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The Wine Dispenser
enin a new o le of wine i alwa a ma ic

moment t e aroma t e color an t e ta te will rin
ima e memorie or im l f n an a time .

ma e reli in all t i e er time o o r a new la
of wine from o r ineemotion ine i en er.

at w at we are tr in to ac ie e e er time a wine
i en er lea e o r factor .

...Reinvented.
ineemotion ine i en er a e een er in
re er in an coolin wine for a eca e now.

ince t e r t a we a e een wor in to im ro e
on o r ro ct to i e o r c tomer an alwa

more relia le ro ct o t at o can et t e e t la
of wine e er time.

allen e a e een face t nall we can o er t e
m of all o r re earc an ar wor in t e new line of
ine i en er t e
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Dual Temperature

Dual Temperature
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1. Horizontal Card Reader
e new erie i e ner feat re a ori ontal car

rea er for ea ier acce . tional car rea in
ca a ilit a al o een a e in or er to reac a wi er
ran e of c tomer .

an to t e inei ea o ware o ll e a le to mana e
o r c tomer an all t e a ect of o r wine ine .

2. New Wine Tap Technology.
ineemotion oal a alwa een to n t e e t
ol tion to re er e an o r wine wit o t alterin t e
ta te. e late t er ion of o r ine a will er e t i
o r o e e en e er wit a new motori e m t at
clean all t e re i e from t e no le. i will im ro e
wine re er ation an i en er relia ilt .

3. Motion Sensor.
n or er to rolon t e life of t e i la an to a e
ener new i en er are e i e wit a motion en or
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t at acti ate t e i la onl w en eo le are act all
aro n it.

4. Color TFT Display.
ll SERIES 4 elf er ice i en er feat re color
i la . ow w ite an re wine can e ic l i cerne
at a lance.

5. Dual Temperature
e ei t o le i en er feat re two e arate area wit

in e en ent com re or an coolin tem o t at en re
a com letel e arate mana ement of t e tem erat re .

ilent relia le an owerf l t e new coolin tem will
ee o r wine at t e ri t tem erat re.

6. Frontal Air Flow.
e new e i n wit t e frontal air ow allow t e i en er

to e f ll enca e wit o t t e nee of lea in ace on t e
to or t e ac for more creati e e i n ol tion .
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SERVICE TEMPERATURES

USE AND ACTIVATION SYSTEM
Dispenser works in behind the bar 
mode (no wine card) or self service 
with wine card (chip or RFID*) or 
barcode reader*.

Using the divider the left one can be 
set from 6°C to 22°C.
Without divider from 15°C to 22°C

DOSAGES
Up to three different 
dosage through high 
quality mechanical 
buttons.

BOTTLES LIFTING SYSTEM
Lifting system with 
pneumatic pistons.

Chip or RFID* cards.

SOFTWARE CONNECTION
onnection between modules and 

software through L N wire and 
WI/FI* with TCP/IP protocol. 

WINE CARD

GAS
Nitrogen or food grade rgon 
(cylinder or generator not included). 

REFRIGERATION SYSTEM
Use of modern no-frost, noiseless 
professional cooling system. 

LED ILLUMINATION
Intelligent led RGB system for an 
in nite variety of color 
combinations. 

CUSTOMIZATIONS 
Machine color can be 
customi ed  ront panel can be 
silkscreened*

utomatic lock activated by 
Smart Card or RFID*.

LOCKING SYSTEM

Glass doors are treated with a 
special coating that prevents 
condensation .

ANTI CONDENSATION GLASS

*Optional
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i t 1010mm | 39 ³/4"

ei t 632mm | 24 7/8"

e t 398mm  | 15 11⁄16"

ei t 71kg    | 156lbs

Temperature Combinations

Dimensions and Weight

Dual Temperature
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SERVICE TEMPERATURES

USE AND ACTIVATION SYSTEM
Dispenser works in behind the bar 
mode (no wine card) or self service 
with wine card (chip or RFID*) or 
barcode reader*.

