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Imperial Machine Company Limited

Unit 1 Abbey Road, Wrexham Industrial Estate

Wrexham LL13 9RF  United Kingdom

Tel: +44 (0)1978 661155

Fax: +44 (0)1978 729990

Email: info@imco.co.uk

www.imco.co.uk

001

Specifications are subject to change without notice. 

The Mistral Range
The stylish Mistral bottle coolers can 
be specified as part of a complete bar 
solution or individually as required.

For more information please 
contact IMC.

IMC was founded in 1906 and 
has since established itself as 
a leading manufacturer of 
commercial catering and bar 
equipment, with a reputation for 
quality, innovation and unrivalled 
customer service.

We have the resources, 
manufacturing expertise, knowledge 
and skills to provide you with the 
ultimate bar solutions and we offer 
complete peace of mind as all of 
our systems are designed and built 
to meet BS EN ISO9001: 2000

Available in 700mm, 1000mm and 1400mm 
wide versions, the high quality BM range is 
supplied in hygienic and extremely durable 
stainless steel. Ideal for any bar environment.

The BM range is also available 
with easy to use baskets, allowing 
quick and efficient restocking while 
maintaining greater stock control.
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Imperial Machine Company 
Unit 1 Abbey Road
Wrexham Industrial Estate
Wrexham

United Kingdom

Email: mail@imco.co.uk
www.imco.co.uk

IMC reserves the right to make changes without prior notification

Notes
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560

14
00

BM140

Bartender Worktop

BM140

Standard

Worktop

8
7
5

560

14
00

A12/089

S73/210

VS322

External Dimensions (h x w x d) 

Standard Worktop

Product Codes

Options Part NoQty Required

Part No

BM140 STD

Packing Dimensions (h x w x d)

Weight (Kg) - Unpacked

Weight (Kg) - Packed

Storage Capacity (330 ml Bottles)

Internal Operating Temp (°C)

Ambient Temp (°C)

Voltage (Volts)

Frequency (Hz)

Phase

Current Draw (Amps)

Refrigerant Type

Solid Door

Glazed Door

Bottle Basket 10

Divider Pack 1

Internal Light Pack 1

875mm x 1400mm x 560mm

1100mm x 1440mm x 600mm

113

120

308

+ 4 (±2)

upto + 32

230

50

Single

1.75

R134 A

F73/140

F73/141

A12/089

S73/210

VS322

External Dimensions (h x w x d)

Bartender Worktop

Product Codes

Options Part NoQty Required

Part No

BM140 BT

Packing Dimensions (h x w x d)

Weight (Kg) - Unpacked

Weight (Kg) - Packed

Storage Capacity (330 ml Bottles)

Internal Operating Temp (°C)

Ambient Temp (°C)

Voltage (Volts)

Frequency (Hz)

Phase

Current Draw (Amps)

Refrigerant Type

Solid Door

Glazed Door

Bottle Basket 10

Divider Pack 1

Internal Light Pack 1

950mm x 1400mm x 560mm

1100mm x 1440mm x 600mm

113

120

308

+ 4 (±2)

upto + 32

230

50

Single

1.75

R134 A

F73/142

F73/143

            

                                                                               
 

 

 

 

 

 

 

 

 

Distributed By  

JustCatering.Com Ltd 
10 Jessop Avenue, Norwood Green, 

Middlesex,UB2 5UY, UK 

Tel/Fax: +44 (0)8450034271 

Sales: 07929291670 

E-mail:   sales@justcatering.com 

Web: http://www.justcatering.com 

VAT number GB 877 7569 45 

 


