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Open Grape, innovative crushing system Enologia

Execution principle in the Open Grape crushing DIEMME

Pe, innovative crushing system Enologia

¥ The roller’ lined surface is coated with food grade
rubber characterized by a specific elasticity to
ensure the best adherence on the skin during the
opening phase and to avoid stress on the product.

inciple in the Open Grape crushing

¥ The design adopted to execute the lined surface of
the roller ensures the largest respect of the

Figurel. The Grape Berry

kd action of twa specal cylindrical

product’s guality, facilitates the wash operations rollers rotating at differential speeds, . )
and it is hardwearing for a long time. 9;"9“;: ’;‘;‘;:{“;"::‘55::: n ::: Pedicel | Intermediate zone
I PR + tataric acid
» + sugar
- ed action on the berry causes the
ening of the skin with conseguent
& of the pulp outward.
Nate: the image abeve does not reproduce the reller’ surface as patent pending. ave the suitable grip which triggers .
i : S of the skin, the rallers are coated 2 Central zone.
- Al Pt e = food grade rubber and a special + malic acid
i ! toller gives a lined surface.  sugar
DIEMME L DIEMME 3 Peripheral zone.
Jpean Grape, innovative crushing system Enologia

+ potassium
+ oxidases

Results from the Open Grape crushing

t aromas
+ astringency
— sugar
v Excellent opening of the skin - aci(lity
v Qutward exposure of the skin’s interior

v Complete separation of the pulp
v luice release

Point of rupture
v Separation of the seeds

Adapted from Dunsford and Sneyd (1989).

A Review of Méthode Champenoise Production : Virginia Tech
Extension, VCE Publication Number 463-017
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VibroSelect

DIEMME

GB VibroSelect is the new destemmer designed for delicate grape process.
The destemming is achieved thanks to a swinging motion of a plastic perforated cage. The frequency of the cage is controlled by
an electronic speed variator which allows the adaptability of the destemming process to the different varieties of grapes to be

processed.
In the lower part of the machine is installed a roller sorting table to separate stems from the destemmed grape. The structure of

the VibroSelect is linear and this allows it to be easy cleaned and inspected. The machine is equipped with electric control panel.
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