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DUETTO

width height depth weight electrical

Duetto 615mm 570mm 375mm 45kg 220-240V / 50-60Hz / 130W

• 4 bottle positions
• 3 volume buttons with adjustable 

pours, commonly set to a taste, 
half and full glass

• Patented serving tap technology 
for enhanced wine preservation 
using Argon gas

• Capacitive touch button 
operations

• Digital main display with security 
code activation feature to enable/
disable wine service

• Finished in stainless steel
• Double glazed swing-open glass 

doors
• Manual spring pistons for bottle 

lifting to adapt to different height 
bottles

• LED lighting to highlight the wine 
bottle labels

• 2 years manufacturers parts / 1 
year labour warranty

The latest 4 bottle DUETTO model is perfect as an entry level commercial behind the bar system 
or for wine enthusiasts at home to preserve and serve your premium wines without spoilage.

The 2 independent temperature zones can each be set between 6oC - 22oC, allowing the 
DUETTO to be configured for 4 red wines, or 4 white wines, or 2 reds and 2 whites.  

Costs and Installation Requirements:  The DUETTO is supplied on a self-install basis with plain language 
instructions of the easy steps to connect the power, the Argon gas and to start operations.

You will need to arrange to rent a Food Grade Argon Gas cylinder from a local supplier, WineEmotion will provide 
a list of suppliers.  A gas regulator and tubing will be supplied by WineEmotion.  

When designing the location for your dispensers you need to consider the following:
• Allow a reticulation path for the 6mm diametre gas tube from the location of the gas cylinder to behind each 

dispenser. Ideally store the gas cylinder within 3 metres of the dispensers in a cupboard or somewhere where 
it is safe from accidental damage during operations and can be easily accessed to change cylinders.

• Supply a standard 10 Amp power socket at the location of each dispenser that can be switched on and off 
without moving the dispenser.

• Allow for a minimum of 250mm unobstructed ventilation out of the top of the dispenser for the exhaust air 
from the refrigeration system.
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