A complete range of equipment for the wine-making process



AEB IS ABLE TO OFFER ALL EQUIPMENT IN ORDER TO SUPPORT THE CUSTOMER THROUGHOUT
THE ENTIRE WINEMAKING, BOTTLING AND SANITATION PROCESS IN THE WINERY.
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THE AUTOMATED WINE CELLAR: SUMMARY TABLE

Vinification and bottling

TECHNOLOGICAL PHASE

1A Grape Harvesting / Grape Harvester
1B Hopper / Unloading of grapes

2 Dosing

3 Maceration

&4 Crushing and pressing

5 Flotation

6 lon exchange

7 Yeast inoculation

8 Fermentation
(nutrition management and additions)

9 Fermentation (macrooxygenation)

10 End of fermentation / Racking
(microoxygenation)

1 Flow meters

12 Aging

13 Bottling (final inline additions)

14 Bottling (stripping)

15 Refermentation (pied de cuve)

16 Autoclave dosing / Wine recovery

17 Classic Method Refermentation

Filtration

TECHNOLOGICAL PHASE
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TECHNOLOGICAL PHASE
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