
Rollito®
The universal buffet system.



Rollito - Simple, light, fl exible

The smart cafeteria elements. Rollito stands out thanks to 

its simplicity and clever details. Uncomplicated and full of 

fun. Each element in the Rollito range is purely functional 

and designed for a specifi c purpose and can be used on its 

own or in combination with others allowing it to be expanded 

as required. Rollito can be used in free-fl ow, line, 45° or 90° 

angled systems. 
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Each carcass can be combined with 

a variety of tops. The tops are not 

permanently fi xed and therefore can 

be easily removed. Choose from more 

than 20 different variations.

Flexibility through simple connection 

and disconnection. Ideal for constantly 

changing requirements.

Flexibility and ease of use
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Simple and uncomplicated.

The Rollito modules give you utmost fl exibility. You have the 

choice of 3 carcass lengths. Each carcass can be combined 

with a variety of tops.

The tops are not permanently fi xed and therefore can be 

easily removed.

With a selection of more than 20 different versions, there 

is bound to be a top that meets your needs and which 

coordinates with your scheme. All the modules can be used 

on their own or in combination. Functional bridges in the 

modules contain the reliable, easy-to-use technology.
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Overview of the module selection

Rollito universal Rollito cold Rollito bain-marie for hot holding in water bath

Rollito plus with added acs® 3dRollito plusRollito show case

Rollito warm top

Rundo work station – integrates easily into buffet 

systems.

Rollito Front Cooking Rollito beverage

Rollito varithek® for hot holding with varithek® Rollito cash till
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Standard equipment

Colours
Based on the RAL design system

Tops:

Formed of stainless steel profi les, 

vertical elements are angled at 

20°; stainless steel shelf, optionally 

with lighting or lighting/heating, 

ready-for connection, switch in 

shelf.

Germ guard:
In LSG glass, variable serving 

height between 150 mm and 

330 mm thanks to 4-way 

adjustment.

Lowerable tray slide:
In stainless steel, material 1.4301.

Front panel:
In grey, blue, red or yellow 

depending on function (other 

colours also available).

Carcass side walls:
In MDF, double-walled, painted in 

RAL design system “20 00 black 

red”.

Swivel casters:
Diameter 125 mm, rustproof, with 

brake. Alternatively the modules 

can be supplied with feet.

Example illustrated:

Rollito Universal 

with standard top

End cover:
In stainless steel. Removed 

if joining up several modules. 

Can be stored in the side walls.

Use:
Additional Rollito modules can be 

joined on one or both sides.

Width of carcass: 600 mm 

(varithek® and Front Cooking 

780 mm)

With 1 tray slide: 912 mm

With 2 tray slides: 1224 mm

For front panels. Carcass sides 

walls only available in “20 00 black 

red”. Other colours on request.

20 00 

black red

260 40 45 

dark blue

030 50 60 

red

080 80 90 

yellow

80 00

grey

230 60 40

light blue
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Rollito® Universal, with tray slide, width 312 mm, on guest side. 

In stainless steel. Side walls in MDF, painted in RAL design 

system 20 00 black. Plate shelf function module in stainless 

steel is mounted in-between. Guest side with front panel 

painted in RAL design system 80 00 (light grey). Under the 

function module, a stainless steel box with 2 x 230 V sockets. 

Spiral cable 2.5 m with CEE plug, left CEE socket 400 V/16 A.

4 swivel casters with brakes. Rustproof casters in accordance 

with DIN 18867, Part 8. Wheel diameter 125 mm.

Rated voltage 3 N AC 400 V 50 Hz.

Top must be ordered separately. Decorative panel as accessory.

Type Dimensions L x W x H mm Order no.

RO-UN-2 955 x 600 (685) x 900 77 01 01 50

RO-UN-3 1291 x 600 (685) x 900 77 01 02 50

RO-UN-4 1608 x 600 (685) x 900 77 01 03 50

Rollito® Cold, with refrigerated well, tray slide, width 312 mm, 

on guest side. In stainless steel. Side walls in MDF, painted 

in RAL design system 20 00 black. Refrigerated well function 

module in stainless steel is mounted in-between with drainage 

cock 1/2". Reeded well. CFC-free insulation with stainless steel 

panelling on 4 sides, front panel painted in RAL design system 

260 45 45 blue on guest side. Under the function module, a 

stainless steel box with refrigeration unit, ready-for-connection. 

