
Wine on Tap Best Practices 

This guide outlines the essential technical specifications, temperature controls, and 

maintenance routines required to ensure a perfect wine pour every time. 

1. System Equipment Specifications 

● Metal Components: Couplers, faucets, and fittings must use 304 or 316-grade 

stainless steel for superior corrosion and rust resistance. 

● Plastic Components: Any plastic parts used in the system must be FDA-

approved. 

● Tubing: Use Barriermaster Flavourlock™ tubing to completely prevent 

oxygen permeation and protect wine quality. 

● Long Draw Systems: Utilize glycol trunk lines paired with a power pack 

cooling system for extended line runs. 

2. Keg Storage & Dispensing Temperatures 

Proper temperature management prevents spoilage and ensures optimal flavor profiles 

upon serving. 

Wine Type Storage Location / Prep Serving Temperature 

Whites Walk-in cooler 40–45° F 

Reds Room temperature (Maximum 70° F) 55–60° F 

Sparkling Chill kegs for 10–12 hours at 37° F before 

tapping 

34–40° F max (Kegerator 

setting) 

3. Gas Pressure Settings & Flow Control 

Gas propels the liquid and prevents oxidation. Use a highly accurate 0–15 PSI gauge to 

monitor these settings. 

● Direct Draw Systems: Set pressure between 4–10 PSI (e.g., Micro Matic wine 

kegerators). 



● Still Wine Gas Blend: Use a blended gas mixture of 75% N2 and 25% CO2 

(commonly called "Guinness gas") for both reds and whites. 

● Sparkling Wine Gas: Use 100% CO2. Start the gauge at 12 PSI and increase 

slowly if needed. 

● Flow Adjustment: Locate the gas regulator to adjust the flow. High pressure 

causes a fast pour and strips bubbles from sparkling wine. 

4. How to Replace the Gas Cylinder 

Replace the gas tank immediately if the volume gauge reads less than 300 PSI. 

1. Shut Off Gas: Close the valve tightly at the very top of the tank. 

2. Disconnect Regulator: Use a large wrench to unscrew the brass nut holding the 

regulator to the tank. 

3. Swap Tanks: Pull out the empty cylinder and put the fresh tank in its place. 

4. Secure & Open: Use the wrench to tightly secure the regulator to the new 

cylinder, then open the tank valve. Verify the applied pressure on your 0–15 PSI 

gauge. 

5. Wine Line Cleaning & Maintenance 

Yeast, mold, and bacteria build up over time. Lines must be cleaned every three 

months or during every product change to protect taste, aroma, and appearance. 

● Chemical Wash: Complete a two-step process using a high-pH caustic wash 

followed by a low-pH citric acid wash. 

● Product Recommendation: Micro Matic line cleaners feature advanced 

surfactants to lower surface tension for faster cleaning, utilizing a low-foam 

formula. 

● Compliance: Line cleaning laws vary by state. Consult your local keg wine 

distributor to ensure strict adherence to regional regulations. 

 