Using the divider the left one can be 
set from 6°C to 22°C.
Without divider from 15°C to 22°C

DOSAGES
Up to three different 
dosage through high 
quality mechanical 
buttons.

BOTTLES LIFTING SYSTEM
Lifting system with 
pneumatic pistons.

Chip or RFID* cards.

SOFTWARE CONNECTION
onnection between modules and 

software through L N wire and 
WI/FI* with TCP/IP protocol. 

WINE CARD

GAS
Nitrogen or food grade rgon 
(cylinder or generator not included). 

REFRIGERATION SYSTEM
Use of modern no-frost, noiseless 
professional cooling system. 

LED ILLUMINATION
Intelligent led RGB system for an 
in nite variety of color 
combinations. 

CUSTOMIZATIONS 
Machine color can be 
customi ed  ront panel can be 
silkscreened*

utomatic lock activated by 
Smart Card or RFID*.

LOCKING SYSTEM

Glass doors are treated with a 
special coating that prevents 
condensation .

ANTI CONDENSATION GLASS

*Optional

Dual Temperature
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SERVICE TEMPERATURES

USE AND ACTIVATION SYSTEM
Dispenser works in behind the bar 
mode (no wine card) or self service 
with wine card (chip or RFID*) or 
barcode reader*.

Single zone ranging from 6°C to 
22°C.

DOSAGES
Up to three different dosage 
through high quality mechanical 
buttons.

BOTTLES LIFTING SYSTEM
Lifting system with 
pneumatic pistons.

Chip or RFID* cards.

SOFTWARE CONNECTION
onnection between modules and 

software through L N wire and 
WI/FI* with TCP/IP protocol. 

WINE CARD

GAS
Nitrogen or food grade rgon 
(cylinder or generator not included). 

REFRIGERATION SYSTEM
Use of modern no-frost, noiseless 
professional cooling system. 

LED ILLUMINATION
Intelligent led RGB system for an 
in nite variety of color 
combinations. 

CUSTOMIZATIONS 
Machine color can be 
customized, Front panel can be 
silkscreened*

utomatic lock activated by 
Smart Card or RFID*.

LOCKING SYSTEM

Glass doors are treated with a 
special coating that prevents 
condensation .

ANTI CONDENSATION GLASS

*Optional
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i t 528mm |  20 13⁄16"

ei t 632mm | 24 7⁄8"

e t 398mm  | 15 11⁄16"

ei t 42kg    | 92.5lbs

i t 528mm |  20 13⁄16"

ei t 632mm | 24 7⁄8"

e t 398mm  | 15 11⁄16"

ei t 42kg    | 92.5lbs

Temperature Combinations

Dimensions and Weight

Dual Temperature
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1. New Wine Tap Technology.
ineemotion oal a alwa een to n t e e t
ol tion to re er e an o r wine wit o t alterin t e
ta te. e late t er ion of o r ine a will er e t i
o r o e e en e er wit a new motori e m t at
clean all t e re i e from t e no le. i will im ro e
wine re er ation an i en er relia ilt .

2. Gas Spring Pistons.
a mean ea to e . e a rin i ton wit

tec nolo allow o to lower t e i ton
wit t one an a ain to en a e t e o le.

3. Easy Interface!
e i en er in t e Easy line all feat re a new
im li e an ea to learn interface. omman are
im le an int iti e wit all t e main information at a
lance.

11

22



/EASY

4. Dual Temperature
e ei t o le i en er feat re two e arate area wit

in e en ent com re or an coolin tem o t at en re
a com letel e arate mana ement of t e tem erat re .

ilent relia le an owerf l t e new coolin tem will
ee o r wine at t e ri t tem erat re.

5. Frontal Air Flow.
e new e i n wit t e frontal air ow allow t e i en er

to e f ll enca e wit o t t e nee of lea in ace on t e
to or t e ac for more creati e e i n ol tion .
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Dual Temperature /EASY
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SERVICE TEMPERATURES

GAS
Nitrogen or food grade Argon 
(cylinder or generator not included). 

