
Since 1987, Bevinco’s Profit Enhancement System has helped bar, nightclub and restaurant owners across the 
world save money and grow their businesses. Through on-site analysis and auditing of liquor, beer and wine inven-
tory, Bevinco experts identify losses and develop corrective strategies that result in substantial savings for clients. 
Every year, the hospitality industry loses 25% due to theft, over-pouring, carelessness and waste. Using a system 
unlike any other, our highly trained auditors combine software, scales, skill and strategy to ensure the kind of 
accountability which results in remarkably accurate control of alcohol inventory. 

Bevinco’s weekly alcohol audits, inventory tagging and explanatory bar-staff meetings introduce third-party con-
trol, which helps owners cut wastage and increase profits. It’s a foolproof system that makes every bottle profit-
able to the last drop. Using the best inventory and profit control practices, sophisticated software and scientific 
weigh-scales, we’ll spot even the smallest differences between your physical inventory and your point of sale 
data. Our easy-to-follow variance reports go straight to your inbox and immediately highlight any discrepancies 
between stock and sales, by brand and by bottle. You don’t need to be on the premises to see what’s happening 
or to make decisions.

WE DO OUR OWN INVENTORY, WHY WOULD WE USE BEVINCO?
Most if not all, of the bars we work for have used their own methods and on average, they having been losing 
about 15% of their sales to the bottom line.  So if your sales were, say even $5,000, which would mean out of 
your pocket, you would be losing $750.

MY POUR COSTS LOOK PRETTY GOOD, SO WHY WOULD I USE BEVINCO?
Even though your pour cost might look pretty good, our clients have learned that it can almost always be 
even better. Unfortunately, pour cost analysis usually hides losses from over-pouring, mis-ringing or theft. The 
problem is that every drink you sell has a different ideal pour cost – from wells at 10%–14%, margaritas at 12%-
15%, calls around 20%, many liqueurs/cognacs/scotches at 25%–40% with wine even higher – and you have 
no control over what drinks your customers order. The result is that it is almost impossible to know if your pour 
cost is as low as it really should be without matching up usage and sales on each brand.

WON’T MY PROBLEMS BE SOLVED IF I BUY A “HIGH-TECH” POURING SYSTEM?
Many of our clients have those systems and have had mixed results with them. In general, there are three things 
to consider before buying a pouring system:
How will your customer react? Will they be bothered to know that the bartender is using a “device” to pour 
their drink? Some pouring systems are “hidden” from your customers’ direct view, but inevitably they find out.
Every pouring system can be beaten, how will you audit the pouring system? A determined thief can defeat 
even the best systems by using magnets, toothpicks, creative ringing, jammed dispensers, etc. To make certain 
that your system is plugging all the holes, there is no substitute for taking physical inventories, ideally by weigh-
ing bottles for accuracy, and comparing the usage to the sales. 
Cost of pouring systems, and not just that of the initial installation. All systems need maintenance and all systems 
will break down from time to time. You must also factor in the cost of management time in analyzing the reports 
or feedback from the pouring system. All in all, you can get a large number of Bevinco audits for the $15,000-
$30,000 that a system will cost.
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