Title: A systemfor sanpling and display of a plurality of boutique beers
Field of the invention The present invention relates to a systemfor the

ef fi ci entweaoplisogsof one or nore of a plurality of bevetagagoswebysas beer.
More particularly the present invention relates to ,a systemwhich is both

effecti vneathgng@m ﬁ)@@ﬁlﬂ[ﬂﬂg%ﬁ]d%#ﬁ &a plurBBRT6T Hoatiguebaikchase and adds
to the €tics Ol _a public house or bistro environnent.
Background of the invention A typical bar in a licensed public house or
bistro (caf) di spenses al coholic beverages such as beer fromone or nore
beer dis E1Sin% ynits. It is usual for a public house or bistro to offer a
limted ' thgsn um beers fromthe di spensing units. Such limtations
ari se because generally only prem um beers are provided in comerci al
quantities for dispensing, and generally boutique beers are too expensive.
I't i s knBhenpresenpimywntem gefatesitamspsiemdor the efficidng sampng des or fgre off spensi ng

of commerci al antities of beer,. Kegs.of he : | in a

cool -r oo%uEagtle %elvfzrag?s %10-8 aigee&el\élf) reeégd rt&,ul?r%ctglfg ggefsglggg\;{%%hh%{ ﬁ&eétg%r fs%pensi ng
units, agdehivBIcE QOP&Eedctive th ABowashplihSermsirng of bedrs byfobepurchiasanst er
lines. In dispensing beer froma keg, carbon dioxide is often used to (i)
provi de 24 addatr Gpioreah weitbive At 2 publiass ar biREC BHEVBAEEL of oxygen t he
quality of beer will decline, (ii) provide bubbles to pronote foam (head)
formation, and (iii) to urge beer fromthe keg along the beer transfer line
to a di spa¢girngndiof thesbostgionhe cool -room Wiile it is usual for prem um
beers to be available for use in kegs, or bottles or cans, a very large
range of boutique beers, both nationally and internationally, is only

available in bott|es rangjng,from330m to 750Nl vol . .For the discerning
per son( s} tmﬁalﬁ?éiﬂ%ld‘fe“ts‘%i %Lg’llﬂﬁ PQUE Qi OERP @%%b%%@%fe%@o%Bevee&?gﬁs cation
pur posesg Rk, af Bkeriffdrbnd6f QbR HREF &Qﬁe?@i_n funROElt & usuRl Br Bptiblicisoudé obeer of

choice, this is sinply not avail able. rrently the only vvaé t hat a beer
can be shispb edofifer adymied euralyir 0§ premik®| bserg|feess theidspandng paikss PHEN 1 SUBSTI TUTE

SHEET (RULE 26) RO AU unit i dol A hasi-poy a |t f beer.

d earl beJWiﬁth‘?r%Srﬁr.‘tS%é%Cﬁ%igeﬁagapﬁ%?lgﬂggﬁ[%ngg%&%%%t| cd?%irlﬂbclrgglkﬁdé rgﬁpt ap or to
pur chasi ggnéitiehr dispoising and gheedly Hongqentdets @ adosexpppdveat us cal | ed a " Beer
Tube" has been avail able as a beer dispenser that can hold 5 or 8 pints of
a beverage of choice.. The 'Beer Tubg'  gen Y : ounce renovabl e
hol | ow tﬂb%g%‘?"bw RTEVIdE RESTIIG Sﬁ;gégg}esfggrﬁ?Ff\%g%a@igﬁﬁg&g%&r Tube' is

mar ket edc@fmarcna\yahititick bebreanH epsoftsdnhie yissalydtatd m berolavors pyri¢adlycl ub to
patrons with a full tube of a bevergge of choice.  One di sagvaq}%%e of the
"beer Tuble il degrges EHecatehersafibnisrReneig d8ES 2P AiercanRsciFgd € suffers
| oss of ' BdeflraR@She@nd oxi dation to occur thus reducing beer
quality. ﬁgﬁgﬁpﬁd& igségdvgnt agee??ls that while this m ght be convenient to
take away or drink at a table or venue, this does not allow sanpling, and

further b dspansigdseiciiompdeg, cpiftnacdiogds jsatie usedioy (DHECYES N AFEDIGf  a venue

and req”%lﬁ\glsong{eﬁpg&tahéqut eo%e&h‘é%'f e%e%?fid Yor BEUBY I deL Y, @iy S N0
comer ci al operation whic rovi des gr sa |r¥g of one or nore beers in a
| ar ge r apgeidefbubbles e probexte foaint (head) férinrasipn pamddhinge nrgedepofirerndhe hdgst

bouti que ottletglﬁ beer |s1 ex(?egsi ve.and.if a purchaser does not |ike the
beer af t 81008 AN< Bret frapsfailipe 1o pdSpERSIEHELANSE NSi9BIPBY r et ur ned.

While it is usual for premium beers to be available for use in kegs, or bottles or cans, a

very large range of boutique beers, both nationally and internationally, is only available
in bottles rangingr from 330ml to 750mi volume. For the discerning person(s) who may
want to safnple a wider range of beers for edification purpbses or for trial before

purchase of one or more bottles of beer of choice, this is simply not available. Currently

‘the only way that a beer can be, sampled is by purchasing a whole glass via a dispensing

1

SUBSTITUTE SHEET (RULE 26) RO/AU



It would be particularly advantageous to be able to neet this deficiency
while maintaining a multitude of beers in a quality condition for sanpling
consunpt iwo.201130®st heref ore an object of the present i peemu00n/doecaddr ess
one or nore problens of the prior art. A further object is to provide a

syst em WhitGh adat oMy Satilsinga: Witleotbede Crage o libaysimpiengiaartar tef or e
purchase whil e inproving overall aesthetics of a bar or bistro. A further
obj ect dfartidydar prasslenttap AU Ssing aphols briflgel Pese public with a useful |
alternative. Summary of the invention In the present invention there is

di scl OS@neasnbcﬂﬁcaE:adt:ﬁBlniaﬂQ caN&d 2B R mus@nisivach aNelable afBMReBYRO&FES such as
beer froma range of bottl ed beverages, the 3stem i ncludi ng: at | east one

beer sarthiticay hakiseers pintsfiarhgyerags e ‘blgs Beer Anke’ gonsselBsTey 0 SHEET

(RULE 26) RO AU 2011/.1.307 . 467 i . emovabl y
nmount ed %lﬁl t Wén % ﬁl\éi:)gc?ro OB/atté% &gﬁegle%ﬂgg%%gggge?%w&vqaﬁeg vg}hec‘f%r%hi?@%er anspar ent
menber &pchasketdd Hta el aeandd iy ensippsed bt Dbdrert spéresoled weprens withtaer ei n t he

first outer sleeve nmenber is adapted to recejve_a voluge of pottled beer
under prigddehesl adiwyergperkshnioen Onscisdvaniaed thy é’@?ejQ‘H%?rrﬁégatitEe B“EPﬁpt ed to
receive LIcul ' b SW Iirat Peek beer in the
first oudt%g‘g) ngrg%\%@ggtg bgerggﬁ%ﬁggﬁ%%g? gt B%e;tqgltb? g%?drmunt e_c? )t(;ﬁldt he support
base fr ameddtionlté qedud thoe medueingdteeoqualityt. A fimghef idisgdvantage s dbeehide bis t he

cani ster for, dispensin sanpl e .of. a beverage; a_ _beyera | anp head
i nter corm\#gf B‘b?c@"%‘e‘&t&g i aé”gg & 3”81[? a4 an'é’}g ¢ Oég’gh%eﬂgﬂs & P alfow
sampling, and further a multitude of ‘Beer Tubes’ detracts from the aesthetics of a :

venue and requires dismantling for cleaning.

