“

Removing bottled mixes from
behind the bar provided more
space and improved efficiency.
Says Craig Eccles,
owner of the 1876
Bar & Restaurant,
Queenstown

1876 is the old stone courthouse on
Ballarat Street in Queenstown. It is one
of the few structures that survive from
Queenstown’s early gold mining days.
Today it is an establishment with
dining and casual eating spaces and
a very busy bar serving a high volume
of spirits and mixes.
Craig took over the building in
2011, creating an entirely new bar
and restaurant with a brand new
name. After a month of operation,
Craig decided to eliminated the
use of bottled mixes in the bar and
installed two 45 Postmix guns and
dispensing systems.
“ There were three main reasons
we changed from bottles”, says
Craig. “One was price. I first came
across 45 Postmix through their
advertising. I had made the decision
to change to postmix so carried out
a cost comparison. 45 Postmix versus bottles versus other
postmix systems available in the marketplace”. Postmix from
Fountain Drinks were priced better”.
“The second reason to change was quality. I have no issues with
the taste or quality of drinks delivered through 45 Postmix guns.
And of course there is the convenient advantage of more flavour
choices from one point of delivery”.
“The advantage of not having bottles taking up space behind
the bar was the third reason. Space where bottles were kept
has been utilised for more efficient bar operation and better
positioned tills right at the point of purchase. And bottle
disposal and recycling has been eliminated from the premises”.
“We like the direct access we have with Fountain Drinks. A quick
phone call to Natalie in Auckland (on their 0800 freephone number)
and new syrups are delivered next day. We keep spare syrups in
reserve, but it’s reassuring to know we can rely on re-orders arriving
within twenty four hours”.
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