WTG-Quantor brands

WINEQUIP

Humidification system for large outdoor and indoor areas

HUMISYS

PERFECT CHOICE FOR YOUR HUMIDIFICATION NEEDS !
MODULAR SYSTEM FOR BARRIQUE CELLARS AND FRUIT STORAGE




HUMISYS - HUMIDIFICATION SYSTEM FOR LARGE OUTDOOR AND INDOOR AREAS

HUMISYS - PROFESSIONAL REGULATED HUMIDIFICATION SYSTEM

Wine barrels safe-guard the main asset of a winery — the wine itself. The wooden walls of dry, non-humidified, barrels draws
wine from inside it, which then evaporates to the room air through the small crevices and precious wine is lost. A225It wine
barrel can lose 10-15% of the wine volume over one year. A professional humidification of the barrel room allows the barrel
wood to absorbs water-vapor, the crevices fill out and loss of wine is prevented. A well-kept barrel room is therefore cool,
usually around 14°-16°C and humidified at about 75% - 80% rH.

As with every aspect of winemaking, attention and professional equipment are required: None or low humidification may
allow the wood to dehydrate and wine will evaporate through it. Overly high humidity can lead to mold and fungus.

The humidification system HumiSys - functions by means of spraying fine water vapor via atomizing nozzles and
distributes it homogeneously in the wine cellar. The HumiSys is available in three different configurations (with 360°-fans,
fans with high air flow or direct nozzle pipe line) and any desired combination of these elements, for the optimaly-tailored
humidification system for any cellar.

HumiSys consists of several components: High-pressure water vapor pump, water filter set and different configurations of
fans (for ceiling or wall mounting or standing on the floor). A vapor dispersion line with nozzles is also available for various
applications. The HumiSys offers many accessories, which can be chosen or combined: Vaporizing nozzles (fog function),
pressure hoses, more filter types and various connection parts.

Forthe selection of a complete system the following data are required:
» Currentroom temperature of your cellar
« Currentair humidity in your cellar
» Desired air humidity
+ Room size (length, width and hight)
» Preferred version: HumiSys RADIAL - Humidification system with 360°-fans
HumiSys FAN - Humidification system including fans with high air flow
HumiSys LINE - Air humidification via pipeline system with direct nozzle connections
(without fans)

The HumiSys humidification system can also be used for other applications, such as outdoor catering or in or in front of
your wine bar as a pleasant, cool freshness for your customers. Combination with room-cooling by thermo-fans will give the
barrels the perfect storing and aging conditions.

SUITABLE FOR INDUSTRIES
L L

ADVANTAGES

e Constantairhumiditylevel

o Perfecthydrationofbarrel-wood

o Preventionofwineevaporationthroughdriedbarrels

e Supporttokeepthecorrectroomtemperature

e Reduction of man-power costs - less wine-loss, less
refillingofbarrels

o« Canbeintegratedintothe control, regulationandinforma-
tion system VinInfo for overall winemaking management
andover-viewfromhomeand office

Millions of fine water droplets smaller than
10umaresprayedviaatomizingnozzles.

Specifications subject to change.



HUMISYS - HUMIDIFICATION SYSTEM FOR LARGE OUTDOOR AND INDOOR AREAS

HUMISYS - TIME AND COST SAVING WITH HUMIDIFICATION

The installation of Quantor humidification systems is easy and pays itself within a short time.

Professional humidification can effectively reduce wine loss due evaporation - and contribute to increasing the
winery‘s income from the many liters of wine safely keptin barrels.

To support your own decision making - please review the following calculation example which is based on realistic true
values in the experience of several wineries:

A common barrel size is 225 liters of wine. Based on experience, about 10-15% of it can be lost annually through natural
evaporation due dry barrel-wood. This corresponds to an average of about 30 liters of wine. Calculating with a sales price of
10 euros per liter wine, the annual loss is about 300 euros per 225Itr barrel. Multiplied by the number of barrels and years the
loss ofincome can be very significant.

