
AT THE BAR wines on tap

ffering wines on tap is one of the hottest trends in wine, and 
restaurants and bars are expanding their wine programs 

with these offerings in a variety of ways. Technology and options 
are advancing to make adding wines on tap easy for older, existing 
restaurants as well as brand-new establishments. 
 The many systems available allow for customization to meet 
a restaurant’s specific needs and personality. Some establishments 
offer one super-premium wine on tap to provide customer access 
to an otherwise out-of-reach bottle. Others offer a focused list 
of 10 wines on tap from one region to align with the restaurant’s 
niche. Still others dedicate space for up to 100 wines on tap in a 
self-serve setup, which creates a unique experience for customers.  
 “I travel a lot to the great wine regions of the world, and wine 
on tap is available widely in Europe,” says Adam Petronzio, 
wine director at Oceana, New York. “We are starting to see it 
come to New York. I wanted to bring it to our restaurant, and 
we started offering one wine on tap about six months ago.”
 Peter Marantette, general manager/sommelier of Reserve 
Wine & Food, Grand Rapids, Michigan, says the wall of 102 
wines on tap along the back of the dining room at the restaurant 
is a focal point. “People are fascinated by it and attracted to it. 
It’s something you really notice, and it’s like a piece of art.”   
 The restaurant selected this system because it offers variety 
and a unique experience to guests. “We wanted to offer one of 
the largest selections of wines on tap in the country,” Marantette 
adds. “It allows us to offer a wider price point and more variety 
by the glass. Our wines on tap range from $8 to more than $60 
a glass.”

THE TECHNOLOGY
 Morris Taradalsky, co-founder/director of Napa Technology, 
Campbell, California, says his company applies the principles 
of cutting-edge Silicon Valley technology to serving wine by 
the glass. Napa Technology, which was founded in 2005, ships 
wine systems to 29 countries. 
 The company’s signature product, WineStation, is an automated 
and temperature-controlled wine dispensing and preservation 
system. Software in the product also helps businesses track sales 
and manage wine inventory. The system is customizable according 
to whether a restaurant wants to offer wines on tap, customer self-
service or staff service, and can be used with bottles or kegs of wine. 
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FROM ONE OR TWO BOTTLES 

TO A HUNDRED SELF-SERVE 

CHOICES, WINES ON TAP GIVE 

CUSTOMERS MORE CONTROL.

BY KATHRYN KJARSGAARD

ABOVE AND OPPOSITE: Napa 
Technology’s WineStation at LouVino, 
Louisville, Kentucky.
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AT THE BAR wines on tap

 “With our system, restaurants can track all the pouring that’s 
done, which helps make sure there is no waste,” says Taradalsky. 
“It also delivers a ‘just opened’ taste experience, since wine is 
preserved for up to 60 days once opened. This allows operators 
to offer higher-end wines, because they aren’t afraid to open a 
more-expensive bottle and have it go to waste.” 
 He says as an industry, the trend is moving toward more 
people choosing wines by the glass as opposed to a bottle with 
dinner. Therefore, many restaurants want to enhance their by-
the-glass menu with less risk of loss.
 Customers typically choose Napa Technology systems with 
anywhere from four to more than 100 wines on tap. “Our basic 
design is a four-bottle system, and many of our customers 
choose to offer four reds and four white wines,” Taradalsky 
says. “Hooking up bottles is the most popular, as people like 
the idea of showing the bottles versus a keg.”
 The system uses argon gas, which he believes is the best 
for preservation. “Our technique is unique, because we are the 
only system that removes oxygen when you uncork a bottle and 
hook it up to the tap,” Taradalsky says. “We also offer a clean- 
pour dispensing head, which is the only part that touches the 
wine. There are other wine systems in which the wine goes 
through a machine. Ours is easy to maintain and there are no 
lines to clean and sanitize.”

 

For self-service wine-on-tap systems, Napa Technology can 
integrate with existing systems, such as hotel room key cards, 
to track customer usage and bill to a room.

