 2500, 1468, 3750

External height (mm)

2010, 2210

External depth (mm)

1250

Operating temperature °C

Cooler cabinet: +2..+4

+25 °C, 60% RH

Freezer cabinet: -23..-21

First-class technical features
guarantee HACCP control
For both fast moving and premium goods,
Nardo offers a high-capacity sales space
compared to the ﬂoor space it occupies.
Nardo possesses ﬁrst-class technical features
that help to keep even the most delicate
products in premium condition according to
the HACCP safety principles. As consumers
get everything they are looking for, fresh and
appealing sales are bound to increase – as
well as customer loyalty.

Take advantage of
these beneﬁts
 Spacious and well-lit
sales space
 Large glass doors and
effective lighting
 Products fully visible
through the glass end
panel of the island unit
 Low-energy fans in
island unit for efﬁcient
energy saving (optional)
 Different cooling
systems available
 Glass lids (optional)

Norwell
Impulse island which can be used for both chilled and frozen food

Flexibility is important when choosing the ideal
display island. For this fast-growing product
range, we offer Norwell impulse plug-in
islands that are not just perfect for promotional
campaigns but easy to brand as well.

External lenght (mm)

1200, 1515, 1910

External height (mm)

915

External depth (mm)

880, 800, 1055

Operating temperature °C

+2.. +4 (Norwell-C)

+25 °C, 60% RH

-23...-21 (Norwell-F)
-23..-21/+0..+2 (Norwell-FC)

Suitable for various shop
concepts and various groceries
The Norwell impulse plug-in island is ideal for
fast-moving products. This ﬂexible multitasker
adapts to any campaign or seasonal offering.
For promotional campaigns, it offers plenty of
brandable space: signs and logos can easily
be taped on the side panels – and changed
when another campaign begins. Norwell
display island is available as a cooler, freezer
or combination unit – and in many different
sizes and types to ﬁt various store concepts.

Take advantage of
these beneﬁts
 Lighting on all four
sides gives good
product visibility
 Castors for easy
moving of the island
 Ideal for branding
or promotion from
all angles
 Available as a
refrigerator, freezer or
combination unit
 Constant temperature
in the entire unit
 Glass lids available
for energy saving
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EasyCooler
Energy efﬁcient roll-in cooler with great branding options

EasyCooler has been designed according to
the special needs of the beverage and retail
industry. Next to energy efﬁciency demands,
easy branding and faster reﬁlling has been
taken into account.

External lenght (mm)

585, 1065, 1625

External height (mm)

2185

External depth (mm)

900, 926

Operating temperature °C

+2.. +4

+25 °C, 60% RH

Plenty of product space and
visibility increase beverage sales
EasyCooler is a versatile 3-in-1 drink cooler.
It can be used with shelves, brewery pallets
and trolleys – or as a combination. Door-hold
hinges make reﬁlling truly easy and fast.
Excellent environmental features save energy
and at the same time increase sales. In order
to form an attractive shop ﬂoor concept,
EasyCooler models can be lined up.

Take advantage of
these beneﬁts
 Energy efﬁcient and
easy to load glass-door
roll-in cooler
 New streamlined
design with excellent
usability features
 Large branding
surfaces on end panels
and canopy
 Informative and easy-touse control panel
 Removable
condensing unit
 Lockable door-hold
hinges for easier reﬁlling

EcoCooler
Roll-in cooler with several green features

EcoCooler makes beverage sales both
sustainable and efﬁcient. Developed in
cooperation with customers, EcoCooler has
several green features that help to save both
energy and money. Designed to beautifully
display products and brands, EcoCooler is
the best drink cooler choice for food industry
and retail.

External lenght (mm)

890

External height (mm)

2060

External depth (mm)

730

Operating temperature °C

+2..+6

+25 °C, 60% RH

+6.. +10 (eco)

The lowest energy
consumption on the market
EcoCooler is designed to have the lowest
energy consumption on the market. The smart
energy use is achieved with R290 (propane)
as coolant, hot gas water evaporation, double
glass doors and energy saving fans – just to
mention a few features. As for easy reﬁlling,
door-hold hinges make it truly efﬁcient. This
cooler also possesses plenty of branding
areas: lit canopy, end panels on both sides
and front plinth.

Take advantage of
these beneﬁts
 Energy efﬁcient and
easy-to-load glass-door
roll-in cooler
 Streamlined design with
large branding surfaces
on end panels, canopy
and front plinth
 Informative and easyto-use control panel
with two temperature
settings
 Removable condensing
unit which is easy to
maintain
 Door-hold function
makes reﬁlling fast
and easy
 Place for padlock
 Sustainable R290
as a coolant
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Promoter
Eco-friendly impulse cooler for efﬁcient promotions

Impulse coolers are an effective way to
improve sales. They work well in promotions
and branding. This 72 cm wide giant of
promotions is suitable especially for beverage
cans, bottles and other impulse products.

