
Variplus, which gives the new line its name, is a suite of three integrated technologies designed to coordinate and calibrate the many 

variables in coffee production – brew pressure, coffee quantity, water temperature, granulometry and extraction.  

In a real Italian coffee bar, there’s a trained professional who regulates these factors, fine-tuning them with the expertise that comes 

with years of experience. The big challenge in automated coffee service has always been reproducing that expertise mechanically, 

and we’re proud to say that variplus comes as close as any coffee machine ever has.

The variplus line is the latest evolution of Rheavendors’ philosophy of flexibility. As our clientele has always been international, 

we integrate versatile technologies to adapt to local market preferences. 

laRhea    eC 
Compact first class

Slim, compact, seductive

3 canisters for products,

plus water for tea.

Also available in instant 

version.

The laRhea variplus line

laRhea    grande
Our best seller!

Hybrid technology with the Xtra

canister for personalized products like

Fairtrade Instant or lactose-free

powdered milk.

Also available in instant version.

laRhea    grande premium
The magic touch

7” all-glass touch screen for an

elegant, latest-generation interface, 

along with a visible hopper 

for coffee beans on top. 



varitherm®variflex®

Expanded options 

Variplus machines can be fitted with either of two infusion chambers - one with

a capacity of 6-9 grams of ground coffee for more Mediterranean-style recipes; 

the other with a capacity of 8-14 grams, which still offers the espresso option 

while opening up the menu to longer drinks like the classic American ‘to go’ coffee. 

Naturally, the quantity of water required for each selection, between 30 and 300 ml,

is automatically calibrated.  

Variable + flexible 

Variflex is an adjustable brewer featuring an infusion chamber that adapts

to the quantity of ground coffee required by the end user’s drink selection, thereby 

making the optimal use of the dose. The interaction between the mechanics

and the software ensures the ideal brew pressure, which in turn means a perfect cup 

of coffee, every time.

Always just right 

Varitherm is a heating system that adjusts the temperature of the water to the 

specific drink recipe requested. As any coffee expert will know, different grinds 

require different water temperatures and variable amounts of time in contact with 

the ground coffee. The same goes for frothed milk for cappuccino or straight milk 

for a café au lait. At last you can enjoy a proper latte macchiato, with each 

layer - coffee, milk, foam - heated to just the right temperature.

The advantages of varitherm apply equally to both the espresso and instant versions. 

Energy savings and low TCO 

Varitherm features Rheavendors’ patented induction technology, which means 

up to 90% savings on energy costs and consumption by comparison to traditional 

boilers.

What’s more, induction heating drastically reduces the build-up of limescale 

and therefore the cost of frequent descaling. 



Integrated technologies 

Varigrind is an adjustable grinder that communicates electronically with the variflex 

brewer to dispense the grind best suited to the drink recipe selected by the end user, 

from coarse to super fine, and with the varitherm induction heater to determine 

the ideal water temperature. 

varigrind®

Consistency, reliability, quality 

Varigrind will automatically adjust to maintain the initial setting. It also adapts 

automatically to the conditions and frequency of use. In any case, consistent quality 

is always assured - without the need for costly service calls, whether on-site or 

remotely.

Always just right 

Varitherm is a heating system that adjusts the temperature of the water to the 

specific drink recipe requested. As any coffee expert will know, different grinds 

require different water temperatures and variable amounts of time in contact with 

the ground coffee. The same goes for frothed milk for cappuccino or straight milk 

for a café au lait. At last you can enjoy a proper latte macchiato, with each 

layer - coffee, milk, foam - heated to just the right temperature.

The advantages of varitherm apply equally to both the espresso and instant versions. 

Energy savings and low TCO 

Varitherm features Rheavendors’ patented induction technology, which means 

up to 90% savings on energy costs and consumption by comparison to traditional 

boilers.

What’s more, induction heating drastically reduces the build-up of limescale 

and therefore the cost of frequent descaling. 



Fresh milk or...

A word of advice

Modul on milk frothers are attended 

units, ideal for use in venues with service 

staff, such as coffee bars, food shops, 

bakeries and so forth who are trained

to maintain them.

It is essential to ensure the units are 

regularly checked and cleaned. 

The sanitizing program simplifies 

cleaning but does not replace it.

Modul on cappuccino 

The new premium V+ milk frother uses

varitherm induction technology, which 

steam-heats the milk like a professional 

Italian barista. 

A convenient caddy holds a 1-liter carton

of fresh milk, which is pumped directly 

into the unit.  Attending staff is required

for cleaning and restocking.

Modul on cappuccino 

Our independent milk frothing module 

transforms 4 litres of refrigerated fresh 

milk into a gourmet delight.

Designed specifically for modular 

installation, the unit is equipped with 

compressor, cooler, steam boiler, pump 

and a 3-stage sanitizing program. 

Attending staff is required for cleaning 

and refilling the milk tank.

The ideal basis for Italian specialty 

coffees is cold, fresh milk, steamed to

a creamy froth.



The optional service system tm-on® enables you to have any 

malfunction or error message immediately checked online by 

your service partner. Since your machine is connected online 

around the clock, your service partner can promptly provide a 

new set up or modify your dosing values (drink menu) without 

having to reach you on site. tm-on® is a truly ingenious remote 

maintenance system, designed to make your life easier.

The sturdy and attractive Uni-Base gives laRhea the additional 

feature of spatial economy. 

All models can be accommodated on the Uni-Base. 

There’s also the option of a shelf on top, which makes it 

possible to place modul on accessories closer to the machine. 

The Uni-Base provides ample room for coffee, cups and 

accessories.

®

1960

Remote maintenance 
by telemetry 

Corpus delizioso! 
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