WINEQUIP | QTS

Q Temp Solutions

VININFO

CONTROL, REGULATION AND INFORMATION SYTSTEM

< COMPLETE SYSTEM FOR CONTROL AND AUTOMATION OF NEARLY
ALL PROCESSES IN THE WINE CELLAR

> NO MATTER IF COOLING MUST, FERMENTATION CONTROL,
TARTARIC STABILISATION, ACCLIMATISATION OF THE CELLAR OR
02 MANAGEMENT
- VININFO CAN BE USED FOR ALL THESE AREAS OF APPLICATION

2> MODULAR SYSTEM - EXPANDABLE AT ANY TIME

2 THE IDEAL ACCESSORY FOR THE WELL PROVEN QUANTOR/KREYER
PRODUCTS
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IN FLOW WITH YOUR PRODUCTION.

4/




ELECTRONC REGULATION

VININFO

CONTROL, REGULATION AND INFORMATION SYTSTEM

The Vininfo is a modular system in every aspect. The building-blocks of the Vininfo management system are the BU -the All can be measured and controlled from your office PC or from your laptop PC during the weekend or business travel over
‘Basic Unit'. Each tank and each additional item (pumps, room acclimatization units etc.) is regulated by its own BU. All intranet or internet. The unique clip-in design of the Vininfo BU allows very easy and practical installation at minimal
BU in the cellar are connected with a single BUS cable running between them and then to the Server-PC. More BU'’s for expenditure. A single BUS cable runs from one BU to the next. Vininfo Terminals lo-cated at intervals on the winery walls give an
control of additional equipment can be added at any time, at any place along the cable line - cut (the cable) and connect immediate display of each tank’s values and room temperature values. It provides 12 hour emergency service up-holding the
(another BU). Flexible all-able system — the VinInfo can control and display all of the following information and electronic data in case of a power-out. The Terminal is related to the Server PC as a master-and-slave system, and will overtake control in

equipment and many other winery equipment and process:

- Tank temperature control

- Pumps and cooling unit control

- Dosing of oxygen (micro/macro process)

- Fermentation by CO2 emission levels (sugar conversion)

- Air-cooling and humidity level control

- Timed-operation equipment (air-punching, pumped-flooding of the tank)
- Reports, graphs and archive

Control of the pumps Control of fermentation Oxygen dosing
and cooling units temperature Micro- | Macro oxigenation

Room temperature
control

case of power-out.

The system permits safe distance-access through the internet from anywhere in the world. New: automatic alarm messages can
be sent to you by eMail to report tank temperature malfunction, cooling unit power-out and other selected warning information
about your VinInfo installation. Therefore the server must have Internet connection, but no additional hardware is needed.
Alternatively, alarm messages can also be sent to your mobile phone by the SMS Module (extra hard-ware).
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Vininfo Terminal - placement in the cellar
Activation of the Cooling and heating Highly precise oxygen Measurement of room Monitoring of the Air control Fully programmable For humidification and Software
circulation pumps enly with a basic unit (BU) dosage temperature fermentation intensity ; timer dehumidification of Allimportant
if required : : : ; , : Automatic or manual : rooms information at a glance Real
Automatic cooling and Presetting of the Automatic cooling and Presetting of a fermen- operation Automatic or manual ground and cellar plan Easy
Activation of the cooling heating oxygen quantity in mg/l heating tation intensity curve operation Measurement of the handling Possibilities for
units ; e : . i Ereely pragrammable . relative air humidity documentation without any
Precise temperature Exact reproducibility Exact compliance with The fermentation inten- time control Independent time interruptions Recording and
Individual assigning of measurement the preset temperature sity curve is linked to a control for each of the 3 Exact compliance with graphical evaluation of all data
the circulation pumps to . . Freely programmable ; : preset temperature Accuracy: 0,05 seconds outputs the desired air humidity
tanks and rooms Exact compliance with quantities and times of Actuation of various
the preset temperature dosing room climate units / Automatic calculation of Up to 3 outputs Accuracy: 0,05 seconds In combination with ‘
% g e thermo fans the must weight = room temperature
Different kinds of For colour stabilisation reduction Further applications: control
valves are supported and enhancement, Prepared for the - Stirring machines
refinement of tanning measurement of room Suitable for various tank - Mash plungers T & s T
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Technical specifications are subject to change without prior notice.

- : .
| VT T T T
I

g 51
Power supply Unit / Data interface \ [ L

R S



Head office: 10 Lucknow Cres, Thomastown VIC 3074
www.winequip.com.au sales@winequip.com.au