. Currently however there is no commercial operation which provides for sampling of one
or more beers in a large range of bottled beer without first purchasing a bottle. Most
boutique bottled beer is expensive and if a purchaser does not like the beer after an

initial sip, the bottle cannot simply be returned.

It would be parti(:u'larly advantageous to be able to meet this deficiency while

maintaining a multitude of beers in a quality condition for sampling consumption.

Itis therefore an object of the present invention to address one or fnore problems bf the
prior art. A further object is to provide a system which allows sampling of a wide range
of boutique beers before purchase while improving overeﬁll aesthetics of a bar or bistro.
A further object of the present invention isto provide the public with a useful

alternative.

* Summary of the invention

In the present invention there is disclosed a beer sampling system for sampling one or
more beverages such as beer from a range of bottled beverages, the system including:
at least one beer sampling assembly having:

a support base frame;
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carbon di oxide and the first outer sleeve nenber of the canister; a
refrigeration nmeans for controlling the tenperature of the heat exchangi ng
i quid;, woaopuspissg neans for punping the heat exchangipog/Au2quiocdo46o t he
second outer sleeve nmenber, wherein the second outer sleeve nenber,
refrigeration rreanzscammﬂerpamrpi/ab@/ meansd o the suppont besetfranoy, tHel camister heat

exchange fluid;  an actuator means for erating the syste wher ei n
in an operatllil?dl%%‘lnfl?réﬁnép%ﬁltme@%f a‘PJ(E%?"sith PegeRY nhb%‘ﬁ 'end in the

bottle recei vijageRMrhbd “qieréuhalel}ﬁytefu@a@leebmemlae@@ ada?ﬁé’d fohecaed gat or neans
controls flow of inert gas such as carbon dioxide froma source of inert

gas into the voumkefbotded h@erslnwmnessmdanmeeﬁn theesseoid enien eevbot tl e i s
transferred fro

ot t e the beer
o e ATRANE PRty g Bl R R S TTRRL pUPREG Lhe e
of the bottleﬂhelbe@frmct}aenﬁﬂgeom&ts@demedt D¥rinkdey @biperangt; t he tap. The present
i nvention provides a novel and innovative neans of allowng the public to

experi ence the tas? Bpdarousifd wrtheprpopdapesirame FYU'(HQ%@C%WWQEOTHWH prem um
beers in a b he%rst%'u?etr rs@ew 5&9@53 Jf'& fgxeﬁgpeglgm rsg ﬁeof% BceWzlla ,l ass of beer

to try a sanplé or Indeed go to eexpe seo pur asing a Whole bottle
and thereaftexs bmsatgem@numbeadomlennmctabmtotbothma;tturmbfow gofsupuachasi ng t he
es not like t on first taste. A further

bottle, if the purc
benefit of C?WQH% %rﬁn%tm&ﬁf“&ﬁr%%eﬁ(ﬁé‘? Fﬁ‘ﬁéa‘b‘ﬁeb’r art is that the

cani ster is sgalggrandh HBARToBRSINE twem&tat&@@fmwe&mc%@@t er can be
mai ntai ned for | ong periods of tine substantially w thout exposure to

oxi dati on diqdid; oss of beer qual | ty 3 SUBSTI TUTE SHEET (RULE 26) RO AU The
beverage bott|e cl a,.bev e bo&

BhA8 neags go o Le H at excha gmg 1G5 ARS dt | Ser ecei vi ng
portion for r SBEPYS ﬁénﬁﬂ 6§H 8 por? S 6 %)8fntle Inoa’ seal ed :
condi tion; sleeve memb8i, Mhereiehk 8edind @ufer @m\tmerbse/refe@g@rﬁmntd@rfsaﬁel ving
portl on vvhereby in use the siphon _is received within the bottI e; '

pumping means form a circuit for flow of heat exchange fluid;
an actuator means for operating the system; and
wherein in an operating condition a bottle of beer is placed with open end in the
bottle receiving portion of the beverage clamp head, and the actuator means controls
" flow of inert gas such as carbon dioxide from a source of inert gas into the bottle via
the siphon, and wherein beer from the bottle is transferred from the bottle to the first
outer sleeve member where the beer is maintained under pressure in a sealed

condition, and wherein a sample of the bottled beer can be obtained by operation of

the tap.

The present invention provides a novel and innovative means of allowing the public to
experience the taste of one or more beers including boutique-and premium beers in a bar
or bistro without the need to purchase a full glass of beer to try a sarﬁple or indeed go to
the ex_pehse of purchasing a whole bottle and thereafter wasting the contents, not to |
mention cost of purchasing the bottle, if the purchaser does not like the beer on first

taste.

“ A further benefit of the instant invention compared to the prior art is that the canister is
sealed and under pressure so that beer in the canister can be maintained for long periods

of time substantially without exposure to oxidation and loss of beer quality.
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an inlet for ingress of carbon dioxide or other inert gas, the inlet being
in fluid comruni cation with the siphon; and an outlet for egress of
beer fromvea 2boti3bm®sreceived in the bottle receiving portrcomuh®oost | et

bei ng interconnected to the first outer sleeve so that liquid nmay be

transferfﬁedbefv%&glfB?ﬁglgg%ﬁe%geagr&ggqmmdgssure to the first outer sleeve. In a

rel ated aspect ent 1 nvention there is discloses a.beer sanpling
system for sanpl i ngboreagebotiisrrecdreue pagies fsueteivsg breoperf ersipaatiomeige of

bottl ed beverages, the systemincluding: at |east one beer sanpling
assenbly havil?fg&e‘é‘%i?ﬁl? rcf’“‘ﬁgg‘é frane; a cani ster renovably nounted

on the support. basggpheBteddi; GHIBE BivehRY bbElcabeeiNAEportibARGRALSR Nember
and.a first and second transparent outer sleeve nenbers, wherein the first

outer sl eeve werthesiphen iadegstved within dediottle; a vol ume of bottl ed beer under

pressure, and wher ei '%%g@%gﬁ%r%%go lclg{%)lgr icfﬁc?&%%t?%?%&{%dé,s%lg%gttbﬁeﬂ%gﬁ]iﬂ receive

and circul ate a hedt! 0 mai n eer i e first

out er sl eeve fAgidaomunidafign xeMABE siphergan@ tap nounted on the support base
frame in liquid comunication with the first outer sleeye of the canister

for dispensing a sahpHtiet & egraseoldhegyliom a bottle geegiagd paige beftls Agrendng

i nt erconnect SOL J i oxi de .and
the first ou?@ryﬁg‘l[l’glé%/)gﬁt.%%%@g%%%? %Ieect:egﬁél; Esl;[eg?r?t %Hé}g#%?%g(?gltg flg%lmrireans for
control ling timeybenpesfated forafthd betiheader prohangi thg firstquicd sleeve.