Switch elements, 1 x 230 V socket. Spiral cable 2.5 m with 

CEE plug, left CEE socket 400 V/16 A. 

Connected load: 255 W (Type RO-KA-4: 285 W).

4 swivel casters with brakes. Rustproof casters in accordance 

with DIN 18867, Part 8. Wheel diameter 125 mm.

Rated voltage 3N AC 400 V 50 Hz.

Refrigeration output 230 W, evap. temp. -10 °C, 

Refrigeration from +6 °C to +12 °C.

Solo top and tray slide on serving side as accessory. 

GN containers as accessories. Decorative panel as accessory.

Type Dimensions L x W x H mm Connected 
load (watt)

Order no.

RO-KA-2 955 x 600 (685) x 900 255 77 02 01 50

RO-KA-3 1291 x 600 (685) x 900 255 77 02 02 50

RO-KA-4 1608 x 600 (685) x 900 255 77 02 03 50

Rollito® Universal

Rollito® Cold with refrigerated well
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Rollito® show case made of stainless steel for placement on top 

(table-top version with circulating air refrigeration). Tray slide, 

width 312 mm, on guest side. Side walls in MDF, painted in 

RAL design system 20 00 black, with all-round decorative strips 

made of stainless steel; base, side walls and lid are insulated. 

On operating side 2 glass sliding doors made of LSG 6 mm. 

Refrigeration output 440 W, evap. temp. -10 °C, refrigeration 

from +6 °C to +12 °C. Evaporator and fan mounted at the top 

in the lid. Evaporator well with drain for condensation water.

6 serving fl aps on guest side made of polyester. Interior with 

lighting and 2 shelves, each 1026 x 480 mm, made of LSG 

glass. With circulating air refrigeration, automatic defrost-

ing function and condensation water evaporation, complete 

with integrated refrigeration machine. Refrigeration machine 

compartment mounted on left of operating side (on right on re-

quest). Including thermostat with digital display, ON/OFF switch; 

refrigerant R 134 a. 4 swivel casters with brakes. Rustproof 

casters in accordance with DIN 18867, Part 8. Wheel diameter 

125 mm. Ready-for-connection with power cable 2 m with 

earthed plug.

Connected load 370 W, rated voltage 1 N AC 230 V 50 Hz.

Storage capacity 9 x GN 1/1.

Refrigerated show case KV-T-6K on model RO-UN-4. Model RO-UN-4 

must be ordered separately.

Type Dimensions L x W x H mm Connected load kW Refrigeration 
output

Refrigeration
range

Order no.

KV-T-6K 1431 x 597 x 752 0,370 440 W at 

evap. temp. 

-10 °C

+6 °C to 

+12 °C

83 03 99 01

Accessories
Decorative strips made of MDF, painted in colour of choice.

Refrigerated show case with fi xed glass wall on guest side.

Rollito® bain-marie, with heated well, tray slide, width 312 mm, 

on guest side. In stainless steel. Side walls in MDF, painted in 

RAL design system 20 00 black. Heated well function module 

in stainless steel is mounted in-between, for wet heating with 

drainage cock 1/2". Thermostat regulation from +30 °C to 

+110 °C. Panelled on 4 sides with stainless steel, guest side 

with front panel painted in RAL design system 030 50 60 red. 

Under the function module, a stainless steel box with switch 

elements, 2 x 230 V sockets. Spiral cable 2.5 m with CEE 

plug, left CEE socket 400 V/16 A. Connected load: 1600 W 

(Type RO-BM-4: 2400 W).

4 swivel casters with brakes. Rustproof casters in accordance 

with DIN 18867, Part 8. Wheel diameter 125 mm.

Rated voltage 3N AC 400 V 50 Hz.
Top must be ordered separately. GN containers as accessories. 

Decorative panel as accessory.

Type Version Dimensions L x W x H mm Connected load kW Order no.

