
CONSTANTLY PRESSURIZED,
ELIMINATING OXIDATION

TASTE; EXACTLY THE WAY THE
WINEMAKER INTENDED

RE-USABLE STAINLESS STEEL KEGS
REDUCE PACKAGING WASTE

"Wine-on-tap is dispensed from stainless 
steel kegs and constantly pressurized by an 
inert gas, eliminating oxidation. Not to 
mention eliminating the need for bottles all 
together. This ensures that the wine in your 
glass tastes as fresh and delicious as the 
winemakers crafted it to be."

Increased Profits
Consistent Quality
Streamlined Service
Waste Reduction

whistler 604.932.0879     |     vancouver 604.992.6355     |     www.draft-doctor.com

DRAFT
DOCTOR’s

INTRODUCING THE EVOLUTION OF
WINE BY-THE-GLASS
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