
Customer Service (North America): 1-888-538-8683
Local (Wyoming, USA): 307-222-6086
Email: help@mybrewista.com 

READ THIS MANUAL PRIOR TO FIRST USE 
AND SAVE FOR FUTURE REFERENCE

1-year Limited Warranty
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IMPORTANT SAFEGUARDS
When using electrical appliances, basic safety precautions should always be followed 
including the following:

• READ ALL INSTRUCTIONS.
•	 Place the unit vertically in a level, dry, and clean place.
•	 Operate dispenser within a temperature range of 42° - 95° F (6 - 35° C).
• To protect against risk of electrical shock, do not put body of the Cold Pro Nitro™ 

Machine in water or other liquid.
• Close supervision is necessary when any appliance is used by or near children.
• Always unplug from outlet when not in use, before putting on or removing parts 

and before cleaning. To unplug, grasp plug and pull from electrical outlet. Never 
pull cord.

• Avoid contacting moving parts.  Do not insert objects into rotating parts (fan or 
compressor).

•	 Prevent dirt (dust, fibers, etc.) from entering the unit.
•	 Connect only the specified supply voltage.
•	 Protect the device against moisture, especially by penetrating liquids
• Do not operate any appliance with a damaged cord or plug, or after appliance 

has been dropped or damaged in any manner. Return appliance to the nearest 
authorized service facility for examination, repair or adjustment.

• The use of attachments is not recommended as this may cause fire, electric 
shock or injury.

•	 The device is only approved for use with cold liquids and is not suitable for 
cooling hot liquids, unfiltered liquids, chemicals or similar. 

• Do not use outdoors.
• Do not let cord hang over edge of table or counter, or touch hot surfaces.
• Do not attempt to defeat the cover interlock mechanism.
• Be certain all removable doors and compartments are securely locked in place 

before operating appliance. 

SAVE THESE INSTRUCTIONS
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ADDITIONAL SAFEGUARDS
DO NOT OPERATE APPLIANCE IF THE LINE CORD SHOWS ANY DAMAGE OR IF 
APPLIANCE WORKS INTERMITTENTLY OR STOPS WORKING ENTIRELY.

EXTENSION CORDS
A short power-supply cord is to be provided to reduce the risk resulting from 
becoming entangled in or tripping over a longer cord. Longer detachable power-
supply cords or extension cords are available and may be used if care is exercised in 
their use. If a longer detachable power-supply cord or extension cord is used,
1) The marked electrical rating of the cord set or extension cord should be at least 

as great as the electrical rating of the appliance, and
2) The extension cord should be a grounding-type 3-wire cord, and
3) The longer cord should be arranged so that it will not drape over the countertop 

or tabletop where it can be tripped over, snagged, or pulled on unintentionally 
(especially by children).

GROUNDING INSTRUCTIONS
This appliance must be grounded while in use.
CAUTION: To ensure continued protection against risk of electric shock, connect to 
properly grounded outlets only.

GROUNDING INSTRUCTIONS
In North American markets the appliance has a plug that looks like Figure A. DO NOT 
attempt to insert a power cord into an incompatible outlet.  Appliance damage, 
electrical system damage or physical harm may result.  An adaptor, as shown in 
Figure B, should be used for connecting a 3-prong grounding plug to a 2-wire 
receptacle. The grounding tab, which extends from the adaptor, must be connected 
to a permanent ground such as a properly grounded receptacle as shown in Figure 
C, using a metal screw.

     
   

Warning:  It is best to use this appliance on a dedicated circuit or with all other 
appliances off during this appliance’s use. It will not damage electrical systems but 
caution should be used to not overload this circuit with other appliances running at 
the same time.

Circuit grounding conductor
connected properly

Grounding prong

(A) (B)

Adapter

Grounding means

Adaptor

Cover of grounded 
outlet box

Metal mounting 
screw

(C)
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Cold Pro Nitro™ Components

1. Tap handle
2. Tap valve body
3. Jet-nozzle tap-outlet spout
4. Machine casing
5. Temperature control
6. Drip tray
7. O-rings
8. Strainer 
9. 5 hole disc for fast tapping at 

1.2 L / min
10. 2-hole disc for standard 

tapping at 0.6 L / min

11. Intake line (2.0 m) with coupler to 
connect to dispenser

12. Carry handle 
13. Air intake vent
14. Gas control cap
15. Product intake port 
16. Air compressor power switch 
17. Power cord
18. Air output vent 
19. Intake filter
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Intended Usage
The Brewista® Cold Pro Nitro™ Dispenser is a ready-to-use dispenser to tap nitrogenized 
and cooled beverages in particular cold-brew coffee. Such systems are mainly used for 
professional customers in hotels, restaurants and bars.  The nitrogen effect is created 
through filtered compressed air which contains 78% nitrogen.  The device is only approved 
for this application and is not suitable for cooling hot liquids, unfiltered liquids, chemicals, or 
similar substances. 

