
†   WHY AUDIT?   ¢

Over the last decade, we have audited thousands 
of beverage retailers and have found an 
unbelievable level of lost profits in their draft 
beer, wine by the glass and soda programs.  
Retailers have become accustomed 
to foamy or flat beer, wine waste 
and uncalibrated soda systems, but 
these profit wastes can be solved 
easily by a trained beverage 
consultant.  Stop wasting $

BEVERAGE
PROFIT AUDIT

Wine by the glass audit

Fountain Soda Audit
FIZZ

HTTP://WWW.FIZZDOG.COM
800-253-6610

Total Wine Bottles:

Total Reds by the GLass:

Total Whites/Roses by the Glass:

Total Champagne by the Glass:

Wine Flights Available:

Avg Cost/Bottle:

Glass portion (oz):

Measurement Tool:

Calculate Yield per bottle:

25.6oz (750ml) / (A) Potion Size =

Reds Opened Max Days:

Whites opened max Days:

Are opened mixed with new Open:

Dispense System:

Preservation System:

Avg Sell/glass:

Glass price High/Low:

Customer Notes/Wasted Revenue:

PreMix/Post Mix:

# of Fountain Guns:

# of Fountain Towers:

Products per Gun/Tower:

Brix Ratio:

Fountain Sales per Month:

Average Brix is 5:1

20 oz contains approx.12 oz of Product

CO2 System:

Customer Notes/Wasted Revenue:



Beverage Audit Professionals

Our Beverage Auditors are trained to understand 
every aspect of a draft beer system.  From 
installation to troubleshooting.  This knowledge 
allows them to determine the cause of waste within 
a beer system.  A wine by the glass program can be 
the most profitable program at a bar if a retailer 
understands portion control and preservation.  Our 
review will determine metrics that need to be 
implemented.  A fountain soda system’s cost is the 
syrup and the proper brix is the answer.

Audit Cost is based upon size and scope.

Complete Audit $299

Draught Beer System Audit
Customer Contact Information: Current Gas Systems:

Draught Beers: Draught Beers:

Length of Run:

Pour Speed:             oz/sec

Avg Cost/Keg:

Avg Sell/glass:

Inspect Faucets:

Sales Tracked by Beer:

Drain Waste Collected:

Waste %:

Flat/Overcarbonated/Perfect:

Inspect Keg Lines/Components for Cleanliness:

Dedicated Draft Cooler:

Cooler Liquid Temp:

Draft Temp:

Keg Pressures:

Line Cleaning Frequency:

Glass Size:

Foam Cap Size:

Draft system Type: 

Dedicated Beer Glasses/Washer:

Line Cleaning Audited:

Customer Notes/Unique Draft Items: Recommendations/Wasted Revenue:

Beverage Profit Audit Review:

Draught Beer Waste: $

Wine by the Glass Profit Improvement: $

Soda System Waste: $

TOTAL: $