In a related aspect of the present invention there is discloses a beer sampling system for
sampling one or more beverages such as beer from a range of bottled beverages, the
system including:' |

at least one beer sampling assembly having:

a suppolrt base frame; ‘

a canister removably mounted on the support base frame, the canister
having an inner transparent member and a first and second transparent outer
sleeve members, wherein the first outer sleeve member is adapted to receive a |

_ volﬁme of bottled beer under pressure, and wherein the second outer sleéve_
member is adapted to receive and circulate a heat exchanging liquid to maintain
the beer in the first outer sleeve at a drinking temperature;

a tap mounted on the support base frame in liquid cofﬁmunication with |
the first outer sleeve of the canister for dispensing a sample of a beverage;

a beverage clamp head interconnectable to both a source of inert-gas-such

- as carbon dioxide and the first outer sleeve member of the canister;
a refrigeration meaﬁs for controlling the temperaturevof the heat exchanging
liquid;
a pumping means for pumping the heat exchanging liquid to the second outer
sleeve member, wherein the_ second outer sleeve member, refrigeration means and
pumping means form a circuit for flow of heat exchange fluid; |

an actuator means for operating the system; and
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a punping neans for punping the heat exchanging liquid to the second outer
sl eeve nenber, wherein the second outer sleeve nenber, refrigeration neans

and punpiwg 0mansrsorma circuit for flow of heat exchamrgeafu2oiigiosn
actuator neans for operating the system and 4 SUBSTI TUTE SHEET (RULE 26)
RO AU WO 201Whér8mﬁﬁﬁﬁ>ﬁiﬁérmu2@ddddﬂﬁﬁx%ﬂottle ofbeer &si pladed vath @q@ereatl imthecondi ti on

a bottle of beer Iaced n end i ottle receivin ortion of
the bever a8 rﬁ?ﬁ’)‘”ﬂ loaﬁ’gﬁﬂla&é@ gfé‘{é‘i.&'?{flp ht‘?@ﬂit B @?38%08% (ﬁﬁert gas
such as carRnoEhex g&LesuEﬁ Q%a’%b&@&%ﬁ@le(ﬁorﬂ RE6UrcO8Sink s hirthbBbitles/iyi a. the
si phon, and wherein-beer fromthe bottle is transferred fromthe bottle to

the first o @pha, eed/whwewti@cr {nhesrthe borde hﬁetefrnSfeSredEfrqm tierbottleundles fiyst essur e

in a sealed ition t he bot ger can be
obt ai ned. by Garatd BRmeR FhaC Fleet: § tBings Bhed dfeatie i et econt

i nvention tcb@alaom,Sandlmk@xseearaplbeethe&wmwcilbvegr SanHeasbtdindd IsaopRratig aine or
nore beverages such as beer froma range of bottled beverages, the system

including:t@%mpeast one beer sanpling assenbly having: a support base
frame; a canister renpvably nounted on the support base frame, the canister
havi ng an inner transparent nenber and a first and second transparent outer
sl eeve niknbetscd svpecteif thet gresehi inseéntnttbere & disntesetdmriser sanpliadapited foo recei ve
a volune of bottled beer under essur and wher e second outer

2 e TRt S LR R BA o P BB B B SR o i ¢
to maint @isent fLIRER: iNn the first outer sleeve at a drinking tenperature,

a tap nounted on the support base frame in liquid connunlcatlon wth
at least one beer sampling assembly having:

a support base frame;

a canister removably mounted on the support base frame, the canister
having an inner transparent member and a first and second transparent outer
sleeve members, wherein the first outer sleeve member is adapted to-receive a
volume of bottled.beer under pressure, and wherein the second outer sleeve
member is adapted to receive and circulate a heat exchanging lieuid.to.maintain
the beer in the first outer sleeve at a drinking temperature;

. a tap mounted on the support base frame in liquid communication w1th

the first outer sleeve of the canister for dispensing a sample of a beverage;

a beverage clamp head interconnectable to both a source of inert gas such as
carbon dioxide and the first outer sleeve member of the canister, the beverage clamp
including: ' |

a beverage bottle receiving portion for receiving an open end portion of a -
bottle in a sealed condition;

a siphon extending from the beverag.e bottle receiving portion whereby in
use the siphon is received within the bottle;

an inlet for _ingress of carbon dioxide or other inert gas, the inlet being in
fluid communication with the siphon;

an outlet for egress of beer from a bottle received in the bottle receiving
portion, the outlet being interconnected to the first outer sleeve so that liquid

may be transferred from the botﬂe under pressure to the first outer sleeve;

5
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the first outer sleeve of the canister for dispensing a sanple of a

bever age; a beverage clanp head interconnectable to both a source of
i nert gasweueti/ms79sar bon di oxi de and the first outer sl eeraursnyeo46of the
cani ster, the beverage clanp including: a beverage bottle receiving

portion for regeliythnaRes e &ﬂgomagmeqemgéramr@@fmqkae,aemrexahas@aiged
condi ti on; . a siphon extending fromthe beverage bottle receiving

portion whéigeldy in use the siphon is received within the bottle; an
inlet for ingress of carbon dioxide or other inert gas, the inlet being in:
fluid conmunication wth the siphon; ~. an outlet for egress of beer
froma bottle; f)l@ﬁﬁhﬁ%ﬁbah@fdr pemphigtthehé eedhahgige Piquiditothe sebendouittéret bei ng
interconnected to the first outer sleeve so'that |iquid nay be transferred
from t he béteevemamnies Whewyshe seqopdogist ﬁlie?‘éetmﬁ‘aggr refligergtion 18eagSARY | TUTE

SHEET ( RULG flng AN form o fodifof NERIALEGLERADE nler control 1ing the

t enper at ur exchangi ng l'iqui punpi ng nmeans for punping
t he heat exchanging liquid to the second outer sleeve nenber, wherein the °

second outer sleeve nenber, refrigq{ation_neans and punpi ng nmeans form a
circuit for fIGAGSEOTHRENS EXARSRYBE I HMan act uat or nmeans for operating

the system whé’i’@ﬁriﬁiaﬂo%)&aﬁﬁg ORR R b1 OBCcet BIPlRBNitH Gehlnbiemhei s pl aced
with open end in the bottle teceiving portion of the beverage clanp head, ,
and t he actbotiteorcargaggontiontof dleevtiage elpmphepd. agd theasintaidncagp BYHIUT oxi de

froma sourge of. inert s.into t.he. Vi i _ ei n beer
fromthe bottY %fflfleért £9%4 g?%? ?aeréoq‘ %“8%%‘1? g%) %f(fl{rge %ﬂ;\ﬁ%@]gﬁ’{jﬁfrbstp gggttﬂ\g?@il eeve
menber wherge $ipiorh et whereliBieat ibmabe bicrdets tparefsied éromthe beoekl tedhecfrsdi t i on
and wherein a sanple of the baottl ed beer can be obtained Qy Qperation of
the tap. outer sleeve member where the beer is maintained under pressure in a s€ale '

condition and wherein a sample of the bottled beer can be obtained by operation of

the tap.

A turther benefit of the instant invention compared to the prior art is that with the
arrangement of transparent member and outer sleeve members, the colour of the beer in
the canister is displayed, and the volume of beer in the canister appears greater than the

actual volume hence adding to the overall experience and ambience of a bar or bistro.

‘The system of the present invention can include a plurality of beer sampling assemblies

" so that a range of bottled beer can be separately sampled.

The first outer sleeve member of the canister preferably has a capacity of up to about

five (5) litres of_.beer.