Operation Instructions
Assemble your Cold Pro™ Nitro

1) Place the device in a level, clean, and dry location.

2) Screw on tap components to the tap [(1), (2), and (3)] and secure handle (1) 
with locknut.

3) Place the drip tray (6) in front of the unit.  Remove the protective film and 
discard.

4) Turn the temperature control (5) clockwise to maximum (7 o’clock position).

5) Put air-compressor switch (marked with PRESSURE) (16) to “O” (off).

6) Plug in the power cord (17) to a grounded outlet (refer to Additional Safeguards, 
page 3).

Connect the Intake Line 
1) To connect the intake line (11) to the dispenser a coupler system is used. Simply 

push the male and female parts together. 

2) To release the intake line, push the metal spring component. 
•	 If the intake line is too long, reduce the length with a clean smooth cut. 
•	 If you want to increase the cooling power of your system you can assemble 

an additional cooler in your intake line and an additional filter must be used 
(see next point). 

3) To assemble the filter adapter:
•	Make a perpendicular cut across the tubing to be connected.
•	 Remove any burs or sharp edges.
•	 Ensure the outer diameter is free of score marks.
•	 For soft or thin-walled tubing, use a tube insert for 

added strength and stability.
•	 Push the tube into the fitting.
•	 Pull on the tubing to check that it is secure.  Test the 

system before use.
•	 Verify the flow is in the direction of the arrows noted on intake filter.
•	 To disconnect tubing: ensure the system is depressurized, push and hold the 

collet square against the fitting to remove the tube.
•	Note: If a filter adapter is not part of your intake line, coffee grounds 

or other particles could block the jet nozzles in the device or impair the 
functionality of the membrane pump and make the device unusable. 

4) Make sure the intake line (11) is pushed into its the socket (15) firmly.
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Connect your Cold Brew Container 
•	 Note: Brewista recommends checking functionality of your system by using 

water.  This will also help flush out any cleaning solution residue from the 
system as well. 

•	 Connect the intake line tubing (11) to your cold brew container. If your intake 
line is connected to a keg, be sure the system can draw air or is fed with inert 
gas when tapping starts and coffee is dispensed.

Dispensing your Nitro Cold Brew
1) Push air-compressor switch (marked with PRESSURE) to “I” (on). The 

compressor can remain switched on overnight.

2) Place a glass on the drip tray under the dispensing spigot and pull the tap 
handle forward by 90°. 

3) The unit now pumps the coffee from the container and after a short period of 
time, cooled and nitrogenized cold brew coffee flows out of the tap. You may 
need to tap 1-2 glasses until you get the desired foam level.

4) To stop dispensing, tilt the tap handle upwards to a vertical position.

Adjustable Settings
•	 Temperature 

The target dispensing temperature can be adjusted with the temperature 
control at the front of the dispenser within a range of 21° F (12° C).
	◦ To make the brew colder, turn the temperature control (5) clockwise (max 

position is 7 o’clock).
	◦ To make the brew warmer, turn the temperature control (5) counter-

clockwise
	◦ Turn the cooling function off by turning the temperature control (5) to the 

9 o’clock position.
	- Temperature range: 41° F (5° C) (+/- 1.8° F or 1° C) to 62° F (17° C).

	◦ The dispenser has an internal buffer of 17 fl oz (500 ml) that is kept cold 
according to the temperature control settings. In a non-stop dispensing 
situation the cooling result depends on the flowrate.
	- When using the 2-hole disc (10) (flow rate of 0.6 L/min) there will be 

a 12° F (7.0° C) reduction between input and output temperature.
	- When using the 5-hole disc (9) (flow rate of 1.2 L/min) there will be a 

6.3° F (3.5° C) reduction between input and output temperature.

•	 Gas Level

On the side of the 
machine, remove 
the white cap 
marked with “GAS 
CONTROL” (14). 

