CAPTON SUCCESS STORY

Raising the Bar™

Hotel & Casino Reduces
Overpouring by 90%

Wireless Beverage Management System Reveals the Magnitude
of the Hidden Overpouring Problem and How to Solve It
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« Implemented training for pouring methods,

including use of jiggers and pour counts Capton revealed a 52.89% pouring variance —
significantly decreasing profitability.
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Using Capton, pouring variance is reduced by 90%,
to just 529%.

Overpouring is costing you more than you think. Take control.

Find out how Capton can help you connect pour data to your POS to uncover
hidden costs and improve your bottom line.
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