
Professional
wine & Champagne
preservation systems
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“This is the best preservation solution I 
have encountered since my hospitality 
career began back in 1979. So simple, so 
obvious... I have installed it in most of  
our restaurants.”

Gérard Margeon  
Executive Head Sommelier 
Alain Ducasse Group
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Our history
Founded in 1991, Bermar has been a pioneering force in the wine preservation industry for over 30 years. 
Our founding team had a bold vision: to create a system that could "reseal" a bottle, extending the lifespan 

of still or sparkling wine from hours to weeks. 

FĹ�ƋĘå�å±ųĬƼ�ŲĿǈŸØ�±�ƵĜĹå�ĬĜŸƋ�ƵĜƋĘ�±Ĺ�±ųų±Ƽ�Ņü�ÆƼ�ƋĘå�čĬ±ŸŸ�ŅŞƋĜŅĹŸ�ŸååĵåÚ�ĬĜĩå�±�ü±ųěŅý�Úųå±ĵ�ĜĹ�ƋĘå��Uţ�
Consumers were faced with a binary choice: red or white. But the Bermar team was determined to change 
that. They brought their vision to life with the introduction of the patented Le Verre de Vin still wine and 
Champagne preservation system. Renowned winemakers, sommeliers, and critics put the system to the 
ƋåŸƋØ�±ĹÚ� ĜƋ�Ş±ŸŸåÚ�ƵĜƋĘ�āƼĜĹč�ÏŅĬŅƚųŸţ��Ęå�ŸƼŸƋåĵ�ųåƴŅĬƚƋĜŅĹĜŸåÚ�ƋĘå�Ƶ±Ƽ�ƋĘå�ĘŅŸŞĜƋ±ĬĜƋƼ�ŸåÏƋŅų�ŸåųƴåÚ�

wine and gave consumers the ability to enjoy a wider variety of wines by the glass.

Over the past 30 years, Bermar's product range has continued to evolve to meet the needs of modern 
operators. However, one thing that has never changed is our team's unwavering dedication to getting 

great wines into the hands of even greater consumers.
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Built by us, made for you
kƚų�čĬŅÆ±Ĭ� ŞųŅÚƚÏƋĜŅĹØ� �¼%Ø� ÚĜŸŞ±ƋÏĘØ� ±ĹÚ� ĬŅčĜŸƋĜÏŸ� Ƌå±ĵŸ�±ųå� ±ĬĬ� Æ±ŸåÚ� ±Ƌ� Ņƚų�Bå±Ú�kþÏå� ĜĹ� ƋĘå��UØ�
±ĬĬŅƵĜĹč�ƚŸ�ƋŅ�Ę±ĹÚěÆƚĜĬÚ�å±ÏĘ�ŸƼŸƋåĵ�ƋŅ�ƼŅƚų�åƻ±ÏƋ�ŸŞåÏĜĀÏ±ƋĜŅĹŸţ��ĘĜŸ�čĜƴåŸ�ƚŸ�ÏŅĵŞĬåƋå�ÏŅĹƋųŅĬ�Ņƴåų�
ƋĘå�ÆƚĜĬÚ� ŞųŅÏåŸŸ� ±ĹÚ�åĹŸƚųåŸ� ƋĘå� ųåĬĜ±ÆĜĬĜƋƼ� ±ĹÚ�ŞųåÏĜŸĜŅĹěåĹčĜĹååųåÚ� ĀĹĜŸĘ� ƋĘ±Ƌ� Ņƚų� ÏƚŸƋŅĵåųŸ� Ę±ƴå�

ÏŅĵå�ƋŅ�åƻŞåÏƋ�üųŅĵ�ƚŸţƤ

But, we're more than just a quality engineering company - we're also committed to sustainability. We 
use eco-friendly materials and manufacturing processes wherever possible and always look for ways to 

ųåÚƚÏå�Ņƚų�åĹƴĜųŅĹĵåĹƋ±Ĭ�ĜĵŞ±ÏƋţƤ



Two types of preservation. One system. 
The modern wine list extends beyond still wines; sparkling wine sales continue to experience rapid global 
growth! Bermar’s systems are the world’s only ‘dual’ preservation device meaning you can reseal an 

unlimited selection of still and sparkling wines with one system.

Powered by ePreserve technology 
FĹ�ƖǈƖǈØ��åųĵ±ųűŸ�åĹčĜĹååųŸ�ųå±ÏĘåÚ�±�ĹåƵ�ĵĜĬåŸƋŅĹå�ĜĹ�ƋĘå�ÆƚŸĜĹåŸŸű�ĘĜŸƋŅųƼţ�8Ņų�ƋĘå�ĀųŸƋ�ƋĜĵåØ�Ƶå�ÚĜŸƋĜĬĬåÚ�
our secret sauce into a chip; not a chip to dip, but a custom ePreserve chip. The ePreserve chip has set 
a new benchmark for preservation performance, providing greater accuracy, faster reseals, and more 

åþÏĜåĹÏƼ�ƋĘ±Ĺ�åƴåų�ÆåüŅųåţ
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Sparkling wine / Champagne 
ePreserve technology introduces a precisely calibrated infusion of CO2 into a 
sparkling wine bottle, thereby creating a pressure equilibrium and preventing any 
escape of CO2 from the wine itself. A valved stopper is placed in the bottle and 
clipped in place (replicating the wire around the original cork); the stopper retains 
ƋĘå��kƖ�ƚĹÚåų�ŞųåŸŸƚųå�ƵĜƋĘĜĹ�ƋĘå�ÆŅƋƋĬå�±ĹÚ�ůĬŅÏĩŸ�ĜĹű�ƋĘå�Ĺ±Ƌƚų±Ĭ�ĀǄǄţ

Still wine 
By removing the oxygen to a precisely controlled level, ePreserve technology 
åýåÏƋĜƴåĬƼ� ŞųåŸåųƴåŸ�ƵĜĹå�ƵĜƋĘŅƚƋ� ±ĹƼ� ųĜŸĩ� ƋŅ� ĜƋŸ� ŸƚÆƋĬå� ŸƋųƚÏƋƚųåţ� e� ŞųåÏĜŸåĬƼ�
controlled vacuum is created within the bottle - precision being essential to 
ensure that the maximum period of preservation is achieved without any damage 
ƋŅ�ƋĘå�ŸƚÆƋĬå�ŸƋųƚÏƋƚųå�Ņü�ƋĘå�ƵĜĹåţ�Fü�ĜĹŸƚþÏĜåĹƋ�±Ĝų�ĜŸ�ųåĵŅƴåÚ�üųŅĵ�ƋĘå�ÆŅƋƋĬåØ�ƋĘå�
wine will continue to oxidise; by removing too much air, the negative pressure will 
Úų±Ƶ�ƋĘå�ÚåĬĜÏ±Ƌå�åŸƋåųŸ�±ĹÚ�ŞĘåĹŅĬŸ�üųŅĵ�ƋĘå�ƵĜĹåØ�ÚåƋųĜĵåĹƋ±ĬĬƼ�±ýåÏƋĜĹč�ƋĘå�
bouquet and ‘deadening’ the taste.



