
AGILY
YOU HAVE TOTAL CONTROL
OVER CHANGE

The hot-drink vending machine that keeps you in 
line with the latest trends in consumption.

PHYGITAL SOLUTIONS



01 Two interfaces to choose from. Offer 
the utmost interaction with the 21” 
touchscreen: clear and intuitive menus, 
product videos and other useful consumer 
information. Or you can aim for simplicity 
with the Smart interface: 25 backlit buttons 
and a 7” touchscreen dedicated to drink 
personalisation and information on the 
product dispensed.

05 Ergonomic door handle integrated into 
the aluminium frame.

04 Soft-closing dispensing area door.

THE DIFFERENCE 
IS IN THE DETAIL
Dynamism, versatility, 
customisation, sophisticated 
details: Agily even takes style in 
unexpected directions.

02 Sheet-metal door with integrated 
touchscreen in the upper section, ample 
surfaces to personalise with stickers in 
the lower section and in the side area 
where the coin slot and payment systems 
are located.

03 Revolutionary design with inclined lines and 
asymmetrical parts for a striking look and 
feel. Quality materials and attention to detail, 
with “diamond” shaped corners with a mirror 
finish to create contrast with the brushed 
effect of the aluminium frame.

AGILITY: THE SECRET 
TO YOUR PRESENT AND 
FUTURE SUCCESS 

AGILY L

A constantly changing 
offer, to keep abreast of 
market evolution.
Agily accompanies you 
towards the future.

Agility is a competitive advantage that can be 
measured over time: while others are forced 
to change their machines, all you have to do is 
update yours.

The pleasure of being surprised is a vending 
machine capable of “perceiving” users’ desires 
and responding to them.
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In the vending industry, the ability to 
change at the right time, intercepting new 
consumer trends, is the secret to lasting 
success. Agily offers you the chance to 
quickly adapt to any changes, because you 
can update your offer at any time by adding 
tempting specialities to the menu, giving 
users greater choice, making interaction 
with the machine more enticing. Take a leap 
towards the next opportunity, tempt your 
clients with new proposals and continue to 
develop your business: with Agily you have 
total control over change.

02

01

05

04

03



EASY CONFIGURATION

Physical Thanks to the new modular electronic architecture 
with easy connection and automatic recognition of modules, 
configuration is simple, and you have a wide range of options 
for creating the machine you need: you can insert up to two 
coffee hoppers, create different combinations of soluble 
product, choose between the second cup or topping kits, and 
offer two different types of sugar.

Digital With the new BI-Creator software, you can set up Agily’s 
menus and recipes quickly and easily. The drag-and-drop
navigation system is intuitive, and the guided process lets 
you save time by configuring only what you really need: in 
accordance with your requirements, you can choose from the 
preloaded libraries or customise your offer.

EASY MAINTENANCE

Physical The structure of the machine has been designed to offer 
the utmost freedom of movement. All the modules are easy to 
remove for cleaning, and the containers can be hung up for easier 
filling. With the new automotive-based electronic platform, the 
machine can monitor its own status and will guide you in solving 
any problems.

Digital Agily is so advanced that in the future it will be able to 
communicate with third-party apps, for example allowing for the 
integration of data recorded by the machine with any IoT platform. 
This means you will be able to foresee and optimise maintenance 
operations, reaching even higher levels of efficiency.

EASY INTERACTION

Physical A 21” touchscreen for a multimedia experience or a Smart 
interface for simple interaction. Entice your clients with promotional 
offers, product information and a wide range of opportunities to 
personalise drinks. 

Digital In order to have full control over change, you need to have 
the right instruments now, to take your machine to the future 
of vending. Agily’s native API system will allow you to render the 
consumer experience even more rewarding via third-party apps such 
as weather information, news, user profiling systems and voice-
commanded assistants.
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TOUCHSCREEN 21” INTERFACE TOUCHSCREEN 21” INTERFACE

AGILY L + FLESSY L SLAVE

EASY TO USE
■ 21” touchscreen interface or 
Smart interface with 25 backlit 
buttons and a 7” touchscreen.

LARGE CAPACITY
■ Up to 2 standard or vacuum 
coffee hoppers.
■ Up to 10 soluble drink 
containers.
■ Up to 2 sugar containers.
■ Alternative with topping 
dispenser kit (x2) or second cup 
kit (a choice of diameters from 
70/74/80).
■ Capacity for up to 1100 cups.

Agily L and M, agility 
in format, agility in the 
choices for evolutions 
in vending.

Is your machine perfect for you? Of course! It is Agily, and it adapts to all your needs!
You can choose the Smart version of Agily L, with a backlit interface panel or a 21” touchscreen for increased interaction.
If you are looking for a more compact machine, there is Agily M, again available in Smart or Touchscreen versions.
Thanks to Agily’s excellent modularity, you can also set up the machine in accordance with your goals, and naturally
change it as you go, whenever and however you want: you can offer two varieties of coffee and sugar, have up to ten 
containers for soluble products, choose the second cup kit to offer more drink formats, or the topping dispenser kit for
even tastier menus.

