
Gourmet Brewing, 
Instantly Easy.
•• GG33 DDiiggiittaall CCoonnttrrooll MMoodduullee

pprroovviiddeess pprreecciissee ccoonnttrrooll
oovveerr aallll aassppeeccttss ooff bbrreewwiinngg
iinn aann iinnttuuiittiivvee,, eeaassyy--ttoo--
ooppeerraattee ssyysstteemm

•• PPrree--SSeett GGlloobbaall RReecciippeess aatt
tthhee ttoouucchh ooff aa ssiinnggllee
bbuuttttoonn –– nnoo ccoommpplleexx
eeqquuiippmmeenntt rreeqquuiirreedd

•• SSttaaiinnlleessss--sstteeeell TThheerrmmooPPRROO™™
vvaaccuuuumm--sseeaalleedd sseerrvveerrss
kkeeeepp ccooffffeeee ffrreesshh,, hhoott
aanndd ffllaavvoorrffuull

•• SSiinnggllee uunniitt iiss ffiieelldd
sseelleeccttaabbllee ffoorr OOnnee,, TTwwoo
oorr TThhrreeee BBaattcchh bbrreewwiinngg

•• EEnnhhaanncceedd RReeccoovveerryy CCiirrccuuiittrryy
–– bboooossttss ppeerrffoorrmmaannccee oonn
222200VV//ssiinnggllee pphhaassee mmooddeellss

•• AAllll ffeeaattuurreess SSttaannddaarrdd ffrroomm
CCuurrttiiss…… eexxttrraa ffrroomm ootthheerrss
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THERMOPRO™ G3 DIGITAL COFFEE BREWING SYSTEMS     
MODELS: TP15S SINGLE, TP15T TWIN, THERMOPRO & MILANO SERVER
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Incredible Advanced Design –
Incredibly Easy to Use

With Generation Three (G3) technology

and the state-of-the-art ThermoPro™ 

vacuum sealed servers, Curtis introduces 

the most advanced gourmet coffee brewing 

system on the market today. The unique Universal Control Module,

easy to read display and simple interface make operating easy. 

ThermoPro™ systems are available in both single and twin,

designed to optimize coffee quality and flavor, while reducing

maintenance and service. The unique stainless-steel vacuum

servers maintain coffee temperature, preserving the rich and 

bold flavor without the need for additional heat. On-board self

diagnostics continually sense proper brewing operations and a

Service Phone Number and error code are displayed in the event

technical assistance is required. 

Curtis G3 Technology combines precision brewing capability

with an easy-to-use interface. All brewing functions are displayed

in real time, not a coded system of indicators. Curtis ThermoPro

systems are factory set for out-of-the-box operation with 

pre-programmed recipes that ensure a consistent brew, every

time.  And with scroll-through menus, it’s just as easy to 

fine-tune the brewing process for your exacting gourmet 

coffee profile.   

G3 Digital 
Control Module
Complex flavor from simple controls.
• PPrreecciissee,, ddiiggiittaall ffiinnee--ttuunniinngg ooff tthhee eennttiirree

bbrreewwiinngg pprroocceessss —— ooppttiimmiizzeess ssiiggnnaattuurree
ccooffffeeee ffllaavvoorr aanndd pprroovviiddeess ccoonnssiisstteenntt
bbrreewwiinngg eevveerryy ttiimmee..

• PPrroovviiddeess ggoouurrmmeett ccooffffeeee ccoonnttrrooll wwiitthh
PPrree--IInnffuussiioonn,, PPuullssee BBrreewwiinngg,, WWaatteerr BByyppaassss,,
CCoolldd BBrreeww LLoocckk--OOuutt aanndd mmuucchh mmoorree..
EEaacchh iiss eeaassiillyy aaddjjuusstteedd rriigghhtt ffrroomm tthhee ffrroonntt
ppaanneell...... NNOO mmaannuuaall aaddjjuussttmmeennttss nneeeeddeedd..

• PPrree--sseett,, OOnnee--ttoouucchh GGlloobbaall RReecciippeess** ——
sseett aallll bbrreewwiinngg ccoonnttrroollss aatt tthhee ttoouucchh ooff aa
bbuuttttoonn...... bbaasseedd oonn ccooffffeeee ttyyppee,, ggrriinndd aanndd
wweeiigghhtt..  SSiimmpplliiffyy pprrooffiillee sseettttiinngg ffoorr
ggoouurrmmeett rreessuullttss eevveerryy ttiimmee..

*Recipes are based on SCAA Guidelines.

The Curtis ThermoPro™

Brewing System

Simplicity combined with complete flexibility.
• PPrroopprriieettaarryy HHeeaattiinngg AAllggoorriitthhmm

maintains brew temperature to ensure
optimal flavor extraction.

• FFuullllyy ccuussttoommiizzaabbllee bbrreeww sseettttiinnggss can
be set for each individual brew button.

• SSiimmppllee,, eeaassyy--ttoo--uunnddeerrssttaanndd ggrraapphhiicc
oovveerrllaayy..

• LLaarrggee LLCCDD ddiissppllaayy provides scroll-
through menu of programming options.

• AAllll bbrreewweerr ffuunnccttiioonnss aarree cclleeaarrllyy
ddiissppllaayyeedd iinn rreeaall ttiimmee..

• SSiinnggllee ccoonnttrrooll mmoodduullee — speeds
learning across multiple systems.

• AAuuttoommaattiicc nnoottiiffiiccaattiioonn ooff
pprreevveennttaattiivvee mmaaiinntteennaannccee nneeeeddss
oorr sseerrvviiccee rreeqquuiirreemmeennttss..