You would not leave food open, so why is
«ã��Ãú��«ė�Ø�Ãã�ô«ã¨�ô«Ã��˯��¨�ÂÕ�¢Ã�ʊ
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21 days preservation
You wouldn't cut open an apple or leave milk out for days before consuming them, so why would you do 
it with wine? With a Bermar preservation system, you can pour a fresh glass of wine or Champagne for up 

ƋŅ�ƖŎ�Ú±ƼŸ�üųŅĵ�ĀųŸƋ�ŅŞåĹĜĹč�ƋĘå�ÆŅƋƋĬåţ
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Any bottle, anywhere 
Bermar's still wine and Champagne preservation systems unlock a world full of opportunities, whether it 
Æå�±�čĬ±ŸŸ�Ņü��Ę±ĵŞ±čĹå�ŸåųƴåÚ�üųŅĵ�±�ĵ±čĹƚĵ�Ņų�±�āĜčĘƋ�Ņü�ƵĜĹåŸ�ě�ƋĘå�ÏĘŅĜÏå�ĜŸ�ƼŅƚųŸţ��ƋĜĬĬØ�ŸŞ±ųĩĬĜĹčØ�

vintage, or screw cap…Bermar’s preservation systems cover them all! 

Light up your bar with colour
�ĘŅŅŸå�üųŅĵ�ƀ� ĜĬĬƚĵĜĹ±ƋåÚ�ĹŅǄǄĬå�ÏŅĬŅƚųŸ�ě�ƵĘåƋĘåų�ƼŅƚűųå�±�ÆĬƚå�Æ±ų�Ņų�±�ŞĜĹĩ�ŞŅŞěƚŞØ�Ƶåűƴå�čŅƋ�ƼŅƚ�

covered, and your new Bermar preservation system is guaranteed to look incredible behind your bar!

From ‘0 to sealed’ in supercar speed 
Don’t let your team waste time with cumbersome or slow preservation devices. Save huge amounts of time 
and money with our supercar fast preservation system. ePreserve technology can preserve any bottle of 

wine or Champagne in 1-5 seconds.
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Boost by the glass sales
eĬĬ��åųĵ±ų�ŸƼŸƋåĵŸ�Ņýåų�±Ĺ�ƚĹŞ±ų±ĬĬåĬåÚ�ŅŞŞŅųƋƚĹĜƋƼ� ƋŅ�ƚĹĬŅÏĩ� ƋĘå� üƚĬĬ�ŞŅƋåĹƋĜ±Ĭ�Ņü�±ĹƼ�ƵĜĹå� ĬĜŸƋţ��ĜƋĘ�
our innovative system, you can expand your selection of wines and Champagnes by the glass, enticing 

ÏƚŸƋŅĵåųŸ�ƋŅ�ĜĹÚƚĬčå�±ĹÚ�Ƌų±Úå�ƚŞØ�ųåŸƚĬƋĜĹč�ĜĹ�ĜĹÏųå±ŸåÚ�ŞųŅĀƋ±ÆĜĬĜƋƼ�üŅų�ƼŅƚų�ÆƚŸĜĹåŸŸţ

Our state-of-the-art preservation technology ensures that each glass of wine or Champagne is perfectly 
preserved, providing your customers with a consistently satisfying experience that will keep them coming 
back time and time again. Don't just take our word for it - our global customer base consistently reports 

revenue increases of 10%, 20%, and even over 30% in some cases!

“Since the club began using the Bermar preservation system, wine by the glass 
revenues are up by 32%. A much wider and higher end selection is available to a 

much appreciative clientèle.”

Service Director
�ĹĜƴåųŸĜƋƼ��ĬƚÆ�eƋŅŞ��ƼĵŞĘŅĹƼ��ŅƵåųŸ



“Le Gavroche have been able to guarantee over the last 20 years that every 
glass of wine served has been in the condition the winemaker intended, as well 

as completely removing the risk of wastage.”

Restaurant Director
Le Gavroche

Eliminate waste
Wastage will be a thing of the past with the 21 days of preservation you can achieve with a Bermar system. 
This allows you to be more environmentally sustainable, whilst saving money. The result is a greater range 
of wine & Champagnes by the glass without the worry of having to pour anything down the drain due to it 

being spoiled. 

12



Easy to use as ͚̐ ͚̑ ̒

̐ ̑ ̒

Insert a Bermar 
wine or Champagne 

stopper into the 
bottle.

Push the bottle up 
to the appropriate 

nozzle; the nozzle will 
show orange while 

resealing.

Remove after the 
nozzle has turned 
green. Your wine is 

now resealed.

�ƋĜĬĬ�ƵĜĹå�ŞųŅÏåŸŸ�ŸĘŅƵĹ�üŅų�ĜĬĬƚŸƋų±ƋĜƴå�ŞƚųŞŅŸåŸ�ŅĹĬƼţ�8Ņų�ŸŞ±ųĩĬĜĹč�ƵĜĹå�±ĹÚ��Ę±ĵŞ±čĹåØ�ŞĬå±Ÿå�ƚŸå�ÏŅųųåÏƋ�ŸƋŅŞŞåųŸ�±ĹÚ�ĹŅǄǄĬåŸţ
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“The Bermar preservation system has been imperative in enabling us 
ƋŅ�ųƚĹ�±�ŸƚÏÏåŸŸüƚĬ�ƵĜĹå�ÆƼ�ƋĘå�čĬ±ŸŸ�ŞųŅčų±ĵĵåţ��å�ĹŅƵ�Ņýåų�ŎƖ�
�Ę±ĵŞ±čĹåŸ�ÆƼ�ƋĘå�čĬ±ŸŸ�ĜĹÏĬƚÚĜĹč�ÆŅƋĘ�Uųƚč�±ĹÚ�%Ņĵ�{æųĜčĹŅĹ�
�ŅŸæ�±ĹÚ�ƋĘå��åųĵ±ų�ŸƼŸƋåĵ�Ę±Ÿ�ŞųŅƴåĹ�ƋųƚĬƼ�ĜĹÚĜŸŞåĹŸ±ÆĬåţ”

Head Sommelier 
ŸĩåƋÏĘØ��U

Loved by customers across the globe
Over 55,000 customers in 90+ countries around the world have a Bermar system operating at the heart of 
their wine by the glass service. From idyllic island retreats in the Maldives to busy, bustlin’ backstreet bars 

in New York City, you never know where you’ll see your next Bermar preservation system.

