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Enjoy full
draught flavour
everywhere.
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Sustainable.

Universal.
Flexible.

Universal application

draft2go+isaninnovative, self-sufficient dispensing system with a
stainless steel dispense head and an integrated CO2 chamberinside
theKEG. Thissustainable, reusable containeristhe perfectsolutionfor
breweries and wine businesses planning to extend their range.
Draft2go+ will make it easier for them, as well as hospitality and
catering businesses, to offer their guests a wide choice of beverages
in premium quality — even in the smallest of spaces and completely

independent of power and COz supply.
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Easy handling

The system uses the standard coupler range, covering all usual
fitting types on the dispensing equipment market. The dispense
head is easy to assemble and assemble, which means is hygiene is
guaranteed at all times. With the help of the compensator, the flow
rate can be adjusted easily. The attached, external pressure reducer
with non-return valve keeps the carbon dioxide content in the drink

at the optimum level.

The highly efficient, stylish insulator jacket will keep the pre-chilled
beerat drinking temperature for up to 8 hours — ideal for dispensing

full draught flavour, wherever you want to.



draft2go + is the mobile alternative to stationary dispensing equipment and
can be put to a universal range of uses.

Depending on the requirements, different stainless steel tap heads are
available for the four fitting types: S-type, D-type.
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S-type D-type
The benefits The PLUS side @
= Fresh draught flavour and perfect dispensing quality = Strong and unbreakable dispense heads made of sustainable
* Food-safe, sustainable and reusable container guarantees stainless steel, no plastic line required.

perfect hygiene * Fits all commercially available KEG types

* Highly efficient beer flow of up to 901/ h possible - Different fitting types available, enabling use in many

* Self-sufficient, environmentally friendly system, different
independent
of power and CO:z supply countries

= Consistently high beer quality for up to 28 days, so even * All parts can be dismantled easily for cleaning

residual contents remain in premium quality. * Compensator to regulate the flow rate

» Icepack, insulator jacket, cooling pad and cooling bag can * Tap with spring and thread for positioning

reduce the beverage temperature to 2.5 degrees in 3 hours

= Can befilled on existing filling equipment



The perfect draftygo &

system

METAL

recycles’
forever

Sustainable, reusable KEG with
dual-chamber system, flat fitting and
standard CO2 valve; can be used in
conventional dispensing equipment,
volume: 10 litres

Stainless steel dispense head
with pressure reducer and tap handle

ok R

3-part insulator jacket keeps
pre-chilled beer cold for
up to 8 hours

Scope of delivery
Stainless steel drip tray for standing

glasses on and hygienically System package Icepack set
catching beverage residues 1 Insulating base 1ice sleeve

1 Drip tray with grill 2 ice packs

1 Insulating jacket 1 cooler bag

% 1 Dispense head of choice

No electric power needed

Technical data

KEG Safety bursting point 25 + 7 bar overpressure, both chambers have
Volume 101 a safety bursting point

Weight approx. 5 kg Numbering standard, lasered

Height / external ?394 mm /253 mm Coding (options) datixPLUS character code / transponder / barcode
Material, stainless steel liner  standard: mat. no. 1.4301, AlSI 304 Ecology Reusable system, all parts can be recycled

Top and bottom rings polypropylene (PP), UV stabilised, can be recycled

PP colour standard: black, other colours on request draft2go+ dispensing system

Neck and fitting flat fitting Weight of entire system approx. 10.5 kg

Operating overpressure max. 3 bar beverage chamber; max. 7 bar CO2 chamber Height / width / depth 600 mm /360 mm /480 mm

Test pressure approx. 9 bar overpressure Insulator jacket material EPP (expanded polypropylene)
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