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“All the bartenders at first thought it would slow down the process of
pouring drinks but it makes it faster. And | love the consistency and taste
of all the drinks no matter who's making them. Money well spent.”

- Matt Carlson
Hungarian Social Club

The World’s Most Advanced
Bar Management System

Leading edge wireless, fully programmable
liquor-dispensing technology




SkyFlow Liquor Management System
SKyFlow your bar for exceptional profits in stadiums and entertainment centers

Increase your profits from liquor
sales at stadiums, entertainment
centers, and bars of all size

Precision pour spouts, with four
programmable sizes

Transmit real-time data tracking -
saves thousands of dollars in liquor
loss and unrecorded sales

Prevent over pours and mis-pours

Provides a consistent drink from
every bar, from every bartender,
every timel!

INCREASED
PROFITABILITY

20% liquor coss
100% iior ispensing

35% of sorvice " 4

Get real-time reports

Trackability, issue diagnosis,
operational accountability
Daily, weekly, & monthly

By shift

By event

By bartender

Servk

Free Pours

Actionable insights

| Orders Today
‘ (Order, Quantity)

. Mis-Pours Last 7 Days 1

I (Date, Total Oz, Opp. Lost $$)

S‘.F,\\ Il
]I Ill-_l_.-_ - o -

(Date, Total oz, Sales $$)

Track mis-pours
¢ Real-time alerts
e Mis-pour volume

e Mis-pour event time

e Mis-pour percentage

(of total pours)

Free vs. Controlled Pours

Controlled Pours

434