RO-BM-2 Bain-marie 2 x GN 1/1, 632 x 510 mm 955 x 600 (685) x 900 1600 77 03 01 50

RO-BM-3 Bain-marie 3 x GN 1/1, 957 x 510 mm 1291 x 600 (685) x 900 1600 77 03 02 50

RO-BM-4 Bain-marie 4 x GN 1/1, 1282 x 510 mm 1608 x 600 (685) x 900 2400 77 03 03 50

Rollito® show case (for placement on top)

Rollito® bain-marie
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Rollito® warm top, with hot plates, tray slide,

width 312 mm, guest side, in stainless steel. Side walls in MDF,

painted in RAL design system 20 00 black. Hot plate function module in-

between in black fl oat glass, fl ush-mounted. Plate shelf in stainless steel 

mounted underneath, front panel painted in RAL design system 030 50 60 red 

on guest side. Under the function module, a stainless steel box with switch 

elements, with 2 x 230 V sockets. Spiral cable 2.5 m with CEE plug, left CEE 

socket 400 V/16 A. Connected load: 400 W (Type RO-WT-2); 600 W 

(Type RO-WT-3); 800 W (Type RO-WT-4).

4 swivel casters with brakes. Rustproof casters in accordance with DIN 18867, 

Part 8. Wheel diameter 125 mm.

Rated voltage 3N AC 400 V 50 Hz.

Top must be ordered separately. GN container as 

accessory. Decorative box as accessory.

Type Version Dimensions 
L x W x H mm

Connected load kW Order no.

RO-WT-2 Hot plates 2 x GN 1/1 955 x 600 (685) x 900 400 77 04 01 50

RO-WT-3 Hot plates 2 x GN 1/1, 1 x GN 1/1 1291 x 600 (685) x 900 600 77 04 02 50

RO-WT-4 Hot plates 2 x GN 1/1, 2 x GN 1/1 1608 x 600 (685) x 900 800 77 04 03 50

Rollito® varithek®, for 2 (3) table-top system modules for equipping with varithek®

elements, with tray slide, width 312 mm, guest side.

In stainless steel. Side walls in MDF, painted in RAL design system 20 00 

black. Stainless steel function module in-between with space for table-top 

system module (accessory), guest side with front panel painted in RAL design 

system 030 50 60 red. Under the function module, a stainless steel box with 

230 V sockets. Spiral cable 2.5 m with CEE plug, left CEE socket 400 V/16 A. 

Connected load 10500 W.

4 swivel casters with brakes. Rustproof casters in accordance with DIN 18867, 

Part 8. Wheel diameter 125 mm.

Rated voltage 3N AC 400 V 50 Hz.

Top must be ordered separately. GN containers as 

accessories. Decorative panel as accessory.

Type Version Number of sockets Dimensions 
L x W x H mm

Connected load kW Order no.

RO-VA-2 2 AST-255/155 4 1291 x 780 (865) x 900 10500 77 05 02 50

RO-VA-3 3 AST-255/155 5 1608 x 780 (865) x 900 10500 77 05 03 50

Accessories for varithek® : see dedicated brochure

Rollito® warm top

Rollito® varithek®
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Rollito® Front Cooking, for 2 (3) table-top system modules for equipping with 

varithek® elements, with tray slide, width 312 mm, guest side. In stainless steel. 

Side walls in MDF, painted in RAL design system 20 00 black. Stainless steel 

function module in-between with space for table-top system module (accessory), 

guest side with front panel painted in RAL design system 030 50 60 red. Under 

the function module, a stainless steel box with 230 V sockets. Spiral cable 2.5 m 

with CEE plug, left CEE socket 400 V/16 A. Connected load 10500 W.

4 swivel casters with brakes. Rustproof casters in accordance with DIN 18867, 

Part 8. Wheel diameter 125 mm.

Rated voltage 3N AC 400 V 50 Hz.

Top must be ordered separately. Wok and decorative 

panel as accessories.

Type Version Number of sockets Dimensions 
L x W x H mm

Connected load kW Order no.

RO-FC-2 2 AST-255/155 2 1291 x 780 (865) x 900 10500 77 06 02 50

RO-FC-3 3 AST-255/155 3 1608 x 780 (865) x 900 10500 77 06 03 50

Accessories for varithek® : see dedicated brochure

Rollito® beverage, designed for holding drink dispensers and/or a premix counter 

cooling unit, with tray slide, width 312 mm, guest side. In stainless steel. 

Side walls in MDF, painted in RAL design system 20 00 black. Worktop function 

module is mounted in-between, with stainless steel aprons on 4 sides, guest 

side painted in RAL design system 230 60 40 light blue. Container trolley as 

accessory. Under the function module, a stainless steel box with 2 x 230 V 

sockets. Spiral cable 2.5 m with CEE plug, left CEE socket 400 V/16 A.

