
For foodservice, it makes sense to purchase prepared and specialty 

sauces in 4 litre containers. But up until now, it’s been almost 

impossible to decant sauce from a large container into condiment 

bottles without spills, waste or mess. That’s why the design of 

Fountain’s new  smartPOUR™  4 litre bottle is so revolutionary.

• The new smartPOUR™ bottle features a vented tube that  

allows air into the bottle while decanting , greatly reducing 

the glugging and sudden sauce surges that lead to spills and 

mess.

• Its offset neck minimises sauce after-drip.

• The ergonomically designed centre-grip handle makes it 

easier to hold and reduces wrist strain.

• A second handle designed specifically for carrying.

• The scalloped base can reduce residual sauce wastage by up 

to 25% saving you valuable dollars.

• It’s also smart enough to fit inside the fridge door for  

storage after use.

smartPOUR™ Packaging



• With  Fountain’s new  smartPOUR™  4 litre bottle  you can 

quickly and easily share your favourite sauces with your 

customers without spills, waste or mess. And that’s got to be 

good for business.


