
Approvals	 DateContinuous research leads to ongoing product improvements; therefore, 
these specifications are subject to change without notice and should not 
be used as installation specifications.

Every machine includes Stoelting’s White Glove Service. One 
call does it all – customer service, technical service, parts 
or warranty information, installation ,startup, sales, on-site 
service dispatch and much more. Available 24 hours a day, 
seven days a week year-round.

Project:

Item Number:

Quantity:

BRIO DISPLAY CABINETS

Stoelting Foodservice Equipm
ent

Brio Display Cabinets

DESCRIPTION
Stoelting’s display cabinets are engineered with curved front glass for a 
stylish design and easy viewing.

ITEMS
CD-BR44-37-WP	 Holds 6 - 5 Liter pans, white panels (Brio 4+4)
CD-BR06-37-WP	 Holds 6 - 5 Liter pans, white panels (Brio 6)
CD-BR66-37-WP	 Holds 8 - 5 Liter pans, white panels (Brio 6+6)
CD-BR07-37-WP	 Holds 7 - 5 Liter pans, white panels (Brio 7)
CD-BR77-37-WP	 Holds 10 - 5 Liter pans, white panels (Brio 7+7)
CD-BR09-37-WP	 Holds 9 - 5 Liter pans, white panels (Brio 9)

ACCESSORIES & OPTIONS
❑❑ TG14154 Gelato Pan - 4.25 liter stainless steel
❑❑ TG1415-C Gelato Pan Cover - 4.25 liter polycarbonate
❑❑ TG36165 Gelato Pan - 5 liter stainless steel
❑❑ TG3616-C Gelato Pan Cover - 5 liter polycarbonate
❑❑ 521028 - 19” Dipper well with dividers and install kit
❑❑ Red Panels (RP suffix) Red colored panels available at a premium. To 

order, replace the WP suffix with RP.

FEATURES
•	 Forced air cooling
•	 Automatic hot gas defrost
•	 Curved front glass
•	 Sizes available from 6 five-liter pans up to 10 five-liter pans
•	 Standard casters
•	 Compact size for smaller spaces
•	 One-piece shell with 60 mm-thick polyurethane insulation
•	 LED lighting
•	 Glass superstructure with service side
•	 Plexiglass flap closure
•	 Ventilated refrigeration, automatic defrost
•	 Electronic control panel for temperature adjustment
•	 Climate class 4 (30° / 55% RH)
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Service Information
800-319-9549 (U.S. Toll Free)
920-894-2293 (Outside the U.S.)
www.stoeltingfoodservice.com
www.vollrath.com
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CD-BR44-37-WP CD-BR06-37-WP

CD-BR09-37-WPCD-BR77-37-WP

Drawings show gelato pan layouts with both 4,25 liter and 5 liter pans

CD-BR07-37-WPCD-BR66-37-WP

DIMENSIONS

GENERAL SPECIFICATIONS

Model

Capacity
4.25 Liter

Pans

Capacity
5 Liter
Pans Volts Phase Hz

Rated
Capacity

Watts

Dimensions - in (cm)
Weight
lb (kg)

Crated 
Weight
lb (kg)

(A)
Width

(B)
Height

(C) 
Depth

CD-BR44-37-WP 8 6 115 1 60 680 33.5 
(85.1)

48.2 
(122.4)

30.4 
(77.2)

200
(90.7)

285 
(129.3)

CD-BR06-37-WP 10 6 115 1 60 690 46.6 
(118.4)

48.2 
(122.4)

26.2 
(66.5)

225
(102.1)

310 
(140.6)

CD-BR66-37-WP 12 8 115 1 60 690 46.6 
(118.4)

48.2 
(122.4)

30.4 
(77.2)

254
(115.2)

255 
(115.7)

CD-BR07-37-WP 11 7 115 1 60 700 53.1 
(134.9)

48.2 
(122.4)

26.2 
(66.5)

247
(112)

330 
(149.7)

CD-BR77-37-WP 14 10 115 1 60 700 53.1 
(134.9)

48.2 
(122.4)

30.4 
(77.2)

291
(132)

380 
(172.4)

CD-BR09-37-WP 14 9 115 1 60 708 65.3 
(165.9)

48.2 
(122.4)

26.2 
(66.5)

280
(127)

370 
(167.8)

•	 Indoor use only.
•	 Maximum ambient temperature: 100°F (37.8°C).

•	 Requires a dedicated electrical circuit.