The beverage clamp head can be interconnected to the canister and source of inert gas
by means of a fluid transfer conduit. The beverage clamp head is preferably removably
interconnected to the fluid transfer conduit(s) so that in a non-operating condition, the

beverage clamp head can be removed and stored.
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A further benefit of the instant invention conpared to the prior art is
that with the arrangenent of transparent nenber and outer sl eeve nenbers,

t he col owoabivide7r9seer in the canister is displayed, angcrtha2valwesiof beer
in the canister appears greater than the actual volunme hence adding to the
overal | XRELLANGE r@fiy mdeaqangéraeréoa{d RissbicsbohaoliFbe Buphemah the
present invention can include a pluralit beer sanpling assenblies so

t hat a reaga acfatbettstaatalbefeee @fml@@osepearaanequﬁcgmn@aratwnéorf| rst outer

sl eeve nenber of cani ter ef er o about five -
(5) |utr¢@§5%?m1§§eﬁ“ ﬁwgiss §e°4 8P%’H% T “§F638%%58 ed to the -
cani st er.@pRRUICESiintt HRditsoBiRe c@bboﬂ'@&ﬁ%eojuf@clédtlfbldcafrlﬁcﬂllaﬁif)@lincbfmladu| t. The
beverage clanp head is preferably removably interconnected to the fluid. '

transferheed)ndalsar(lsl)ebsgrthat in a non-operating condition, the beverage
cl anp head can be renoved and stored. 6 SUBSTI TUTE SHEET (RULE 26) RO AU
The system can further include a tenperature and pressure controllers to
hel p mai ptRidblP@Ehehtexdhiaigdi@ithis bamjdoabich af pelyetiylenkigtiabl whxchmsj at an
effective tenperature for consunption. In tgls case beerﬁ(ﬁ g @Ftlrrally
mai nt ai rediniaincdiaba sehiciondy l%tf?&ﬁ’efaéurf:«?b’ AhsnreligeEion RN BN PSSt W ssol ved

car bon_ dOh RS B0buh B GRERCAY (RN GRCAINAT NRAN AR AcSAID! @ beer

Prefera I's a glycol "such as pol yet hyl ene -
gl ycol white:rh;ldeSe mm’mbaamiemhchthrauguhé mﬁlgﬂ‘aﬂm}m inegwstseripas haatiprehanget he

refri ger atl ans er npe Y. punpi ng means
ina ci rt‘lﬁ‘i‘ ltlﬁ%agaeleﬁ‘rséﬁed Rfoft epgé%bgﬁﬁu%lﬁf%ra snllé)(rar\r/léirlhg er and back

t hr ough tEB‘Eexraﬁfré Hg&;gqﬁbhpme pRAaas so that heat exchange liquid can be
chilled. Beer is therefore kept substantially at a uniformdrinking

tenperature thr oughout the cani ster. The beer sanpling assenbly can further

i ncl ude roud gsse g?éﬁgi{u gerQchlﬂae Qyﬁﬁré %eﬁHﬁﬁﬂé&ntWOJ&%m The

shroud a amcpamgbe a o receive a lower e portion of the
cani Sterthaeﬁbpoﬂwasl@l%ma Thet sheould apeenttilp part lee ardeped\t@retchleedﬂcs\pmldng tap. The
cani ster can further include ﬁileésub assenbl hav %51 cradle and a top

pl ate, virsHer A thpsanistgepg ipgu @Tﬁuagpgepo[rgo deSHPpF AISBETYE PRne and

includes a plurality of fluid transfer ports for allowing (i) passage of
heat exchange |iquid between the second sl eeve nenber and a source of heat
exchangeThd quistsr ci irther arebider sob-atremblyf haying heradleved adep RR@npheiéEd to the

first outer s ransf.e first outer
sl eeve n@ﬁﬁéﬁd %5 W%g?ag% tBé‘P%%‘WB‘g‘? g?as)eft e %néjn{]cslﬁ gciesbacp€I GraHYr hﬁeJr.'gl nclude a -~ -
st ruct ur ghnsFRHBRE faFRUBNaE (©8fabdagt byhel etdhangdaiivgnd beta@smﬁneeactonrte mber .
ext endi ng between the base plate and top pl ate. fructur menber

provi dessleevstmesnipt laadh R aQues @ﬂi}i‘ﬁi e’tcba‘ﬁ?d}ﬁk%q (%Héa”ég?ﬁ PEP?F o ¥6si ti on
relati Vebetv%reﬁgP%ha QYo Bx%jﬁstforu ee!/:éjﬁltafﬁ% , SR tddstRbol B8 fRIm fee present

i nvention w escrl ovvs wth'reference to the accorrpanyl ng
dr awi ngsfirsfolnet ﬁée\deﬁe:mbqnttomadm;)emdm@ w@pawi ngs follows: 7

‘The canister can further include a structural member mounted centrally of the inner
transparent member extending between the base plate and top plate. The structural
member prov1des a strengthening element to support the canister in position relative to

the support base frame.

Further exemplifications of the present invention will be described as follows with

reference to the accompanying drawings. A brief description of -the drawings follows:
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SUBSTI TUTE SHEET (RULE 26) RO AU Brief description of the drawings Fig 1
is a schematic representation of a system for dispensing a sanple of a
bever age wochiiasoeer in side el evation in accordance wpCh/Athelipoesent
invention; Fig 2 is a schematic representation of a beer sanpling assenbly
conmponemgrief ddsbbp&dis beMefdrafwiisf ront perspective in- accordance with the
present Tnventron, Fig 3 1S a cross-sectional schematic of the beer -
sanpling assenbly shown in Fig 2; Fig 4 is an perspective view of a shroud.
assenbl y..f rom.f ront. .. - vat | ' ith nt

ovent | dhie TRy S Y ERLBHR L PR skl R AR e PP Yt ure i
accor dansueh s bder iihsddpelessitn ih avenddnoa witkithe prsainchveBioepr esent per specti ve
view fromrear above and front bel ow respectively of an assenbl ed support
base frame in accordance with Fig 5; Fig 7 is a schenmatic view of a system
in accor - | : i Yo WR'H i mbFine of beer
sanpli ngﬂggggﬁ# }}eg)saﬁlt}%%@géi%?%g%ggéérgig%tsglgﬁl”g%&? ﬁgﬂgrcg?{eabr ed enbodi nents with
r ef er encgystem fréve adfowt ppapsdting idaawaidages wiRetherprésegt inyeriiog; 1 there is shown a
beer sanpling system 1l in accordance with the present invention for.
sanpling beer. The systemincludes a beer sanpling assenbly 2 ‘

i nt er conngatied ctfsde ARYEN REEN &I AITRh R sanPiihgf dssbintbl Klened RrFipi2nes 4 and 5.
The transter lines 4 and 5 are connected at one end to the beer sanpling
assenbly by neans of valves 6 and 7. The valve neans 6 is operably

connectegd to : ' ' hon di oxi de or -

i rogen Eriar 2RSS ENis R R E s ROt or

swi t ch 8acc8rdance with the present invention; L '

Fig 5 is an exploded view of a support base frame structure in accordance with the :

present invention;

Fig 6A and 6B represent perspective view from rear above and front below respectively

of an assembled support base frame in accordance with Fig 5;

Fig 7 is a schematic view of a system in accordance with the present invention including

a plurality of beer sampling assemblies.

