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Cleaning &  Care Instructions 

 

External Cleaning: 

1. At the end of each day (or as needed), place a glass with 

hot tap water under each spout.  This will clean any 

remaining wine drop at the tip of the spout. 

2. Remove the external drip tray and internal drip pan and 

wash with warm water as needed.  Wipe the trays dry 

before inserting them back into the unit. 

3. Wipe the external parts of the WineStation with a clean, 

smooth, damp cloth as needed.  Use glass cleaner on the 

glass window, and stainless steel polish or cleaning 

material on stainless steel parts.   

4. The LCD touch pad membrane should be wiped (only 

when necessary) with a clean, soft damp cloth.   

5. Beware of sharp objects that might scratch or otherwise damage the paint finish, the 

touch pad membrane or the LCDs.  Never use abrasive cleaning materials or detergents 

on any part of the WineStation.   
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Dispensing Heads, Caps and Tubes Maintenance: 

It is recommended to clean the heads, caps and pickup tubes before each bottle change, and in 

particular when changing from one product type to another. 

a) Remove the cap from the head by twisting it counter-clockwise: 

 

 

 

 

 

 

b) The head and cap should be washed in hot tap water and mild detergent.   

The pickup tube should be cleaned with hot tap water only (no detergent).  

 

 

 

 

 

If needed, use a fine brush (or a toothbrush) to clean off any wine residues. 

 

 

 

 

   

IMPORTANT:  

(1) Allow the head, cap and pickup tube to dry completely before re-using them.  

(2) Do not place the heads, caps or pickup tubes in the dishwasher.   

(3) Do not clean the pickup tubes with detergent.  Use hot tap water only. 
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c) IMPORTANT:  

Apply a small amount of food-grade silicone spray to the cap gasket, as shown:  

 

 

 

 

 

 

d) Re-position the cap on the head, as follows: 
 
 

 

 

 

 

 

 

 

 

 

1. Place the cap with the 

pointer towards the arrow 

2.  Press down on the cap 

and twist clockwise 
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e) Check that the rotor switch is vertically aligned with the arrows, as shown: 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

f) The head can now be put back in use at the machine. 

 

 

Storage Recommendations: 

It is recommended to clean all accessories that are not in use prior to storing them 

away.  Store the heads, caps and pickup tubes in a clean, dry and sealed container.  

Make sure the collars of the unused heads are un-tightened, to avoid unnecessary 

strain on the gaskets while they are in storage.   

 

Correct: The rotor 

switch is aligned 
with the arrows. 

 

Incorrect: The rotor 
switch is not aligned 

with the arrows. 
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 Lubrication 

 

To keep the system in good operating condition, it is important to follow these procedures: 

 

a) Each time after a dispensing head is cleaned (before reinserting it into the machine) 

 Apply a small amount of Silicone Spray to the cap, as shown: 

 

 

 

 

 

 

 

 

 

 

 

b) Every 12 Months  
 Lubricate the gas valve gaskets on all the bottle positions, as follows: 

 

 

1. Temporarily remove all the bottles from the system. 

 

2. Take an empty dispensing head (without a bottle).  

Apply Silicone Spray to the plastic opening in the 

back of the head (where the gas normally enters). 

 

 

 

 

3. Insert and remove the lubricated head 2-3 times into 

each position (re-apply silicone to the head before 

moving to the next position).   

 

This will lubricate the rubber gaskets surrounding the 

gas valves in the middle of each bottle position. 

 

 

4. Reinsert all the bottles into the system. 
 