4 swivel casters with brakes. Rustproof casters in accordance with DIN 18867, 

Part 8. Wheel diameter 125 mm.

Rated voltage 3N AC 400 V 50 Hz.

Drink dispenser thermoport® (thermi) must be ordered 

separately. Decorative panel as accessory.

Type Version Dimensions 
L x W x H mm

Order no.

RO-GE-3 Worktop 1125 x 600 mm 1291 x 600 (685) x 900 77 07 02 50

Accessories
Container trolley for 4 x keg and 1 x CO

2

Rollito® Front Cooking

Rollito® beverage
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Rollito® cash till with integrated seat niche and space for the cash till. Tray slide, 

width 312 mm, guest side. In stainless steel. Side walls in MDF, painted in RAL 

design system 20 00 black. Worktop function module is mounted in-between, 

with stainless steel aprons on 4 sides, guest side with front panel painted in RAL 

design system 080 80 90 yellow. Under the function module, a stainless steel 

box with 2 x 230 V sockets. Spiral cable 2.5 m with CEE plug, left CEE socket 

400 V/16 A.

4 swivel casters with brakes. Rustproof casters in accordance with DIN 18867, 

Part 8. Wheel diameter 125 mm.

Rated voltage 3N AC 400 V 50 Hz.

Cash till left. Chair not included.

Type Version Dimensions 
L x W x H mm

Order no.

RO-KL-4 Cash till left 1608 x 600 (685) x 900 77 08 03 50

RO-KR-4 Cash till right 1608 x 600 (685) x 900 77 09 03 50

Rollito® plus, with drive-in niche for crockery dispenser; tray slide, width 312 mm, 

on guest side. In stainless steel. Side walls in MDF, painted in RAL design system 

20 00 black. Stainless steel function module with drive-in niche in-between, 

guest side with front panel painted in RAL design system 80 00 light grey. 

Under the function module, a stainless steel box with 2 x 230 V sockets. 

Spiral cable 2.5 m with CEE plug, left CEE socket 400 V/16 A.

4 swivel casters with brakes. Rustproof casters in accordance with DIN 18867, 

Part 8. Wheel diameter 125 mm.

Rated voltage 3N AC 400 V 50 Hz.

Type Version Dimensions 
L x W x H mm

Order no.

RO-PL-2 Drive-in niche 550 mm, for crockery dispenser 955 x 600 (685) x 900 77 10 01 50

Rollito® cash till

Rollito® plus
(drive-in niche for crockery dispenser)
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Rollito® corner for connecting 2 Rollitos in a corner. Worktop in stainless steel, 

turned down 20 mm all-round, for clicking on right and left.

Picture: RO-EC-45 between two Rollitos

Type Version Dimensions 
L x W x H mm

Order no.

RO-EC-90a Exterior 90° 720 x 600 x 20 77 11 02 50

RO-EC-90i Interior 90° 985 x 600 x 20 77 11 01 50

RO-EC-45 Exterior/Interior 45° 205/455 x 600 x 20 77 11 03 50

Rollito® element connection for connecting Rollitos in a line.

Worktop in stainless steel, turned down 20 mm all-round.

Picture: RO-EV element connection

Type Dimensions
L x W x H mm

Order no.

RO-EV 200 x 600 x 20 77 11 04 50

Rollito® plus with drive-in niche for acs® 900 or 1000 or crockery dispenser; 

tray slide, width 312 mm, on guest side. In stainless steel. Side walls in MDF, 

painted in RAL design system 20 00 black.

Stainless steel function module with drive-in niche in-between, guest side with 

front panel painted in RAL design system 80 00 light grey.

On the side, 1 x 230 V socket for top. Spiral cable 2.5 m with earthed plug. 

4 swivel casters with brakes. Rustproof casters in accordance with DIN 18867, 

Part 8. Wheel diameter 125 mm.

Rated voltage 1N AC 230 V 50 Hz.

This model cannot be electrically connected to other Rollitos. Units in the niches 

such as e.g. acs® 900 or 1000 must be connected separately.

Top must be ordered separately. GN containers as 

accessories. Decorative panel as accessory.

Type Version Dimensions 
L x W x H mm

Order no.

