HydreauBar

smart bottling station

“Independent

microbiological

tests carried out
on bottles sterilised
by HydreauBar™

show a consistent

Log7 reduction

mn pathogenic
contamination
mn refillable glass
bottles making it
the only system on
the market suitable
for hygienic refill of
bottles for human
consumption”
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INNOVATIVE SOLUTIONS FOR BUSINESSES, RESTAURANTS AND HOTELS

HYDREAUBAR-1™

—The smart bottling station, offering Log7 reduction in pathogens.

SPECIAL FEATURES

+ Chilled and sparkling pure water

+ Single or twin bottle configuration

+ Delivers up to 120 bottles per hour

+ Log7 Reduction in pathogens, consistent
100% proven pass rate

+ Fully sterilises all internal surfaces without
chemicals using patented technology

+ Single manual fill or twin auto fill, calibrated
to fill bottles 7S0ml-1Itr

+ Individual bottle recognition

BENEFITS

« 95% carbon footprint reduction

+ No need for a dishwasher or ancillaries

« Saves time, reduces costs, eliminates waste

LEASING

+ Fixed monthly fee

- Bottles included

+ Annual serving and parts included
+ Personalised branding options

. . ib
Call 01483 617000 to book an installation INCIEVII{I\ERE e gro%uct NSSPlus
. selector :
or find out more at quatreau.com BRITAINFI‘




HydreauBar

smart bottling station

INNOVATIVE SOLUTIONS FOR BUSINESSES, RESTAURANTS AND HOTELS

HYDREAUBAR-1™
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FEATURES

ENVIRONMENTAL

« Lower carbon footprint

+ Less energy usage (pure water)

« Zero transport costs

+ 100% reusable bottles

+ Zero waste / disposal costs

« Sustainably sourced

« 95% lower in carbon footprint than bottled waters”

HYDREAUBAR-1™
TECHNICAL SPECIFICATION

HYDREAUBAR™ VALUE BENEFITS

ENHANCED SAVINGS FROM PUREH20
PURIFICATION EQUIPMENT

* PureH20 is purer than all bottled water brands
+ Lower costs, increased margins

- Lower maintenance costs on machines

+ Longer life of equipment

« No need for water softeners /salt

+ No detergent required

+ Glassware lasts longer

+ Enhanced flavours of coffee and tea

Ideal for connection to steam ovens, ice makers, glass
washers and other water based appliances

Models shown left and above: HydreauBar-1™ (HB-1)

WASH STATION

« Simultaneously sterilises and fills

multiple bottles

Eliminates pathogens and microbes

on internal surfaces (not achieved

from washing alone)

+ Zero water waste using the PureH20
unique process

FILL STATION

« Automatically fills multiple bottles

+ Auto shut off

+ Individual bottle recognition to comply
with weights and measures
regulations

+ Choice of two waters; chilled and
sparkling

GO PURE

Install an approved Reverse Osmosis
purification system from Quatreau for
the ultimate quality and taste.

INTEGRATION

Quatreau® Reverse Osmosis systems

connect to:

+ steam ovens to eliminate any scale
induced breakdown or degradation

+ boiler equipment to eliminate scale
induced breakdown and degradation

« coffee machines for the perfect
arabica crema, better tasting coffee
and to eliminate scale induced
breakdown and degradation

+ ice machines for 20% more ice
production and purer ice

+ HydreauBar™ smart bottling station
for pure water

PRODUCTION RATE
Twin station sterilisation and refill
- 120 litre/hr at circa. 7C

SERVICES REQUIRED

« 2 x double 13amp sockets

« Trapped waste

- Isolated %" (15mm) mains cold water

supply

ANNUAL SERVICE
Quarterly, biannual or annual service
agreement dependent on usage

EXTENDED WARRANTY
Subject to Service Agreement, warranty
may be extended annually

* For the best results use an approved Reverse Osmosis system to feed water to the HydreauBar™. Ask your approved Quatreau® dealer for details.



