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(54) Cooling device

(57) The present invention relates to a cooling device
for containing and cooling a plurality of glasses, each
glass defining a specific height and a specific maximum
diameter. The cooling device comprises a base portion
(21) to be mounted on a supporting surface and defining
a height (24) exceeding the specific height of each of the
glasses, and a cooling channel (30) having a first opening
(32) constituting a top opening and a second opening
(34) constituting a bottom opening and extending be-
tween the first (32) and second (34) openings and defin-
ing a height substantially exceeding the specific height
of each of the glasses. The cooling channel (30) is con-
nected to and supported by the base portion (21) at the
second opening (34). The first opening (32) substantially
exceeds the maximum diameter of each of the glasses
for allowing the glasses to be received and contained
within the cooling channel (30). The second opening (34)
slightly exceeds the maximum diameter of each of the
glasses for allowing the glasses to be discharged or man-
ually removed from the cooling channel (30). The cooling
channel (30) includes a cooling fluid circulating circuit
(40) for allowing a cooling fluid to circulate through the
cooling fluid circulating circuit (40) for cooling the glasses.
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Description

[0001] The present invention relates to a system for
dispensing beverages into glasses, comprising a dis-
pensing unit for dispensing said beverage and a cooling
device.
[0002] Within the field of systems for dispensing bev-
erages into glasses, assemblies for dispensing beverag-
es from kegs or other containers and into glasses, e.g.
draught beer dispensing assemblies at pubs or bars, are
widely known and used. It is important that the beverage
is served at a right temperature, for instance, an ineffi-
cient cooling may result in beverage being served at a
too high temperature, which may affect both the taste of
the beverage and the user satisfaction in a negative man-
ner.
[0003] A lot of effort has been made in the prior art to
develop different dispensing systems to achieve the de-
sired cold temperature of the beverage, e.g. the draft
beer. In order to achieve the desired cold temperature of
e.g. draught beer, the beer has to be cooled down on the
way between the keg and the site of dispensing. This is
even the case when the keg is stored at a low tempera-
ture, e.g. in a refrigerator, since undesirable warming of
the beverage may otherwise take place in the dispensing
line between the keg and the tap. A technique to achieve
the cold temperature of the beverage is disclosed in the
applicant’s prior patent application No. DK 2005 01146
corresponding to international patent application No.
PCT/DK2006/000436, publication No. WO 07/019849.
[0004] From US 2,637,819 a water dispenser is known
using a conveyor belt to guide glasses to be cooled. Fur-
ther from US 2,628,009 an apparatus for chilling and dis-
pensing draught beer tapped from kegs is known.
[0005] Moreover, US 2003/0164002 discloses a glass
chilling method and apparatus. For bartending, in order
to avoid batch chilling of beer glasses and the like in
which the last glasses put into a refrigerator are the first
pulled out and are thus not properly chilled, a last in, last
out glass chilling system provides a supply of properly
chilled beer glasses even when newly washed warm
glasses are to be chilled. In one embodiment, the last in,
last out glass chilling system includes a series of trays
on a conveyor in the cabinet, with each tray loaded with
glasses. The conveyor moves the trays upwardly in the
chill cabinet, with the chilling occurring during the time
that the tray of glasses moves from a bottom position to
a top position. This assures that, unlike batch chilling,
properly chilled glasses are always available. In one em-
bodiment, a tray of glasses is inserted at the base of the
chill cabinet, with the conveyor being motorised to move
the trays within the chill cabinet in an upward direction.
The topmost tray is presented at an upper aperture in
the chill cabinet, with the chilled glasses being extracta-
ble from this upper aperture. In an embodiment, the trays
are slanted downwardly so that glasses on the trays move
by gravity towards this upper aperture.
[0006] However, the three above-mentioned US doc-