Detailed description of the preferred embodiments with reference to the

accompanying drawings

Réferririg to Fig 1 there is shown a beer samp’ling'system'l in accordance-with the

present inverition for sampling beer. The system includes a beer sampling ‘asserﬁbly 2
interconnected to a beverage clamp head 3 by fluid transfer liﬁes 4 and S. .The transfer

lines 4 and 5 are connected at one end to the vbeer sampling assembly by means of |

valves6and 7. -

. The valve means 6 is operably connected to a source of compressed inert gas such as
carbon dioxide or nitrogen (not shown), and the valve means are operated by an actuator

switch 8.
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SUBSTI TUTE SHEET (RULE 26) RO AU In an operating condition as shown in
figure 1, a portion of the clanp head receives a bottle of beer 9 in an

i nverted wo2iiwmesand val ve neans 6 and 7 are opened byceparaiiioomecof
actuator switch 8 such that inert gas (CQ2) is urged under pressure through

fluid trgnsfeerding@oddifogas odntingighet It beortica citheamp lbsl Eocivesserted in
the bottle. I'n the presence of CO2 gas pressure, beer in the bottle 9 is

ur ged oub0t6¢ of brst B an @Vﬁﬁ?%PCfSI‘ttﬂ”da@dr‘é?A‘éff weansiGands/ are opeikd Wystem a 1 ui d
transfer ‘é% o] inlethrpeat 11
(best sedn relﬂﬁ)nﬁ?%tuﬁtt&g\)ﬁ@?tc}??% qgaet? sa a%Iqlcg)a 1asé dq{h e?ﬁc}easl | ow C{Hréansfer of
beer undguidpragssuliee 4 endincathe dvele viZsipliort dube b@erseﬁai*rqnlthm@otdssenbl y. As
shown in figures 1,2 and 3, the beer sanpling assenbly 2 includes a
cani ster 12 nounted on a support base frane 13 (best seen in figures 5 and
6). The fﬁatﬁ@ @r%@o@@‘é)zlg‘ag"ﬁfesﬁf?g bQ&rlh't&nb&{lthseu anbstFhebRtiislen by a
shroud- 14 m) ted to the base frame. The shroud (best seen in figure 4) is
of gener ﬁllnklyraekﬂet pié Taln thonysteypuraaflvid trapgfehline (not shewn) exferdsdpseenand -

i ncl udes Cc | receivi ng thr Referring
to figurﬁﬁ§3y?% a%ﬁﬁ% qu£Emn§a%ﬂn8§H Qf?ﬁwg§ ﬁ%@mﬁnga& ﬁ% e ’and i ncl udes
an i nnegidw 8RS EbkeMldenstessudbonahiR@r a2 bt thetbeordagiptiag disenidtyer - -
surrounded by a first and second transparent outer cylindrical sleeve 17
and 18 having progressively larger outside dianeters respectively. The
transpar i s. The
space ex |%m$%lhﬂ§ &%%ﬁ%ghg%|gﬁg%m%% I'n g?§%gﬁgﬂ%hgp¥g%§gﬂ?ggﬂ%@I|ndrlca
sl eeve lmolste@daptsappdrobase ained 3gbesokeemen diguizeVendge Uhdlease frreesude. | n
this enbodi ment the volune of beer js about five it wever the
respect i WEeHF @@P“B?ﬂFﬁ@n%VTWﬁ§§? NOXA S gmgérﬂﬁgﬁﬁﬁlﬁég%ﬁﬁﬁggpg a | arger
vol ume of,bagbud WRENDERY fidise § G BF ¥aktraMyt dMiftidah&orfighftioR Wi a sliegve, the .
conbi nation of first sleeve and inner cylinder gives an appearance to the
cani st er inofr @lge aangléncluddsumant-ofit praden {dagrefvinga fapt idgheretirgught her advant age
of this arrangenent of cylinders is that the colour of a particular beer
may be di spl ayed-giving a distinctive overall appear ance. Wen a plurality
of beer Rafepin J;nng fagsesthé emidtd 1aris angadrally csemﬁml slidpe andingiudes abeer
colours provides a novel aesthetic_experience. SUBSTI TUTE _SHEET (RULE 26)
RO AU WO2en 7R PaispErdaUsdeingaoisovtide @aesﬁa SyRUBAed by f HEAEAI sl eeve
18, ~whi C%Eceﬁc? trdfs Ilé]h§6t9§r llﬂgf%a‘?g QJee@t &1d 18R gﬁoé}%sﬁ‘veqyﬁrgé?ner cyl i nder
and first outer eeve adapt e to receive and circul ate a heat
exchangi ogside andatdzrs) rerspcqmtvaiynThmEartseenem oylinfers fan k¢ mode Bpmgilastive at a -
sui tabl e drlnr t enperature throughout the canister. In one enbodi nent
(not shoMAIFI3SBETE of pol yet hyl ene glycol is first chilled to about 3
degrees in a refrigerator and punped into and circul ated through the space
between the first and second outer s|eeves. DUFIH% circul ation, heat from
? .

t he beer Theswicy eshibited brswerty the enper %)l'le@@elés%’c@ﬁ rrexhigdigal glgeventy is

POl yet nyL et b YEQlve LIHAE D bR HIE WhEETHhORAL Bt Untfolimdr: 1R A ur't her
circul at fOR. THef &1 ore as & reulatron occurs the tenperature of beer

| ower ed bHPber sswbbabﬁee @) ks ngvdveneredpacteve diameer eitbodylingets cahdan i n
figure 3, the canister further cI ut%%s Syﬁu assenbl%‘g t]H S}l? assenbly
conpri se¥auedjgarcemmpdateg | %E%Ed’lo &F- Y hany ber 18 resei Vg M5itthe  suppor t
base fra eﬁéle'ev% fng&%%ﬁoggfﬁfgbﬁe%E‘a&dm‘r§§rlﬁ{de¥3€1@€§ﬁm&p%ehﬂaﬁéé&@es a
bottom pllate 21 and two sets of fl transfer por and ha and 23 and
23a, whi dfe danis&r bf & {aegeroohuig ¢fderthpe five lineo Alfethes adyratags of thdsrred bet ween
(a) the inner c dr| uter_s (b) the
first Oufug?nggmg\é{,% W?ng?{alﬁthetetg%%lﬂgoﬁtpe@ lcsultlae%\?ee”_‘i%y ﬁ(ﬁsﬁa %Ylgget of the
fluid traastiaeRAvesal labpadianckl Wherpopluralityof et gung;mlgrae@mmﬂs tso the beer
transfer conduit 5. Port 11 a of the first set is caonnected downstream from
the val varraresddn vericsstha mangp of hear sglovtrapYife? Bvehassticliecrresisacey open, beer
is-transferred fromthe beer head clanp 3 along conduit 5 and received in

t he cani ster space between the inner transparent cylinder 16 and the first
outer sleeve 17. The second port 11 in the first set of fluid transfer
ports is connected to the dispensing tap 15 via a transfer conduit 24 (best
seen in figure 6B).
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In the second set of fluid transfer ports 23 and 23a, a first transfer port
23 is interconnected to a source of heat exchange fluid (not shown). The

second powd 2883015t he second set of transfer ports is ipoTiAv201100M8€Cct ed to
the refrigerator (not shown) for chilling the polyethylene glycol once heat
exchangelieascationtareglindiicaSUBSE IBUFEICBHEET OROIME dRgycte@radter thfeet he heat

exchange liquid is chjlled_.t syi tabl e .t rat ure the heat_ exchange
liquid i t‘bﬂﬁ}i‘é‘b‘”w“ ebawﬁﬁﬁgoﬁsaﬂsevenlsﬁdgﬁa Py oY Celrcg%gecaeﬁ%a(r%ovi ded
bet ween dibRardgidSliquadth HLGRMHHS be&lin Shee@desuteriidevt hamsiigbleiking?3 and 23a
al l ow continual circulation of the heat exchange |iquid throughout the

cani st ertemperedirphoeughedt thecsBEer-t he first and second sl eeves and passing

t hrough the refrigerator for circulation of chilled heat exchange fluid to
assist maintain the tenperature of the beer at. a drinking tenperature.