External lenght (mm)

720

External height (mm)

900

External depth (mm)

450

Operating temperature °C

+4.. +8

+25 °C, 60% RH

Fantastic product visibility, easy branding
Promoter is designed to meet the needs of
both retailers and the beverage industry.
It is energy efﬁcient, easy to maintain and
uses the eco-friendly refrigerant R290
(propane). All four sides of the cooler are
transparent, making product visibility fantastic
and branding easy. Castors guarantee
effortless moving and relocating. Thanks
to the ﬁrst class materials and robust
construction, Promoter is a long-term choice.

Take advantage of
these beneﬁts
 Excellent product
visibility
 Fantastic branding
possibilities
 High volume and
product capacity
 Solid construction
 Easy to move on castors
 LED lights and
sliding lids (optional)
 Easy cleaning
 Maintenance-friendly
condenser
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Designed to meet the high standards set by the retail sector, Viessmann Cold and deepfreezing rooms feature highly developed technology, energy efﬁciency, above-average
hygiene properties and a high level of convenience
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Cold and deep-freezing rooms
Custom-made refrigeration for the food retailing

Optimal usage of space
for Euro pallets

As the European market leader, Viessmann
provides high-quality cold rooms.
Pioneering innovations offer customised
solutions for a wide range of application
areas and underline the company’s high
technological standards.
Viessmann products particularly stand out
due to their high ﬂexibility and excellent
construction, tailored to the diverse
speciﬁcations of consumer market situations.

Different room situations require an optimum
of individuality and precise planning. Therefore,
Viessmann also considers important details
such as impact protection, impact covering
and the use of strip curtains in order to
enable personnel in the market to work most
efﬁciently.
Designs with the sophisticated Viessmann
grids in sizes of 300 mm and 100 mm
(150 mm for partition walls) facilitate easy
installation, even for the most diverse room
situations.
With a product range of innovative, highquality solutions, Viessmann is currently
represented in around 60 % of all consumer
markets in Germany and therefore meets the
highest demands with regards to cold chain
compliance.

Take advantage of
these beneﬁts
 Comprehensive
range of services
 Flexible solutions
for several areas
of applications
 Quick assembly system
with cam locks
 Easy expandability and
re-installation
 Antimicrobial powder
coating with lasting
effect
 Silicon-free joints
 Optimal usage of space
 Complete insulation and
low power consumption
thanks to precisely
tailored production
 High durability
 Constant operational
reliability
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Cold and deep-freezing rooms
Functional Accessories

Ramp

Embossed stainless steel ﬂoor with
large-scale impact protection

Whether impact protection, access ramps,
temperature detection instruments or
stainless steel ﬂoorboards for different load
requirements and different non-slip classes –
Viessmann not only supplies a classic
product range but also a sophisticated and
comprehensive range of accessories for all
application areas.

coating complies with the applicable
standards and regulations for use in the
foodstuffs sector and therefore provides a
valuable hygiene assets for the storage of
foodstuff and other sensitive goods. This
is why it received a reccomendation of the
Bundesverband der Lebensmittelkontrolleure
e.V. (German Association of Food Inspectors).

Antimicrobial powder coating
SmartProtec ®
The surface layers of Viessmann sandwich
panels consist of hot-galvanised steel
sheet which is supplied with the lasting
antimicrobial white (similar to RAL 9016)
powder coating SmartProtec®.

Subject to thorough inspection
Viessmann provides an extensive product
range with regard to ﬁre protection. Thanks
to regular external and internal monitoring,
Viessmann is also one of two manufacturers
in Germany to bear the German Mark of
Conformity (Ü-mark) as a mark of quality
in the building and construction sector.

This prevents the transfer and spreading of
potentially hazardous bacteria. The powder

Cold and deep-freezing rooms
TECTO versions

TECTO Standard and Compact
version with conepressed estainless
steel ﬂoors

80 m

m
100 m

m
120 m

m
150 m

m

TECTO Standard and Compact version
Wall thicknesses 80, 100 mm (TECTO
Compact), 120, 150 mm (TECTO Standard)
The TECTO Standard and Compact version
efﬁciently fulﬁls all the requirements necessary
for hygienic and germ-free storage of
refrigerated products. With TECTO Standard
and Compact cold and deep-freezing rooms,
the wall panels close immediately on the heatinsulated stainless steel cold room ﬂoor.
TECTO Standard WL version
Wall thicknesses 80, 100 mm
The TECTO overlapping ensures joint-free
transition from wall to wall. The joint-free
overlapping of the walls prevents dirt and
water collecting.
TECTO Special version
Wall thickness 100 mm
In the TECTO Special version, the heatinsulated stainless steel ﬂoor is connected to
the wall panels with a large, hygienic radius.
In addition, the ﬂoor corners are rounded,