SMALL PROGRAMS
 Russell House Tavern, Cambridge, Massachusetts, uses a 
simple but efficient keg-style wine-on-tap system. Bar manager 
Ashish Mitra says two types of wine are currently served on 
tap: 2015 Lieb Cellars, Bridge Lane Rosé, from North Fork, 
Long Island, and NV Ponchera Sangria, from California. 
 Mitra says the establishment decided to offer wines on tap 
in addition to wines poured by the glass when it opened in 2010 
to offer local diners a new experience. Wine on tap was not offered 
locally at the time. 
 There are two dedicated taps for wine on a separate tower 
at the bar. The restaurant simply hooked up kegs of wine to 
the existing beer line system, and did not purchase any special 
equipment. The two offerings typically change seasonally. 
 “Our volume is high, so this system keeps our draft and on-
tap offering efficient,” Mitra says. “If we can keep our delivery 
method streamlined, we can offer higher-quality wines at 
affordable prices. We felt using our existing physical system 
and tailoring it to serve wine on tap was the best way to achieve 
this goal. Guests can always count on having a solid-value wine 
available to them by the glass or carafe, and for us there is no 
chance that the wine will be oxidized.”
 This dependability translates into growth and loyalty, he 
adds. “Wines on tap also allows us to keep prices competitive, 
give our customers great value, and manage inventory and 
storage space more effectively.”  
 At Oceana, which serves 23 wines by the glass, Petronzio 
found space at the bar for one wine on tap by eliminating one 
beer on draft. “The big issue with wine on tap is the gas,” he 
says. “You can’t push it with CO2 like with regular beer taps. 
We use the G-mix system, which is the best gas to push beer 
with and one of the main gases to push wine with.”  
 When Petronzio converted the beer tap to serve wine, he 
added a switch to control the amount of gas. “We added a handle 
with a toggle, which controls the amount of gas pushing the 
wine,” he says. “It slows it down, so it uses less gas.” ABOVE, LEFT TO RIGHT: Oceana’s wine room and a selection of wines.
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 The wine currently served on tap is a sauvignon blanc, 
with grapes grown at Macari Vineyard in Long Island and the 
wine made by Red Hook Winery, Brooklyn, New York. The 
wine is poured into individual kegs and shipped to the restaurant, 
as needed. 
 “We wanted to work with a local winery for our wine-on-tap 
selection,” says Petronzio. “Using a local wine also helps us be 
green, as we are not shipping wine across the country and there 
are no bottles. I really liked this sauvignon blanc, and they 
customized it for us. We purchased the only barrel they made 
of this wine. It is well-balanced with a touch of oak, keeping the 
zippy acidity in check.” 

FOCUSED OFFERING 
 Justin Fields, general manager of Italian-American Americano, 
Dallas, says wine on tap was a key part of the narrative and 
concept when designing this new restaurant, which opened 
about a year ago. A reason for a tap system as opposed to a 
bottle system was the sustainability element/green component, 
as well as the economic impact in savings, he says. However, he 
notes that the most important reason the restaurant chose wines 
on tap was preservation of the product. 
 There also were aesthetic considerations, as they wanted to 
have a long series of wine taps along the wall. “We wanted the 
restaurant to have a sense of abundance along with a casual feel 
with wine being pulled from a tap into a tumbler,” he says. “The 
theme of the restaurant is social and convivial. We liked the shape 
and look of the Perlick brand. It’s more of a European look.”   
 Americano offers 10 Italian wines on tap located along 
a wall behind the bar. The delivery system, made by Perlick 
Corporation, Milwaukee, is similar to a beer keg system. The 
wines are delivered in kegs or bladders and kept in a climate-
controlled room beneath the restaurant. It is a free-flowing 
system that does not measure each pour. It uses argon gas to 
dispense the wine. 
 There are five whites and five reds, and all are Italian varietals. 
“We felt 10 different wines was enough, plus, we are in the infancy 
of the whole wine-on-tap thing,” says Fields. “The number of 
wineries offering kegs is limited.” 
 Among the benefits to guests is that they can try a tasting 
of any of the wines on tap and the bartender pours them a fresh 
glass each time. Plus, guests can order half bottles and full bottles 
from the taps, which are poured into empty wine bottles. 
 “Our wines on tap aren’t low-end, but they aren’t the most 
expensive, either,” Fields says. “If guests want an expensive 
bottle, they can always buy one.” 

LARGE PROGRAMS
 Marantette of Reserve worked with RPI Industries Inc., 
Medford, New Jersey, to install a custom-made Cruvinet-style 
wine-on-tap system. There are two side-by-side systems behind 
the bar with two separate temperature controls. The red wine 
side offers 52 wines on tap, and the white wine side offers 48 
wines on tap. 
 “Aesthetics were important to the owners in terms of the 
system working with the size and shape of the space and making 
sure it looks great,” Marantette says.  
 At Reserve, wine bottles (not kegs or bladders) are individually 
connected to the system, each with its own handle. It is designed 
so that each wine is back-stocked with four or five bottles kept 
right at the bar so they can quickly and easily be replenished. It 
operates like a beer tap with a handle that uses pressure from 
nitrogen to pour the wine. The nitrogen tank is located behind 
the kitchen, and lines make a 30-foot journey through the ceiling 
panels to reach the wine-on-tap system. 
 “It is a lot of work, but it’s a good luxury to have it,” Marantette 
says. “The bar manager, bartenders and I keep an eye on it. We 
unhook and change bottles when they are empty.”   
 He adds that his team maintains a regular cleaning schedule 
for the system and lines that are connected to the bottles. The 
lines are antimicrobial and BPA-free plastic tubing. 
 Marantette says wines on tap allows people just starting to 
get into wine to explore different varietals. “Say they’ve always 
wanted to try a California wine like Opus One or a French 
producer of a high-end Bordeaux. At almost any restaurant 
around the world, you have to buy a bottle for hundreds of dol-
lars. Getting a glass on tap is a smaller investment and gives 
you the chance to try something you never thought you would 
have the chance to try.” 

ABOVE: The Cruvinet system at Reserve.


