


How our Dome System works! 

 

Liquor is gravity fed from inverted bottles into a 5° frozen 

dome.  This gives an operator the option to offer 32° beer, 5° 

liquor and a 0° Frost Rail combined to one ice effect. 

 

All refrigeration units are remoted away from the bar to ensure 

a clean, efficient, ice cold esthetics at the bar. 

 

Ideal for back bar applications 

 

Features & Benefits: 

  • Increases liquor sales 30%-40% 

  • Hold 3 quart reserve of -1 + 5° frozen liquor for high volumes 

  • No pumping / dispensing hardware required…. Liquor is gravity fed 

  • Same refrigeration unit chills vodka & builds ice on Frost Rail & Domes 

  • Built in defrost system keeps ice pristine – builds fresh ice each day 

  • Virtually maintenance free 

  