uments disclose a dispenser and two apparatuses, which
are constituted by many complicated parts.
[0007] Generally, it is preferred, in particular during a
hot summer season, to have a beverage, such as beer
and/or a soft drink, served in a glass at a temperature
lower than the surrounding temperature of 20 - 25 de-
grees. However, in the bar when the bar is busy i.e. when
selling a lot of beer in glasses, the beer glasses often
have been dishwashed a few minutes before use. The
glasses therefore have reached the temperature of the
dishwasher, e.g. 30 - 60 degrees which temperature is
far higher than the desired drinking temperature of the
beer. Thus an inefficient cooling may result in the beer
being served at a too high temperature, which may affect
both the taste of the beer and the user satisfaction in a
negative manner.
[0008] Further, beer served in such hot glasses is not
pleasant to consume since the glasses are too hot to
handle and further give the impression that any beer
present in the glasses has the same too high tempera-
ture.
[0009] It is therefore convenient when the beer glass
prior to be filled with beer is already either rather cold or,
preferably, at least has a temperature close to the pre-
ferred temperature of the beer, e.g. the temperature of
the beer when it is supplied from a beer keg.
[0010] This calls for an efficient cooling device in which
beer glasses are stocked and cooled down e.g. to the
preferred temperature of the beer. Hereby it is avoided
that the beer glass contributes to any undesired heating
up of the beer when the beer is poured into the glass.
[0011] Therefore, it is an object of the present invention
that the cooling device is able of cooling down several
beer glasses simultaneously and subsequently maintain
the cooled down temperature of the beer glasses as long
as the glasses are stocked within the cooling device.
[0012] A requirement in a competitive world is that
such cooling device need be user-friendly to operate and
be constituted of simple and easy manufactureable parts.
[0013] The cooling device should be operational and
ready to use when connected to a dispensing unit, typi-
cally being part of a beverage dispensing system, i.e. a
unit having a faucet and a handle controlling the supply
of the beer from a keg or a container containing beer in
carbonised form.
[0014] Therefore, it is another requirement that the
cooling device should be able to be operated and used
in connection with the dispensing unit and connectable
to any cooling fluid applied in the dispensing unit of the
beverage dispensing system to cool the beer therein so
that the glasses - which are dispensed from the cooling
device - are also cooled properly using the same cooling
fluid.
[0015] Moreover, the cooling device should maintain
the relatively low temperature of the cooled down glasses
as long as the glasses are stocked in the cooling device.
[0016] It is an object of the present invention to provide
a cooling device, which is simple to manufacture with as
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few parts as possible.
[0017] It is a further object of the present invention to
provide a cooling device, which is easy to operate.
[0018] It is a still further object of the present invention
to provide a cooling device operable in connection with
a dispensing unit of a beverage dispensing system.
[0019] It is a further additional object of the present
invention to use the cooling fluid provided from the dis-
pensing unit to the cooling device to cool the beer glass-
es, which beer glasses subsequently are to be dispensed
from the cooling device.
[0020] The present invention is new and inventive by
providing a system for dispensing a beverage into glass-
es, comprising a dispensing unit for dispensing said bev-
erage, a storing unit containing said glasses, a cooling
unit for cooling the glasses in said storage unit and for
cooling the beverage.
[0021] The inventive system for dispensing beverage
cools the glasses in the storage unit before the beverage
is dispensed into them. This provides the advantage that
the beverage may be served at a desired temperature in
an effective way. It should be noted that a lot of effort has
been put into cooling of the beverage before the beverage
is dispensed into the glass in prior art. If the cold beverage
is dispensed into a warm glass, the effort could be effect-
less to a drinker.
[0022] A second advantage of the present invention is
that the system prolongs the time for which the beverage
is kept at a desired temperature.
[0023] An even further advantage of the invention is
that a drinker experiences a "cold feeling" of the beverage
when being served with a cold glass.
[0024] The above objects, the above requirements, the
above advantages, and the above features together with
numerous other objects, requirements, advantages and
features, which will be evident from the below detailed
description of the present invention, are in accordance
with the teaching of the present invention obtained by a
cooling device for containing and cooling a plurality of
glasses, each glass defining a specific height and a spe-
cific maximum diameter, the cooling device comprising:

a base portion to be mounted on a supporting surface
and defining a height exceeding the specific height
of each of the glasses,
a cooling channel having a first opening constituting
a top opening and a second opening constituting a
bottom opening and extending between the first and
second openings and defining a height substantially
exceeding the specific height of each of the glasses,
the cooling channel being connected to and support-
ed by the base portion at the second opening,
the first opening substantially exceeding the maxi-
mum diameter of each of the glasses for allowing
the glasses to be received and contained within the
cooling channel,
the second opening slightly exceeding the maximum
diameter of each of the glasses for allowing the

glasses, one at a time to be discharged or manually
removed from the cooling channel, and
the cooling channel including a cooling fluid circulat-
ing circuit for allowing a cooling fluid to circulate
through the cooling fluid circulating circuit for cooling
the glasses contained within the cooling channel, the
cooling fluid circulating circuit being connectable to
an external cooling fluid circulating system, such as
a cooling fluid circulating system cooling a dispens-
ing unit of a beverage dispensing system.

[0025] The term "glass" is in this context to be con-
strued as being any receptacle or vessel suitable for
drinking a beverage, said glass may be made of any ma-
terial.
The storing unit of the system may comprise an inlet sta-
tion for receiving said glasses and an outlet station for
discharging said glasses, the storing unit being arranged
to convey the glasses from said inlet station to said outlet
station. This leads to the advantage that the glasses may
be stored in an effective manner. Another advantage is
that the glasses may be unloaded so that the glass that
has been stored for the longest time, and thus has been
cooled for the longest period, is the glass that is unloaded
first, i.e. first in first out.
[0026] Also, an additional cooling unit may be arranged
for providing additional cooling to the beverage.
[0027] The storing unit of the system may be arranged
for receiving glasses arranged on trays. This leads to the
advantage that the glasses may be loaded in the storage
unit in an effective and easy way. A further advantage is
that the trays may be the same trays as those used in a
dishwasher. The storage unit of the system may further
comprise a transportation unit for supporting and trans-
portation of said trays.
[0028] The storage unit of the system may be integrat-
ed in the dispensing unit, which leads to the advantage
of that the system could be compact and mobile.
[0029] The dispensing unit of the system may be in the
form of a dispensing tower, the storage unit being ar-
ranged in said dispensing tower.
[0030] Furthermore, the glasses may be stacked in the
storage device.
[0031] The invention and its many advantages will be
described in more detail below with reference to the ac-
companying schematic drawings, which for the purpose
of illustration show some non-limiting embodiments and
in which

Fig. 1 shows a system for dispensing beverage into
a glass,
Fig. 2 shows an embodiment of a storage unit,
Fig. 3 is a perspective view of a first embodiment of
a cooling device,
Fig. 4a is a perspective view of a second embodiment
of the cooling device,
Fig. 4b is a sectional view of the second embodiment
of the cooling device,
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Fig. 5a is a perspective view of a third embodiment
of the cooling device, and
Fig. 5b is a sectional view of the third embodiment
of the cooling device.