̘̏Τ ͚̔̔̏̏̏Τ
customerscountries
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LE VERRE DE VIN+ series
Featuring compact designs and with minimal space requirements, Le Verre de Vin+ preservation systems 
can be installed as high-impact focal points or discrete quality guarantees for your still and sparkling 
ƵĜĹå�ÆƼ�ƋĘå�čĬ±ŸŸ�ŸåųƴĜÏåţ��Ę±ĹĩŸ�ƋŅ�ƋĘåĜų�āåƻĜÆĬå�ŸĜƋĜĹč�ŅŞƋĜŅĹŸØ�Xå��åųųå�Úå��ĜĹť�ŸƼŸƋåĵŸ�±ųå�ƋĘå�ŞåųüåÏƋ�
ŸŅĬƚƋĜŅĹ�üŅų�ĹåƵ�Ņų�åƻĜŸƋĜĹč�Æ±ų�ÚåŸĜčĹŸ�±ĹÚ�Ï±Ĺ�å±ŸĜĬƼ�Æå�ĀƋƋåÚ�ųåƋųŅŸŞåÏƋĜƴåĬƼţ��ĘåƼ�±ųå�ƋĘå�ĜÚå±Ĭ�Ş±ųƋĹåų�
for operators, producers, and merchants looking to maximise still and sparkling wine by the glass sales 

±ĹÚ�üŅų�ųåƋ±ĜĬ�ŸƋŅųåŸ�ŅýåųĜĹč�±�ůƋųƼ�ÆåüŅųå�ƼŅƚ�ÆƚƼű�ŸåųƴĜÏåţ
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LE VERRE DE VIN+ tower
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Towering over the competition
The Le Verre de Vin+ tower is our most contemporary commercial-grade still and sparkling wine  
preservation system and it has been designed with input from globally renowned winemakers and 

Champagne Maisons.

The tower incorporates our proven, award-winning ePreserve still and sparkling wine preservation 
technology, and is available in three preservation options: still wine only, sparkling wine only, and dual – 

ŅýåųĜĹč�ÆŅƋĘ�ŸƋĜĬĬ�±ĹÚ�ŸŞ±ųĩĬĜĹč�ƵĜĹå�ŞųåŸåųƴ±ƋĜŅĹţ

�Ęå�Xå��åųųå�Úå��ĜĹť�ƋŅƵåų�ŅýåųŸ�ƋĘå�ƵĜÚåŸƋ�ŞŅŸŸĜÆĬå�ŸĜƋĜĹč�ƴåųŸ±ƋĜĬĜƋƼ�±ĹÚ�Ï±Ĺ�Æå�ÏŅĹĀčƚųåÚ�ƋŅ�ĀƋ�ƴĜųƋƚ±ĬĬƼ�
any bar operation; mounted on a bar or wall.

“�å�ĬŅƴå�ƋĘ±Ƌ�ĜƋ�čĜƴåŸ�ƚŸ�ƋĘå�±ÆĜĬĜƋƼ�ƋŅ�Ņýåų�±�ƵĜÚåų�ų±Ĺčå�Ņü�ƵĜĹåŸţ��Ęå�Xå�
Verre de Vin tower comes highly recommended and we happily endorse 

the product.”

Club Secretary 
The Garrick Club
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Width:�ŏƗǉĵĵ��È��ĊţƁƗŰ
Height:�ĂŎǈĵĵ��È��ŏű�íŰ�
Depth:�ŎƐĂĵĵ��È��ăţƑŏŰ

Ď̄āĮœĳāåŉ΄ƊſĎāĳǙāåƖĳŜœƊ
• Power supply: ƗĊV DC
• Power consumption: ƑǉW (max)
• CE approved
• Net weight: Ɔ�ĩčŸ��È��ŏƑţƗƑ lb
• Gross (packaged) weight: ŏǉţƁă�ĩčŸ��È��ƗƑţƁ lb

Performance
• Ɨŏ days preservation
• Resealing time: ŏ�ô�ă seconds
• Each system is pre-set to operate at altitudes 

between ǉ�ô�ăǉǉm; for locations above this level, 
please refer to the manufacturer or your local dealer 
 
 
 
 

What’s included with each system
• Ɨǉƻ�ŸƋĜĬĬ�ƵĜĹå�å�ƋŅŞŞåųŸ�(excluding BC05C)
• Ɔƻ��Ę±ĵŞ±čĹå�ŸƋŅŞŞåųŸ�(excluding BC05S)
• A pre-set CO2 regulator (excluding BC05S)
• {ŅƵåų�ŸƚŞŞĬƼ�ÏŅĹĀčƚųåÚ�ƋŅ�ƼŅƚų�ųåčĜŅĹ
• Mounting kit
• ŏƗ�ĵŅĹƋĘ�Ƶ±ųų±ĹƋƼ

powered by  
ePreserve technology
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iŜĈĎŉ΄āŜœǙħƞƂåƖĳŜœƊ

for orders and enquiries
ťĊĊ�Šǉš�ŏĊƁƑ�ƆŏƗ�ǉƅƗ
sales@bermar.co.uk
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for orders and enquiries

0 (212) 263 6017
info@gustobarshop.com



tower È�editions
We have an incredible range of tower 
editions to meet the needs of today's 
forward-thinking customers.
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tower È�portable edition
The portable edition Le Verre de Vin+ tower is without doubt the world’s 
ĵŅŸƋ� āåƻĜÆĬå� ÏŅĵĵåųÏĜ±Ĭěčų±Úå� ŸƋĜĬĬ� ±ĹÚ� ŸŞ±ųĩĬĜĹč� ƵĜĹå� ŞųåŸåųƴ±ƋĜŅĹ�
system. The portable edition is compact, easy to transport, and does not 
require any permanent installation. 

�ƋĜĬĬ�¼�ŸŞ±ųĩĬĜĹč�ĵŅÚåĬ�ĹƚĵÆåų×���ǉƆ{

�ƋĜĬĬ�ŅĹĬƼ�ĵŅÚåĬ�ĹƚĵÆåų×���ǉă{�

�Ş±ųĩĬĜĹč�ŅĹĬƼ�ĵŅÚåĬ�ĹƚĵÆåų×���ǉă{�

tower È�bespoke edition
�ĜƋĘ�±�ÏƚŸƋŅĵ�Ɛƅǈà�Ƶų±ŞØ� ƋĘå�ÆåŸŞŅĩå�åÚĜƋĜŅĹ�Xå��åųųå�Úå��ĜĹť�ƋŅƵåų�
allows your customers to have their brand front and centre behind the 
bar. Global wine brands, iconic Champagne Houses, and many more 
household names have already purchased bespoke edition systems.  
Minimum order quantities apply.

Enquire for further information on  ordering process.
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Width:�ŏƗǉĵĵ��È��ĊţƁƗŰ
Height:�ĂŎǈĵĵ��È��ŏű�íŰ�
Depth:�ŎƐĂĵĵ��È��ăţƑŏŰ

Base
Width:�ŏƗǉĵĵ��È��ĊţƁƗŰ
Depth:�ŎƐĂĵĵ��È��ăţƑŏŰ







LE VERRE DE VIN+ compact
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Compact, with a big impact 
For those with limited space available in their new or existing bar or restaurant, the Le Verre de Vin+ 
ÏŅĵŞ±ÏƋ�ĜŸ�ƋĘå�ŞåųüåÏƋ�ŸŅĬƚƋĜŅĹţ�%ĜŸÏųååƋ�±ĹÚ�å±ŸƼ�ƋŅ�ĀƋ�ųåƋųŅŸŞåÏƋĜƴåĬƼØ�ĜƋ�ĜŸ�ĬĜƋƋĬå�ƵŅĹÚåų�ƋĘ±Ƌ�ƋĘå�ÏŅĵŞ±ÏƋ�

model has become so popular around the globe. 

