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TRENDING NOW: WINE ON TAP 
 
 
 

Exciting new wine trend taking the market by storm 
 

 
 
THINK FRESH: 

• A perfect pour every time. 
• Freshness and consistency from the first glass to the last. 
• Each 20L keg contains 26.6 bottles (that more than two cases) the equivalent 

of 112 six-ounce glasses. 
• The innovative bag-in-ball KEY KEG system eliminates the chance of 

oxidation; inert air pressure pushes the wine from the keg. 
• Shelf life increases to months when dispensed from a keg. 

 
BE SMART: 

• Bring your price-per-glass down to the dollar range. Reduce your storage space and 
waste. 

• Bring consistency to your wine list. 
• No expensive propellant gas needed, uses 

compressed air.  
• No deposits or returns on kegs. 

 

 
BE ENVIRONMENTALLY FRIENDLY: 

• One keg eliminates the need for 26 glass bottles; corks; labels; cartons 
• Kegs are 100% recyclable 
• With greater loading capacity than steel kegs and no returning empty kegs you will 

reduce your CO2 emissions and save up to 65% on shipping. 
 
     WINE CHILLING & DISPENSING UNITS 
     Features: 

 2 Taps dispense 2 19.5L & or 20L kegs 
 Built-in compressor & Chilling System 
 7 Different settings for Adjustable Temperature Control: 41°F to 

55°F 
 Chills wine in 3-5 minutes 
 Stainless Steel 
 Dispenses 100 glasses in 1 hour – 6oz pour 
 Dimensions: H13”xW7”xL12” 
 Weight: 38LBS 
 Price/Unit: $______.__ 
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