Ref er ri ng ohe efmbgdinend(ronehdvaf) apbaice o2PolgéthyRae ghnolsit €irst shibllcdssarduty i s

seal ingly engaged on the top portjon of the canjster. In figure 3 there is
further gﬂiﬁﬁﬁﬁﬁsa“éé‘?fflé?réwré‘é PW@p?%’&t‘Q@d\/ﬂﬁcBﬁtgﬁb@H&éﬂﬁeﬁmﬁe WD top plate

20 and bQt GOTLRY &cBndduter HIE a%?.”bhﬁng B 28 dnTRER VS thB BeSirbdgiddriaknd Ntegrity

of the canister in a nounted conditfion. The canister is substantially
nai nt ai reeljhcent deese apaed iamahsfred sod psbydthytendighicohrelumet orthgetagratoper at i-ng

conditions t.0. substanti al | revent air, oxidation a intain an -
ef fecti vi&r ‘Hﬁm%tanaffu '%§8F'é860nga o PrecaérCHSWf’@%ﬂ,?%Hfsqg’%geﬂ“%%?ﬁ%ﬁo?an further
i ncl ude @Ret RNPRERE Y6 Qsﬁwlﬂrﬁﬁ(ﬁg@m@@ﬁtd’r@ lers to help maintain beer in a.
state substantially free of oxidation and at an effective tenperature for

consunption. In this case the tenperature and pressure can be programed to

opti mal | intain ' ' i i V& di ssol ved
car bon J%@)gi% gﬁ? O?h ?nll?gﬁa% n}%gﬁ:%g’?tg%?\%rﬁlgtgﬁrll\fugtﬂg%%lggnéshae%gaag%“gg@aﬁn%l e beer.
As showrsubrasdeingily orprifes abeert@ansre catllen® (réfer Spat Smoantedbhltie of beer is -

sealingly placed with open end |j he bottle receivyjn rtion of the
bever age'EPIBAITEIS e t&BtpEaé‘i %(? ﬁ]éeatl’@r \‘i\ﬁléﬁerocﬁ%‘ﬁ%\t{é&%(l)‘ggﬁé b9UPWe nmeans- 6
and 7 10, Lol i AH fwd E&WopﬁuiGQ{)aQ%? A0 A& df INQRha@n3 exd @ieg‘%\‘hiépi‘rlracfﬁte@' ong

transfer conduit 4 into the bottle -9 via the siphon tube 10. ' Under
pr essur ecopdaioniestend amts fskeryespabest finored bdiwea @hiheheeed calmtlrsahiletverl 6al ong beer

transfer conduit 5., In.an rati-ng condition, t fem.ur ge er from
t he bot t?fnélot[f]rlsto%t?rﬁéeeﬁ%ll ?’I aélglt?@ tﬁ%gr PP%’E g %‘feglp gl Eg%iééﬁ%(rﬁ%%tgr %%e gﬁ%p‘r essure
through inlet. port 1 la. Beer is maintained in the canister under pressure.

in a sealed condition to maintain beer in an optimal quality for sanpling.

11 SUBSTImRUTEt Stekthe (thgi_garg&r pretp Aljand 11a; port 11a is interconnected fo the beer .~

transfer conduit 5. Port 11a of the first set is connected downstream from the valve

means 7. In an operating condition with valve means 7 open, beer is transferred from |

the beer head clamp 3 along conduit 5 and received in the canister space between the -
inner transparent cylinder 16 and thex first outer sleeve 17. The second port 11 inthe. .
first set of fluid transfer ports is connected to the dispensing tap 15 via a transfer conduit, . .

24 (best seen in figure 6B).

In the second set of fluid transfer ports 23 and 23a, a first transfer port 23 is
interconnected to a source of heat exchange fluid (not shown). The second port 23a in
the second set of transfer ports is in turn connected to the refrigerator (not shown) for.

chilling the polyethylene glycol once heat exchange has occurred.
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WO 2011/ 130795PCT/ AU2011/ 000461 A sanple of the bottled beer can be
obt ai ned by operation of the tap. If the canister requires nore beer, it is
a sinpl e wpenatiseysto inert a fresh bottle in the cl anppoead2andostsart the
operation over. In a preferred form the transfer conduits 4 and 5 are

connectegd,.to the val ve ans, 6 and by .guj : ‘ t hat
R L e g o A S s
ref erri ngqui@is puoied bd.a fudesiey mearsavEhawhpiio $arpidengodysat enwearcthadi ng a
series of beer sanpling assenblies. In this enbodinment, at@i' ura}I ity of

got tl F:d Brsban! ssapndrenterssigshed WserRepyr e Tadcpiaorsnined YeIAIa £ f er ent
eer or s ; i j i
?fo tﬁggé‘% Q%hal?% H&lﬁ?} 'tlﬁaléé}{g)upﬁﬂg %aﬁﬁ@%&@%@@é%@bfﬁn fhd PMBarRy vari ety

of beer resen eer sanpl | l'ies. This provides a
range of sdoesdt sledlesunidpassing thrbegtethe refrigerdios formdtculatismaf chibghblect ance, whi ch

enhances the anbience and experience of s lin eer....More inportantly,
the syst tharectiiid fy assishinainfie it?mpeéiatlub"véqge b%eggg?ﬁ?%klg%mpggﬁurgeer o%/
range of beers, which are available in bottled formfromboth a visual and

taste perspective before deternining which beer is a favourite. Hence one
or nore Referring tndlgudi hihebopipiatpidd ofribk ganestarisib besemdlyi i sealivaly oagidstro can

be sanpl ed wi t hout. the need to cha a fuy I Of , i.ngdeed go
Lo the exblie BrghPLHacr g h RHARE boTy & TR dre e el ETRE 9
cont ent sp6 MAlchteRtdHBE bétQReit B8 toPplaReROCHd Don@miphae DO Thecerntf o6 pur chaser
does not |ike the beer on first taste. 12 SUBSTI TUTE SHEET (RULE 26) RO AU
O ai ns: Mpowsehe saupHRhglegrist il it ip Ry IEISOBHIUABr e bever ages such as
beer froma range of bottled beverages, the system:including: at |east one
beer sanpling assenbly having: a support base frane; :

The canister is substantially maintained in a sealed and pressurised condition in storage

~and operating conditions to substantially prevent air oxidation and maintain an effective -~~~ =

amount of dissolved gas for carbonisation.

The system can further include a temperature and pressure controllers to help maintain
beer in a state substantially free of ox'idafion and at an effective temperature for
conéumption. In this case the temperature and pressure can be programmed to
optimally maintain beer in thé canister with effective amounts of dissolved carbon

- dioxide sufficient for carbonation and foam head on a sample beer..‘b B

" As shown in figure 1, prior to opefating the system, a bottle of beer is sealingly placed
with open end in the bottle receiving portion of the beverage ci’a‘m’p‘ head. The actuator
means whén operated opens valve means 6 and 7 to initiate flow of carbon dioXide from
an external source along transfer conduit 4 into the bottle 9 via the siphon tube 10.

' Under pressure beer is transferred between the clamp head and canister along beer

transfer conduit 5.