“Bermar's preservation system is compact, easy to use, and 
ĵŅŸƋ�ĜĵŞŅųƋ±ĹƋĬƼ�ĜƋ�ƵŅųĩŸ�ā±ƵĬåŸŸĬƼţ�F�ƵŅƚĬÚ�Ę±ƴå�ĹŅ�ĘåŸĜƋ±ƋĜŅĹ�ĜĹ�

recommending the system to anybody.”

F&B Director
a±ĹÚ±ųĜĹ�kųĜåĹƋ±ĬØ�BŅĹč�UŅĹč

Ɩƅ



Width:�ŏƁƁĵĵ��È��ƆţŀƁŰ
Height:�ŎƐĂĵĵ��È��ăţƐŎŰ�
Depth:�ƐƐǈĵĵ��È��ŏŲ�ŏŰ

Ď̄āĮœĳāåŉ΄ƊſĎāĳǙāåƖĳŜœƊ
• Power supply: ƗĊV DC
• Power consumption: ƑǉW (max)
• CE approved
• Net weight: Ɓţă�ĩčŸ��È��ŏƆţăƑ lb
• Gross (packaged) weight: ŏƑ�ĩčŸ��È��ƗîţƆƆ lb

Performance
• Ɨŏ days preservation
• Resealing time: ŏ�ô�ă seconds
• Each system is pre-set to operate at altitudes 

between ǉ�ô�ăǉǉm; for locations above this level, 
please refer to the manufacturer or your local dealer 
 
 
 
 

What’s included with each system
• Ɨǉx still wine eStoppers 
• Ɔƻ��Ę±ĵŞ±čĹå�ŸƋŅŞŞåųŸ
• A pre-set CO2 regulator
• {ŅƵåų�ŸƚŞŞĬƼ�ÏŅĹĀčƚųåÚ�ƋŅ�ƼŅƚų�ųåčĜŅĹ
• �ĹÚåų�Æ±ų�ĵŅƚĹƋĜĹč�ĩĜƋ
• ŏƗ month warranty

powered by  
ePreserve technology
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for orders and enquiries

+90 (212) 263 6017

sales@bermar.co.uk

info@gustobarshop.com







LE VERRE DE VIN+ classic
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Classic design, advanced engineering 
The wall-mounted Le Verre de Vin+ classic has become an iconic addition to restaurants, bars, and hotels 
around the globe. This is the model with which Bermar has become synonymous with over the past  
30 years. The classic's stylish yet functional design allows you to have professional preservation without 

compromising bar space.

�Ęå� ÏĬ±ŸŸĜÏ� ĜŸ� ±ƴ±ĜĬ±ÆĬå� ĜĹ� ƋƵŅ� ŸƋųĜĩĜĹčØ� ÏŅĹƋåĵŞŅų±ųƼ� ĀĹĜŸĘåŸ×� Ÿ±ƋĜĹ� ÆĬ±Ïĩ� ±ĹÚ� ƋĘå� ŸƋååĬ� åÚĜƋĜŅĹţ��ĘåŸå�
complement almost all bar and restaurant designs.

“A Bermar preservation system is one of the best investments that I have 
åƴåų�ĵ±Úåñ��å�ĹŅƵ�Ņýåų�Ɩǈ�ƵĜĹåŸ�ÆƼ�ƋĘå�čĬ±ŸŸØ�Ņƚų�Ÿ±ĬåŸ�Ę±ƴå�čŅĹå�ƚŞØ�

and it’s made it easy to increase the average spend per head.”

Owner 
The Chequers
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Width:�ŏƑăĵĵ��È��ăţƑŏŰ
Height:�ăăǉĵĵ��È��ƗŏţƆăŰ

Depth:�ŏƑǉĵĵ��È��ăţŏƗŰ

Ď̄āĮœĳāåŉ΄ƊſĎāĳǙāåƖĳŜœƊ
• Power supply: ƗĊV DC
• Power consumption: ƑǉW (max)
• CE approved
• Net weight: Ċţî�ĩčŸ��È��ŏǉţăî lb
• Gross (packaged) weight: ŀţă�ĩčŸ��È��ƗǉţŀĊ lb

Performance
• Ɨŏ days preservation
• Resealing time: ŏ�ô�ă seconds
• Each system is pre-set to operate at altitudes 

between ǉ�ô�ăǉǉm; for locations above this level, 
please refer to the manufacturer or your local dealer 
 
 
 
 

What’s included with each system
• Ɨǉx still wine eStoppers, 
• Ɔƻ��Ę±ĵŞ±čĹå�ŸƋŅŞŞåųŸ
• A pre-set CO2 regulator 
• {ŅƵåų�ŸƚŞŞĬƼ�ÏŅĹĀčƚųåÚ�ƋŅ�ƼŅƚų�ųåčĜŅĹ
• Wall mounting kit
• ŏƗ month warranty

powered by  
ePreserve technology
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aŅÚåĬ�ĹƚĵÆåų×���ǉƗ
for orders and enquiries
ťĊĊ�Šǉš�ŏĊƁƑ�ƆŏƗ�ǉƅƗ
sales@bermar.co.uk
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classic È�steel edition
Our iconic classic silhouette is also available in a striking brushed 
ŸƋååĬ� ĀĹĜŸĘţ��±ƋĘåų� ƋĘ±Ĺ� ƋĘĜŸ�ÆåĜĹč� ģƚŸƋ� ů±ĹŅƋĘåųű� ÏŅĬŅƚų�ŅŞƋĜŅĹØ� ƋĘå�
ŸƋååĬ� ĀĹĜŸĘ� ÏĬ±ŸŸĜÏ� ÚåŸåųƴåŸ� ĜƋŸ� ŅƵĹ� Ĺ±ĵå� ±ĹÚ� ŞĬ±ƋüŅųĵ� čĜƴåĹ� ĜƋŸ�
desirable status.

aŅÚåĬ�ĹƚĵÆåų×���ǉƗ�)
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PODBAR+ series
The PODBAR+ consists of stunning, beautifully lit countertop refrigeration units, with an integral ePreserve 
ŞųåŸåųƴ±ƋĜŅĹ�ĵŅÚƚĬåţ�{k%�e�ť�ŅýåųŸ�ƋĘå�ŞåųüåÏƋ�ŸŅĬƚƋĜŅĹ�üŅų�ŸƋŅųĜĹč�ųåÚØ�ƵĘĜƋåØ�±ĹÚ�ŸŞ±ųĩĬĜĹč�ƵĜĹåŸ�±Ƌ�
optimum serving temperatures, allowing wines to be presented, served, and preserved with eye-catching 

style and precision. 

