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Immediate Operational Benefits

Automated precision pouring that delivers 
reliable cocktail execution, eliminates over-
pouring, and improves labor efficiency across 
every shift and location. 

Commercial-grade, fully refrigerated system 
built for continuous, high-volume service. 

Exact, automated pours that eliminate over-
pouring and ensure consistent cocktail quality. 

High-throughput performance that supports 
peak demand without increasing labor 
requirements.



When Labor Constraints 
Impact Cocktail Performance
In many markets, access to experienced bartenders is 
limited — creating variability in service speed and 
cocktail quality that directly impacts revenue and 
guest experience.

Inconsistent execution across staff and locations 

Slower service during peak periods 

Reduced beverage attachment and lost incremental 
revenue 

Higher training burden and turnover risk in high-volume 
environments 

Increased guest complaints and service friction



Reduce beverage costs by eliminating over-pouring 
and pour variability through exact, automated pours 

Protect margins with consistent portion control 
across shifts, staff, and locations 

Lower labor dependency by maintaining speed and 
quality with fewer highly skilled bartenders 

Reduce training time and operational risk in markets 
with limited access to experienced bar talent 

Sustain peak-period performance without increasing 
headcount

Cost & Labor Impact



Built for 
High-Volume Operations

AP-3 is designed for hospitality operators who 
need reliable cocktail execution with exact pours 
in environments where experienced bartender 
staffing is difficult to maintain. 

It performs consistently in hotel bars and resorts, 
as well as in casual dining restaurants, medium- 
to high-volume restaurant operations, food halls, 
and high-throughput venues such as stadiums, 
arenas, and large-format event spaces. 

Designed for scale and operational control, AP-3 
enables operators to deliver premium cocktail 
service without adding labor complexity or 
compromising margins. 



Let the AP-3 mix any 
drink on your menu. 

Know the exact cost of 
each pour. 

Change your menu at 
any time. 

A Cocktail Alliance for Your Process & Menu 
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The AP-3 was conceived, designed, manufactured, 
and assembled in the United States of America.


