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生飲氣泡水機
Grohe Blue Professional



For the health-conscious diner, 
 careful water  selection may offer 
new, beneficial taste experiences.

STARTERS

T U R N I N G  W I N E 
I N T O  WAT E R

TURNING WINE INTO WATER
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REFRESH WITH GROHE BLUE® PROFESSIONAL
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Wild botanical cocktails prepared with 
equally wild ingredients: The Wood*ing  

Bar is breaking new ground.

MAIN COURSE  WOOD*ING 

110 111

大家都知道，水是地球上最珍貴的元素，是生命之源，對人體健

康至關重要，良好的健康基礎是喝足夠的水，對皮膚、身心層面都

有所益處。因此，如果您想要美麗和智慧兼具，您只需要GROHE 

BLUE® PROFESSIONAL 就可以了。

為生活
帶來更多健康
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Wild botanical cocktails prepared with 
equally wild ingredients: The Wood*ing  

Bar is breaking new ground.

MAIN COURSE  WOOD*ING 

110 111

It’s not normal for a restaurant to 
win a  Michelin star by accident, but 
then there’s not much normal about 

Cologne restaurant maiBeck.

MAIBECKMAIN COURSE

2524

就是無包裝
我們要對我們居住的藍色小家園-地球負責。它要求我們關心環境，並

珍惜其寶貴的水資源。GROHE BLUE 的目標是：一次一杯水，珍惜地球

做環保。

GROHE BLUE 一直致力於保護未來最珍貴的資源：水。這是GROHE BLUE 產品不斷發展的動機，在為人們提供舒適便利的同時，

能幫助管理水資源與減少能源的消耗。GROHE BLUE 巧妙地取代礦泉水，可明顯的減少生產過程中的浪費，更比一般瓶裝水大幅減

少61%的二氧化碳排放。
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生產1公升的瓶裝水需要7公升的水。而瓶裝水在生產過程中的能源消
耗、二氧化碳排放和塑膠包裝材料更是為地球產生負擔。

使用GROHE BLUE 1公升的水可產生1公
升飲用水，減少85%水資源消耗。

永續的解決方案

對於『水』最好的包裝
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清爽口感
GROHE BLUE 的濾芯能去除水中雜質，使飲用水口感新鮮純淨，遠超過瓶裝水

節省費用與空間
GROHE BLUE 省去了購買瓶裝水的成本和運輸與回收的困擾。而使用GROHE BLUE 

每年能為家庭節省一筆可觀的費用。

輕鬆便利
無時無刻隨時享用新鮮的飲用水與氣泡水。

永續發展
保護環境，相比瓶裝水減少了塑膠包裝和加工上的浪費，且二氧化碳排放量更低於瓶

裝飲用水，減少了碳足跡。

使用GROHE BLUE 氣泡淨水機，您可以每天享受經過完美過濾、冷藏和充滿氣泡的

好水。透過GROHE BLUE 的淨水系統轉換，將普通自來水過濾，成為可供完美品嚐

的新鮮飲用水，每週7天每天24小時無時無刻隨時飲用。

GROHE BLUE®

PROFESSIONAL
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PURITY
YOU CAN TASTE

一切歸於口感

一項有代表性的GROHE BLUE 純淨水對消費者口感測試的調

查顯示，相比其他業內領先品牌的普通礦泉水，GROHE BLUE 

純淨水口感更佳。

有73%的顧客評價GROHE BLUE 純淨水口感新鮮，只有63%

的受訪者評價其他礦泉水有新鮮口感。GROHE BLUE 純淨水

不僅自身口感純正，用來煮咖啡、泡茶時也可以提升飲品質

感，讓其更加香醇。

您不需要待在家裡就能享受GROHE BLUE 
的純淨。無論是在上班途中還是在鍛鍊途
中，外出時以GROHE水瓶裝水，確保您無論
身在何處都能始終享受健康美味的飲用水。

口味和健康的秘訣：GROHE BLUE 獨家水
食譜。由GROHE和BWT共同開發。由專業
侍酒師測試調配，保留水中的天然成分，製成
令人垂涎的調飲。您也可以試試看。

喝多少才夠？專家建議我們每天至少喝2公
升。但是GROHE BLUE 能如此輕鬆愉快地
裝滿玻璃杯，您會發現自己會喝得更多。

re we at the peak of the farm-to-table trend? It cer-

tainly looks like it. According to a 2015 poll con-

ducted by Friends of the Earth Europe, 89 percent 

of respondents reported that they think local food 

supports local jobs, while 78 percent think local food 

provides a more balanced diet. What exactly constitutes 

‘local,’ though? 

