
The Best Solution For Wineries

Dolium One-Way Kegs — the smarter, cleaner, and safer
way to serve your wine, using the same nitrogen that

protects it in the tank all the way to the glass.

How it works:

MOST ADVANCED ONE-WAY KEG

Why Dolium?
Nitrogen displaces oxygen during
bottling and storage.
Dolium kegs replicate the same
protective layer inside the keg.
Identical sensory results: no oxidation,
no flavor change.

Advantages 
Stable head pressure → clean,
controlled pour every time.
Compatible with existing nitrogen
equipment for purging and filling.
Lightweight, stackable, and space-
efficient.
100% recyclable.

It’s the same proven principle used in
tanks and automatic bottling lines.
Nitrogen forms a protective gas
blanket over the wine inside the keg.
No bag required.