RO-PL-3-1025 Drive-in niche 1025 mm 1291 x 600 (685) x 900 77 10 02 51

Accessories
Top for RO-PL-2 if acs® 1000 is driven in:

Model RO-ABL-3-ACS

Accessories for varithek®: see dedicated brochure

Rollito® corner

Rollito® element connection

Rollito® plus
(for Front Cooking with acs® 900 or 1000)
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Rollito® top shelf in square tubular stainless steel material for 

placement on Rollitos, guest side sloped. Shelf 288 mm wide. 

Germ guard in VSG glass 8 mm, can be adjusted 4 ways.

Serving height 150 mm – 330 mm.

Type Dimensions 
L x W x H mm

Order no.

RO-AB-2 781 x 580 x 400 77 15 01 50

RO-AB-3 1117 x 580 x 400 77 15 02 50

RO-AB-4 1434 x 580 x 400 77 15 03 50

Type Dimensions 
L x W x H mm

Connected load (watt) Order no.

RO-ABL-2 781 x 580 x 400 15 77 16 01 50

RO-ABL-3 1117 x 580 x 400 18 77 16 02 50

RO-ABL-4 1434 x 580 x 400 30 77 16 03 50

Type Dimensions 
L x W x H mm

Connected load (watt) Order no.

RO-ABLW-2 781 x 580 x 400 765 77 17 01 50

RO-ABLW-3 1117 x 580 x 400 1130 77 17 02 50

RO-ABLW-4 1434 x 580 x 400 1530 77 17 03 50

Rollito® top shelf in square tubular stainless steel material for 

placement on Rollitos, guest side sloped lengthwise on both sides. 

Shelf 288 mm wide. Germ guard in VSG glass 8 mm on both sides, 

can be adjusted 4 ways.

Serving height 150 mm – 330 mm.

Type Dimensions 
L x W x H mm

Order no.

RO-AB-2S 781 x 580 x 400 77 18 01 50

RO-AB-3S 1117 x 580 x 400 77 18 02 50

RO-AB-4S 1434 x 580 x 400 77 18 03 50

Type Dimensions 
L x W x H mm

Connected load (watt) Order no.

RO-ABL-2S 781 x 580 x 400 15 77 19 01 50

RO-ABL-3S 1117 x 580 x 400 18 77 19 02 50

RO-ABL-4S 1434 x 580 x 400 30 77 19 03 50

Type Dimensions 
L x W x H mm

Connected load (watt) Order no.

RO-ABLW-2S 781 x 580 x 400 365 77 20 01 50

RO-ABLW-3S 1117 x 580 x 400 730 77 20 02 50

RO-ABLW-4S 1434 x 580 x 400 1095 77 20 03 50

Rollito® top shelf

Rollito® top shelf “Solo”

*

*

* ready-for-connection, switch in the top unit. Rated voltage 1 N AC 230 V 50 Hz.

* ready-for-connection, switch in the top unit. Rated voltage 1 N AC 230 V 50 Hz.

Lighting/Heating Solo*

Lighting Solo*

Solo
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Rollito® top "Front Cooking" in stainless steel. Square tubular 

material for placement on Rollitos, sloped on guest side, 

without shelf to allow vapours to escape. 2 stainless steel plate 

shelves dia. 300 mm on the top. Serving height 150 mm – 

330 mm.

Type Dimensions 
L x W x H mm

Connected load (watt) Order no.

RO-ABFC-3 1117 x 580 x 400 15 77 21 02 50

RO-ABFC-4 1434 x 580 x 400 30 77 21 03 50

RO-ABL-3-ACS

Closed on 3 

sides, with glass 

shelf on top, 

without plate 

surfaces

1117 x 580 x 400 15 77 23 02 50

Canopy blue/white for Rollito® with decorative board. Frame in stain-

less steel, can be dismantled and folded, for placement on the Rollito®

Material: Polyacrylic, UV-stable, rot-resistant, stable shape and design, 

colour-fast, impregnated in accordance with DIN 53888 (+/– 30 mbar).

Decorative board in acrylic glass, 8 mm. Included in delivery.

2 stainless steel lids for clipping onto the side walls, with 

boreholes, reinforcements.

Type Dimensions 
L x W x H mm

Order no.

RO-BA-2 955 x 1486 x 1604 77 22 01 50

RO-BA-3 1291 x 1486 x 1604 77 22 02 50

RO-BA-4 1608 x 1486 x 1604 77 22 03 50

Height when placed on Rollito® - Total: 1604 mm open, 1838 mm closed. Total height with Rollito®: 2334 mm.

