
Volio Has Kegs!

www.volioimports.com@volioimports

Why Kegs? Why Volio Kegs?
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Fast

Cost Effective

Fresh

Easy

Sustainable

If you are a high volume account or a cocktail 
heavy bar that uses sparkling wine as a cocktail 
ingredient, kegs will save you a large amount of 
service time.

The cost of spoilage and over/under pours can 
reduce your margins by 10-25%. With bottles there 
is an additional $2-3 per bottle in class, labels, cork, 
foil, and shipping cost. Wine on tap is efficient and 
high margin.

The blanket of gas means still wine stays fresh 
longer than bottles and sparkling wine stays 
sparkling, especially in accounts where wine is not 
the focus. The wine also lasts longer than beer. 

High speed of service. 

Save money without sacrificing quality. 

Keep the freshness & bubbles!

If you are a sports bar, tap room, or beer-heavy 
account, your staff is already comfortable with the 
technology and you won’t have to worry about them 
inexpertly or awkwardly opening or pouring bottles.  

Super easy for all staff.

Recyclable and cheaper to ship.
Designed to maximize the quantity of kegs per pallet, 
truck, or container, resulting in reduced storage 
space, costs, handling, and transport. Kegs are 100% 
recyclable when empty: deflate, flatten, and deposit. 
Do not depressurize in a confined space.
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Hands-On Help

Sampling

Trustworthy & 
Customizable

Gas Options

Coupler/Valve

We have insanely talented sales reps with 
technical knowledge who are happy to help 
you work through this process.

You can taste most of our kegs in a 750ml 
bottle equivalent in the same juice.

Volio has our own filling station at the 
Cantine Povero winery, who we’ve been 
working with for 10+ years. If you have a 
wine you’d like in keg format, we can help 
you bring your project to life. 

Our sparkling kegs can use either nitrogen, 
CO2 or a mix of both so if you have an 
extra tap, you’ve got a spot for a Volio 
sparkling wine keg.

All of Volio’s Kegs use a D Coupler - 
American Sankey for simple and inexpensive 
setup.
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Tap Handles
We have tap handles available and can 
produce them for you. Reach out to discuss 
our options!



Volio Kegs

www.volioimports.com@volioimports

Cantine Povero
Bello Barbera 20L Polykeg
Barbera
Coupler Type: D Coupler - American 
Sankey
Formats: 3L BAG IN BOX, 750 ml 
bottle

Cantine Povero
Deciso Dolcetto 20L Polykeg
Dolcetto
Coupler Type: D Coupler - American 
Sankey
Formats: 3L BAG IN BOX, 750 ml 
bottle

Cantine Povero
Il Conte Cortese 20L Polykeg
Cortese
Coupler Type: D Coupler - American 
Sankey
Formats: 750 ml bottle

Cantine Povero
Little Rascal Arneis 20L 
Polykeg
Arneis
Coupler Type: D Coupler - American 
Sankey
Formats: 750 ml bottle

Cantine Povero
Vino Bianco Pinot Grigio 20L 
Polykeg
Pinot Grigio
Coupler Type: D Coupler - American 
Sankey
Formats: 750 ml bottle

Volio
Red Sparkling Wine 20L 
Polykeg
Lambrusco

Volio
Rose Sparkling Wine 20L 
Polykeg
Sangiovese, Merlot

Volio
White Sparkling Wine 20L 
Polykeg
Glera, Trebbiano