the ﬂoor surfaces are designed without joints,
with stepless underlapping. This permanently
prevents the accumulation of dirt particles.
The cold room walls are overlapping without any
gaps, and, when placed on the ﬂoor radius, are in a
raised position. Due to this construction, cleaning
water or moisture of cooling goods cannot
penetrate between ﬂoor and wall panel. Germ
accumulation, which develops primarily in joints
and corners, is therefore effectively prevented.
Additionally, the circulating radius facilitates easy
and hygienically effective cleaning. The wall panels
are supplied with joint-free TECTO overlapping.
The corners of the wall panels are equipped with
an additional radius on the inside of the cold room.
Viessmann stainless steel ﬂoors
Thanks to the processing of high-quality stainless
steel, Viessmann cold room ﬂoors have a very
high load-bearing capacity. We offer you its
stainless steel ﬂoors in different conepressed,
circle-pressed and unpressed versions with antislip quality classes from 9 to 12 and a maximum
wheel load up to 4000 N/wheel.

TECTO Special version with circlepressed stainless steel ﬂoors
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Cold and deep-freezing rooms
Full service from a to z

Professional assembling and
servicing

Take advantage of
these beneﬁts
 Individual support
service
 Custom-made
refrigeration for
individual requirements
 Company own transport
and assembly team or
local partners

Conceptual design and assistance
From the initial idea to the creation of
prototypes right to the manufacturing stage,
the extensive experience and comprehensive
industry knowledge of our planners,
engineers and architects ensures that only
technologically sophisticated and high-quality
products leave our factories.
While working with you, Viessmann places
particular value on straightforward, smooth
workﬂows. This is why you only have one
single contact person for all your requests.
Viessmann key account managers are there
to answer all your questions at any time.

Custom-made solutions
for your requirements
Optimised production conditions together with
the latest technology enable Viessmann to
manufacture custom-made cold and deepfreezing rooms in line with customer-speciﬁc
requirements. The modular design and
precisely tailored production of Viessmann
products ensure optimal on-site integration.
Professional assembly and servicing
Viessmann service is known for its individual
advice and a reliable technical customer
service: your cold room panels can be
delivered by the Viessmann transport team
and can then be expertly set up by the
Viessmann assembly team.
Viessmann also has national and international
representative ofﬁces, where there is always a
competent partner at hand to offer advice and
help with any questions you might have.

Cold and deep-freezing rooms
Refrigeration units

Wall-hanging unit EVO-COOL ®

Split unit

Wall-hanging unit EVO-COOL ®

Ceilling-mounted unit

Viessmann Wall-hanging units
The Viessmann wall-hanging units
EVO-COOL® are suitable for cooling and
deep-freezing (634–3020 W) and available
in 13 performance categories. EVO-COOL ®
stands out due to low noise, low weight and
easy cleaning thanks to the micro-channel
heat exchanger. Defrosting is carried out by
hot gas bypass for more energy efﬁciency.
Manufactured according to EN standards,
CE-conformity.
Viessmann Split units
Viessmann split units are suitable for
installation in a cold room or a conventional
refrigeration room and are equipped with
an electronic control. Warm and cold parts
can be assembled up to 15 m away from
one another. The cooling capacity for cold
and deep-freezing rooms ranges from 900
to 2765 W. Alternatively, electric defrosting

or circulating air defrosting at cold room
temperatures above +3°C is available.
Refrigerant R 134 a is used (R 404 A for
chiller units). Manufactured according to
EN standards, CE-conformity.
Viessmann Ceiling-mounted units
Easy to assemble on the cold room ceiling as
the sofﬁt of the unit is planar which facilitates
positioning on the roof. No additional space
exceeding the base of the cold room is
needed. Equipped with electronic control.
Several units in a cold room can be operated
in a network using a bus connection. The
cooling capacity for cold and deep-freezing
rooms ranges from 800 to 2600 W. With
condensate evaporation. Refrigerant used
is R 404 A. Manufactured according to
EN standards, CE-conformity.

Take advantage of
these beneﬁts
 Cooling capacity
from 634 to 3020 W
 Electronic or
thermostatic control
 A wide range of
operational ambient
temperatures from
+1°C to +43°C
 Low power consumption
 Long life
 Ready-to-plug-in
solution
 Optionally available
with regulation for
use in winter
 Receptacle for
condensing water
supplied as standard
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Cold and deep-freezing rooms
EWAP-CO2 evaporator – an environmental choice

EWAP-1-CO2

Surface mounted fans

Viessmann evaporators use R744 as refrigerant,
which is an environmentally friendly and energy
efﬁcient choice. Evaporators are very robust and
hygienic thanks to powder coated steel for the
exterior. Cleaning the components is easy as
each part opens separately. Surface mounted
fans are fast to service and change.

