
coffee machines

Touch & Numeric
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Winning Duo GCD Touch + Faster GCD 900 

coffee machines
winning duo GCD

The maximum container capacity is indicative. Weights may vary depending on the product used.

Two flat-blade MF1 professional
grinders

Mixing solenoid valve to guarantee
differentiated and optimal 
temperatures in the solubles

Two types of coffee with 
independent grinding and dosage

High-performance touch screen

1 = Sugar (on door) 3,8 kg 
2 = Tea 2,7 kg
3 = Chocolate 4,0 kg
4 = Milk 1,7 kg
5 = Instant coffee 1 0,8 kg
6 = Instant coffee 2 1,0 kg
7 = Coffee beans 1     2,0 kg
8 = Coffee beans 2       2,0 kg

E_8

• High-impact design in line with the Snack&Food models
• LED lighting of the photographic panels
• Two types of coffee in beans
• Five soluble products for 4 mixers
• Traditional FAS EBG espresso unit
• 2 FAS professional MF1 grinder/metering units 

with flat blades
• Automatic recognition of own cup (optional)
• Self-extracting mixers
• 650 cc heater with mixing solenoid valve for differentiating 

the temperatures of the solubles
• Rielda RS1 Lock
• Energy saving function
• Programming, cloning, and Audit functions using 

a standard USB pen drive
• 32 - bit electronics with USB 2.0 HOST

Touch Interface Version
• 19" surface wave touch screen
• Interactive customizable user menu (images, recipes, 

film footage, etc.)
• Graphically guided touch personalization and programming 

Numerical Interface Version
• Metal numerical selection keypad with vandal-proof features
• Central backlit user menu with up to 89 recipes 

for maximum flexibility
• Management of the options without sugar, with sugar, 

extra sugar, without preselection
• Centrally positioned graphic display for maximum 

user visibility
• Graphic colour display 480 x 272 pixel with the 

possibility of personalised slide shows and / or 
visualization of supplementary information 
(ex: product ingredients and nutritional value)

• Illuminated keyboard



  

Winning Duo GCD _  black Winning Duo GCD Touch _  silver

General Features Winning Duo Winning Duo Touch

Height mm 1830 1830

Width mm 760 760

Depth mm 700 700

Depth with open door mm 1560 1560

Weight Kg 175 185

Power supply V / Hz 230 / 50 230 / 50

Power capacity W 1600 1600

EVA-EMP consumption (idle mode)* Wh/h 109 109

Water connection Mpa 0,1 / 0,8 0,1 / 0,8

Cups (166 cc) n° 780 780

Stirrers n° 585 585

Canisters n° 8 8

Boiler cc pressure boiler 650 pressure boiler 650

Protocol MDB Executive BDV MDB Executive BDV

Direct selection n° Numerical Touch

Graphical display LCD 240x128 pixel Touch Screen 19”

Standard version black RAL 9005 & aluminium silver & aluminium

Variant silver & aluminium black RAL 9005 & aluminium

*An EVA-EMP list indicating the power consumption of the machine is available on request.



Fas International Spa
Via Lago di Vico, 60
36015 Schio - Vicenza - Italy

Tel. +39 0445 502011
Fax +39 0445 502010

info@fas.it
www.fas.it

UNI EN ISO 9001:2008

N. 9190 FASI

N. IT 8691ISO 14001:2004
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