PODBAR+ is ideal for on-premise operators looking to maximise their still and sparkling wine by the glass 
Ÿ±ĬåŸØ�±ĹÚ�üŅų�ƵĜĹå�ĵåųÏĘ±ĹƋŸ�±ĹÚ�ųåƋ±ĜĬåųŸ�ƋŅ�Ņýåų�±�ůƋųƼ�ÆåüŅųå�ƼŅƚ�ÆƚƼű�ŸåųƴĜÏåţ
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Display, your way 
The PODBAR+ series is complemented with 3 choices of fridge display options chosen at 

point of order, see illustrations below: 

Gallery Display ¢ƖåœĈĳœħ Display ¢ƖĎſ Display

Modular design
�ĜƋĘ�ƋĘåĜų�ĜĹĹŅƴ±ƋĜƴåØ�ĵŅÚƚĬ±ų�ÚåŸĜčĹØ�ƋĘå�ŞåųüåÏƋ�{k%�e�ť�ŸåƋƚŞ�Ï±Ĺ�Æå�Ïųå±ƋåÚ�ƋŅ�å±ŸĜĬƼ�ĀƋ�ĜĹƋŅ�±ĹƼ�
Æ±ųţ��åč±ųÚĬåŸŸ�Ņü�ƵĘĜÏĘ�ÏŅĹĀčƚų±ƋĜŅĹ�ƼŅƚ�ŞƚųÏĘ±ŸåØ�ƼŅƚ�Ï±Ĺ�±ĬƵ±ƼŸ�±ÚÚ�åƻƋų±�Ų{k%�Ų�Ĭ±ƋåųØ�ƵĜƋĘŅƚƋ�ƋĘå�

need for further investment in wine preservation technology. 
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Stay cool,  
look cool.
�ĜƋĘ� ±� ÏŅĹƋåĵŞŅų±ųƼ� ÆųƚŸĘåÚ� ŸƋååĬ� ÆåǄåĬØ�
PODBAR+ is the ultimate way to present and display 
your wine & Champagne selections. To allow 
for even greater impact, the internal-coloured 
LED lighting options ensure that presentation is 
adjustable to be striking in any setting.



PODBAR+ single

43



“The PODBAR has been tested by Taittinger’s Oenologists and quality 
ÏŅĹƋųŅĬ�Ƌå±ĵñ�±ĹÚ�Ƶå�Ï±Ĺ�ÏŅĹĀųĵ�ƋĘ±Ƌ�ĜƋ�ĜŸ�ƋĘå�ÆåŸƋ��Ę±ĵŞ±čĹå�

preservation system we have ever experienced.”

Marketing and Communication Director 
Taittinger

Refrigeration & preservation, combined 
Bermar has combined the two major pillars of wine preservation in one system. With our PODBAR+ single, 
the world's greatest wine and Champagne preservation technology is combined with a state of the art, 

temperature-controlled wine fridge, all in one system.
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Ď̄āĮœĳāåŉ΄ƊſĎāĳǙāåƖĳŜœƊ
• cåƋ�ƵåĜčĘƋ×�Ɩƀ�ĩčŸ�È�ĂĿţĂƖ�ĬÆ��Š��ĉǈƖš 

ePreserve Preservation module

• {ŅƵåų�ŸƚŞŞĬƼ×�ƖĊ��%�
• {ŅƵåų�ÏŅĹŸƚĵŞƋĜŅĹ×�Ƒǉ��Šĵ±ƻš
• CE approved 

Pod Fridge

• Power Supply: 110 or 220V
• Power Consumption: 0.52kwh/24h (max)
• 7 unique LED lighting options
• Independently lockable door
• Adjustable non-slip feet for correct siting
• Fusing: each Pod Fridge Module requires 1 power 

supply socket; plug tops are fused
• �åĵŞåų±Ƌƚųå�ų±Ĺčå�ÏŅĹƋųŅĬ×�ĉěŎí���Šĉǈěƅĉ�8š
• Capacity: 12 standard 75cl bottles 

Performance
• Ɨŏ�Ú±ƼŸ�ŞųåŸåųƴ±ƋĜŅĹ
• �åŸå±ĬĜĹč�ƋĜĵå×�ŏ�ô�ă�ŸåÏŅĹÚŸ
• Each system is pre-set to operate at altitudes 

ÆåƋƵååĹ�ǉ – ăǉǉĵſ�üŅų�ĬŅÏ±ƋĜŅĹŸ�±ÆŅƴå�ƋĘĜŸ�ĬåƴåĬØ�
please refer to the manufacturer or your local dealer 
 
 
 

What’s included with each system
• Ɨǉƻ�ŸƋĜĬĬ�ƵĜĹå�å�ƋŅŞŞåųŸ�
• Ɔƻ��Ę±ĵŞ±čĹå�ŸƋŅŞŞåųŸ�
• A pre-set CO2 regulator (excluding BC401S)
• {ŅƵåų�ŸƚŞŞĬƼ�ÏŅĹĀčƚųåÚ�ƋŅ�ƼŅƚų�ųåčĜŅĹ
• ŏƗ�ĵŅĹƋĘ�Ƶ±ųų±ĹƋƼ

Width:�ăăăĵĵÃ��È��ƗŏţîăŰ
Height:�ĂĉǈĵĵÃ��È��Ɨŏű�ƗƅŰ�
Depth:�ăƗăĵĵÃ��È��ƗǉţƆƁŰ

powered by  
ePreserve technology

Ã{Ĭå±Ÿå�±ĬĬŅƵ�Ăǈĵĵ�Ņü�ÏĬå±ų�ŸŞ±Ïå�ŅĹ�±ĬĬ� 
sides of the PODBAR+ for ventilation.
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Sparkling wine /
Champagne only

��̓̏̐� ��̓̏̐¢��̓̏̑

Still wine only

iŜĈĎŉ΄āŜœǙħƞƂåƖĳŜœƊ

for orders and enquiries
ťĊĊ�Šǉš�ŏĊƁƑ�ƆŏƗ�ǉƅƗ
sales@bermar.co.uk
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for orders and enquiries

0 (212) 263 6017
info@gustobarshop.com



PODBAR+ twin
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An incredible double act 
�Ęå�ĜÚå±Ĭ�ŸŅĬƚƋĜŅĹ�üŅų�ŸĘŅƵÏ±ŸĜĹč�±ĹÚ�ŸåųƴĜĹč�ƼŅƚų�ƵĜĹå�ÆƼ�ƋĘå�čĬ±ŸŸ�ŅýåųŸ�ô�ƋƵĜĹ�ƋåĵŞåų±ƋƚųåěÏŅĹƋųŅĬ�
means you can be assured of serving each glass in the exact condition the winemaker intended. With an 
ePreserve powered preservation module in the centre of the PODBAR+, your team can perfectly preserve 

and store your wine & Champagne within the same system.

