
 

 

Expanding Your Self-Pour Wall Beyond Beer 
iPourIt systems are not limited to beer as they can also dispense wine, cocktails, and spirits. 
This article outlines how to configure your system to support a range of beverages while 
maintaining responsible service and accurate drink tracking. 

1. Supported Beverage Types 

iPourIt can be configured to pour: 

●​ Beer​
 

●​ Wine (still and sparkling)​
 

●​ Cocktails (pre-mixed or from on-site batch solutions)​
 

●​ Spirits (e.g., whiskey, vodka, tequila)​
 

Each beverage type uses a standard drink equivalency system to help manage pour limits and 
maintain compliance. 

2. Standard Drink Equivalents 

When assigning a product type to each tap, the system uses the following standard equivalents: 

Beverage Volume Drink Equivalent 

Beer 16 oz 1 drink 

Wine 6 oz 1 drink 



 

Cocktail 5 oz 1 drink 

Spirit 1.5 oz 1 drink 

This allows the system to track drink counts accurately, even when guests pour a mix of 
beverages. 

Example: Guest Pour Session 

A guest is allowed 2 drinks (32 oz equivalent): 

●​ Pours 5 oz of beer → 27 oz remaining​
 

●​ Pours 4 oz of a cocktail (5 oz = 1 drink) → ~14 oz remaining​
 

●​ Pours 1.5 oz of spirits → system restricts further pours until more ounces are added​
 

3. System Setup 

To configure taps: 

1.​ Assign a product type to each tap in the Tap Management interface.​
 

2.​ Ensure the correct drink equivalent is selected for each product.​
 

3.​ Verify that the flow meters and gas types are properly configured for the beverage 
being dispensed.​
 

4. Gas Type Guidelines 

Selecting the right gas improves beverage quality and system performance: 

Beverage Recommended Gas 

Beer CO₂ (some may need N₂) 

Wine N₂ (CO₂ for sparkling) 

Cocktails N₂ for creamy, CO₂ for carbonated 

Spirits N₂ 

Work with your beverage distributor to verify gas compatibility for your specific products. 



 

5. Using Pre-Mixed Cocktail Solutions 

For simplified cocktail service, consider using mix-on-site products like those from Craft 
Standard. These options reduce prep time and help maintain consistent quality. Ensure all 
pre-mixed solutions are labeled clearly and connected to the correct taps. 

6. Optimizing Beverage Selection 

iPourIt’s system collects guest demographic and consumption data. To tailor your tap wall mix: 

●​ Review TapVision reports or contact your Account Manager​
 

●​ Adjust offerings based on customer preferences. 

If you need assistance enabling additional beverage types, contact Support or schedule a 
system configuration walkthrough. 

Need help?​
 📧 support@ipourit.com​
 📞 24/7 Support Line: (949) 270-0548 
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