The wine and the income can remain in the possession of the winery. By taking the simple measure to humidifying the barrel
room, the winery can retain the liters of wine which will then not be evaporating out of the barrel, and the pertaining income.
The measure to prevent loss of wine to evaporation from barrels is to maintain the barrel room at (commonly) 75%-80%
relative humidity, and about 14°C-16°C hall temperature.

Barrels which lose wine to evaporation must be regularly refilled. Experience values are refill amount of between 1-2 liters
per month. By optimizing room humidification and temperature, this amount can be reduced by half. That means around 9
liters can be saved per year and barrel (90 euros in our sample calculation). Taking into account the initial costs and running
costs, the HumiSys pays for itself within a short time and continues to be a source of contribution to increased income in the
winery.

Wine | Loss of Savings

ine loss . .

. . Sales price money with Total savings

Gl UIE 2k BEUE, wine without  p, midification Barrique cellar

(2251) humidification "¢ 4o
system
Month Liter €/Liter €/Barrel €/Barrel 10 Barrels 20 Barrels 40 Barrels

6 15 10 150€ 45€ 450€ 900€ 1.800€
12 30 10 300€ 90€ 900€ 1.800€ 3.600€
18 45 10 450€ 135€ 1.350€ 2.700€ 5.400€
24 60 10 600€ 180€ 1.800€ 3.600€ 7.200€
36 90 10 900€ 270€ 2.700€ 5.400€ 10.800€
48 120 10 1.200€ 360€ 3.600€ 7.200€ 14.400€
60 150 10 1.500€ 450€ 4.500€ 9.000€ 18.000€

Specifications subject to change.



HUMISYS - HUMIDIFICATION SYSTEM FOR LARGE OUTDOOR AND INDOOR AREAS

HUMISYS - MAIN COMPONENTS

Water vapor pump HumiPump

Due toits high quality and safety standard, this high-pressure pump is the solution for
all requirements to build a professional humidification system with a flow rate from
1 to 6 I/min. High-quality components including a low-noise electric motor and safety
features to protect the pump ensure a quiet, reliable operation.

Technical data

. Operationpressure:70bar Art. n° Name N° of nozzles* Water output Electrical data
o 3heavydutyceramiccoatedplungers
. 550 W
. Safetyvalve 13170 HUMIPUMP A 8-12 1 I/min 230V  50Hz
o Pressuregauge
e Industrial motor for high demand operation, self- 13193 HUMIPUMPB  15-25 2 Umin 680 W
. 230V /50 Hz
ventilated
e Thermaloverloadprotection ) 900 W
. , 13194 HUMIPUMP C 40 - 50 4 1/min 230V 150 H
o Safety pressure switch to protect the pump against z
dryrunning
« ON/OEE switch 13195 HUMIPUMPD  50-75 BUmin L 20
e Timerfunction
. . e of
L4 N olse |eVe| . 60 d B (A) P’}‘:azszéeiﬁxlqzl.neirg fi?fTrrtT-ler pump sizes.

13171 23 cm 172"

Water filter set 4 M 2. Art. e Filter length  Connection
’

Water filter set including hose for connection to the water 4 = Qi == D @
network - simple installation, easy periodical cleaning " "

according to the water hardness used.

Fans - HumiFan
Fans for the distribution of the water vapor are available in different versions - for ceiling or wall mounting or as a floormounted
appliance.

HumiFan - RADIAL

. . n° Name Electrical data
e 360°radialfan = Art.n
e Moderndesign g HUMIFAN 55 W
e 60-70m2areacoverage g 13168 Rﬁg?é\;ﬁgp 230V
. . 3 = for ceiling suspension 50/60 Hz
e Airflow:530m?3/h =
- = HUMIFAN 55 W
« Connectionfor8nozzles 13196 RADIAL-PED 230V

1 pc. 360°-fan with 1 pc.
Y 50/60 Hz

e« Dimensions:@56cm,H18cm
o Forceilingmountingorasfloor-mountedappliance
o Perfectsuitableforbarriquecellars