“With our Bermar wine & Champagne preservation system, we are able 
to serve multiple Champagnes by the glass without having to worry about 
Ƶ±ŸƋ±čåţ��ĜƋĘ�ƋĘĜŸ�ŸƼŸƋåĵ�ĜĹŸƋ±ĬĬåÚ�ĜĹ�e�Xe�Ø�Ƶå�Ę±ƴå�üƚĬĬ�ÏŅĹĀÚåĹÏå�ĜĹ�
ųƚĹĹĜĹč�Ņƚų�±ĵ±ǄĜĹč��Ę±ĵŞ±čĹå�ŞųŅčų±ĵĵåØ�ƵĘĜÏĘ�ŞųŅƴĜÚåŸ�Ņƚų�čƚåŸƋŸ�

ƵĜƋĘ�ƋĘå�ŅŞŞŅųƋƚĹĜƋƼ�ƋŅ�Ƌ±ŸƋå�ÚĜýåųåĹƋ��Ę±ĵŞ±čĹåŸ�ŅĹ�åƴåųƼ�ƴĜŸĜƋţ”

Head Sommelier
ATLAS
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Performance
• Ɨŏ�Ú±ƼŸ�ŞųåŸåųƴ±ƋĜŅĹ
• �åŸå±ĬĜĹč�ƋĜĵå×�ŏ�ô�ă�ŸåÏŅĹÚŸ
• Each system is pre-set to operate at altitudes 

ÆåƋƵååĹ�ǉ – ăǉǉĵſ�üŅų�ĬŅÏ±ƋĜŅĹŸ�±ÆŅƴå�ƋĘĜŸ�ĬåƴåĬØ�
please refer to the manufacturer or your local dealer 
 
 
 

What’s included with each system
• Ɨǉƻ�ŸƋĜĬĬ�ƵĜĹå�å�ƋŅŞŞåųŸ�
• Ɔƻ��Ę±ĵŞ±čĹå�ŸƋŅŞŞåųŸ
• A pre-set CO2 regulator (excluding BC403S)
• {ŅƵåų�ŸƚŞŞĬƼ�ÏŅĹĀčƚųåÚ�ƋŅ�ƼŅƚų�ųåčĜŅĹ
• ŏƗ�ĵŅĹƋĘ�Ƶ±ųų±ĹƋƼ

powered by  
ePreserve technology

Ď̄āĮœĳāåŉ΄ƊſĎāĳǙāåƖĳŜœƊ
• cåƋ�ƵåĜčĘƋ×�ĉĂ�ĩčŸ�È�ĿĿţƖŎ�ĬÆ��Š��ĉǈĉš 

ePreserve Preservation module

• {ŅƵåų�ŸƚŞŞĬƼ×�ƖĊ��%�
• {ŅƵåų�ÏŅĹŸƚĵŞƋĜŅĹ×�Ƒǉ��Šĵ±ƻš
• CE approved

 
Pod Fridge

• Power Supply: 110 or 220V
• Power Consumption: 0.52kwh/24h (max)
• 7 unique LED lighting options
• Independently lockable doors
• Adjustable non-slip feet for correct siting
• Fusing: each Pod Fridge Module requires 1 power 

supply socket; plug tops are fused
• �åĵŞåų±Ƌƚųå�ų±Ĺčå�ÏŅĹƋųŅĬ×�ĉěŎí���Šĉǈěƅĉ�8š
• Capacity per fridge: 12 standard 75cl bottles

Width:�ŀîăĵĵÃ��È��ƑîţƁîŰ�����Height:�ĂĉǈĵĵÃ��È��Ɨŏű�ƗƅŰ�����Depth:�ăƗăĵĵÃ��È��ƗǉţƆƁŰ

Ã{Ĭå±Ÿå�±ĬĬŅƵ�Ăǈĵĵ�Ņü�ÏĬå±ų�ŸŞ±Ïå�ŅĹ�±ĬĬ� 
sides of the PODBAR+ for ventilation.  
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��̓̏̒�

��̓̏̒¢

��̓̏̓

Sparkling wine /
Champagne only

Still wine only

for orders and enquiries
ťĊĊ�Šǉš�ŏĊƁƑ�ƆŏƗ�ǉƅƗ
sales@bermar.co.uk
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for orders and enquiries

0 (212) 263 6017
info@gustobarshop.com
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Smaller footprint, bigger impact 
At Bermar, we appreciate that space in your venue can be limited. We listened to our customers and 
developed the PODBAR+ verti, which has two temperature-controlled POD fridges stacked with an 
ePreserve powered wine and Champagne preservation module conveniently placed on the side. This 

allows operators to have twice the refrigeration capacity with half of the footprint. 

“We have trusted the technology to look after the open bottles in our 
tasting room, safe in the knowledge that each and every pour is going to 

Æå�±Ÿ�üųåŸĘ�±Ÿ�ƋĘå�ĀųŸƋţ”

Owner 
Gaja

Ăƅ







Ď̄āĮœĳāåŉ΄ƊſĎāĳǙāåƖĳŜœƊ
• cåƋ�ƵåĜčĘƋ×�ĂƐ�ĩčŸ�È�ŎŎƅţíĉ�ĬÆ��Š��ĉǈĉ�š 

ePreserve Preservation module

• {ŅƵåų�ŸƚŞŞĬƼ×�ƖĊ��%�
• {ŅƵåų�ÏŅĹŸƚĵŞƋĜŅĹ×�Ƒǉ��Šĵ±ƻš
• CE approved 

Pod Fridge

• Power Supply: 110 or 220V
• Power Consumption: 0.52kwh/24h (max)
• 7 unique LED lighting options
• Independently lockable doors
• Adjustable non-slip feet for correct siting
• Fusing: each Pod Fridge Module requires 1 power 

supply socket; plug tops are fused
• �åĵŞåų±Ƌƚųå�ų±Ĺčå�ÏŅĹƋųŅĬ×�ĉěŎí���Šĉǈěƅĉ�8š
• Capacity per fridge: 12 standard 75cl bottles

Performance
• Ɨŏ�Ú±ƼŸ�ŞųåŸåųƴ±ƋĜŅĹ
• �åŸå±ĬĜĹč�ƋĜĵå×�ŏ�ô�ă�ŸåÏŅĹÚŸ
• Each system is pre-set to operate at altitudes 

ÆåƋƵååĹ�ǉ – ăǉǉĵſ�üŅų�ĬŅÏ±ƋĜŅĹŸ�±ÆŅƴå�ƋĘĜŸ�ĬåƴåĬØ�
please refer to the manufacturer or your local dealer 
 
 
 

What’s included with each system
• Ɨǉƻ�ŸƋĜĬĬ�ƵĜĹå�å�ƋŅŞŞåųŸ�
• Ɔƻ��Ę±ĵŞ±čĹå�ŸƋŅŞŞåųŸ
• A pre-set CO2 regulator (excluding BC403VS)
• {ŅƵåų�ŸƚŞŞĬƼ�ÏŅĹĀčƚųåÚ�ƋŅ�ƼŅƚų�ųåčĜŅĹ
• ŏƗ�ĵŅĹƋĘ�Ƶ±ųų±ĹƋƼ

powered by  
ePreserve technology

Width:�ăăăĵĵÃ��È��ƗŏţîăŰ
Height:�ŎǈĂĂĵĵÃ��È��ĊŏţăĊŰ�
Depth:�ăƗăĵĵÃ��È��ƗǉţƆƁŰ

Ã{Ĭå±Ÿå�±ĬĬŅƵ�Ăǈĵĵ�Ņü�ÏĬå±ų�ŸŞ±Ïå�ŅĹ�±ĬĬ� 
sides of the PODBAR+ for ventilation.  
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��̓̏̒Í� ��̓̏̒Í¢��̓̏̓Í

Still wine onlySparkling wine /
Champagne only

iŜĈĎŉ΄āŜœǙħƞƂåƖĳŜœƊ

for orders and enquiries
ťĊĊ�Šǉš�ŏĊƁƑ�ƆŏƗ�ǉƅƗ
sales@bermar.co.uk

ƅǈ

for orders and enquiries

0 (212) 263 6017
info@gustobarshop.com



PODBAR+ tri

ƅŎ



“The Bermar system has been hugely supportive of our wine by the glass 
ŞųŅčų±ĵĵåØ�±ĬĬŅƵĜĹč�ƚŸ�ƋŅ�Ņýåų�¼�Ş±Ĝų�ĵŅųå��Ę±ĵŞ±čĹå�ŅŞƋĜŅĹŸ�ƵĜƋĘ�Ņƚų�
beloved dishes. We are eager to see the spend per head increase at the 

åĹÚ�Ņü�ƋĘå�ĵŅĹƋĘ�ƵĘåĹ�Ƶå�ƵĜĬĬ�Æå�±ÆĬå�ƋŅ�Ņýåų�ĵƚĬƋĜŞĬå�ƴĜĹƋ±čåŸ�Ņü��Ę¶Ƌå±ƚ�
d'Yquem & a variety of other interesting wines to be sampled by the glass.”

