WINE IN KEGS

Preserve the quality of your wine

Optimize profit

Brought to you by the DESCOMBE FAMILY & WINEINKEGS
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THE VARIOUS USES OF
KEYKEG




3 TYPES OF USES

Conventional use Specific use Mobile use
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CONVENTIONAL TAP USE

g—' The keykeg can be used with a conventional tap the
i same way you would for a beer keg.

—] You simply need to replace the coupler. Notice that the
g:j keykeg's coupler is different from that of a beer keg. With

0O— the keykeg coupler installed, you're ready to serve the
— wine.
=

Video of the keykeg installation
process on a conventional tap.
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HOW TO USE WITH
A SPECIFIC TAP

This tap is specially designed for serving wine. It allows
U—j you to control the temperature and, therefore, offer a
0O— : : :

glass of chilled wine ready to be enjoyed.

d—l . : .
o — You can customize the tap into an attractive
= marketing tool for your organization.

)

SRR
Eé.giﬁ Website of the supplier of
#

specialized taps to use with
keykeg
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MOBILE USE

g—' This version is the most mobile and allows for great
j adaptability.

Keykeg coupler
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PROFIT MARGIN FOR
PROFESSIONALS ($US)




PROFIT MARGIN FOR
PROFESSIONALS (US$)

Quantité légale L U Quantite légale |
us Once Liquide Omce=3c| U5 |Onee Liquide Once=3c|
Verre & onces Verre 6 ances The restaurant owner buys his keykeg of
Reférence 1& Reférence i8 . .
T - Chardonnay from the distributor for $165.
Keg 10L {1L=100C0) 1000 Keg 100 (1L=100CT) 1000
Tableau de rentabllité kegs 10L Cabernet Sauvignon Tableau -:I_e rentabllité kegs 100 !:I'mrdq-nnﬂ
' Prixachat | Margedu | Prixachat Marge ¥ Privachat | Margedu | Prixachat Marge
PEGHALION qny 'dlﬂ!ﬂ:r_l._ltli.lr Dl::rﬁummr mmrlm.r Restaurateur PERBRATION QR distributeur Dhﬂ'lr::taw muurm Restaurateur A 10 L keykeg prOd uces 55/56 6'OU nce
Palette (100kegs de 101] Pallet {100kegs de 10L) (18cl) glasses.
"'h"!"”'h!':ﬂl deverres { 5555, 56 5200 6300 15500 34500,00 Nombre de verres / palette | 555556 9500,00 | 7000,00 | 1650000 | 33500,00
Nombre de verres [ kegs 55,56 92,00 63,00 155,00 345,00 Nombre de verres / kegs 55,56 95,00 70,00 165,00 335,00 The restaurant owner sells an ave rage
Nombre de verre / L 5,56 9,20 6,30 15,50 14,50 Hpmhuduqum!fi 5,56 8,50 7.00 16,50 313,50 6-ounce glass of wine for $9.
;I:h:w:: prix pour 1
o k d
101 de b The restaurant owner sells 55/56 glasses
PA Distributeur TT 22,00 Cabernet PA Distributeur TT 85,00 .
Frix Achat Restaurateur FR| 155,00 | Sauvingon Proc Achat Restaurateur FR T i e for $9 each. That's $495 in revenue.
_Donnéas de transport . . Données de transport u
Transporteur _|Quantité kegs _prix __ Transporteur |Quantité kegs| _prix
— D L n’ 390 I ¢ || SS— R S 390
DHL contenaire 2100 8135,00 — DHL contenaire 2100 | 819600

When this amount is subtracted from the purchase price of the 10L
Chardonnay keykeg, the restaurant owner's margin is $335 per
Chardonnay keykeg.
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SPECIFICATIONS OF THE
MOST REQUESTED WINES
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CHARDONN AY
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Fondé dans le Beaujolais en 1905, ce domaine familial représenté par la cinquiéme génération
produit des vins charmeurs et authentiques Doté d'une belle vivacité, ce Chardonnay présente des
notes d'agrumes et de fleurs blanches laissant place & une belle rondeur et une finale

rafraichissante

Founded in Beaujolais in 1903, this 5th-generation family estate makes wines of real charm.This
lively Chardonnay offers citrus and white flower aromas, finishing fresh and round.

CHARDONNAY

TERROIR

5ol limono-argilo-calcaire.

Climat tempéré avec un ensoleillement
favorable, mais avec de fortes variantes dues
aux conflits entre influences océanique,
continentale et méditerranéenne.
Chardonnay 100%.

VINIFICATION

Tri strict de la vendange. Pressurage
pnenmatique a trés basse pression.

Fermentation & basse température. Elevage

sur lies fines pendant & mois.

DEGUSTATION

ROBE : Jaune péle avec léger reflet doré.

NEZ - Ardmes intenses de fleurs et de fruits
blancs.

BOUCHE : Aftaque nette, beaucoup de
fraicheur, notes d'agrumes et de fleuss
blanches.