Fully independent zones ranging 
from 6°C to 22°C.

POURS
Up to three different dosage 
through high quality mechani-
cal buttons.

REFRIGERATION SYSTEM
Use of modern no-frost, noiseless 
professional cooling system. 

BOTTLES LIFTING SYSTEM
Lifting system with gas 
spring pistons.

CUSTOMIZATIONS 
Machine color can be customized,
Front panel can be silkscreened*

Glass doors are treated with a 
special coating that prevents 
condensation .

ANTI CONDENSATION GLASS

Electronic lock for the door 
and PIN lock for the buttons.

LOCKING SYSTEM

Dual Temperature /EASY
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i t 1010mm | 39 ³/4"

ei t 632mm | 24 7/8"

e t 398mm  | 15 11⁄16"

ei t 70kg | 154lbs

i t 528mm |  20 13⁄16"

ei t 632mm | 24 7⁄8"

e t 398mm  | 15 11⁄16"

ei t 41kg    | 90.5lbs

Temperature Combinations

Dimensions and Weight

Dual Temperature /EASY /EASY
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1. New Wine Tap Technology.
ineemotion oal a alwa een to n t e e t ol tion to re er e an o r wine

wit o t alterin t e ta te. e late t er ion of o r ine a will er e t i o r o e
e en e er wit a new motori e m t at clean all t e re i e from t e no le. i
will im ro e wine re er ation an i en er relia ilt .

2. Easy Interface!
e i en er in t e Easy line all feat re a new im li e an ea to learn interface.
omman are im le an int iti e wit all t e main information at a lance.

3. Capacitive Touch Panel.
ll t e e o i en er are e i e wit new ca aciti e to c on on a la
anel le ance an ea of e at o r n erti

4. Dual Temperature
e e o feat re two e arate area wit in e en ent com re or an coolin
tem o t at en re a com letel e arate mana ement of t e tem erat re .

ilent relia le an owerf l t e new coolin tem will ee o r wine at t e ri t
tem erat re.
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SERVICE TEMPERATURES

GAS
Nitrogen or food grade Argon 
(cylinder or generator not included). 

Fully independent zones ranging 
from 6°C to 22°C.

POURS
Up to three different dosage 
through high quality mechani-
cal buttons.

REFRIGERATION SYSTEM
Use of modern no-frost, noiseless 
professional cooling system. 

BOTTLES LIFTING SYSTEM
Lifting system with gas 
spring pistons.

CUSTOMIZATIONS 
Machine color can be customized,
Front panel can be silkscreened*

Glass doors are treated with a 
special coating that prevents 
condensation .

ANTI CONDENSATION GLASS

Electronic lock for the door 
and PIN lock for the buttons.

LOCKING SYSTEM

Dual Temperature

i t 615mm | 24 3⁄16"

ei t 568mm |  22 1/2"

e t 374mm  | 14 11⁄16"

ei t 45kg | 99lbs

Dimensions and Weight

Temperature Combinations





 

 

 

WineIdea is the perfect companion for the ineemotion dispensers. A modern, easy to use and 
visually pleasant environment to manage and keep track of all tran action  and wines in your 
dispensers.

WineIdea is available in three versions to meet all your needs.





CERTIFICATIONS
USA & CANADA 110VAC 60Hz

4007521

NSF 25
UL 751
UL 541
CSA C22.2 #128

NSF 25
IEC 60335-1
IEC 60335-2-75
IEC 60335-2-24

EUROPE & WORLD 220VAC 50Hz

CB
Scheme

Tekstilkent Ticaret Merkezi, Oruçreis Mahallesi, 
Tekstilkent Caddesi, Blok No: A-13, No:10S, İç Kapı No: Z07, 

Esenler-İstanbul Turkey 
0212 263 6017 / 0 212 269 3482 

www.gustobarshop.com


