
enoline 4 technical features:

• Room temperature version:
   - dimensions: 53 x 64,3 x 20 cm (LxHxD)
   - weight: 25 Kg
   - voltage: 110/220 V
   - power: 30 W
• Refrigerated, climate controlled and dual versions
   - dimensions: 75 x 64,3 x 20 cm (LxHxD)
   - weight: 40 kg
   - voltage: 110/220 V
   - power: 150 W

enoline 8 technical features:

• Room temperature version:
   - dimensions: 97 x 64,3 x 20 cm (LxHxD)
   - weight: 45 Kg
   - voltage: 110/220 V
   - power: 30 W
• Refrigerated, climate controlled and dual versions:
   - dimensions: 119 x 64,3 x 20 cm (LxHxD)
   - weight: 65 kg
   - voltage: 110/220 V
   - power: 150 W

P.S.: enoline refrigerated and climate controlled dispensers
can be supplied with compressor on left-hand side (by
request)

enoline series are available in 4 or 8 bottle line version
and their 20 cm depth enable them to any possible venue.

enoline general features:

• wine tapping: one or three doses by simple button
   pressure
• wine temperature:
   - room
   - climate controlled (from 8 °C to 20 °C)
   - refrigerated (from 8 °C up to room temperature)
   - dual (only enoline 8): 4 chilled bottles + 4 climated
     bottles
• system activation: with or without wine card reader
• wine price listing: digital display (only for wine card
   systems)
• supply: food nitrogen or argon cylinder (not included)
• installation: refrigerated and climate controlled models
   require to keep a 20 cm distance from compressor

wine serving systems

enoline 8 refrigerated with wine card reader and digital display / enoline 4 refrigerated

enoline 8  room temp. / enoline 4 room temp.



enoround version, consisting of 16 bottles placed in a
circle, fits the need of small and medium wine houses and
wine shops, where wine tasting is strategic for wine sales.

enoround general features:

• wine tapping: one or three doses through simple
   button pressure
• wine temperature: room
• system activation: 2 wine card readers manage
   8 bottles each, so to serve two customers at the
   same time
• wine price listing: digital display
• materials: stainless steel with six standard finishings
   (customization options)
• supply: food nitrogen or argon cylinder (not included)

enoround technical features:

• dimensions: Ø 125 cm / H 60 cm
   (not including base height)
• weight (not including base weight) from 105
   to115 kg according to finishing characteristics
• voltage: 110/220 V
• power: 30 W
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enoround room temp.



enomove technical features:

• dimensions: 147 x 75 x 50 cm (LxHxD)
• voltage: 110/220 V (grid) or 24 V (battery)

• Room temperature solution:
   - weight: 85 Kg
   - battery life: 24 hours
   - power: 30 W

• Dual model:
   - weight 110 Kg
   - battery life: 3 hours
   - power: 150 W

enomove systems, 8 bottle dispenser over a trolley, let
serve glasses of wine at client table, giving the option of
selecting the most proper wine for each dish.

enomove general features:

• wine tapping: three doses by simple button pressure
• wine temperature:
   - room
   - dual: 4 chilled bottles (from 8°C up to  room temperature)
     + 4 climated bottles (from 16 to 20°C)
• materials: stainless steel with six standard finishings
   (customization options)
• rechargeable batteries included
• supply: food nitrogen or argon 5 Kg cylinder (not included)
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New:   enomove dual enomove room temp.



enomodule series, developed in built-in modules capable
of 8 bottles, is ideal for the personalization of medium-
large store walls, where wines are served at room
temperature.

Modules are aligned to create an unconfined continuity
perception amid bottles.

enomodule general features

• wine tapping: one or three doses through button pressure
• wine temperature: room
• system activation: wine card reader
• wine price listing: digital display
• supply: food nitrogen or argon cylinder (not included)

enomodule technical features:

• dimensions: 88 x 72 x 20 cm (LxHxD)
• weight: 29 Kg
• voltage: 110/220 V
• power: 30 W

wine serving systems

enomodule / enoround

enomodule



• create cross-referenced reports of all the database to
   check for instance:
   - customer’s preferences
   - any wine consumption
   - all daily, monthly and annually transactions
   - all transactions related to every single client, producer
     or wine
• get software release update via Internet
• manage the store from the office
• create multiple offer for the same kind of wine
• control and check of supply of each tap
• monitor position of each bottle to reveal inserted wine
   and left volume
• program automatic alerts for “bottle replacement” or
   scheduled cleaning
• insert and update automatically wine price over the
   digital display
• create a database for marketing actions

To manage system operations through wine cards Enomatic
has created two software applications:

• enosoft Card Writer
• enosoft Professional

eonosoft card writer, designed for small implementations
that do not need a customer consumption database.

It offers to create and personalize wine cards (with
decreasing credit) to use for the activation of wine servings.
A standard PC running Windows 2007, XP or Vista is
required.

enosoft professional is a business software able to manage
and archive all information related to wine tasting.
A standard PC running Windows 2000, XP or Vista  and
an Internet connection are the only required means.

This allows to:

• create prepaid wine cards with multiple offer creation
   (es. Vip cards, restaurant cards, loyalty cards, service
   cards)
• create a database for: wine type, producers,
    consumptions, number of supplies, etc…)
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