*Height pedestal: 2450 mm

HumiFan

o Wallbracketincludedinstandard

o Available also as floor-mounted
appliance

Art. n° Name Electrical data

HUMIFAN WALL 167 W

o Airflow:12.500m3/h 13197 1 pe. fan 220-240 V
. fe Il ti
« Connectionfor5nozzles or e mouming 50/60 Hz
i i : HUMIFAN PED 167 W
e« Dimensions: @65cm,B42cm 13203 e 220-240 V

e Suitable for very large rooms and outdoor with 1 pe. pedestal * 50/60 Hz

areas

*Max. height pedestal: 1750 mm

Option - Art. n° 13201
Wall mount bracket with 180° arm
(suitable for angle mounting)

Specifications subject to change.




HUMISYS - HUMIDIFICATION SYSTEM FOR LARGE OUTDOOR AND INDOOR AREAS

HUMISYS RADIAL - MOUNTING LAYOUT EXAMPLE

Water vapor
pump

Most common parts for HumiFan RADIAL

== Clamp
= (Art.n° 13176)

Nozzle
B oi5mm

(Art. n°13214)

L fitting
" (Art. n° 13175)

T.70mt

L. P. hose
t

m «
} Water inlet valve

Filter

-
"| H.P hose

Area coverage
60-70m?

HumiFan RADIAL

HUMISYS LINE - MOUNTING LAYOUT EXAMPLE

Water inlet valve

Antiscale device
_m Water vapor
] e P
J pump

a L.P. hose
Filter

3

Nylon pipeline and water pump

| High pressure

Selection program

available to calculate the exact
number of nozzles - perfectly
tailoredtoyourneeds.
Pleaseinquirewithus!

H. P. hose

filter

Drain valve
max. 250 cm

e
: [
5
™
2

C—

Most common parts for HumiSys LINE

s===, Clamp

== (Art.n"13176)
Nozzle
connection Nozzle
for 1 nozzle, 0,2 mm
fort rozzle, (2 ™"
(Art. n° 13169)

13200)

T Clam|
= (Art. 13176)

Line end

Specifications subject to change.

250 cm



HUMISYS - HUMIDIFICATION SYSTEM FOR LARGE OUTDOOR AND INDOOR AREAS

HUMISYS FAN - MOUNTING LAYOUT EXAMPLE

Water inlet valve H. P. hose

i1 d Water vapor
o UD pump Area coverage per fan

70m?(approx. 750 ft?)
HumiFan with Nylon pipeline 3

H. P. hose

I \

Fan with misting ring
= 3
: X
) I ST g CHICE Y @
o
o
= =]
% 3
max. 850 cm - v
A =
I
]
§ =
g H
¥ g
g g
12
@
13
2
I
4 ! &
45" Oscillation
X i max. 650 cm = /
14 mt

Fans should be mounted 7 meters far from each other and no more than 10 meters.
Fans must be mounted at 2,4m-3m height from the floor.

Specifications subject to change.



HUMISYS - HUMIDIFICATION SYSTEM FOR LARGE OUTDOOR AND INDOOR AREAS

HUMILINE - HUMIDIFICATION RANGE

HUMISYS - HUMIDIFICATION SYSTEM

HUMIFIX HUMIFLEX
- Centrifugal humidifier - Mobile fan with vapor-
- Stand-alone unit for wall mounting function

- Stand-alone unit
- -Noinstallation required

OPTIONAL PRODUCTS OUT OF THE QUANTOR-KREYER-RANGE

VININFO
Control, Regulation and Information system - software management, distance management via internet, view and control
your cellar humidification and temperature from any location - can be combined with HumiSys.

THERMO-FANS MR, SD-S, SDPLUS & TA
Acclimatization of barrel rooms, storage, labs and wine-shops

- ‘:-\

PR

Specifications subject to change.



Web: www.winequip.com.au Email: sales@winequip.com.au Ph: 1300 882 850  Head office: 57-59 Banbury Rd, Reservoir, VIC 3073



	Seite 1
	Seite 2
	Seite 3
	Seite 4
	Seite 5
	Seite 6
	Seite 7
	Seite 8