• CCoommmmoonn ppaarrttss aanndd ffrroonntt aacccceessss
create an easy to service unit.

• EErrrroorr ccooddeess//ccoonnddiittiioonn//sseerrvviiccee pphhoonnee
nnuummbbeerr aauuttoommaattiiccaallllyy ddiissppllaayyeedd..

• EEnnccaappssuullaatteedd ccoonnttrrooll bbooaarrdd,,
ccoommppoonneennttss aanndd sswwiittcchheess protect
against steam, water and impact.

• UUsseerr ddeeffiinneedd EEnneerrggyy SSaavviinngg CCiirrccuuiittrryy
reduces power consumption.

• OOnnee ttoouucchh ggrriinndd--ttoo--bbrreeww — when
combined with a Curtis ILGD Digital
Grinder, brew cycle is automatically
adjusted to correspond with selected
grind amount for error-free brewing
(three batch option only).

• HHiigghh--vvoolluummee,, hhoott wwaatteerr ffaauucceett
for instant beverages and other hot
water needs.

• NNaattiioonnwwiiddee nneettwwoorrkk ooff ffaaccttoorryy ttrraaiinneedd
sseerrvviiccee pprrooffeessssiioonnaallss..

• SSttaannddaarrdd eelleeccttrroonniicc bbrreeww ccoonnee lloocckk..



PRE-SET GOURMET BREW RECIPES... 
AT THE TOUCH OF A BUTTON.

While other “gourmet” brewing systems may require expensive and 
complicated additional equipment to fine tune the brewing process, Curtis
ThermoPro Systems accomplish these settings at the touch of a button!

One simple button lets you select your brew from a variety of pre-
programmed coffee recipes.  When enabled, the recipe programming will
precisely set ALL gourmet functions automatically... from pre-infusion to
pulse brewing to water bypass percent.  And, you can fine tune your 
signature beverage even further.
SSttaannddaarrdd rreecciippeess iinncclluuddee:: Gourmet Standard*, Dark Roast,  Light Roast,
High Yield, Filter Pack and Decaf.

*Our out-of-the-carton default setting.

VERSATILITY FOR YOUR VERSATILE NEEDS
Because different operations require different types of service, the

ThermoPro™ Digital Coffee Brewing System is designed to meet your 
specific needs. Whether you are brewing for restaurant table service, a
hotel lobby or the neighborhood C-Store, the ThermoPro™ is ready. In both
the single and twin models, ThermoPro Vacuum Servers will always provide
the freshest coffee available. For added elegance, choose the stylish, 
contemporary Curtis Milano Server featuring an integral quality timer.

ThermoPro or Milano Stainless Steel Vacuum Servers – 
designed to provide optimum heat retention.

• Attractive design complements hotel lobbies, service bars or even
back of the house.

• Full vacuum seal keeps brewed coffee hot and fresh.
• Stainless steel liner for commercial durability.
• Integral base makes it easy to create remote coffee stations.
• Brew through top keeps heat and flavor in.
• Uniquely designed faucet and sight glass connections practically

eliminates heat loss.
• Sturdy handles and dual function faucet guard provide multiple

carrying points for ease of transportation.
• Separate drip mat/tray for easy cup location and cleaning.
• Significant faucet clearance for cup and decanter service.
• Includes sight glass cleaning brush.

ThermoPro 
TP15S

with ThermoPro

TLXG15 Server.

ThermoPro 
TP15S
with Milano 

TLCG15 Server.



TP15T Twin

TP15S Single

TLXG15
ThermoPro
Server
TLCG15
Milano
Server

Specifications
Batch Shipping

Brewing Finished Dimensions Power Wt. (lbs.) Cube 
Selections Brewing Capacity (HxWxD) Voltage Requirements Water Source w/o server (cu. ft.)

TP15T Twin 6 3 Gal. (1.5 per side) 35.125” x 20.25” x 16.75” 220V/Single Phase* 5100W/7600W*** 3/8” Compression 68 14.3
(includes 2 servers) 3 Wire Plus Ground
TP15S Single 3 1.5 Gal. 35.125” x 11.25” x 16.75” 220V/Single Phase** 4300W 3/8” Compression 55 9.1
(includes 1 server) 3 Wire Plus Ground
TLXG15 Server N/A 1.5 Gal. 23” x 9” x 13.5” N/A N/A N/A 16 3.7
(includes base)
TLCG15 Server N/A 1.5 Gal. 22.5” x 9.5” x 13.75” N/A N/A N/A 14 3.7
(includes base)

*Optional 220VAC/3 Phase—Specify 3 Wire or 4 Wire Plus Ground. **Optional Dual Voltage 120/220VAC
***Field convertible to higher wattage.  Export Voltage Available — contact factory.  

Field Changeable 
Enhanced Recovery Circuitry

ThermoPro Twin* units ship standard with a robust 5000 watts of
recovery power. Should you have a higher rated circuit at the
installation, a single connection change*** boosts the
ThermoPro to a powerful 7500 watts providing enhanced 
recovery and brewing speed.
NOTE: *220VAC/Single Phase Models Only

***Should be connected only by a qualified installation technician.

Ø 5”
(Ø 12.7 cm)

13.75”
(35.0 cm)

9.5”
(24.1 cm)

22.5”
(57.2 cm)

8.125”
(20.6 cm)

9”
(22.9 cm)

8.875”
(22.5 cm)

TLXG15 Server TLCG15 Server
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