[0032] All the figures are highly schematic, not neces-
sarily to scale, and they show only parts, which are nec-
essary in order to elucidate the invention.
[0033] Throughout the below description and in the
drawings, identical components or elements present in
different figures of the drawings are designated the same
reference numerals, and components or elements differ-
ing from a previously described components or elements,
respectively, however serving basically the same func-
tional purpose as the previously described components
or elements, respectively, are designated the same ref-
erence numeral as the previously described components
or elements, respectively, however added a marking for
indicating the geometrical difference from the previously
described component or element, respectively.
[0034] Figs. 1 and 2 show an embodiment of a system
1 for dispensing a beverage into glasses. The system 1
comprises a dispensing unit 2 and a storage unit 3.
[0035] The dispensing unit 2 is of the kind described
in applicant’s prior patent application No. DK 2005 01146
corresponding to international patent application No.
PCT/DK2006/000436, publication No. WO 07/019849.
The dispensing unit 2 comprises a cooling chamber (not
visible), a cooling unit (not visible), a pressure chamber
(not visible), a container inside the pressure chamber
(not visible), a pressure chamber lid with an opening for
a dispensing line (not visible), a dispensing line channel
(not visible), a tower 4, a dispensing tap 5 and a tap ac-
tuator 6. The function of the dispensing unit 2 will not be
described further due to the invention not being limited
to a dispensing unit 2 according to applicant’s prior patent
application No. DK 2005 01146 corresponding to inter-
national patent application No. PCT/DK2006/000436,
publication No. WO 07/019849, and due to the invention
also including other dispensing units that are well known
in prior art. In this embodiment the storage unit 3 is lo-
cated adjacent to the dispensing unit 2.
[0036] Fig. 2 shows the storage unit 3 comprising an
inlet station 7, an outlet station 8, a first cooling unit 9
and a transportation unit 10, and trays 11. The inlet sta-
tion 7 is located on the front side of the storage unit 3
and comprises an inlet opening 12 and an inlet door 13.
The outlet station 8 is located on the upper side of the
storage unit 3 and comprises an outlet opening 14 and
an outlet door 15. The cooling unit 9 is located adjacent
to the storage unit 3 and arranged to blow cold air through
the storage unit 3. The transportation unit 10 comprises
two conveying means 16 that are located on the inner
lateral sides of the storage unit 3. Each conveying means
16 comprises a first and a second reel 17, 18 and a con-
veying belt 19 that is mounted on said first and second
reel 17, 18. The conveying belt 19 of one of the conveying
means 16 has a number of tray means 20 that are aligned

