COCKTAILS ON TAP SET UP

From keg to tap...

FONT TOWER

All the cocktail lines sit in
the tower insulated by the
python, ensuring they are
at the perfect temperature
as they pour out of the tap.
Fonts can be either
clamp-on or they can bolt
through the counter.

GAS SYSTEM

To push the
cocktails out of
the keg and up to
the tap at the bar.
All our cocktails
operate on 70:30
Mixed Gas.

PRIMARY GAS
REGULATOR
Regulates the
pressure from the

gas bottle and
indicates whether

SECONDARY REGULATORS

Needed when dispensing multiple
cocktails from one gas source. They
keep the gas pressure consistent to
each keg. Different products require
different gas levels depending on

whether they have carbonation or not.

KEG COUPLER

Allows the propellant gas into the keg
to drive the the liquid out of the keg
when the tap is opened. Our kegs are
supplied with sankey s-type connectors
and are all 100% recyclable. Once
they're empty simply degas and put
into your recycling.

the gas bottle is
empty or not.

GAS LINE

This food grade 3/8"
tubing, transports
the gas to the rest of
the system.
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» COCKTAIL
LINES

These run from
the kegs into
the cooler.

TAP

The most important piece of the
puzzle! Gently pull down the tap
and watch the cocktails flow into
the glass in a smooth action,
quick and effortlessly.

NITRO SYSTEM

State of the art nitro system injects
nitrogen. Used for both Espresso
Martini and Pornstar Martini to @
produce a perfect formed créme

PYTHON

This transports the cocktails from the
cooler in the cellar up to the bar. All
the product lines are tightly bunched
around 2 water lines and then heavily
insulated. The water lines draw water
up from the remote cooler to the taps,
and then back to the cooler on a
constant circuit, keeping the cocktails
perfectly chilled.

REMOTE COQOLER
Chills the cocktails to the

perfect temperature and pumps
ice cold water around the
python to keep the cocktails
chilled after they've passed
through the unit, all the way up
to the tap. Up to 10 cocktails
can be chilled by this unit.
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