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Easybar Draft Dispensing Systems

Easybar was established in 1968 and since that time has been a leading
manufacturer and installer of beverage dispensing systems worldwide.
Easybar draft beer and wine delivery systems ensure that clients receive
the highest return on their investment and are backed by Easybar’s best in

class service network. With over 50 years of experience in the beverage
industry, Easybar has the solution for all of your draft dispensing needs.
Experience innovation with every pour.
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Easybar ensures that the planning and installation process for your draft beer system is enjoyable
and efficient. Our skilled technicians offer advice and provide various options for every
customers' needs. At Easybar we realize that each client’s needs are different and that is why we
customize every system to fit the individual property. The information in this catalog will offer
insight into the individual parts of draft beer delivery systems and provide information on each of
the following components sold by Easybar Beverage Dispensing Systems:

COOLERSETUP
BEER CHILLERS :
BEER TOWERS 1

BEER TRACKING '
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EASYBAR BEER COOLER SETUP

Remote draft beer systems require regulated gas pressure to transport beer from the keg cooler
to the bar area. If a system is pumping over 100’ then beer pumps are recommended to assist in
the dispensing process. Pumps help maintain the recommended pressure allowing the beer to
travel greater distances. Easybar cooler kit systems include foam protection devices (FOBS) and
two single-gauge regulators to ensure proper pressure application. With Easybar cooler kits you
can rest assured that your beer will be delivered to the glass with the perfect pressure, every

time.




COOLER KIT

COMPONENTS

BEER TUBING

Easybar bundled beer product lines are sealed in an extruded jacket with
moisture wrap and are further insulated with 1/2" foam. These measures
ensure that all beer lines stay glycol chilled on the way to the beer faucet for
dispensing.

FOAM ON BEER DETECTOR

FOB detectors sense an empty keg or other foaming issues and shut down the
flow of beer in the line. FOBs allow the beer lines to remain full when the keg
empties. Since there is no need to re-fill the beer line when attaching a new
keg, waste is reduced and the number of glasses served per keg is maximized.

BEER PUMP

Beer pumps are designed for dispensing draft beer from a keg cooler. Gas
pressure is applied to the pump and the beer individually, optimizing the
pressure for the system and maximizing the distance capability while keeping
the recommended pressure stable.

KEG COUPLER

American sankey coupler is the most common beer coupler available in the US and
Canada. Most major breweries and craft breweries use it. We also offer European
couplers. Please contact us for model types.

BEER REGULATOR

Beer regulators control the pressure from the gas cylinder to the keg coupler.
The pressure regulator contains a manual-adjusting knob to regulate the
amount of pressure supplied to the keg. A properly functioning regulator is
critical in maintaining the proper level of CO2in the beer as too much.CO2
pressure may cause foaming problems-and too little CO2 pressure may cause
flat-tasting beer.
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BEER CHILLING SYSTENS |
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These systems ensure that all beer lines are properly chilled from the keg

__ cooler to the tap, guaranteeing that beer is served at the perfect
1 temperature to maintain flavor and prevent flat or foamy pours. For most

types of beer, maintaining a temperature of 38 degrees Fahrenheit
throughout the beer run ensures the beer will maintain the level of
carbonation that was created during the brewing process. If beer chillers do
not keep the beer cold all the way to the faucet, the quality of the beer will
suffer greatly. We realize that every beer and every brewer are different,

= therefore we ensure that the chillers we provide accommodate the various
serving temperatures in the craft beer market.
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YOU DREAMIT AND WE BUILD IT?

HANDCRAFTED IN BEND OREGON USA




AUTOMATION
FOR BAR SYSTEMS

It's time to put yourself in complete control of your liquor and draft
investment. When combining Easydraft Taps with the Easymix Cocktail
Service Station you can create a bar environment that will allow servers to
be completely self-sufficient. No measuring, no pouring, just press a button
and let Easybar Systems do the rest!

Speed, accountability, POS interface, and ease of use. Easybar automated

pouring systems take the guesswork out of the bartending process and
ensure that your investment is protected.
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CONTROL - Three programmable pour sizes ensure the perfect glass, pint or
pitcher.

SPEED - Bartender needs only to push a button and walk away while glass or
pitcher is filling.

ACCOUNTABILITY - System keeps track of every portion dispensed and can
even ring up your compatible Point of Sale System.

FLEXIBILITY - Controls can be added to existing draught beer or provided along
with a complete beer dispensing system.




WINE ON TAP

Straight from the vineyard tanks to your glass, give your
guests a superior customer experience with wine on draft.
Draft wine is always fresh since it never sees light, and the
only time it sees oxygen is when it’s tapped, eliminating all
the reasons for spoilage in wine. This means the last glass of
wine poured from a keg is just as fresh as the first, so you no
longer have to worry about product loss. In addition to being
a more environmentally friendly option than serving wine
from a bottle, kegs maintain a wine’s integrity better. You
save money and your customers can expect consistency in
every glass!
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info@easybar.com ﬁ www.easybar.com

888) 294 - 7405
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