'In an operating condition, the systemurges beer from the bottle from the bottle to the -
first outer sleeve member under pressure through inlet port 11a. Beer is maintained in -
the canister under pressure in a sealed condition to maintain beer in an optimal quality

for sampling.
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a cani ster renovably nounted on the support base frane, the canister having
an i nner transparent nenber and a first and second transparent outer sleeve
menbers, wbeosinotose first outer sleeve nenber is adapt edTiAu2080004¢ a

vol ume of bottled beer under pressure, and wherein the second outer sl|eeve
menber i g sadaRIFhd BoHIQLRIeY Cartotdin€dbypd ser idhedthenp hiinhé eqnistérqui d to

mai ntain. the beer in the first outer sleeve at a drinking %F erature;, a
tap mouneedresrmoridestpoR sinpieeperatipndo inerl 4 Gemhdotisiibs ¢afp ﬁ%&dh t he
first outer sleeve of the canister for dispensing a sanple of a beverage;

a beverdﬁ@TgFéﬁﬁmﬁ838Y?hterconnectabIe'to both a source of inert gas such
as carbon di oxide and the first outer sleeve nenber of the canister, the

beverage cla i ncl udi ng: - a beverage bottl ceivingﬁgo tign for
a

recei vi N aprctsped femy thowanstss conduits fopd Pers ?Pfﬁle%%‘gfo;‘ge%‘ﬁai o an

S1 phon_exbeniRge L@ LR POV FHAGR AR LRrTG GRA TS, BEbLLQTkhRERDY 10 use

the siphon I'srecerved wthin t an inlet for ingress of
car bon diopxiotlgeor ot her inert gas, the inlet being in fluid comunication

w th the siphon; an outlet for egress of beer froma bottle received
in the bottle receiving portion, the outlet being interconnected to the

first oulgl refeBEUfoTRutd Althdrt AhSwIBbBRsdnfing sestédndluding b beridsat | e under
pressure to the first outer sleeve; a refrigeration nmeans for controlling

t he tenpeseasamplingfassdneblipsain diccdvabngiment 3 pluradity of bottled:bestrgsnhg means for
punpi ng the heat exchanqi liquid_ 1 Sk efVERENDEr,
mherein-?Wgﬂ%ggﬁﬁﬁé%ﬁ¥ggﬁgﬁg%%gﬂpgﬁ%g?%H?&%&?gggggﬁ%ﬁﬁ#e'nsﬁhﬁd punpi ng
means f opder sarfipliridserhtsitesfallows afvaligabf boet habgprefdnidddn tHBbeSUBBTHIMITE SHEET
(RULE 26) RO AU . . e

: assemblies. This provides a range of beer colours, and therefore a distinct visual

" appearance, which enhances the ambience and experience of sampling beer.

More importantly, the system of the present invention allows a person to sample a beer.
or range of beers, which are available in bottled form from both a visual and taste
perspective before determining which beer is a favourite. Hence one or more beers
including boutique and premium beers in a bar or bistro can be sampled without the
need to _puréhase a full glass of beer or indeéd go to the expense of purchasing a whole

| bottle and thereafter wasting the contents,‘ not to mention cost of purchasing the bottle, - -

Cif the purchaser does not like the beer on first taste. - -
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an actuator neans for operating the system wherein in an operating
condition a bottle of beer is placed with open end in the bottle receiving
porti on okotbe/iBewsr age cl anp head, and the actuator negos/Aareivobsifl ow of
inert gas such as carbon dioxide froma source of inert gas into the bottle
via the siphon, and wherein beer fr@mmse bottle is transferred fromthe
bottle to the first outer sleeve nenber where the beer is nmaintained under
pressure in a sealed condition and wherein a sanple of the bottled beer can
be obt ained by,operati.on o I npl i ng
assenbl iles SOX.tbﬁeartsaglp!lg%?gs 6555 ﬁgos%[[%plé%é grgéeéjrqg%% b%k&égésgpgl%%{?/&ggrﬁpnfﬁd 2. A
beer sarmphide wyisddesavangey, tiengstem iatladimgl wherein the first outer sleeve
menber of the canister preferably h?s_ a.capacity of up to about five litres
of beer. 3. Aleskonedespiam)ngpstcainERdRgi ng to claim 1 wherein the
beverage cl anp heag i@n?ﬁséﬂ’éﬁé-connem ed to the canister and source of.

i nert gas by neans of "a uid transfer conduit. The beverage clanp head is
pref erably renpvakd yanisiraemovabdy tnednted on itlee fuppdrd bagedratics thecaanttdrt (s) so

that in a non-operating condition, .the'  beverage cl h ' be renoved
and stored. VIR %@géwqrﬂﬁ mgRReR ARd ?Eﬁ?af"%&“ﬁ’ 83‘%}3 rétslprgnr%%t %‘%fgrt her

including a tgsendnteds, Hdrddh BRIUEUERRIEOE hRinbet B alightpd Betdiad abeer in a
state substantially free of oxidation and at an effective tenperature for-

consunpti on selumabf beided begs updergpesswig) a0 Whrpndhe 8GNt oYt Ri ster to
retain effective ampunt [ $SO LOXi e ar
car bonati on a‘ﬁ‘&mP %r%%%%%éf%r{g%%zea#gﬁgmg%%%%@%%%ﬂ%?ggglf#gﬁél) ﬁ%‘%@& em
accordi ng to gkakeid td@rseonert deevhand déxddhategipeeptiiequid is a gl ycol such as
pol yet hyl ene gl ycol which i s-n%i ntai ned af a suff i'ﬁi ently. |l ow teﬁper ature
by the refrigerati®HPHRARCHIUGAYREFPIFhEAYF PLofuif SO KqUBYMe punpi ng
means in a Cifey Qe RREMWEMhE BERUEYo B8pSRAGNGARINEST ShetBge:meMber and

back through the refrigeration means so that heat exchange |1 quid can be
chilled to maintain beer substantially at a uniformdrinking tenperature

Chroughout ey cont ot e S SHESTLILTE SIBET, (RAE SRh. Rl 6. 4 beer

sanpl i ng syst? her T ncl udin rGu assenbl y

mount ed @RbLEH diBYRE ahd EheSUBRAIREr sRRSE Mo ff thE carese, Wertgveragowampend portion
of the canister and includes a cut-out portion to receive the dispensing
tap. 7.inaludee sanpling system according to claim1 wherein the canister:

further includes a E%Fe-é?gtseio%t r%cé?@i\ﬁ%:ﬂ?n@g%ﬂ@kﬁvﬁ@%ﬁ%pkﬁQnd%(ﬂ%igm oiperein

the cradle is nmounta e supp se frane and I ncludes a plurality
of fluid transétde ipasdated@ndmiohpwi ng (i) passage of heat exchange li quid:

bet ween t he second s] eeve ne eé{ antg ﬁ sourg)ettff healtn exlgf(l)%n e _Ibi qui d, (ii)
transfer of beer ff&RIPHEXBRAIRS HGR 'BF Ay WEIA T Y HE "B PPRP UL s eeve
menber, and ({dd the tipaais fsabcedfedipi@in iHeBrddie first outer. sleeve menber to
the di spensing tap. 8.A beer sanpling system according to claim7 wherein
t he cani ster furthenminlet foringress of carbon dioxide or other inert gas, the inlet being in

fluid communication with the siphon; | '

| an outlet for egress of beer from a bottle received in the bottle receiving
- portion, the outlet being interconnected to the first outer sleeve so that liquid

may be transferred from the bottle under pressure to the first outer sleeve;

a refrigeration means for controlling the temperature of the heat exchanging
liquid; |

a pumping means for pumping the heat exchanging liquid to the second outer
éléeve member, wherein the second oﬁter slee?e mémber, refrigeration means and

pumping means form a circuit for flow of heat exchange fluid;
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i ncludes a structural menber nounted centrally of the inner transparent
menber extendi ng between the base plate and top plate for providing a

st rengt hewongiieisewsnt to support the canister in positi eaTraal2atiioeessto t he
support base franme. 9. A beer sanpling systemfor sanpling one or nore
beverages such as beer froma range of bottled beverages, the system

i ncluding: at |east one beer. sanpling assenbly having: a support base
frane; @ achwaics hesans fmoperbliyg thowksted; on the support base frame, the

cani ster havi an.inner transpar.ent r_and firs d :