There are a variety of definitions. Depending on who 

you ask, local could mean from just down the road or 

within the same county. Some consider anything grown 

within the same country to be local, so for instance, the 

moment the strawberries turn red in Karlsruhe in south-

western Germany, they can be shipped 625 kilometers 

to Hamburg and still get the “locally grown” label on the 

menu at a farm-to-table restaurant. 

Others have an even looser definition, considering pro-

duce from a general region to be local. Some Germans 

would consider produce imported from Italy or Spain  

to be locally grown. However, it’s worth noting that a 

shorter distance traveled does not necessarily mean 

less CO2 emissions, nor is it guaranteed that the farm 

just down the road produces their food ethically, organ-

ically or sustainably. Careful research is required by 

shrewd shoppers and chefs alike to ensure that what 

they are putting in their and their guests’ mouths meets 

sustainable standards.

Perhaps the most local experience of all, though, is get-

ting water from one’s own faucet. The negative environ-

mental and health impact of plastic-bottled water has 

been well documented, so, assuming your tap water sat-

isfies health and safety codes, getting it straight from 

the source is the best way to go. In a report from the U.S. 

national public radio, Dan Heil, a professor of health and 

human performance, said, “I think that the tap has be-

come underrated as a source of healthy water. Not to 

mention that it’s basically free and creates less waste 

than the alternatives.” Plus, if it’s filtered, you can even 

ensure your locally sourced water tastes just as good as 

bottled, no sustainability check needed. 

After all, taste is an important part of any food move-

ment worth its, ahem, salt. According to a wide range  

of chefs and other professionals, locally grown food  

offers superior flavor, as well as being more sustainable  

for crops, livestock and farmers alike. Locally sourced 

food guarantees fresher, better-tasting ingredients for 

chefs to work with, and by developing relationships with 

their small producers over time, they can make special 

requests or guarantee they’ll get the first pick of their 

best produce. 

By cooking with food that is grown in the nearby area, 

chefs also ensure that their menus stay seasonal: only 

using tomatoes in the summer, pumpkin in late fall. This 

means more creativity – when you have to pick from 

what’s in season, you make the most of what’s available. 

And while locally produced foods can sometimes be 

pricier, sourcing ingredients locally from longtime part-

ners (especially in bulk) can help keep a restaurant’s 

overheads low. 

PERHAPS THE MOST LOCAL EXPERIENCE OF ALL 
IS GETTING WATER FROM ONE’S OWN FAUCET.

I think that the tap has become under-
rated as a source of healthy water.
 Dan Heil, professor for health and human performance

STARTERS GOING LOCAL

A
TEXT: ABBY CARNEY

1918

2 peaches
150 g sugar
150 ml GROHE Blue sparkling water
Handful of basil
Shot of vodka
½ lemon

First make a simple syrup by pouring equal parts  

water and sugar into a saucepan. 

Blanch the vineyard peaches, peel off the skin and 

place in a container with the simple syrup. Set aside 

for a few days. Mix two tablespoons of the peach  

syrup with a shot of vodka and the juice of half a  

lemon. Pour into a highball glass filled with basil and 

ice cubes, top with sparkling GROHE Blue water and 

stir to combine.

MAIN COURSE MAIBECK

PEACH & BASIL BELLINI

36 37

MAIN COURSE RESTAURANT C

WITH THAI TEA

WIBAUT FIZZ

35 ml butterfly pea tea-infused Tanqueray No 10 
20 ml lime juice
10 ml lemon juice
15 ml pandan leaf syrup 
1 egg white
15 ml heavy cream (40 %) 
GROHE Blue sparkling water, to top

Put all the ingredients into a shaker. Dry shake, hard 

shake and fine strain into a chilled fizz glass. Top up 

slowly with sparkling water from GROHE Blue until a 

foam head forms.

7372

MAIN COURSE HET GEBAAR

RASPERRY MOCKTAIL
25 ml raspberry purée
25 ml violet syrup
20 ml cane sugar syrup
35 ml lime juice
35 ml GROHE Blue sparkling water 

Purée raspberries, violet syrup, cane sugar syrup, lime 

juice and quarter of a cup of cold water in a blender 

until smooth. Transfer to an airtight container, cover 

and chill until cold. Skim off any foam. Pour into a 

glass filled with ice and sparkling water from GROHE 

Blue, stir gently to combine and add a sprig of mint.

