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Enomatic USA announces wine preservation study by United States Sommelier Association  

 
 
 
Laguna Hills, CA — March 16, 2010 — Enomatic USA announces the authentication of Enomatic® Wine 

Serving System’s preservation claims by the United States Sommelier Association, Inc.  

 

Rick Garced, President and CEO of the USSA explained, “The United States Sommelier Association, Inc. 

commissioned a panel of its wine experts to conduct a series of wine quality assessments using the Enomatic® Wine 

Serving Systems over a thirty day (30) period in January 2010….Following these tests, the panel recognized the 

claims to be verified and certifies that the Enomatic® dispensers does allow wines to be preserved with their 

components and flavours remaining intact for up to 20 days after the opening of the bottle.” 

 

This is the second verification of Enomatic®’s advanced wine preservation following the lab analysis performed by 

the Consorzio del Chianti Classico (San Casciano in Val di Pesa, Florence) which confirmed the reliability of 

Enomatic® systems that sustained a wines quality with no deterioration even after three weeks from opening a 

bottle. Thus, making Enomatic® the only certified wine preservation system available today.  

 

Enomatic® is a cutting-edge wine preservation and serving system which maximizes profits through automated 

portioned controlled servings. According to Rajat Parr, Wine Director for the Mina Group, “Enomatic® is the 

greatest wine preservation system I have used. Not only does it preserve wines but also makes it easier to control 

pours. We are able to give our customers wines at the perfect temperature and freshness.”  With a variety of systems 

available to suite individual client needs, Enomatic® is the world leader wine hospitality solutions, allowing 

business to up-sell their inventory. For more form information, visit www.enomaticusa.com.  

  

About Enomatic 

Enomatic® is the world leader in Wine Preservation and Automated Serving solutions with over 72 distributors 

worldwide. Enomatic® is a state-of-the-art wine preservation and serving system that eliminates waste, provides 

automated portioned controlled servings, and incorporates wine card technology with software to create unique 

business solutions for customers. Renowned worldwide, Enomatic® has revolutionized the way we serve and enjoy 



fine wines today. With an array of customizable systems and options, Enomatic® can be incorporated in any 

hospitality environment.  

######### 

 
For more information, press only:  

Travis Day, (949) 282-0187, travis@rdwine.com 
 
For more information on Enomatic® 

http://www.enomaticusa.com  