t ranspar ent &1 & %%HWQB 1}10m£g§gﬁo?tbﬁeer 'p P?‘%?d \3’3@ é)gghs?]idgl\%gggre nber is
adapt ed gqpid Re@VMB pRIrti dTEe BdveR@t clagth M8 andnBeictpdtessds coamels wher ei n t he
second outer sleeve nmenber is adapted to receive and circul ate a heat

exchangi gy bf meitdas sncheis serkph dicédefeqsp aispurcp el Merigas Big e boftiseviaths a

dri nki ng_.t,enper [e.; - - oy i qui d
comruni gsé?qoghgr\ll&?@ﬁerg II’I%eb%_F ]iI ﬁé’?qg%l?%ﬁggsﬁghg%%ﬁggﬂ?ﬁgﬁ%gﬁﬁ%ﬁ cé];&{for 6ci'!?eérlpensi ng a
sanpl e oflecie hevEieagdiere the Beddéymningened vmadpr pressaird intacsegled nectitdl and 0 bot h a
source of inert gas such_ as (ggr bon di oxi de gnd t he fifr t outer sleeve '
.menber WhereiRg sammicseldhe bottled byex can Bepbipingth draRsat,e tE‘(’?’)F”f‘tpr'ol ling the _
tenperature of the heat exchanging |iquid; 15 SUBSTI TUTE SHEET (RULE 26).
RO AU a punpi ng neans for punping the heat exchanging liquid to the
second autlede spkealgy of htre samplireg assemblivs se dload pdanggtod botled boer agpiber '
refrigerati on, nmean ({amd punpi ng nmeans forma circuit for flow of heat
exchangesep?r&}ea}f sampe i - - _ S ‘

2. A beer sampling system according to claim 1 wherein the first outer sleeve

member of the canister preferably has a capacity of up to about five litres of beer.

3. Abeer sampling system according to claim 1 wherein the be\./erage clémp head.
can be interconnected to the canister and source of inert gas by means of a fluid transfer .
conduit. The beverage clamp head is preferably removably interconnected to the fluid

- transfer conduit(s) so that in a non-operating condition, the beverage clamp head can be

removed and stored.

4 A beer sémpling system according to claim 1 further including a temperature
and bressure controllers to help méintain*beer in a state substanﬁally free of oxidation
and at an effective temperature for consumption so that beer can be optimally
maintained in the canister to retain effective amounts of dissolved carbon dioxide

sufficient for carbonation and foam head on a.Sample beer.

S. A beer sampling system according to claim 1 wherein the heat exchanging liquid
is a glycol such as polyéthylene glycol which is maintained a} a’sufﬁcientl)‘/ low
ter_nperature‘ by the refrigeration means and wherein the glycol is pumped by the
pumping means in a circuitous péthway through the second outer sleeve member and
back through the refrigeration means so that heat exchange liquid can be chilled to -

maintain beer substantially at a uniform drinking temperature throughout the canister.

14
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an actuator neans for operating the system and wherein in an operating
condition a bottle of beer is placed with open end in the bottle receiving

portion okot2be/tsemwer age cl anp head, and the actuator neeoy/ARoivwbs:fl ow of
i nert gas such as carbon dioxide froma source of inert gas into the bottle

via the gi phop,heandmynap 6jferk8&ordin® ¢ikien boirtHeeircfudingasifrend ed from the
bottle to the first outer sleeve nmenber where the beer is I nt ai ned under

pr es; ur e;ﬁsmhlygnfﬁlré@ QOITdIVET thﬁ%sum@dt kope frama for 16egiping adeWeHEI RS 9Med beer .
can be o I ne per,ation t he.. . . ling system
accor di n%’ttﬁgc@}l%{?%@ T Cﬁeéq'iancu Re %gt\}%?%dgce%\g%tp é\éigg?‘%r‘%a‘ﬁ@ad ?nc?/udes:

g bererage bott:elreceiving portion-for receiving an. open end portion of.a
ottle in a sealed condition; . a siphon extending fr t he beverage
bottle récei viiR§epumnliog SW‘_’éTléB%Prﬁhﬁg %@a%é“&eﬁﬁ%ﬂ‘eicég‘rsﬁﬁg‘}%ﬂ wi thin ? he
bottl e; jne udes Q‘QUH-Q?%blé/q{avfn W &afie Hd £RHIMME diRXdidendrafb Rer i nert gas,

t he ynle elng 1.n urd co ni cati on th the siphon; and an

out| et f arousgbless thefsuppert bdse drme dndtindleles epdirglély of fluidieartsbt ppds facei vi ng
portion, the oml et bei intﬁ%con.nect t outer slaggve so t hat

orti ed to the fi t B
i qui-d nmByO'HEE (Y BASPET ¢'elF TG rlgﬁé‘qﬂiﬁitl%el?l‘ﬁeel?ﬁbﬁecﬁ?%gl B TBPEREY T st outer
sl eeve. (dilee &F RGEIxAARIIGNM, BYSHRBRAST Sdb EbAItht Béleyadkl@hmheidas ehedescr i bed
with reference to the acconpanyi ng drawi ngs. 16 SUBSTI TUTE SHEET ( RULE 26)
RO AU first outer sleeve member, and (iii) transfer of beer from the first outer sleeve member to

the dispensing tap. |

‘8. A beer sampling system according to claim 7 wherein the canister further

includes a structural member mounted centrally of the inner transparent-member

extending between the base plate and top plate for providing a strengthening element to

support the canister in position relative to the support base frame:

9. A beer sampling system for sampling one or more beverages such as beer from a
range of bottied beverages, the system including: |
at least one beer sampling assembly having: '
a support base frame;
a canister removably mounted on the support base frame, the canister-
having an inner transparent member and a first and second transparent outer
sleeve members, wherein the first outer sleeve member is adapted to receive a
vblume of bottled beer under pressure, and wherein the second outer sleeve
member is adapted to receive and circulate a heat exchanging liquid to maintain .
the beer in the first outer sleeve at a drinking temperature; |
a tap mounted on the support base frame in liquid communication with. -
the first outer sleeve of the canister for dispensing a sample of a beverage;
a beverage clamp head interconnectable to both a source of inert gas suchias
carbon dioxide and the first outer sleeve:member of the canister;
a refrigeration means for contfolling the temperature of the heat exchanging -

liquid;
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a pumping means for pumping the heat exch.anging liquid te the second outer
sleeve member, wherein the second outer sleeve member, refrigeration means and
pumping means form a circuit for flow of heat exchange fluid;
~ an actuator means for operating the system; and

wherein in an operating condition a boftle of beer is placed with open end in the
bottlé receiving portion of the beverage clamp head, and the actuator means controls
flow of inert gas such as carbon dioxide from a source of inert-gas into the bottle via -
the siphon, and wherein beer from the bottle is transferred from the bottle to.the first-
outer sleeve member where the beer is maintained under pressure in a sealed -
condition, and wherein a sample of the bottled beer can be obtained by opefation of

the tap.

10. A beer sampling system according to. cl'aim 9 wherein the beverage bottle clamp
head includes: | |
a beverage bottle receivihg portion-for receiving an open end portion of a
bottle in a sealgd condition,; '
a siphon extending froni the beverage bottle receiving portion whereby in
use the siphon is received within the bottle; |
an inlet for ingress of carbon dioxide or other inert ‘ga:s,',the inlet being in
fluid communication with the siphon; and .
an outlet for egress of beer from a bottle rece‘ivéd in the bottle receivihg
. portion, the outlet being interconnected to the first outer sleeve so that liquid

may be transferred from the bottle under pressure to the first outer sleeve.

11. A beer sampling system as substantially hereinbefore described with reference to

the accompanying drawings.
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