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Nao longer just an option when you are low on
gas, the concept of self-serve is taking on a whole
new meaning. Naples Tomato, a restaurant and
gourmet market, is the first in Southwest Florida
to offer the Enomatic Wine Serving Systems.
Invented by wine producers in Chianti, Italy,
Enomatic’s automated wine dispensers have
swept through Europe and are beginning to
appear in the United States

The high-tach concept is a simultaneously user-
friendly process. Utilizing a prepaid card, cus-
tomers approach the wine serving stations, select
a wine, insert the card and choose the desired
sized pour. The machine automatically pours the
wine into the glass and deducts the appropriate
amount from the card. Tasting prices and vintage
notes are displayed above each bottle.

Five hundred selections will be rotated to offer
approximately 70 wines by the glass at any given
time. The wines are grauped at stations by variety
and prices range from §$1.50 to $30 per pour. The
system utilizes nitrogen gas preservation to ensure
freshness and maintain the appropriate tempera-
ture. Even while touted as “seff-service," Maples
Tomato staff offers assistance with the wine
machines and the onsite sommelier is available to
answer questions, giving any wine lover the best
of both worlds.

Also a full-senvice restaurant serving American
Neapaolitan cuisine, Naples Tormato will be the first
venue in Florida to offer a full menu with the
serving systems. Naples Tomatois located at
14700 Tamiami Trail North. W For more informa-
tion about Naples Tomato or the Naples Tomato
Wine Club calf 235.598.9800 or visit
naplestomato.com




