Measured Pourer Instructions

1. Before using the Measured Pourer, soak in soapy water for 10 minutes,
then rinse in cold water

2. Toinstall, wet cork and simply push the Measure Pourer into the bottle.
To remove, twist and pull straight up and out of the bottle.

3. Hold bottle at approximately 45-degree angle when pouring. Do not
“whip” or “baby” the bottle into pouring position.

4. When bottle is low, allow liquor to reach the neck of the bottle before
it's at a 45 degree angle.

5. To wash, soak in lukewarm soapy water. Rinse in cold water. For best
performance, wash at least once a week.

6. Measured Pourers are designed to pour liquor only and will not pour
accurately when pouring water, lemon juice, sugar-water, etc. Not
recommended for cordials.

7. If cork fins flatten, run cork under hot water for approximately 30
seconds, and then run under cold water. This will straighten the fins.

DO NOT RUN THROUGH DISHWASHER OR WASH IN EXTREMELY HOT WATER!

It is very important to have some sort of liquor control to operate a
lounge profitably. Any bartender who does not accept the fact that you
must have some type of liquor control in your establishment, does not
have your best interest in mind. This is typically someone who tends to
over-pour or “hook-up” the customer for better tips.

Color Code:

2 Ball Pourer 3 Ball Pourer Metric Pourer

Green 3/4 oz. 7/8 oz.

Red 1 oz. 1 oz. Red 30 ml
Clear 1-1/4 oz. 1-1/8 oz. Clear 40 ml
Yellow 1-1/2 oz. 1-1/4 oz. Amber 50 ml
White 2 oz. 1-1/2 oz.