Rollito® decorative box (not in combination with decorative 

panel) in birch multiplex with 4 compartments. DD varnish, 

for hanging into Rollito®.

Type Dimensions 
L x W x H mm

Order no.

RO-DK-2 955 x 400 x 110 47 12 04 01

RO-DK-3 1291 x 400 x 110 47 12 04 02

RO-DK-4 1608 x 400 x 110 47 12 04 03

Decorative panel, high (not in combination with decorative 

box) in Abet 877 Millerighe (silver) for suspending under the 

painted front panel.

Buffet length mm Order no.

955

1291

1608

Rollito® top “Front Cooking”

Accessories

Front 

cooking

Front 

cooking acs
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Stainless steel fl oor base, complete with tubular members for 

screwing onto the side walls of a Rollito.

Suitable for: Universal, bain-marie, warm top appliances

Buffet length mm Order no.

955

1291

1608

Suitable for: varithek®, Front Cooking

Buffet length mm Order no.

955

1291

1608

Tray slide serving side, screwed on

Suitable for: Universal, bain-marie, Cold, warm top appliances

Buffet length mm Order no.

955

1291

1608

Side lighting (2 x 20 W), comprising 1 low voltage halogen 

lamp, 20 W, on each side, factory assembly.

Order no.

CEE adapter cable earthed 230 V - coupling 400 V

(IMPORTANT: if Rollito is set up alone, connected load must 

remain below 3500 W)

Order no.

33 10 22 01

Instead of Rollito® with casters: fi tted with stainless steel feet

Accessories
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Germany
Rieber GmbH & Co. KG

Hoffmannstraße 44

D-72770 Reutlingen

Tel. +49 (0) 7121/518-0

Fax +49 (0) 7121/518-302

Email: info@rieber.de

www.rieber.de

Austria
Rieber + Grohmann GesmbH.

Seybelgasse 13

A-1230 Wien

Tel. +43 (0) 1/865 15 10-0

Fax +43 (0) 1/865 15 10-10

Email: offi ce@rieber.at

www.rieber.at

Switzerland
Rieber ag

Rorschacher Strasse

Postfach 118

CH-9402 Mörschwil

Tel. +41 (0) 71/868 93 93

Fax +41 (0) 71/866 27 37

Email: mail@rieber.ch

www.rieber.ch

France
Rieber S.à.r.l.

8, rue du Périgord

B.P. 37

F-68272 Wittenheim Cedex

Tel. +33 (0) 389/62 50 60

Fax +33 (0) 389/57 17 94

Email: info@fr.rieber.de

www.rieber.de

Great Britain
BGL-Rieber Ltd.

Unit 6 Lancaster Park

Industrial Estate, Bowerhill,

Melksham

GB-Wiltshire SN12 6TT

Tel. +44 (0) 1225/70 44 70

Fax +44 (0) 1225/70 59 27

Email: sales@bglrieber.co.uk

www.bglrieber.co.uk

Holland
Rieber Benelux B.V.

Kamerlingh Onnesweg 2

NL-2952 BK Alblasserdam

Tel. +31 (0) 78/691 83 05

Fax +31 (0) 78/693 14 39

Email:

Fred.van-der-Pennen@nl.rieber.de

www.rieber.de

Poland
Gastromedia Sp. z o.o.

ul. Sobocka 19

PL-01-684 Warszawa

Tel. +48 (0) 22/833 87 07

Fax +48 (0) 22/833 87 22

Email: gastro@gastromedia.pl

www.gastromedia.pl

www.rieber.de

Design: pearl creative, ludwigsburg, industrial design

www.pearlcreative.com
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Rieber is the leading provider of complete catering solutions for schools, businesses, 

caterers, hotels, restaurants, clinics and care homes as well as armies.

We are creators of cuisine which means we make an important contribution to people’s 

health and quality of life – from the young to the old.

In particular we strive for food quality, safety and low operating costs in situations where 

there is a space/time gap between food production and consumption.

Both hot and cold, for 1 to 1000 people.

Thus our solutions combine high levels of convenience and attractive design with highly 

effi cient use of materials, energy and water. Rieber is therefore able to offer specifi c 

applications that save valuable energy and water in your everyday service, enabling you 

to do your bit for the climate and environmental protection.


