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Put draft capacity
where the rush happens.
The H1 adds a complete four-tap draft bar wherever demand peaks, without
permanent plumbing, a power drop or dedicated refrigeration at the point of service.
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BUILT FOR THE HIGHEST-VALUE MINUTES OF THE EVENT

Games and concerts create short, intense service periods. Position the H1 near concourse bottlenecks, fan
zones, premium spaces and temporary activations to add capacity exactly where it is needed.

DOORS CLOSED, READY TO ROLL

Extend your cold chain to the point of sale
Pull kegs from the venue's existing cold storage to maximize peak
throughput. Once deployed, the H1 continues chilling at the point of pour
as kegs warm during staging and service, without requiring dedicated
refrigeration at the bar location.

Move capacity as demand changes
Deploy the same asset differently for games, concerts, patios, fan zones,
sponsor activations and premium events. Instead of committing to another
permanent concession stand, move capacity to match each event's traffic
pattern.

Run through the event without fixed utilities
Battery operation removes the need for generators, extension cords and
event-day power drops. The H1 charges overnight from a standard 15-amp
outlet.

Create new sponsor inventory
The H1 Pro adds a 21.5-inch display for menus, team content, sponsor
creative and brand video, turning concession equipment into a revenue-
generating media asset.
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Why Henrik holds the line

Henrik's custom compressor and patent-pending heat exchanger actively cool each product line all the way to the
tap. That maximizes heat transfer and minimizes the warm zones that cause foam, inconsistent pours and lost
throughput in conventional mobile draft systems.

PROVEN IN HIGH-VOLUME DEPLOYMENTS

60 units
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2 cities
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Under 5%
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"Allowing for new standalone draft stations improved service and
increased revenue."
A L  STJ ER NEGA A R D

BAR MANAGER, PORT MOODY RIBFEST

"Typically we have jockey box failures requiring support throughout
the weekend, causing lost serving time. There was very little down
time this year."
STEVE WOODS

BEV ERAGE COORDINATOR, ROOTS & BLUES FESTIV AL 2026 · H2 DEPLOYMENT

H1  SPEC I F I C AT I ONS

TA PS 4

CHI L L ED OUTPUT ≈4.2 L/min from 10°C kegs*

K EG CA PA CI TY 4 x 30L or 2 x 50L, internal

DI MENSI ONS 57"W x 28.75"D x 56"H

B ATTER Y  R UNTI ME 14–22 hrs

CHA R GI NG Standard 15-amp outlet

WEI GHT 410 lbs

DI SPL AY 21.5" on H1 Pro

KEGS INSIDE, COUPLED AND READY FOUR TAPS AND DRIP TRAY 21.5" DISPLAY, H1 PRO

*Approximate chilled-output capacity at a 0°C output target: 4.2 L/min from 10°C kegs, 2.1 L/min from 20°C kegs and 1.4 L/min from 30°C kegs. Actual service throughput and
battery runtime vary with product temperature, ambient conditions, serving volume, system settings and operating workflow.

Pilot one peak-demand location. Measure the result.
Deploy an H1 for one event and compare sales per minute, transaction volume, product
recovery and bar-support time during peak service windows. We'll use your operating data
to model the business case for a larger venue deployment. Pilot, purchase and fleet options
available.
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dustin@henriksystems.com

778-997-0160
henriksystems.com


