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The Waiter’s Friend Company At SITT 2007
Looking to serve more wines by the glass, but scared wastage costs will go through the roof?  The Waiter’s Friend Company will be demonstrating their new portable wine and Champagne by-the-glass saver system ‘PresorVacTM’ on Table 42. 
PresorVacTM is designed to preserve open Champagne and wine for up to 14 days at its respective optimum pressure or vacuum level without adding anything to the liquid.  PresorVacTM takes only a few seconds to seal each bottle and can be used up to 85 times before the battery needs to be recharged in its base unit.

“Selling wine by the glass is potentially a highly profitable exercise, particularly for fine wines and premium brands.  Businesses are reticent to do so, however, as it can result in a high level of wastage unless a considerable capital investment is made into an installed preservation unit, currently the only alternative,” says Paul Fenner of The Waiter’s Friend Company.  “At £145, PresorVacTM offers the industry a cost-effective solution.  It is a fraction of the price of a fixed system, and its size and simplicity of use mean staff training, installation, bar redesign and a separate gas supply are no longer necessary.”

PresorVacTM is available from The Waiter’s Friend Company (tel 01483 560 695 www.waitersfriend.com) priced at £145.  

PresorVac Demonstrations
every hour on the hour
Set up fourteen years ago by Paul and Rosemary Fenner, The Waiter’s Friend Company has established itself as a master of the art of wine accessories and brand promotion for the UK’s wine trade.  Paul Fenner puts the company’s success down to a blend of creative product innovation, quality and value-for-money topped up with a fast turn-around design and print service.   
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Example Customer Testimonials

“PresorVac is easy to use and it takes just three minutes to seal our whole range.  It has added days to the lives of our Champagne range, which has kept wastage down, and it has meant staff can serve wine with a lot more assurance without having to pre-taste them before serving.”  Debbie Higgins, Lounge Bar Manager, Hilton Metropole London 

“PresorVac is a compact, durable tool which is very easy and straightforward to use.  It has become the talking point in the bar and has encouraged staff to converse about the wines with customers.”  Amy Robertson, Manager, Midland Hotels
“Preserving the wines with PresorVac is working really well.  The tool’s portability is great, and the pour-seal-‘n-save stoppers allow the wines to be poured with ease.  PresorVac is a really good product at a great price - it is much better than what we already have.”  Grant Shearon, General Manager The Slug & Lettuce, Richmond
“By using PresorVac as soon as the bottle is opened, the wine will remain fresh for at least ten days.  Therefore, it enables users to expand their wines by the glass range, and offer better quality and more expensive wines in this format.”  Claire Young, Managing Director, Vintellect (Independent Wine Consultants to the On-Trade)

