
GET THE MOST OUT OF

Your Coravin
Clean your Coravin at the end of 
each night of use.

Clear the System of air prior to 
inserting the needle by pressing 
the trigger quickly.

Cellar your wine in a cool, dark 
space away from temperature 
fluctuations. Need help? Our Restaurant Concierge is available to answer 

questions, place orders and provide ideas. 
Give us a call at +31 20 820 3848

Monday-Friday, 9am-5pm

Customers who implement Coravin BTG 
programs report measurable economic 
benefits.

Revenue: Increase fine wine sales by 10-20%.

Margin: Increase margin by moving wines from 
list to BTG.

Waste Reduction: Reduce wine waste by 100% 
on all bottles poured by the glass with Coravin.

Customer Satisfaction Score: Greater selection 
BTG can greatly increase customer satisfaction.
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Feature high-end BTG pours that were 
previously only available in full bottle format.

Create flights of world-class wine that will 
excite and educate guests.

Offer wines in any quantity: a taste,  a glass, a 
half bottle, or a full bottle.

Be creative with pairing options, including rarer 
or higher-end wine offerings.

Pour fine dessert wines such as Chateau 
d’Yquem, vintage port, sherry by the glass to 
finish the meal.

Increase sales and manage inventory by moving 
featured wines to BTG.
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Restaurant Benefits 
OF A CORAVIN BTG PROGRAM

The Coravin Wine Preservation 
System is a tool that allows 
restaurants to pour wines by the 
glass without pulling the cork. 
Since the cork stays in place, 
the remaining wine will be just 
as fresh as an unopened bottle, 
even after many months.

IMAGINE
A DIFFERENT WAY
TO SERVE WINE 

without opening the bottle



HOW TO IMPLEMENT A
Coravin BTG Program

Set Up the Menu
You’ll make better margins and bring 
in higher revenue with your Coravin 
BTG section than the rest of the list, 
so make sure it stands out. Bring the 
Coravin list to the top of the page and 
consider boxing it in to add emphasis.
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Select your Wines
Your Coravin BTG program should be 
customised to fit your restaurant, 
designed specifically to work with your 
format and enhance your beverage 
program. The easiest program to 
manage consists of selecting at least 3 
reds and 3 high end whites to feature on 
the Coravin list and rotating these wines 
on a monthly or quarterly basis.
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Train your Staff
Management backing and comprehensive 
staff training are critical to implementing 
a successful Coravin program and seeing 
positive long-term ROI. Take advantage 
of Coravin’s Quick Start Guide and videos, 
and coach staff on how to sell Coravin 
BTG at your restaurant.
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Execute your Program
Encourage staff to point out the Coravin 
BTG list and serve table side. Using 
Coravin table side creates a unique and 
memorable guest experience and 
increases wine sales at neighbouring 
tables.
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TIPS FOR YOUR
CORAVIN BTG PROGRAM

Brand Your List. Pick a unique and creative 
name that suits your restaurant and the wines 
on your list. Restaurants have had success 
with names such as “Coravin Premium Pours,” 
“Coravin Sommelier Selections,” and more.

Explain the Program. Tell guests how you are 
able to pour fine wines by the glass. Consider 
the following Coravin suggested language. “Our 
finest wines poured by the glass via Coravin 
without removing the cork.”

Add the Coravin Logo. Coravin has become sy- 
nonymous with the highest quality, most unique 
wine by the glass programs in the world. When 
guests see the Coravin logo they trust they are 
receiving the freshest wine by the glass.

Be Creative. Restaurants are successfully using 
Coravin in a variety of unique ways. Try featuring 
new wines every week, or allow guests to pur-
chase an entire bottle, poured by Coravin in your 
restaurant and then they can carry it home.

Indicate the price of a glass next to the price 
of the full bottle. Example: glass £10€ / bottle 
£60€.No margin on the cost of the glass vs. the 
cost of a full bottle. 
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