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C TRAPEZOID KIRMIZI SARAP FERMANTASYON TANKI
B Avantajlan

Tankin, st tarafina dogru daralan capiyla elde edilmis ozel dizayni sayesinde, icerisindeki
cibre yumusak bir dagihm gosterir ve bu sekilde fiziksel olarak parcalanir.

Fermantasyon esnasinda tankin icerisinde yiikselen cibre sapkasl, cibrenin homojen
dagilimi ve fiziksel olarak parcalanmasi sayesinde, siranin icine batmaya baslar.

Cibrenin, siranin icine batmasl, tankin hacminin byiik boliminin bulundugu 2/3'lik
kisimla daha fazla temas halinde olmasini saglar ve dolayisiylada homojen bir kirmizi
sarap Gretiminin gerceklesmesi saglanir.

“Doldur-Bosalt” metoduyla, tankin doldurulmasindan itibaren sarabin olusmasina kadar
4-5 giinliik bir siire yeterli olacaktrr.

Ozel olarak dizayn edilmis alt konigi sayesinde cibre bosaltim manuel olarak son derece
kolay bir sekilde tek seferde yapilabilmektedir.

Cibre bosaltim kapagi pinomatik olarak acilmakta ve arzu edilen seviyede
sabitlenebilmektedir. Bu sayede cibrenin desarj esnasinda aniden bosalma tehlikesi
engellenmektedir.

PLC kontrollii ozl elektronik kontrol panosu vasitasiyla tankin sira sirkiilasyon sistemi
otomasyon altina alinmistir ve bu sayede kaliteli sarap dretimi icin gerekli unsurlar
tamamlanmis olmaktadir.

B “Doldur-Bosalt” metodunun avantajlan
Fermantasyon 4-5 giin icinde tamamlanir.

Trapezoid fermantriin dizayni itibariyle, aktanim esnasinda cibre yumusak bir dagilim
sergiler.

Trapezoid fermantoriin dizayni itibariyle aktarim esnasinda genisleyen cibre katmani,
fermantasyon esnasinda da dnce yiikselerek tepede bir sapka olusturacak fakat sonra
parcalanmasindan dolayi batarak tankin icine dogru dagilacaktr.

Fermantasyon esnasinda cibrenin icinde olusan gazlar ve sarabin okside edici maddeler,
dinlendirme fazinda (bknz. 4. madde), trapezoid tankin yan ve Gst kapaklarinin agilip
havalandinlmasiyla bertaraf edilir.

Cibrenin parcalanmasi fiziksel bir bélinme oldugundan cibrenin iginde bulunan nefaset
ozellikleri, kesinlikle zarar gérmemekte ve sirayla cibrenin temasi bu parcalanmayla dogal
olarak arttirildigindan ortaya cok kaliteli bir sarap tadi c¢ikacaktir.

B “Doldur-Bosalt” metoduyla fermantasyon
1. Tank, fulvar makinasindan gelen, saplarindan ayrilmis ve kirilmis ziimlerle doldurulur.

2. Cibre, 40 “Cye kadar isitilir ve 10 saat boyunca bu sicaklikta tutularak kiitlenin
fermantasyon isisina getirilmesi saglanir.

3. Trapezoid tankin icindeki posali sarap karisimi, normal silindirik bir tanka aktarilir.

4. Trapezoid tankin icinde kalan cibre, tankin ortasinda ve Gst koniginde yeralan kapaklarin
aqilmasi suretiyle havalandinlir ve bu sayede fermantasyon esnasinda olusan okside edici
maddeler cibreden arindiriimis olur.

5. Silindirik stok tankina doldurular sarap tekrar trapezoid fermantdre geri gonderilir.

(3.den 5. kadar ofan islemler sirasi, iizim tipine ve elde edilmek istenen sarap cinsine gdre
istedildigi kadar tekrarlanabilir)

6. Uretimi yapilan sarap son halini almistir ve trapezoid fermantérden normal stok
bolimiine geebilir.

Fermantasyonun tamamlanmasi icin 4-5 ginlik sire yeterli olacaktir.
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1< TRAPEZOID RED WINE FERMENTATION TANK
H Adventages

Thanks to the conical design which gets narrower through the top, the grape dregs
collected inside, gets through a softer distribution and so is physically divided into pieces.

The grape dregs cap arising to the surface during fermentation starts sinking to the
bottom as a homogenious distribution and a physical division of the musk proceeds.

The sinking of the grape dregs into the grape juice creates a greater contact surface since
the level goes down to where the volume of the tank is greater, almost 2/3. Thereby the
production proceeds more homogeniously.

With “filling-discharging” method from the filling of the tank to the creation of wine
only 4-5 days will be enough.

With its specially designed conical base the dischrage of the grape dregs can be done
with a very easy manual procedure just at once.

The grape dregs discharge door can be opened by pneumatically and can also be stable
at a desired level.

The grape juice dirculation is under automatic control by a PLC controlled specially designed
electronical control panel and so is achieved all the componenets of perfect wine production.

B The Adventages of “fill-empty “ Method
The fermentation periodis completed within 4-5 weeks.

Because of the design of the trapezoid fermentator the grape dregs has an homogenous
spread inside the fermantator.

Because of the design of the trapezoid fermentator, the grape dregs layer widens during
the transfer. During fermentation it will arise to the top and form a cap there then due
to division sink through the bottom.

The gas that comes out of fermentation and materials that could oxidise the wine, are
eliminated by opening the side and top doors of the trapezoid tank during the ersting
period (ref. article 4).

Since the division of the residue ligiud is a physical action, the high quality aspects of
the grape dregs are not harmed. Moreover due to the increased amount of contact with
grape dregs and grape juice a fine quality wine is obtained.

M Fermentation With “fill-empty”

1. The tank is filled with grapes destemmed and crashed coming from destemer and
crasher machine.

2. The grape dregs is warmed up to 40° and maintained there for 10 hours so that the
fermentation temperature is obtained.

3. The wine mix with pulp inside the tank is transfered to a normal cylindric tank.

4. In order to eliminate the oxidizing materials which come out of fermentation.the.side
and top doors of the trapeziod tank can be opened to allow airation.

5. The wine filled in the cylindric stockage tank is once again transfered to the trapezoid
fermentor tank.

(The steps from 3 to 5 can be repeted severeal times according to the type of wine desired and
to the type of grape)

6. The wine produced by now has taken its final state and so can be transfered to the
stockage tank from the trapezoid tank.

A period of 4-5 days wil be sufficent for a complete fermentation.



