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WHY WINE ON TAP?

SANMARTINO 
WINES ON TAP

Lively Sparkling Wines:
•	 Segreto" Frizzante Glera (Veneto IGT)
•	 Frizzin® Rosé.

White Wine:
•	 Pinot Grigio IGT
•	 Chardonnay
•	 Sauvignon Bianco
•	 S. Martin Bianco

Rosé Wine:
•	 Rosé

Red Wine:
•	 Merlot
•	 Cabernet
•	 Sangiovese IGT Puglia
•	 Malbech IGT
•	 Refosco IGT
•	 S. Martin Rosso

Region: Veneto & Apulia, Italy

Format: KeyKeg (20L) & PolyKeg (24L) One-Way Systems

Serving Temperature: 8–10°C for Sparkling, Whites, 
and Rosé; 15–16°C for Reds.

Pairing: Highly versatile house pour options that 
effortlessly complement everything from casual bar 
snacks and cicchetti to structured food menus.

Highly versatile house pour options that effortlessly 
complement everything from casual bar snacks 
and cicchetti to structured food menus.

Ultimate Freshness: The advanced one-way bag-
in-keg technology ensures the wine never comes 
into contact with dispensing gases, keeping the first 
glass as fresh as the last.

Eco-Friendly & Sustainable: Significantly reduces 
glass bottle waste, cardboard packaging, and 
transport weight—lowering your venue's carbon 
footprint.

Speed of Service: deal for high-volume hospitality 
environments, offering instant, perfectly-tempered 
pours with zero wastage from oxidized bottles.