TOUCHSCREEN
21” OR 32”

2 CUP DISPENSERS 
(OPT.)

ESPRESSO COFFEE 
BREWER

SMART
INTERFACE

VACUUM COFFEE
BEAN HOPPER

TOPPING
DISPENSER (OPT.)

VARIABLE CHAMBER 
COFFEE BREWER

CUP
SENSOR

A selection of possible 
configurations... and much more.
Now it’s up to you! Create your
perfect configuration.

MONO GRINDER (1ES)

1 coffee bean hopper
4 instant products canisters large
2 instant products canisters slim
4 mixers

DUAL GRINDER (2ES)

1 vacuum coffee bean hopper 
1 coffee bean hopper
5 instant products canisters large
3 mixers

MONO GRINDER (1ES)

1 vacuum coffee bean hopper
4 instant products canisters large
2 instant products canisters slim
4 mixers

DUAL GRINDER (2ES)

2 vacuum coffee bean hoppers
3 instant products canisters large
4 instant products canisters slim
4 mixers

VACUUM
HOPPER

VACUUM
HOPPER

VACUUM
HOPPER



ZD
-A

G
IL

Y-
ED

03
/2

02
3/

EN

TECHNICAL SPECIFICATIONS
■ Electrical supply: 220-240V; 50/60 HZ
■ Power supply: 1,7 kW 
■ Water supply: fitting connection = 3/4”, water pressure = max 0,65 MPa

TECHNOLOGIES
■ Espresso coffee brewer (ES): traditional Italian espresso.
■ Variable-chamber coffee brewer (ESV): doses from 8 to 13 g. 
Guarantees optimal coffee pressing and infusion conditions for various 
coffee recipes.
■ Vacuum coffee bean hopper (VH): vacuum system for better aroma 
preservation.
■ Topping dispenser to enrich drinks with cocoa powder, choco 
pops, muesli...

PAYMENT SYSTEM
■ Compatible with all main payment systems based on Executive and 
MDB protocols.

ENVIRONMENT
■ Compatible with paper cups and wooden stirrers, and the possibility 
to dispense drinks into cups or mugs.
■ Energy Saving Mode: energy savings thanks to the possibility to 
put the boiler into standby mode for a determined period of time, 
consuming less energy.
■ In compliance with ROHS and WEEE.

AGILY VERSIONS AGILY L AGILY M

User interface touch 21” / smart touch 21” / smart

Coffee brewer ES/ESV/IN* ES/ESV/IN*

Boilers single or dual single or dual

Coffee bean hopper

up to 2
(standard or vacuum)
standard 2ES (3,8 kg)
standard 1ES (4,8 kg)

vacuum VH (2,2 kg)

up to 2
(2 standard or 1 standard + 1 vacuum)

standard 2ES (2,8 kg)
standard 1ES (3,8 kg)

vacuum VH (2,2 kg)

Instant products canisters “slim”, version ES/ESV (3 l) up to 10 up to 10

Instant products canisters “large”, version ES/ESV (6.5 l) up to 5 up to 5

Instant products canisters “slim”, version IN (3 l) up to 12 up to 12

Instant products canisters “large”, version IN (6.5 l) up to 6 up to 6

Sugar canisters “slim” (3 kg) or “large” (7 kg) 1 large or 2 slim 1 large or 2 slim

Mixers version ES / ESV up to 5 up to 5

Mixers version IN up to 6 up to 6

Kit topping canisters** 2 (optional) 2 (optional)

Dispenser of variable diameter cups

to choose from:
Ø 57 mm 910 pcs

Ø 70-74 mm 650 pcs
Ø 80 mm 440 pcs

to choose from:
Ø 57 mm 740 pcs

Ø 70-74 mm 520 pcs
Ø 80 mm 350 pcs

Kit second cups dispenser of variable diameter**
optional, to choose from:

Ø 70-74 mm 150 pcs
Ø 80 mm 130 pcs

optional, to choose from:
Ø 70-74 mm 130 pcs

Ø 80 mm 110 pcs

Maximum cup capacity up to 1100 pcs (Ø 57/70) up to 910 pcs (Ø 57/70)

Stirrers dispenser 90 mm-125 mm single / 470 pcs single / 470 pcs

Second stirrer dispenser kit (with second cup kit) optional / 470 pcs optional / 470 pcs

Cup sensor optional optional

Dimension mm
H 1830 x W 685 x D 870

Smart 203 kg / Touch 212 Kg 
H 1700 x W 685 x D 870

Smart 195 kg / Touch 205 Kg

*ES = traditional espresso coffee brewer   ESV = variable chamber coffee brewer   IN = 100% soluble coffee

**Option with either topping kit or second cup kit. The second cup kit is unavailable for versions with topping.

Bianchi Vending is a trademark of:
Bianchi Industry Spa - info@bianchiindustry.com
Corso Africa 2/3/9 - 24040 Loc. Zingonia, BG, Italia
T: +39 035 450 2111 - F: +39 035 883 304

Specifications and technical 
information given are indicative 
and may be subject to change 
without prior notice.