Lucian Obreja
Bå±Ú��ŅĵĵåųĬĜåų�È�XŲkųƋŅĬ±Ĺ

A sophisticated triple threat 
Reds, whites, and sparkling wines are the core of any wine list. Each one of these delicious  
categories have their own optimum drinking temperature. To make sure you can serve all three perfectly, 
Bermar developed the PODBAR+ tri. With three POD fridges and an ePreserve powered wine and 
�Ę±ĵŞ±čĹå�ŞųåŸåųƴ±ƋĜŅĹ�ĵŅÚƚĬå�±Ƌ�ƋĘå�Ęå±ųƋ�Ņü�ƋĘå�ŸƼŸƋåĵØ�ƼŅƚ�Ï±Ĺ�Æå�ÏŅĹĀÚåĹƋ�Ņü�±�ŞåųüåÏƋ�ŸåųƴĜÏå�å±ÏĘ� 

and every time.

ƅƖ







Performance
• Ɨŏ�Ú±ƼŸ�ŞųåŸåųƴ±ƋĜŅĹ
• �åŸå±ĬĜĹč�ƋĜĵå×�ŏ�ô�ă�ŸåÏŅĹÚŸ
• Each system is pre-set to operate at altitudes 

ÆåƋƵååĹ�ǉ – ăǉǉĵſ�üŅų�ĬŅÏ±ƋĜŅĹŸ�±ÆŅƴå�ƋĘĜŸ�ĬåƴåĬØ�
please refer to the manufacturer or your local dealer 
 
 
 

What’s included with each system
• Ɨǉƻ�ŸƋĜĬĬ�ƵĜĹå�å�ƋŅŞŞåųŸ�
• Ɔƻ��Ę±ĵŞ±čĹå�ŸƋŅŞŞåųŸ
• A pre-set CO2 regulator (excluding BC407S) 
• {ŅƵåų�ŸƚŞŞĬƼ�ÏŅĹĀčƚųåÚ�ƋŅ�ƼŅƚų�ųåčĜŅĹ
• ŏƗ�ĵŅĹƋĘ�Ƶ±ųų±ĹƋƼ

powered by  
ePreserve technology

Ď̄āĮœĳāåŉ΄ƊſĎāĳǙāåƖĳŜœƊ
• cåƋ�ƵåĜčĘƋ×�ƅĂ�ĩčŸ�È�ŎĉƐţƐ�ĬÆ�Š��Ċǉîš 

ePreserve Preservation module

• {ŅƵåų�ŸƚŞŞĬƼ×�ƖĊ��%�
• {ŅƵåų�ÏŅĹŸƚĵŞƋĜŅĹ×�Ƒǉ��Šĵ±ƻš
• CE approved

 
Pod Fridge

• Power Supply: 110 or 220V
• Power Consumption: 0.52kwh/24h (max)
• 7 unique LED lighting options
• Independently lockable doors
• Adjustable non-slip feet for correct siting
• Fusing: each Pod Fridge Module requires 1 power 

supply socket; plug tops are fused
• �åĵŞåų±Ƌƚųå�ų±Ĺčå�ÏŅĹƋųŅĬ×�ĉěŎí���Šĉǈěƅĉ�8š
• Capacity per fridge: 12 standard 75cl bottles

Width:�ŏăŏăĵĵÃ��È��ăŀţƆăŰ�����Height:�ĂĉǈĵĵÃ��È��Ɨŏű�ƗƅŰ�����Depth:�ăƗăĵĵÃ��È��ƗǉţƆƁŰ

Ã{Ĭå±Ÿå�±ĬĬŅƵ�Ăǈĵĵ�Ņü�ÏĬå±ų�ŸŞ±Ïå�ŅĹ�±ĬĬ� 
sides of the PODBAR+ for ventilation.  

ƅĂ



��̖̓̏�

��̖̓̏¢

��̗̓̏

Sparkling wine /
Champagne only

Still wine only

for orders and enquiries
ťĊĊ�Šǉš�ŏĊƁƑ�ƆŏƗ�ǉƅƗ
sales@bermar.co.uk

ƅƅ

iŜĈĎŉ΄āŜœǙħƞƂåƖĳŜœƊ

for orders and enquiries

0 (212) 263 6017
info@gustobarshop.com



PODBAR+ quad

ƅƀ



“The Bermar preservation system we have at Nobu is used to reseal 
the wine and Champagnes we sell by the glass. After 15 years, it still 
works perfectly which demonstrates truly fantastic longevity - not 

many pieces of equipment last that long in my bars! It's a testament to 
the incredible reliability of the system and the impressive build quality.”

Flavio Carenzi
:ųŅƚŞ��±ų�a±Ĺ±čåų�È�cŅÆƚ��åŸƋ±ƚų±ĹƋŸ

The ultimate preservation solution 
Four POD fridges and an ePreserve powered preservation module combine to create the PODBAR+ quad; 
the ultimate preservation solution. This is Bermar’s largest capacity storage unit allowing you to store up to 
ĉí�ÆŅƋƋĬåŸ�ĜĹ�ĉ�ĜĹÚåŞåĹÚåĹƋĬƼěÏŅĹƋųŅĬĬåÚ�{k%�üųĜÚčåŸţ��ĘĜŸ�ÏŅĹĀčƚų±ƋĜŅĹ�čĜƴåŸ�ŅŞåų±ƋŅųŸ�ƚĬƋĜĵ²Ƌå�āåƻĜÆĜĬĜƋƼ�

for the presentation, storage, and preservation of an extended wine by the glass selection.

