
Water Quality Makes a Big Difference!

Water quality can make the difference between a mediocre cup of coffee and one that creates a regular customer. Great tasting 
table water is a small, marketable difference that can distinguish you from the competition.  Espresso and ice machines have very 
specific water requirements.  A Scalable Watermart Restaurant and Cafe Water Filter System system creates perfect water for all of 
these needs.

WATERMART® SCALABLE HIGH 
CAPACITY RESTAURANT AND CAFE 
WATER FILTER SYSTEM. 

STEP 1: THE WATERMART 2 OR 3 STAGE HIGH CAPACITY FILTER SYSTEM
● 2 stage systems for newer areas and/or smaller establishments. 3 stage systems in 

older areas and/or larger establishments.
● Feeds ice and drinking water dispensers and is used as a prefilter for the 

espresso/coffee filter.
● Large quantities of high quality water at a very low price.
● Requires very infrequent service.
● Filters  are industry standard size, inexpensive and always available.
● Mounts easily under any cabinet.
● 5 micron filtration to remove even the finest particles.
● Chlorine reduction for >12,000 gallons.
●  All components are NSF tested and certified.
● Dimensions: 2 stage: 16”W x 9”D x 14”H. 3 stage: 24"W x 9"D x 14"H.
● Thread size is ¾” FPT. Can be ordered as 1” FPT if required at no extra cost.

STEP 2: MAKING ESPRESSO? VERY SMALL, SMALL, MEDIUM OR LARGE 
BWT BESTMAX OR BESTPROTECT COFFEE AND ESPRESSO FILTERS
The water required for coffee & espresso machines is different from virtually any 
other application. These machines require:
● Some minerals (commonly known as Total Dissolved Solids or TDS) - but they 

shouldn't have all the minerals that exist in most tap water.
● Some hardness (this is usually measured in grains per gallon) - but again, not 

all the hardness that exists in most tap water.
● A neutral or slightly alkaline pH
● A very small amount of sodium

From a small pickup coffee shop up to a 50 table restaurant

You’re in a different neighbourhood with a different water supply. You have a different number of tables, a different number of 
coffee, ice or espresso machines and different installation space considerations. Restaurant and cafe solutions have to be scalable. 

Economical:
● Cash flow friendly - low monthly payments instead of all at once.

Hassle free:
● All maintenance is included - no future surprises.
● Any issues (which are very (very) rare) are guaranteed to be solved within two business days or 

that month is free.
● All parts and labour are warrantied for the duration of the rental
● Renting means no worries. We take care of everything.

WHY RENT YOUR WATER SYSTEM FROM WATERMART?

FOR RENTAL OR 
PURCHASE OPTIONS:

PLEASE CONTACT 
US AT 

(416) 466-6488



Here’s how we do it:

Honesty: We won’t sell you stuff you don’t need. No upselling

Adaptability: We keep up with evolving technologies and best business practices.

Expertise: We have the knowledge, experience and skills required to do a thorough job every time

Courtesy: We respect and treat each customer as if they are family

CERTIFIED WATER EXPERTS 
SINCE 1991

WE ARE THE MOST TRUSTED WATER TREATMENT 
COMPANY IN ONTARIO. 

321 Carlaw Ave. Unit 215, Toronto, ON   M4M 2S1
416.466.6488  |  905.886.7233  |  705.304.1230
www.watermart.com  |  sales@watermart.com

SERVICE AREA
Harbourfront to Barrie, 
Oakville to Ajax

HEAD OFFICE BUSINESS HOURS
Monday-Friday: 9am-6pm
Friday: 9am-5pm
Saturday-Sunday: Closed

http://www.watermart.com