with tray means 20 on the other conveying belt 19 of the
conveying means 16 for supporting and transportation
of a tray 11.
[0037] To load the system 1 for dispensing beverage
into a glass with glasses, the inlet door 13 is opened and
a first tray 11 filled with glasses is pushed through the
inlet opening 12. The first tray 11 is pushed onto corre-
sponding tray means 20 of the conveying means 16.
Thereafter the inlet door 13 is closed. The transportation
unit 10 transports the first tray 11 upwards so that a sec-
ond tray 11 can be loaded into the storage unit 3. The
first cooling unit 9 continuously blows cold air through
the storage unit 3 and onto the glasses and thus the tem-
perature of the glasses on the trays 11 is lowered. When
the storage unit 3 is filled with trays 11, the first tray 11
has been transported upwards to be located adjacent to
the outlet station 8. When the beverage should be dis-
pensed, the outlet door 15 of the outlet station 8 is opened
and a cold glass from the first tray 11 is picked up and
led out of the storage unit 3 through the outlet opening
14 of the outlet station 8. Thereafter, the beverage is
dispensed into the cold glass from the dispensing tap 5
of the dispensing unit 2 and served to a drinker.
[0038] When all the glasses from the first tray 11 have
been picked up, the first tray 11 is removed from the
storage unit 3 through the outlet opening 14 of the outlet
station 8. After the first tray 11 has been removed, the
transporting unit 10 transports the second tray 11 up-
wards, so that the second tray 11 is located adjacent to
the outlet station 8 and the glasses on the second tray
11 could be picked. After the first tray 11 has been re-
moved from the storage unit 3 it (or another tray) may be
filled with glasses and once again be loaded into the stor-
age unit 3 via the inlet station 7. The system 1 can thus
continuously be loaded with glasses so that there are
always cold glasses to dispense the beverage into. The
principle of first in first out ensures that the glasses are
exposed to the cold air for the longest time possible in
the system 1.
[0039] It should also be noted that the invention is not
limited to glasses on trays 11, separate glasses may also
be used. Said separate glasses may for instance be
stacked and placed in the storage unit as a stack.
[0040] The trays 11 may be of the same size that is
used in a dishwasher and thereby allow that a tray 11
with glasses that have been washed can be loaded di-
rectly into the storage unit 3.
[0041] A regulating unit (not shown) may be comprised
in the cooling unit 9 and arranged to regulate the cooling
unit 9 to cool the glasses in the storage unit 3 to a pre-
set temperature. The regulating unit may, in order to save
energy, regulate the cooling unit 9 to turn off the cooling
unit 9 when the outlet door 15 or the inlet door 13 is
opened.
[0042] Pipes may be arranged to convey part of the
cold air from the cooling unit of the dispensing unit 2 to
the storage unit 3. By doing this the advantages of low-
ering the costs of the system is achieved.
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[0043] Advantageously, the storage unit (not shown)
is integrated in the dispensing unit, i.e. the tower, where-
by a simple construction is provided which may easily be
incorporated in existing dispensing systems without ma-
jor construction-wise modifications. Furthermore, the ex-
isting tubing for cooling the tower may be used to provide
cooling to the storage device.
[0044] Fig. 3 illustrates a perspective view of a first and
presently preferred embodiment of a cooling device. The
cooling device is provided with a base portion 21 which
enables the cooling device to be mounted on a supporting
surface, e.g. on top of a bar disk or on a table. The base
portion 21 may, as an option, comprise a base plate 22.
The base plate 22 has an extended size allowing a dis-
pensing unit 25 to be mounted to or with the cooling de-
vice. Alternatively or additionally, the base plate 22 is
provided with an opening or aperture 23 allowing the dis-
pensing unit 25 to be mounted through the aperture to
the cooling device.
[0045] A main component of the cooling device is a
cooling channel 30 formed as a chute. The cooling chan-
nel 30 allows one or more glasses 31 to be cooled when
stocked within the cooling channel 30.
[0046] The cooling channel 30 defines a top opening
32 allowing glasses 31 to be cooled to be received, con-
tained and stacked on top of one another within the cool-
ing channels. This provides for an efficient and space-
consuming solution allowing many glasses e.g. 5, 10, 15,
20, etc. to be simultaneously stocked and cooled.
[0047] Each glass has a specific height and a specific
maximum diameter. Preferably all the glasses to be
cooled have substantially the same specific maximum
diameter. The top opening 32 of the cooling channel 30
exceeds substantially the maximum diameter of the
glasses to enable and allow glasses to be positioned
through the top opening 32 and be placed into the cooling
channel 30 of the cooling device. Hereby glasses may
one by one or several at a time be stacked and stocked
within the cooling channel 30.
[0048] The cooling channel 30 has at its other end -
opposite the top opening 32 - a bottom opening 34. The
bottom opening 34 preferably has a smaller diameter
than that of the top opening 32, i.e. the diameter of the
bottom opening 34 only slightly exceeds the specific max-
imum diameter of the glasses to avoid that the glasses
simple fall through and out of the cooling channel 30.
[0049] The smaller diameter of the bottom opening 34
captures the glass at the bottom end 34 of the cooling
channel 30 and thereby ensures and allows that the
glasses stocked higher up in the cooling channel 30 may
be discharged or manually removed, typically one at a
time, from the cooling channel 30 at the bottom opening
34 thereof.
[0050] The cooling channel 30 of the cooling device is
provided with a front opening 48.
[0051] The opening 48 enables the user to inspect
glasses 31 received within the cooling channel 30 and
also allows the user to move glasses within the cooling