EWAP-CO2 models
Designed to be versatile, Viessmann evaporators are offered in four different sizes
depending on the number of fans installed.
The cooling capacity ranges from 1,6 kW to
7,2 kW.
Easy assembling
Viessmann evaporators are easy to assemble
on the cold room ceiling. Due to the light
weight and ready-made fastening brackets,
assembly can be done single-handedly.

Take advantage of
these beneﬁts
 Natural refrigerant R744
is an environmentally
friendly solution
 Cooling capacity from
1600 to 7200 W
 Fast to install due
to prefabricated
anchoring points
 Surface mounted
fans are easier to
service and change
 All components are easy
to clean as each part
opens separately
 Total cold room solution
with Tecto cold rooms
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Viessmann – climate of innovation

Viessmann is one of the world’s leading
manufacturers of intelligent, convenient and
efﬁcient systems for heating, cooling and
decentralised power generation.
As a third generation family run business,
Viessmann has been supplying highly efﬁcient
and clean heating systems for many decades.

other, ensuring that current needs are satisﬁed without compromising the quality
of life for the generations to come.
We consider climate protection, environmental
responsibility and resource efﬁciency to be
key priorities throughout our company, which
has more than 11,400 employees worldwide.

2009/2011/2013:
German Sustainability Award for

A strong brand creates trust
Together with our brand label, our key brand
message is an identifying feature throughout
the world. “Climate of innovation” is a promise
on three levels: It is a commitment to a culture
of innovation. It is also a promise of enhanced
product beneﬁts and, at the same time, an
obligation to protect the environment.
Acting in a sustainable manner
For Viessmann, taking responsibility signiﬁes
a commitment to acting sustainably.
This means bringing ecology, economy and
social responsibility into harmony with each

Example of Best Practice
With its strategic sustainability project,
Viessmann demonstrates at its own head
ofﬁce in Allendorf (Eder) that the energy and
climate policy goals set for 2050 can in fact
be achieved today with commercially available
technology. The results speak for themselves:

resources

 Expansion of renewables to 60 percent
 CO 2 emissions reduced by 80 percent
The long-term goal is for the company to
sustainably meet all of its own heating energy
requirements.

Viessmann Group
Company details
 Established in: 1917
 Employees: 11,400
 Group turnover: €2.1 billion
 Export share: 54 percent
 27 production companies in 11 countries
 Sales companies and representations
in 74 countries
 120 sales ofﬁces worldwide

production, brand, efﬁciency with

The comprehensive product range from
the Viessmann Group for all energy
sources and output ranges
 Boilers for oil or gas
 Combined heat and power units
 Heat pumps
 Wood combustion technology
 Biogas production plants
 Biogas upgrading plants
 Solar thermal systems
 Photovoltaic systems
 Accessories
 Refrigeration technology

Energy Efﬁciency Award 2010

GERMANY
Viessmann Kühlsysteme GmbH
Phone +49 9281 814-0
Fax +49 9281 814-269
kuehlsysteme@viessmann.de
www.viessmann.de/kuehlsysteme
SWITZERLAND
Viessmann (Schweiz) AG
Phone +41 56 418 67 11
Fax +41 56 401 13 91
info@viessmann.ch
www.viessmann.ch/kuehlsysteme
AUSTRIA
Viessmann Ges.m.b.H.
Phone +43 72 42 623 81-100
Fax +43 72 42 623 81-440
info@viessmann.at
www.viessmann.at/kuehlsysteme
UNITED KINGDOM
Viessmann Refrigeration Systems Limited
Phone +44 121 7440 422
Fax +44 121 7440 433
sales@viessmann-coldtech.co.uk
www.viessmann-refrigeration.com/en
FRANCE
Viessmann Technique du Froid SAS
Phone +33 3 87291700
Fax +33 3 87941655
france@viessmann-refrigeration.com
www.viessmann-refrigeration.com
POLAND
Viessmann Systemy Chłodnicze Sp. z o.o.
Phone +48 22 882 0020
Fax +48 22 882 00 19
norpe@norpe.pl
www.viessmann-refrigeration.com/pl
RUSSIA
Viessmann Group – Norpe Moscow
Norpe St. Petersburg
Phone +7 499 277 1260
www.viessmann-refrigeration.com/ru
UNITED ARABIAN EMIRATES
Viessmann Middle East FZE
Phone +971 43724247
Fax +971 43724241
refrigeration@viessmann.ae
www.viessmann.ae/refrigeration
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