The new WMF 1500 S.

The Yummy Factor.



Yummy yourself.

The WMF 1500 S. Simply making coffee yummier.



Florian Lehmann, President Global Coffee Machine Business

Share your

yummy moment.

Who is the WMF 1500 S designed for?

Many gastronomic operations or businesses with small to
medium-size coffee consumption, such as bakeries or bistros,
create culinary experiences on a daily basis for their guests.
And the WMF 1500 S, with its high-quality coffee specialities,
achieves these moments of indulgence perfectly - so yummy
in fact, you simply can't help sharing them.

Is quality priority?

Absolutely. The WMF 1500 S goes hand in glove with the
fundamental principles of gastronomy: Quality down to the
last detail. And this, of course, includes the coffee - a must
for continuously enhancing the valuable reputation of your
establishment.

What makes the WMF 1500 S so special?

The WMF 1500 S is the basic model for professional coffee
indulgence. It offers a wide variety of specialities, consistently
high quality, space-saving design, optimal reliability, user-
friendliness and excellent price-performance ratio. And with
the Dynamic Milk System, preparing the latest trendy specialities
such as cold milk foam beverages, is just as much child's play
as creating the classic latte macchiato or cappuccino. Above
all, the WMF 1500 S puts the yummy factor into gastronomy.

Florian Lehmann,
President Global
Coffee Machine Business

“All of us want
culinary moments
of indulgence.”



Yes to yummy! Professional
coffee made simple.



Quality with taste

Adding yumminess to
your business.

Smells like yummy business.

Gastronomy has to entice. Fortunately, the WMF 1500 S offers
a basis for indulgence. It crowns the day's little moments of
culinary indulgence: A fully automatic machine that not only
prepares high-quality coffee specialities for guests: it also
makes work more attractive for staff. And practically operates
by itself. Preparing coffee is a pleasure and seeing a contented
smile on guests' faces is a real treat. Now, that's what we call
yummy business!

Indulgence right down the line.

Yes to yummy! Customers will come when their brief timeout
periods are made enjoyable - from the first welcome greeting,
friendly service and freshly prepared dishes, right down to an
exquisite coffee. And this is where the WMF 1500 S comes in.
It prepares professional coffee indulgence to a consistently
high standard. And with the Dynamic Milk System, the most
extraordinary milk-coffee creations can be conjured up. Your
timeout cuppa working its magic. Getting tastier and more
attractive by the day. Simply yummy!

The WMF 1500 S has
made the gastronomic

experience even

yummier.

This is our yummy
moment of the day.
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~ Discover the new
WMF 1500 S
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Technical Specifications

675 mm

590 mm

325 mm




530 mm

Accessories

WMF Dynamic Milk

530 mm

Cupé&Cool Cup

Technical specifications

Milk foam that finally tastes like milk.

Dynamic Milk is the new milk system from WMF. It sets

a benchmark in terms of appearance, taste and variety,
enabling you to prepare hot milk foam in four different con-
sistencies and cold milk foam in three serving variations,
in addition to hot and cold milk. Dynamic Milk is extremely
flexible: even during beverage preparation, the milk foam can
be varied by combining a string of different consistencies.

Hot milk foam

Four different consistencies for hot foam favourites, including
caffé latte, cappuccino and latte macchiato.

@ Fluid @ Creamy @Compact 9 Fluffy

Cold milk foam

Three refreshing options for coffee specialities made with cold
milk foam e.g. milkshakes and iced lattes.

O Fluid 9 Creamy @ Compact

Cleaning made simple: Clean in Place, the
efficient, new cleaning process, ensures the
fastest, simplest HACCP-compliant cleaning
yet - and without having to disassemble
any equipment.




