
Technical specifications

Schaerer Coffee Club. We love it your way.

Schaerer 
Coffee Club.
Your entry level machine to the world of professional coffee making. A top 
performer with reduced dimensions, it easily integrates into any environment. 

Standard equipment  

1)	 7” TouchIT display  

2)	 1 grinder and 1 bean hopper 550 g 

3)	 SteamIT 

4)	 Hot water outlet 

5)	 Integrated grounds container 

6)	 Powersteam  

Equipment & Options  

7)	 Milk Smart system 

8)	� Powder system, integrated 700 g container 

for chocolate or topping powder or second 

grinder also possible  

9)	 Cooling unit 3.5 l (only left possible) 
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Output per day Recommended for an average daily requirement of: up to 80 cups 

Depth x width x height 570 x 325 x 501 mm 

Depth x width x height side cooling unit left 469 x 227 x 345 mm

Height with bean hopper extension and lock 556 mm

Weight (net) ca. 25.5 kg 

Energy supply and power
• 1L, N, PE: 220 – 240 V~ 50/60 Hz

• 1700 – 2300 kW/10 –16 A / 3 x 0.75 mm2 or 3 x 1 mm2

Water supply and disposal

• �Internal drinking water tank 4.5 l (standard)

• Mains water supply with mains water kit (optional)

Configurations
Alternative 1Alternative 1

1 grinder, internal fresh 

water tank, milk powder 

system, hot water

Alternative 2Alternative 2

1 grinder, 1 powder system, 

internal fresh water tank, 

Milk Smart, hot water, 

Powersteam, cooling unit left. 

Also available without Milk 

Smart - with Supersteam only.

Powder milk Fresh milk



Schaerer Coffee Link: your digital intelligence

Schaerer Coffee Link is a digital service platform providing a powerful, real-time tool for the monitoring 

and the optimisation of your coffee operation.

Standard equipment

Grinder, bean hopper and boiler 1 x grinder, 550 g bean hopper, hot water and steam boiler

Steam 

Powersteam: Manual milk heating and foaming.
Supersteam: Fully automatic milk heating and foaming (temperature and frothing can be programmed).

The standard steam wand depends on the selected configuration.

Additional features SteamIT, Hot water outlet, Under-counter grounds disposal

Optional features

Milk Smart

For the preparation of high quality 

coffee and milk specialities as 

well milk foam. 

Bean hopper extension 

Extending hopper capacity from 

550 to 1100 g. 

Twin powder container

Two separate and lockable 

containers of 1000 g each.

Powder system 

Integrated 700 g powder 

container for chocolate or 

topping powder.

Cooling unit left 

Cooling unit left with 3.5 l capacity 

or Cooling unit left with 3.5 l 

capacity and digital thermostat

Powder container 
extension

For a total capacity of 2200 g 

(single powder only).

Second grinder 

With integrated bean hopper 

holding 550 g of coffee beans.
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