Pull out the 
grey knob 
approximately 
2 mm. 

By default the knob 
is set to 1 (with a 
tolerance of +/- 0.25).
	- Turn the knob 

clockwise to reduce 
the gas level
	- Turn the knob 

counter-clockwise 
to increase the gas 
level
	- Do not turn knob 

higher than 2

Push back the 
grey knob to 
lock position 
and replace the 
white cap.
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•	 Ensure that your coffee was filtered with a fineness of 
at least 100 μm (microns). Coarser filtration sizes lead to 
clogging of the filter in the intake line or in the jet-nozzle 
outlet-spout of the tap.

•	 Make sure the filter adapter (19) is installed in the intake 
line. The dispenser comes with a DMT filter adapter 
which can easily be integrated into a 3/8” intake hose.

WARNING: By not using the appropriate intake filter, the 
internal dispenser pump could be damaged or destroyed 
from coffee particles and will void the warranty.

Decommissioning

•	 Flowrate
	◦ The 2-hole disc (10) is installed in the dispenser by default. This provides a 

flowrate of 0.6 L/min.
	◦ A 5-hole disc (9) is included in your accessories. The flowrate with the 

5-disc is 1.2 L/min.
	◦ If you change the flowrate you might have to re-adjust your desired gas 

level as described above.
	◦ Desired temperature settings may need to be adjusted as well if flowrate 

is changed.

Higher Cooling Power for High Volume Dispensing
If you need increased cooling power for peak demand situations like high traffic events, you 
have the options listed below:

•	 Pre-cool the coffee in the refrigerator before connecting container to the dispenser.
•	 Use the Cold Pro Nitro™ dispenser in combination with a refrigerator, under counter 

refrigeration, or a cooling box. In this scenario, the coffee remains cool and does not 
warm up after connecting to the dispenser.

•	 Place an additional cooler along the intake line of the dispenser.  The coffee is 
passed through the additional cooler first on its way to the dispenser.

Filtration

5-hole 
disc

2-hole 
disc

Filter Adapter Parts

•	 Before putting the dispenser out of service for an extended period of time, we 
recommend cleaning the system first.

•	 After cleaning, flush the dispenser with clean water.
•	 Let the dispenser suck air to empty the internal liquid buffer (around 17 fl oz /  

500 ml) is emptied. Do NOT disconnect the intake line from the dispenser in order 
to suck air. The coupler system has a check valve that prevents air suction so the 
internal liquid buffer cannot be emptied.

•	 Disconnect the intake line (11) and unplug the power cord (17).
•	 Pull tap handle (1) to release internal pressure.
•	 Protect the dispenser against rain, dust, and temperatures lower than 32° F (0° C) or 

higher than 140° F (60° C).
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Product Shelf Life
The product shelf life after setup/connection depends on several circumstances that are 
independent from the dispenser itself. These include:

•	 Shelf life of product before connection
•	 Connection spout system (hygienic concept / design)
•	 Ambient or cooled environment before and after connection
•	 Tapping frequency
•	 Cleaning frequency and detergent used for cleaning

Product shelf life and the product quality are the responsibility of the operator of the 
dispenser. 

Downtimes
•	 If the dispenser is not used for more than 2 days it should be flushed with fresh 

water before dispensing coffee again.
•	 If the dispenser is not used for more than 10 days, a thorough cleaning should be 

performed before restarting the coffee dispenser.

Cleaning Instructions
Brewista recommends Cafetto Cold Pro Cleaner for cleaning your Cold Pro Nitro™ System
To clean your Cold Pro Nitro™ System:

1) Flush dispenser with water and then with air (emptying the lines) before 
unscrewing and dismantling parts.

2) Unscrew jet-nozzle (3) and rinse it with fresh water. Use a brush if needed to 
remove any particles in the strainer (8).  Reassemble tap parts [(1), (2), and 
(3)].

3) Disconnect the intake filter (19) and unscrew it for inspection. Rinse with 
fresh water and use a brush if required. Replace in the intake line (11) after 
cleaning.

4) If used, disconnect your coffee container spout system, dismantle, and clean 
it as well.

5) Add one teaspoon of Cafetto® Cold Pro™ Cleaner to one liter of water in a 
container of your choice.  Let the dispenser pull the solution through its lines 
as it would with water or coffee until the solution leaves the tap. 

6) Allow to sit for one hour.