HYDREAUBAR-1™

TECHNICAL SPECIFICATION

HydreauBar
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HyerGUBarTM HYDREAUBAR-1™

smart bottling station TECHNICAL SPECIFICATION
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Unless otherwise specified all dimensions are in mm

CUTTING TEMPLATE
Scale 1.5

NOTES:



HydreauBar

smart bottling station

HYDREAUBAR™
CASE STUDIES

HYDREAUBAR-1™
TECHNICAL SPECIFICATION

GREAT FOSTERS
COUNTRY HOUSE HOTEL, SURREY

Richard Young, General Manager at
Great Fosters Hotel reports, “Food and
beverage are of paramount importance
and are reflected in our overall
reputation. | was amazed at the
difference that the quality of water could
bring to many of our services.

Our own brand bottled water is now
truly pure and tastes great. Our tea and
coffee look clear and more appealing
than ever before and with no unsightly
residue floating on the surface as so
often happens with tap and filtered
water. The ice is crystal clear and guests
regularly comment on the clarity. The
steam ovens also use pure water and I'm
told that pure water helps to retain more
of the nutritional value of food so our
guests can enjoy the great food whilst
benefiting from increased nutritional
valuel

| have no hesitation in recommending
PureH20 and would say that pure water
is a must for all reputable quality
establishments.”

LE MANOIR AUX QUAT'SAISONS
OXFORDSHIRE

Chef Patron Raymond Blanc’s Michelin
starred restaurant and hotel, Le Manoir
aux Quat'Saisons uses PureH20
systems.

PureH20 is embraced throughout the
kitchens and cooking school with food
preparation benefiting from fully
purified water using our patented RO
technology. Hotel guests enjoy the purity
and taste of beautifully clear and full
flavour infusions, perfect coffee and
crystal clear ice. Bathing water is
softened and conditioned making an
altogether more pleasurable experience,
enhancing the condition of hair and skin.

Our PureH20 is just one of the ways in
which Le Manoir ensures diners and
guests enjoy the best experience
possible.

THE AVENUE COOKERY SCHOOL
LONDON

Richard Horsford, Chef and Teacher
writes; “As a fast-paced cookery school,
The Quatreau tap [and pure water] has
made a real difference to our day-to-
day running of the school. The purity

of the water is perfect for allowing

the flavours of food to shine, while the
Boiling function is great for making teas
and coffees for our students without
having to boil endless kettles!

From blanching veg to making ice-cold
sparkling drinks, our Quatreau is the
icing on the cake for our busy cookery
school.”

HYDREAUBAR™
BOTTLING OPTIONS
[ 1) §)

LEARELIRG

PUREH20 7SOML BOTTLE

There are 2 bottle options available, screw
cap and swing cap (shown here). Each will
hold 750ml of still or sparkling water with the
option to have your bottles branded for the
business.

Manufactured to a glass thickness that
complies with TEC7 regulatory requirements
for reusable glass bottles.

SUSTAINABILITY
Join the refill revolution and rid our industry

w-EH20 of single-use plastic drinking bottles.

For further information and to see the full range of purifiers, softeners and multifunction taps visit

quatreau.com
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HYDREAUBAR-1™
TECHNICAL SPECIFICATION

EXISTING INSTALATIONS

We have clients enjoying our HydreauBar™ sytems, purifiers, Quatreau Touch™ and Quatreau
SmartTap™ (dispensing a variety of water types) in all of these buildings, some of which continue to
rollout installs across Europe and beyond.

WORLD TRADE
CENTRE - New York

One World Trade
Center is the main
building of the rebuilt
World Trade Center
complex in Lower
Manhattan, New York
City. One WTC is the
tallest building in the
United States, the
tallest building in the
Western Hemisphere,
and the sixth-tallest in

the world.

THE SHARD
London

The Shard, also
infrequently referred
to as the Shard of
Glass, Shard London
Bridge and formerly
London Bridge Tower,
is a 95-story supertall
skyscraper, designed
by the Italian architect
Renzo Piano, in
Southwark, London,
that forms part of

the Shard Quarter
development.

quaireau’

Call 01483 617000 to book an installation
or find out more at quatreau.com

THE SCALPEL
London

The Scalpel is a
commercial skyscraper
in London, United
Kingdom. It is located
on Lime Street in the
City of London financial
area.

MADE
IN GREAT
BRITAIN
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SALESFORCE TOWER
London

110 Bishopsgate
(formerly Heron

Tower now known as
Salesforce Tower) is a
commercial skyscraper
in London. It stands
230 metres (755 ft) tall
including its 28-metre
(92 ft) mast making

it the tallest building

in the City of London

financial district.
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