
Wine by the Glass 
with Coravin 

Examples



Pour every wine by the glass
without pulling the cork.

The Coravin Wine Preservation System allows 
restaurants and wine bars to pour every wine by the 
glass, in any amount, at any moment, without pulling 
the cork and without wasting a drop.  

Thanks to Coravin’s proprietary technology, your 
customers can now taste, share, compare and    
enjoy wine like never before!

How does Coravin benefit your business?
Feature high-end by the glass pours that were previously only 
available in full bottle format.

Create flights of world-class wine that will excite and educate your 
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, etc. and by the glass to finish the meal.

Increase sales and manage inventory by moving featured wines to 
by the glass.

Increase fine wine sales by 10-20%.

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

Increase customer satisfaction.



Fortnum & Mason - London



The Gilbert Scott - London



Lavinia - Madrid



De Librije - Zwolle (The Netherlands)



Pollen Street Social - London



Mash - Hamburg



The Ritz - London



Piazza Duomo - Alba (Italy)



Tantris - Munich



Social Wine & Tapas - London



The Savoy Grill - London



28-50 - London



Morton’s - USA



Point Rouge - Bordeaux



AND MANY MORE...