7) Flush the dispenser with water before using it to dispense product. Check 
the quality of your coffee before serving.
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Maintenance
The Cold Pro Nitro™ System has very little maintenance requirements. 

Changing the Air Filter
•	 The air filter used with the Cold Pro Nitro™ System is a micro air-filter that filters 

particles up to 0.1 μm (microns) with an efficiency of 99.9998%. According to DIN 
EN 1822 this represents a U 15 filter class. 

•	 We recommend changing the filter module every 2 years.

To change your system’s air filter:

1) Unplug the power cord from its wall outlet, open the tap on 
your Cold Pro Nitro™ Machine, and release the pressure in 
the lines. Turn the dispenser on its side. 
 

2) Using a Phillips-head screwdriver, remove the screws from the 
air filter cover and set aside in a safe place 
 

3) Open the filter cover, pull it out, and turn it half way in a 
counter-clockwise direction so that the panel lays on your 
work surface.  You now have access to the air filter module. 
 

4) Click the module out of the clamps; unscrew the side adapters 
and put the new module in. 
 

5) Click the module in the clamps and insert the cover back while 
making a half turn clockwise. 
 

6) Close the cover and replace the 3 screws. 
 

7) Return the dispenser to its upright position.  ALWAYS place 
the dispenser in an upright position before connecting the 
power cable.

Air 
Filter 
Cover

Remove Dust at Condensator Grid
•	 Blow away any dust particles that settle at the condensator grid on top of the 

dispenser at least every 6 months or as needed. Dust particles on this grid can 
reduce the machine’s cooling efficiency.

Changing O-rings and Connectors
•	 If a Bag-In-Box connection system is used, O-rings or connectors may need to be 

changed periodically.  Frequency of changing these parts depends on the specific 
system being used.  

•	 Brewista recommends checking these connections about once a month to ensure 
proper system function.
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Troubleshooting your Cold Pro Nitro™ System

Problem Cause Solution

Not enough or too 
much foam

The gas needle valve is not set up 
properly.

Follow instructions in the 
“Changing the Gas Level” section 
on page 7. The needle valve has 
a default setup of 1 mm with a 
tolerance of +/- 0.25

The flowrate of the coffee and 
the gas have to be adjusted to 
coordinate together. If a change 
of flowrate occurs through 
change of the flowrate disc (9 or 
10), the gas flowrate has to be 
re-adjusted.

Follow instructions in the 
“Changing the Gas Level” section 
on page 7. The needle valve has 
a default setup of 1 mm with a 
tolerance of +/- 0.25

A change in the foaming behavior 
can also be affected through 
a flowrate reduction due to 
clogging of the filter adapter (19) 
or the tap jet-nozzle (3).

Check all filters or strainers 
and remove any particles in it.  
Unscrew the tap nozzle (3) and 
check for particles lodged in the 
strainer (8).

If there is too much foam sud-
denly, the dispenser might suck 
air in via the product intake line 
(11).

Check if all connections 
between the dispenser and 
coffee container are sealed 
well. Sometimes the push-in 
connection system causes air 
leaks that need to be removed.

Dispensed coffee 
is not cold enough

No electrical power or 
temperature control (5) is turned 
off.

Check the dispenser’s electrical 
connection.For maximum 
cooling, turn the temperature 
control (5) clockwise to the 7 
o’clock position.

The temperature can be adjusted 
on the temperature control (5) 
on the front panel. The target 
dispense temperature at max 
setup is 41° F (5° C) (+/- 1.8° F 
or 1° C) to 62° F (17° C).  In case 
of heavy tapping operation or a 
warm coffee input temperature, 
this temperature might not be 
achieved.

If the cooling capacity of the 
device is not strong enough, you 
will need to increase the cooling 
capacity.
Possible solutions for this are 
described a the top of page 8.
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Problem Cause Solution

Flowrate is too 
high or too low.

The perforated disc (9 or 10), 
which is mounted in the jet-noz-
zle outlet-spout (3), determines 
the dispenser’s flowrate.

The 2 hole disc (10) provides a 
flowrate of 0.6 L/min.
The 5 hole disc (9) provides a 
flowrate of 1.2 L/min.
Put the suitable disc into the 
tap nozzle (3). Be aware that a 
faster flowrate lowers the cooling 
temperature of your beverage 
during high dispensing rates.

The dispenser 
does not dispense 
coffee

Filter adapter (19) in the intake 
line is clogged.

Check to see if the filter strainers 
are clogged.