ƅí







Ď̄āĮœĳāåŉ΄ƊſĎāĳǙāåƖĳŜœƊ
• cåƋ�ƵåĜčĘƋ×�ŎǈĿ�ĩčŸ�È�ƖĉǈţƐ�ĬÆ�Š��ĉǉƅš 

         ePreserve Preservation module

• {ŅƵåų�ŸƚŞŞĬƼ×�ƖĊ��%�
• {ŅƵåų�ÏŅĹŸƚĵŞƋĜŅĹ×�Ƒǉ��Šĵ±ƻš
• CE approved

 
Pod Fridge

• Power Supply: 110 or 220V
• Power Consumption: 0.52kwh/24h (max)
• 7 unique LED lighting options
• Independently lockable doors
• Adjustable non-slip feet for correct siting
• Fusing: each Pod Fridge Module requires 1 power 

supply socket; plug tops are fused
• �åĵŞåų±Ƌƚųå�ų±Ĺčå�ÏŅĹƋųŅĬ×�ĉěŎí���Šĉǈěƅĉ�8š
• Capacity per fridge: 12 standard 75cl bottles

Performance
• Ɨŏ�Ú±ƼŸ�ŞųåŸåųƴ±ƋĜŅĹ
• �åŸå±ĬĜĹč�ƋĜĵå×�ŏ�ô�ă�ŸåÏŅĹÚŸ
• Each system is pre-set to operate at altitudes 

ÆåƋƵååĹ�ǉ – ăǉǉĵſ�üŅų�ĬŅÏ±ƋĜŅĹŸ�±ÆŅƴå�ƋĘĜŸ�ĬåƴåĬØ�
please refer to the manufacturer or your local dealer 
 
 
 

What’s included with each system
• Ċǉƻ�ŸƋĜĬĬ�ƵĜĹå�å�ƋŅŞŞåųŸ�
• ŏƗƻ��Ę±ĵŞ±čĹå�ŸƋŅŞŞåųŸ
• A pre-set CO2 regulator (excluding BC405S)
• {ŅƵåų�ŸƚŞŞĬƼ�ÏŅĹĀčƚųåÚ�ƋŅ�ƼŅƚų�ųåčĜŅĹ
• ŏƗ�ĵŅĹƋĘ�Ƶ±ųų±ĹƋƼ

powered by  
ePreserve technology

Width:�ŀîăĵĵÃ��È��ƑîţƁîŰ
Height:�ŎǈĂĂĵĵÃ��È��ĊŏţăĊŰ�
Depth:�ăƗăĵĵÃ��È��ƗǉţƆƁŰ

Ã{Ĭå±Ÿå�±ĬĬŅƵ�Ăǈĵĵ�Ņü�ÏĬå±ų�ŸŞ±Ïå�ŅĹ�±ĬĬ� 
sides of the PODBAR+ for ventilation.  
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��̓̏̔� ��̓̏̔¢��̓̏̋

Still wine onlySparkling wine /
Champagne only

iŜĈĎŉ΄āŜœǙħƞƂåƖĳŜœƊ

for orders and enquiries
ťĊĊ�Šǉš�ŏĊƁƑ�ƆŏƗ�ǉƅƗ
sales@bermar.co.uk
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for orders and enquiries

0 (212) 263 6017
info@gustobarshop.com



“At Odette, we believe very much in creating experiences and opening 
up possibilities, and Bermar’s preservation system, which has been with 
ƚŸ�ŸĜĹÏå�Ú±Ƽ�ŅĹåØ�Ę±Ÿ�±ĬĬŅƵåÚ�ƚŸ�ƋŅ�ÚŅ�ģƚŸƋ�ƋĘ±Ƌţ�B±ƴĜĹč�±Ĺ�åýåÏƋĜƴå�±ĹÚ�

reliable preservation system is key to keeping our programme sustainable, 
ĀĹ±ĹÏĜ±ĬĬƼ�±ĹÚ�ŧƚ±ĬĜƋ±ƋĜƴåĬƼØ�±Ÿ�ĹŅƋĘĜĹč�Ï±Ĺ�Æå�ƵŅųŸå�ƋĘ±Ĺ�ÏŅĹƴĜĹÏĜĹč�

ŸŅĵåŅĹå�ƋŅ�ƋųƼ�±�Æų±ĹÚ�ĹåƵ�ƵĜĹå�ŅĹĬƼ�ƋŅ�ĀĹÚ�ĜƋ�Ş±ŸƋ�ĜƋŸ�ÆåŸƋţ”

Vincent Tann
Bå±Ú��ŅĵĵåĬĜåų�È�kÚåƋƋå

�Ƽ�ƚŸĜĹč�Ņų�±ÏÏåŸŸĜĹč�ƋĘå�ÆųŅÏĘƚųåØ�ƼŅƚ�±čųåå�ƵĜƋĘ�ƋĘå�%ĜŸÏĬ±Ĝĵåų�ƵĜƋĘŅƚƋ�±ĹƼ�ŧƚ±ĬĜĀÏ±ƋĜŅĹ�Ņų�ĬĜĵĜƋ±ƋĜŅĹţ
Bermar (International) Ltd reserves the right to terminate, revoke, modify, alter, add and delete any of the information outlined in the brochure. Bermar 
(International) Ltd shall be under no obligation to notify the user of the amendment to the information and the user shall be bound by such changes.

Computer-generated images, photographs, and render images used in this brochure are the artist's impression and are indicative of the actual designs. 
The imagery used in the brochure may not represent actuals or may be indicative of style only.

The information in this brochure is presented as general information and no representation or warranty is expressly or impliedly given as to its accuracy, 
ÏŅĵŞĬåƋåĹåŸŸ�Ņų�ÏŅųųåÏƋĹåŸŸţ�FƋ�ÚŅåŸ�ĹŅƋ�ÏŅĹŸƋĜƋƚƋå�Ş±ųƋ�Ņü�±�Ĭåč±Ĭ�Ņýåų�Ņų�ÏŅĹƋų±ÏƋţ��ĘĜŸ�ÆųŅÏĘƚųå�ĵ±Ƽ�ƚĹĜĹƋåĹƋĜŅĹ±ĬĬƼ�ĜĹÏĬƚÚå�ĜĹ±ÏÏƚų±ÏĜåŸ�Ņų�åųųŅųŸ�
ƵĜƋĘ�ųåŸŞåÏƋ�ƋŅ�ƋĘå�ÚåŸÏųĜŞƋĜŅĹ�Ņü�ŞųŅÚƚÏƋ�üå±ƋƚųåŸØ�ÚĜĵåĹŸĜŅĹŸØ�Ņų�ŅƋĘåųţ�8ƚųƋĘåųØ�ƋĘå�±ÏƋƚ±Ĭ�ÚåŸĜčĹ�x�ÏŅĹŸƋųƚÏƋĜŅĹ�ĵ±Ƽ�ƴ±ųƼ�ĜĹ�ĀƋ�±ĹÚ�ĀĹĜŸĘ�üųŅĵ�ƋĘå�ŅĹå�
displayed in the information and material displayed in this brochure.

Bermar and the Bermar logo are registered trademarks of Bermar (International) Ltd. All Bermar product names and other brand names mentioned are 
trademarks or registered trademarks of Bermar (International) Ltd. All other company and product names may be trademarks or service marks of their 
respective owners.
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For orders & enquiries
bermar.co.uk

info@bermar.co.uk

ťĊĊ�Šǉš�ŏĊƁƑ�ƅŏƗ�ǉƆƗ

Bermar (International) LtdØ�ƗƁ�eĹŸŅĹ��Ņ±ÚØ�FŞŸƵĜÏĘØ�F{ă�Ƒ�:Ø��U

gustobarshop.com
0 (212) 263 6017
info@gustobarshop.com

Gustobar Gıda ve Ekipmanları San. Tic A.Ş.  İSTANBUL / TÜRKİYE
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