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Napa Technology Introduces WineStation® Intelligent Dispensing 

System to Maximize Wine Revenues and Profits. 
 

 

SANTA CLARA, Calif., (April 2, 2007) – Napa Technology successfully launched 

WineStation® Intelligent Dispensing System earlier this month at the 2007 Golf Industry Show 

in Anaheim, California and the 2007 Las Vegas Nightclub & Bar Expo in Las Vegas Nevada.  

WineStation® is the world’s first automated measured dispensing and preservation 

solution which combines business intelligence, style, ease 

of installation and use, simplicity of maintenance and a patent pending hygienic Clean-Pour TM 

dispensing technology into a family of appliances. 

 WineStation® has been specifically designed for bar, restaurant and retail operations to 

increase revenues; controls costs and maximize profits in serving wines by the glass and bottle. 

“WineStation® is about more than just preservation, it was created to increase the 

profitability for our customers” said Nick Moezidis, Managing Director at Napa Technology. 

“Our unique solution eliminates the problems of wine spoilage, over-pouring and out right theft 

associated with selling wines by the glass or bottle. In addition, our customers can create new 

revenues from the sale of higher priced wines, staffed or self-serve wine tasting programs and 

paired food and wine menu specials.” 



“Each WineStation® features the AccuServe™ management suite. This intelligent 

dispensing software puts the owner or operator in control of what wines are served, precise 

portion and price control, management reporting and access card issuance for staff and customer  

-more- 

use” described Jeffrey Brooks, Managing Director at Napa Technology. 

In addition, the WineStation comes complete with the patented Clean-Pour System’s 

dispensing head.  

The Clean-Pour dispensing head used in combination with an inert gas (either 

Argon or Nitrogen) hygienically assures the taste, bouquet and complexity the wine maker 

intended every time for 60 days or more. 

 “A unique difference between WineStation® by Napa Technology and previous wine 

preservation systems on the market is that the WineStation does not use long hoses to deliver the 

wine” said Morris Taradalsky, head of Engineering at Napa Technology. “We have eliminated 

the need for purging the system with foreign 

cleaning agents by creating the patented Clean-Pour™ dispensing system which eliminates the 

messy disasters usually associated with other units previously on the market “. 

For additional information on WineStation®, contact info@napatechnology.com or visit 

www.napatechnology.com.  

Napa Technology™, WineStation®, AccuServe™, Intelligent Dispensing 

System™ are registered trademarks of Napa Technology LLC. 

About Napa Technology: Napa Technology is dedicated to designing innovative 

Intelligent Dispensing Solutions that drive wine revenues, operating control, and growth for the 

Restaurant, Retail, Entertainment, and Hospitality industries ". 

-30- 