Strainer (8) of the jet-nozzle’s 
outlet spout (3) is clogged.

Check if the jet-nozzle’s strainer 
(8) is clogged.

Air compressor is turned off or 
has no electrical power.

Check the air-compressor switch 
(16) at the side of the dispenser 
to ensure it is turned on and if 
the dispenser has power.

The coupler adapter of the intake 
line is not pushed properly into 
the dispenser socket (15).

Push intake line adapter properly 
into dispenser socket (15).

Coffee is frozen.  (To achieve the 
41° F / 5°C dispensing beverage 
temperature, the dispenser itself 
cools down a bit lower. Occasion-
ally this process overcools the 
liquid and the coffee can freeze.)

Set the temperature control (5) 
to the 5 o’clock position, wait 
for about 20 minutes, and try 
dispensing again.

If the gas level to be put into the 
coffee is set too high, the gas 
flow overpowers the liquid flow. 
In this case no coffee comes out 
of the tap.

Follow instructions in the 
“Changing the Gas Level” section 
on page 7. The needle valve has 
a default setup of 1 mm with a 
tolerance of +/- 0.25
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Problem Cause Solution

The dispenser 
does not dispense 
coffee (Continued)

If the dispenser was used 
without a filter adapter (19)in the 
intake line (11), coffee particles 
can get into the pump and 
damage or block valve parts. This 
could lead to a lack of suction 
and may void the warranty.

In such a situation, the dispenser 
and the pump must be flushed 
with tap water.
1) Screw off the tap jet-nozzle 

spout (3).
2) Connect the intake line (11) 

to a water tap that provides 
water with 2-4 bar.

3) Put the air-compressor 
switch (16) in the  
“I” (on) position

4) Turn on the water supply.
5) Open the dispenser tap 

(without the jet-nozzle 
spout) and flush it with the 
pressurized water from the 
tap.

6) Open and close the 
dispenser tap (1 and 2) in 
intervals to flush out all 
particles from the pump.
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Correct Disposal of this Product
This symbol indicates that this product should not be disposed of 
with other household wastes throughout the European Union. To 
prevent possible harm to the environment or human health from 
uncontrolled  waste disposal, recycle it responsibly to promote the 
sustainable reuse of material resources. To return your used device, 
please use the return and collection systems or contact the retailer 
where the product was purchased. They can collect this product for 
environmentally safe recycling.

LIMITED WARRANTY

1-Year Limited Warranty from the date of original purchase.

1. This warranty extends only to the original consumer, purchaser, or gift recipient. 
Keep the original sales receipt, as proof of purchase is required to make a 
warranty claim. The product must be purchased at an authorized retailer for the 
warranty to be valid.

2. Defects that occur due to improper connection, improper handling, poor water 
quality, or repair attempts by non-authorized persons are not covered by the 
warranty. The same applies for failure to comply with the use of consumables 
(e.g. cleaning and decalcifying agents) that do not correspond to the original 
specifications.

3. Routine wear parts (e.g. seals and valves, dispensing discs) and fragile parts, like 
glass, are excluded from the warranty.

4. Damages which are not under responsibility of the manufacturer are not 
covered by the warranty. This is valid, especially for claims arising from improper 
use (e.g. operation with wrong type of current or voltage).

5. The guarantee becomes void if repairs are carried out by third parties, who are 
not authorized by the manufacturer to do so and/or if spare parts are used other 
those from the original equipment manufacturer. 

6. Failure to comply with any important safeguards listed in section 1 will void the 
limited warranty.

To make a warranty claim, do not return this appliance to the store. Please email  
help@mybrewista.com or call 1-888-538-8683. For faster service, locate the model, 
type, and serial numbers on your appliance and have available for the call or include 
in your email. 
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WARNING: Never leave the unit unattended while appliance is 
running, especially if there are children nearby.

WARNING: Do not immerse the unit in water or any other liquid.  
This may cause electric shock or damage the appliance.

TECHNICAL DATA
For countries with voltage 
ranging from 110-127V
Rated voltage: 115 V ~60 Hz 
Rated current: 3.2A
Rated power input: 368W 

For countries with voltage 
ranging from 220-240V
Rated voltage: 220-230 V ~50 Hz 
Rated power input: 280W / 1.45-1.52 A



1133 W. 27th Street, Cheyenne, WY 82001, USA | www.mybrewista.com
Toll Free in North America: 888-538-8683 | Local: 307-222-6086