channel 30, e.g. a particular glass which is stuck within
the cooling channel.
[0052] The openings or one of the openings also serve
(s) the purposes of avoiding that a glass with a diameter
greater than the specific maximum diameter is splintered
since the openings allow the wall 41 of the cooling chan-
nel 30 to flex away and to be flexible and thus elastic.
[0053] The cooling channel 30 is preferably formed as
a chute which tapers from the top opening 32 to the bot-
tom opening 34. The tapering allows that glasses may
slide after entering the top opening 32 and ensures that
the glasses, when they reach the bottom opening 34, are
stopped from sliding.
[0054] Alternatively or additionally, the bottom opening
34 is provided with a sealing 46, e.g. a lip seal or a thin
O-ring, which allows the glass 31 reaching the bottom
opening 46 to be retained partially within the cooling
channel. As shown, only the bottom part of such a glass
extends out from the bottom opening 34 of the cooling
channel 30 since the frictional force between the partially
retained glass and the sealing 46 is greater than the grav-
itational force on the glass.
[0055] The cooling channel 30 is connected to and thus
supported by the base portion 21 at the bottom opening
34 of the cooling channel 30. The bottom opening 34 of
the cooling channel 30 is located over a surface, e.g. a
bardisk or a table, in a height 36 higher than the specific
height of a glass to allow the glass to be removed from
the bottom opening 34 of the cooling channel 30. The
bottom end 34 of the cooling channel 30 is e.g. separated
from the base portion 21 by a wall 24. The wall 24 is
connected to the cooling channel 30 at it top end 28 and
to the base portion 21 by a bottom end 26.
[0056] In order to cool the glasses contained within the
cooling channel 30, the cooling channel 30 is provided
with a cooling fluid circulating circuit 40 constituting a
tortuous tubing 33 within a wall 41 constituting the cooling
channel 30. The cooling fluid circulating circuit 40 ex-
tends within the wall 41 of the cooling channel 30. The
cooling fluid circulating circuit 40 is connectable to an
external fluid circulation system, which is a cooling fluid
circulating system cooling a dispensing unit of a bever-
age dispensing system.
[0057] The beverage dispensing system comprises a
pressurised CO2 container 52 connected to a beer keg
50. The CO2 contained in the container 52 carbonises
the beer in the beer keg 50 and further pressurises the
beer. Through a dispensing line 57 the beer is provided
to a faucet 62 having a tapping handle 64. When oper-
ating the tapping handle 64 to the position shown in Fig.
3, the beer keg 50 delivers beer through the dispensing
line 57 out of the faucet 62 to the previously cooled glass
31.
[0058] The beverage dispensing system is further pro-
vided with a cooling fluid circulating system including tub-
ing 54, 55, 56 and 58 and is controlled by a cooling unit
60. The cooling fluid is supplied from the cooling unit 60
through the tubing 54 to the dispensing unit 25 to the
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tubing 55 constituting a beverage cooling tubing as the
tubing 55 surrounds the dispensing line 57. The beverage
cooling tubing 55 is connected to the tubing 56 through
which the cooling fluid is supplied to the cooling fluid cir-
culating circuit 40 of the cooling channel 30. The cooling
fluid is returned from the cooling circulating circuit 40 to
the cooling unit through the tubing 58. In Fig. 3, one and
the same cooling fluid system serves to cool the beverage
supplied through the dispensing line 57, and the glass is
contained within the cooling channel 30, however, in an
alternative embodiment, separate cooling circulating
systems may be used for cooling the dispensing line 57
of the dispensing unit 25, and for cooling the glasses 31
contained within the cooling channel 30. The cooling fluid
may, as is well known in the art, be constituted by a gas
or alternatively a liquid such as a cooling liquid or water
or brine, and the cooling gas may be constituted by at-
mospheric air or an inert gas such as carbon dioxide or
nitrogen.
[0059] Figs. 4a and fig. 4b illustrate a second embod-
iment of the cooling device. In the second embodiment
of the cooling device the cooling fluid circulating circuit
40’ is implemented as a spiral 40’ and the opening 48 is
omitted. The spiral 40’ is encapsulated within the wall 41’
constituting the cooling channel 30’.
[0060] Figs. 5a and fig. 5b illustrate a third embodiment
of the cooling device. In the second embodiment of the
cooling device the spiral 40’ is supported by the wall 41.
In the third embodiment of the cooling device the wall 41’
is omitted and the spiral 40" is made from a stiff material
such as stainless steel or aluminium.
[0061] It should be understood that the invention is not
limited to a dispensing unit or use in connection with a
dispensing unit as described in applicant’s prior patent
application No. DK 2005 01146 corresponding to inter-
national patent application No. PCT/DK2006/000436,
publication No. WO 07/019849, but can also be consti-
tuted by or used in connection with other dispensing units
or beverage dispensing systems.
[0062] Although the present invention has been de-
scribed in connection with preferred embodiments of the
invention, it will be evident for a person skilled in the art
that several modifications are conceivable without de-
parting from the invention as defined by the following
claims.

