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Advanced
Serving 
Beer Tanks



Brewing 

Fresher Beer.
Higher Profit.
Paul Mueller Company has provided European
pubs and brewhouses with bulk storage and
serving beer tanks for decades. The results: 

• Lower capital costs (if using traditional serving tanks)

• Fresher beer at the tap

• Longer shelf life

• Less beer handling labor (if using kegs)

• Eliminated beer tank cleaning—no water needed

• Decreased consumables (chemicals and CO2)

Bulk Bar and
Venue Storage Tap

You will soon be filling,
transporting, tapping,
and lifting fewer kegs.

Kegless Bulk
Distribution

Get Ready! 

BULK STORAGE AND SERVING BEER TANK SYSTEM

Call 417-575-9431
today for complete 
technical specifications.
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—or—
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Tank Features
• Bag-in-tank system

• Air-pressured

• Small footprint

• Top-quality fixtures

• Convenient sight glasses

• ASME Code stamped (30 psi)

• Display quality finish

• Independent temperature control

THE BAG-IN-TANK SYSTEM: HOW IT WORKS

Advanced 
Serving 
Beer Tanks!

 The
Hero

Versatile Stacking Options

Sizing Options
• 500 liters

• 1000 liters

• 1500 liters

Custom
options

available!
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