137136
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將您的居住與辦公空間變成無塑膠瓶專區

獨特的GROHE BLUE® PROFESSIONAL 淨水系統，帶來新鮮、

美味的飲用水。結合了帶有高性能過濾器與現代外觀的專業廚房

水龍頭，並透過冷卻器和二氧化碳氣瓶，產生優雅宜人的氣泡飲

用水，也可以作為日常廚房用水之使用。

GROHE BLUE®

PROFESSIONAL

出水口
內部帶有分開的水路，適用於未過濾的自來水和已過濾的飲用水，並可搭配抽拉式伸縮廚房龍頭

按鈕
不同的LED顯示顏色，用於標示淨水、微量氣泡水、氣泡水

液晶顯示
顯示純水和氣泡水供應狀況

濾芯
3000L濾芯，有效過濾水中雜質

氣瓶
提供425克（60公升）、2kg(280公升)，更換便利

※圖片為情境示意，僅供參考，實際販售品項請以台灣當地經銷商之銷售為主。
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STILL, MEDIUM & 
SPARKLING 
WATER FROM 
ONE SOURCE

出水管，可旋轉150 °

內含兩路出水，衛生乾淨

旋轉把手刻花結構設計帶有止滑效果，
使用上更佳安穩

普通出水時即可感受到
GROHE絲綢柔順操控技術

分開的內部水路設計，將未經過濾的自來
水和過濾後的飲用水分開

分離式內外雙水道
造就臻至完美的100%純淨口感

為確保GROHE BLUE 水經過過濾後不會接觸到未過濾的水或金

屬零件，高品質零件擁有兩條單獨的內置管路：一條用於一般日

常用水；一條用於GROHE BLUE 過濾飲用水。這有助於防止污

染，保持過濾後的最佳口感。

淨 水
＋

微量氣泡水
＋

氣泡水
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GROHE BLUE®

PROFESSIONAL
智能設計

壓縮機(冷卻系統)

•每小時12公升供應量

•冷卻溫度設置為5– 10°C

420 m
m

永續設計

•標準電壓115V

•多種出水選擇，滿足不同需求

•減少瓶裝水的使用

液晶顯示

•簡易的軟件操作模式

•文字形式顯示

按鈕與旋轉

•透過按鈕與旋轉方式來控制

系統設置

250 mm

451 mm
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醫療級過濾孔徑 中空絲膜

專利0.02微米，有效濾除

99.99%的細菌病毒，(一般業

界標準為0.5微米)

高效活性碳

過濾水中餘氯、農藥、殺蟲劑、

異色、異味、有機物質等汙染

物，提供全屋淨水

高效離子交換

有效去除水中石灰質,軟化水

質功能

前置保護性 雜質過濾器

主要過濾水中的雜質、泥砂及

鐵銹等，避免家中用水管路阻

塞及對用水設備造成危害

最寶貴的資源握在最安全的手中

您可將現在的自來水轉換為安全、清爽純淨並採用GROHE BLUE® ULTRA- SAFE創新技術的產品。GROHE BLUE® ULTRA-

SAFE過濾水技術是由歐洲領先專業過濾器公司-德國BWT提供。GROHE BLUE® ULTRA-SAFE濾芯可移除細菌、餘氯和其他不必

要的礦物質，然後冷卻到理想中的溫度供您享受，以確保能獲得更安全和新鮮的飲水體驗。

GROHE BLUE®

BWT FILTER TECHNOLOGY
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GROHE 玻璃瓶
建議售價 $2,600

GROHE 玻璃杯6件組
建議售價 $3,000

專業配件組

GROHE BLUE® PROFESSIONAL

GROHE CO2 鋼瓶 425g
建議售價(含鋼瓶) $1,200
建議售價(填充CO2) $600

GROHE CO2 鋼瓶 2kg
建議售價(含鋼瓶) $6,000

建議售價(填充CO2) $2800

GROHE 濾芯 3000 公升
建議售價 $7,000

產品特色

• 雙水路龍頭：防止污染，保持過濾後的最佳口感
• 擁有CNS8088無鉛龍頭認證
• 頂級專業濾芯：三道過濾程序把關，給您最純淨的水質
• 3種選擇：冰水、微量氣泡水、氣泡水
• 擺脫瓶裝水的不便，只需啟動水龍頭便可即時擁有無與倫比的清爽體驗
• 飲水無需消耗地球資源：免除瓶裝水所帶來的垃圾、水及二氧化碳環境汙染
• 絲綢柔順操控龍頭陶瓷軸心
• 龍頭優異電鍍技術：閃耀恆久光彩
• 龍頭陶瓷軸心2年保固
• 壓縮機2年保固

產品規格

尺寸：W265XH400XD451MM
電源：AC115V/60HZ
功率：240W
噪音值：39 分貝
產地：德國

建議售價 $ 95,000（GROHEBLUE_425G氣瓶）

※到府更換鋼瓶，需酌收更換服務費。

$100,000（GROHEBLUE_2KG氣瓶）
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※依「高壓氣體勞工安全規則」規定，2公斤鋼瓶充氣量，應≤90%容器容量。

※「可選配瞬間加熱器」。