Claims

1. A cooling device for containing and cooling a plurality
of glasses, each glass defining a specific height and
a specific maximum diameter, said cooling device
comprising:

a base portion (21) to be mounted on a support-
ing surface and defining a height (24) exceeding
said specific height of each of said glasses,
a cooling channel (30) having a first opening (32)

constituting a top opening and a second opening
(34) constituting a bottom opening and extend-
ing between said first (32) and second (34)
openings and defining a height substantially ex-
ceeding said specific height of each of said
glasses,
said cooling channel (30) being connected to
and supported by said base portion (21) at said
second opening (34),
said first opening (32) substantially exceeding
said maximum diameter of each of said glasses
for allowing said glasses to be received and con-
tained within said cooling channel (30),
said second opening (34) slightly exceeding
said maximum diameter of each of said glasses
for allowing said glasses, one at a time to be
discharged or manually removed from said cool-
ing channel (30), and
said cooling channel (30) including a cooling flu-
id circulating circuit (40) for allowing a cooling
fluid to circulate through said cooling fluid circu-
lating circuit (40) for cooling said glasses con-
tained within said cooling channel (30), said
cooling fluid circulating circuit (40) being con-
nectable to an external cooling fluid circulating
system, such as a cooling fluid circulating sys-
tem cooling a dispensing unit of a beverage dis-
pensing system.

2. The cooling device according to claim 1, said cooling
fluid circulating circuit (40) of said cooling channel
(30) including tubes of said cooling fluid circulating
circuit extending through said base portion (21) or
alternatively constituting said base portion (21).

3. The cooling device according to claim 1 or 2, said
base portion (21) further comprising a base plate (22)
having an opening (23) for receiving and mounting
said dispensing unit.

4. The cooling device (9’) according to any of the pre-
ceding claims, said cooling channel (30) being pro-
vided with a longitudinal opening (48,49) extending
fully or partially between said first opening (32) and
said second opening (34) of said cooling channel
(30), and said longitudinal opening (48,49) allowing
for inspection of said glasses received within said
cooling channel (30) and said cooling channel (30)
and/or for access to said glasses received within said
cooling channel (30) for manually moving said glass-
es within said cooling channel (30) between said first
opening (32) and said second opening (34).

5. The cooling device (9’) according to claim 4, said
longitudinal opening (48,49) allowing said cooling
channel (30) to be flexible so as to avoid said glasses
to be splintered and/or to prevent a glass with a di-
ameter exceeding said specific maximum diameter
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to be permanently stuck within said cooling channel
(30).

6. The cooling device (9’) according to any of the pre-
ceding claims, said cooling channel tapering from
said first opening (32) to said second opening (34),
and said tapering allowing said glasses to slide down
when passing said first opening (32) and said glass-
es to be stopped from sliding when reaching and
extending partly out from said second opening (34).

7. The cooling device (9’) according to any of the pre-
ceding claims, said second opening (34) of said cool-
ing (30) channel being provided with a sealing (46),
e.g. a lip-seal, allowing a glass to be retained at said
second opening (34) against a gravitational force in
that said sealing retains said glass at least partially
within said cooling channel (30).
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