ACCORDS METS & VINS : Apémntf,
entrées froides, salades estivales, poissons et
crustacés, volailles, fromage de vache type
Tomme.

TEMPERATURE DE SERVICE :
10-12°C

| TERROIR

Silty-clay-limestone soil

Temperate climate with a favourable
sunlight, but with strong variations due (o
the conflicts between the oceanic,
continental and Mediterranean influences.
Chardonnay 100%.

| VINIEICATION

Strict sorting of the grapes. Very slow
pneumatic  pressing.  Low-temperature
fermentation. Agemg on fine lees for 8
months.

| TASTING NOTES

COLOUR : Pale yellow with a slight golden
glints

NOSE : Intense aromas of white fruits and
citmus fmits, notes of butter and toast

PALATE : Franck attack, very fresh and
expressive notes of citrus and white flowers.

FOOD MATCHES : As an aperitif, cold
starters , salads, fish and seafood, poultry,
cow milk cheese.

SERVICE TEMPERATURE :
10-12°C
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SAUVIGNON BLANC

Sl .1::,:1§|l CAlCRIe
Chmat médremranéen avec une légére
infliEnee contineniale
Sanvigmon 100%.

| viNIFcATION
Macdration pelliculare, aver un débourbage
i froid. s dune fermendabion A basss
tempéraiure. Elevape 8 mions en cuve inox

| DEGUSTATION
BOBE : Tanse pile svee des refler donds et

LERUAETH ES
';f NEZ : Frais ef froné, mox notes d'agrumes
inobés  Culnomavbes, |J:|1:|;-Jr-:z|-.:f.|-.'s|:-'l el e
FABLLLI ¢ imuts exotiues,
DESCOIMEL
i 7o T T I o] e
SARREE s 11 o BOLUCHE : Tonique. fraiche et gouleyante.

Vin «charmeur, belle fraicheur méke
dartmes de fromis frais

ACCORDS METS & VINS : En apéntf
fruals de mer crus of el SANcE, OIS
grllés, wviandes Wanches, jambon o,
frovmaze de chéyvre

TEMPERATURE DE SERVICE
10 - 12°C

TERRCIR

‘l-.l.l.': hmEstons sl

Meaditarranean  climate w=ith  comhinental
mfliences
Sanvizmon 1005

VINIFICATION

Maceration with skin, cold settling with 2

low-temperature femmentation, Ageing B
meoanill e sfainless snll rank

TASTING NOTES

COLOUR : Pale wvellow wath golbden mad
sliming himz

MOSE - Fresh and freity | citrus notes lemon

angl grapelymt) md exotic fnnis.

PALATE : Towic, fresh and easy to drink. A&
charming wines with fresh fmuds aromas

FOOD MATCHES - As an apenid, or with
zed fooxl Taw or d sance, =rilbed Gsh, white
izats, dried hami. goat cheess

SERVICE TEMFERATURE -
i0-12°C




BY THE DESCOMBE FAMILY & WINEINKEGS

N

DESCOMBE

ke
:,‘:3?5&:
00
oSt

FAMILLE

DESCOMBE

RAH ROSE

Fondé dans le Beaujolais en 1905, ce domaine familial représenté par la cinquieme génération
produit des vins charmeurs et authentiques. Cette Syrah rosé est ronde, fruitée et finit sur une

belle minéralité.

Founded in Beaujolais in 1905, this 5th-generation family estate makes wines of real charm. This
Syrah rosé is round, fruity, and finishes with a clean minerality.

SYRAH ROSE

TERROIR

5ol argilo-calcaire.

Climat méditerranéen avec une légére
influence continentale.

Syrah 100%.

VINIFICATION
Egrappage, pressurage pneumatique et
débourbage a froid.
DEGUSTATION
ROBE : Rose pile.

NEZ : Notes florales et fruités (petits fruits
rouges, péches de vigne).

BOUCHE : Agréable et plaisante. Ardmes
de fruits jaunes. Finale fraiche et croquante.

ACCORDS METS & VINS : Apéritifs,

salades, pizzas.

TEMPERATURE DE SERVICE :
§-10°C

TERROIR

Clay-limestone soil,

Mediterranean climate with continental
influences.

Syrah 100%.

VINIFICATION

Destemming, pneumatic pressing and cold
static must settling.

| TASTING NOTES

COLOUR ; Lovely light pink robe.

NOSE : Floral and fruity (redberries. vine
peaches) notes.

PALATE : Pleasant wine. Yellow fruit
aromas. Crisp and fresh finish.

FOOD MATCHES : As an aperifif, salads,
pizzas.

SERVICE TEMPERATURE :
8§ - 10°C




WINE IN KEGS

Imagine an easy, efficient and profitable service.
Imagine no waste, no worries, no compromise on

l\/, quality. Imagine a world where each glass

poured is as good as the first.
Don't waste another drop. Contact us today !
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