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MANUAL PRESS

Code Type

41085
41086
41087
41088
41089
41090
41091
41092
41093
41094
41095

Press 15
Press 20
Press 25
Press 30
Press 35
Press 40
Press 45
Press 50
Press 55
Press 60
Press 70

HYDRAULIC PRESS

Screw in drawn steel.
Cage made of evaporated beech  with removable pins.
Mechanical   movement   with   jack  at  two  speeds  from 
40 onward.
Reinforced pressed steel basin with gusset plates.

Cage dimens.
         cm

15 x 22
20 x 31
25 x 36
30 x 41
35 x 46
40 x 55
45 x 60
50 x 64
55 x 70
60 x 74
70 x 83

Screw
diam. mm

15
20
20
30
30
40
45
50
55
60
70

  Cage

  5
 10
 20
 30
 50
 70
 95
125
165
210
320

  8
 17
 20
 39
 50
 75
100
130
180
230
325

Weight
    kg

Screw in drawn steel.
Cage made of evaporated beech with removable pins.
Mechanical movement with jack at two speeds from 40 
onward.
Reinforced pressed steel basin with gusset plates.
Hydraulic jack working  pressure maximum 400 atm.

50 x 64
55 x 70
60 x 74
70 x 83
80 x 95

50
55
60
70
80

125
165
210
320
475

165
205
280
390
530

capacity lt

Code Type

41096
41097
41098
41099
41100

Press 50
Press 55
Press 60
Press 70
Press 80

Cage dimens.
cm.

Screw

diam. mm.
  Cage Weight

    kgcapacity lt.
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GRAPE CRUSHER

Code

Code

Type

Type

29056
29057

120x55x36(h)
120x62x36(h)Crusher type C

Crusher type B

Frame made in strong painted sheet.
Painted with epoxy powders for foodstuffs.

Weight
    kg

Weight
    kg

GRAPE CRUSHER MOTORIZED

       Hopper dimens 
              in   cm

Hopper dimens 
        in   cm

Frame made in strong painted sheet.
Painted with epoxy powders for foodstuffs.

Crusher type D 

      Overall dimens
             in cm

Overall dimens
        in cm

Power
    

78x50x31(h)

85x62x33(h)

19

20

29058  85x62x33(h) 120x62x48(h) HP 0,5 28
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GRAPE CRUSHER/DESTEMMER  

Code Type

Grape crusher/destemmer “FIBRENO 10”(manual)
Grape crusher/destemmer “FIBRENO 15”(motorized, without rolls)
Grape crusher/destemmer “FIBRENO 20”(motorized, with rolls)
Grape crusher/destemmer “FIBRENO 20” INOX (motorized; with rolls)

Frame made in strong painted sheet.
Hopper available both with slide and with feeding conveyor.
Destalker shaft mounted on waterproof ball bearings. 
Stainless steel removable grate. 
Painted with epoxy powders. 

   Hopper Weight
   kgDimens in cm

FIBRENO 10

FIBRENO 15

FIBRENO 20

50 x 97
51 x 89
52 x 95
49 x 86

30
45
50
50

 Production
     kg/h

1000
2000
2000
2000

Overall dimens
    in  cm

68x60x130
60x58x130
68x60x130
65x60x135

Power

   /
HP 1
HP 1
HP 1

(Types without pump)

Art. 29046 (without rolls)

29045
29046
29047
29051

Art.  29045

Art. 29047 (with rolls)
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GRAPE CRUSHER/DESTEMMER

Code

Code

Type

Type

Grape crusher/destemmer “FIBRENO 25” with pump
Grape crusher/destemmer “FIBRENO 30” with pump
Grape crusher/destemmer “FIBRENO 50” with pump

 

Hopper with in-feed auger.
Marc conveyance stainless steel pump of 60 mm. diameter.
Completely removable central section for an easy and quick 
cleaning of marc.
Grate made in stainless steel.
Easy movement thanks to wheels.

Hopper

Hopper

Weight
    kg

Weight
    kg

Dimens in cm

dimens in cm.

64 x 86
64 x 100
64 x 125

 90
115
170

 Production
    kg/h

 Production
    kg/h

2500
3000
5000

Overall dimens
     in cm

Overall dimens
     in cm

  85x72x112
  85x72x127
100x80x170

Power

Power

 HP 2
 HP 2
 HP 2,5

(Types with pump)

Grape crusher/destemmer
Grape crusher/destemmer “FIBRENO 30” S/S with pump
Grape crusher/destemmer “FIBRENO 50” S/S with pump

 

 “FIBRENO 25” S/S with pump 64 x 86
64 x 100
64 x 125

  90
115
170

2500
3000
5000

  85x72x112
  85x72x127
100x80x170

 HP 2
 HP 2
 HP 2,5

FIBRENO 25

 FIBRENO 25 STAINLESS STEEL 

29052
29053
29054

29048
29049
29050
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Code    Type

29092
29093
29094
29095
29096
29097

          Basket 
    measurem./cm

Weight
   kg

30 x 100
38 x 100
38 x 120
45 x 120
50 x 120
60 x 120

230
300
420
360
450
490

Production
    kg/h

  5.000
  7.000
  8.000
10.000
15.000
20.000

Overall dim.
      in cm

100x190x160
214x76x152
100x210x145
234x76x152
234x90x174
234x90x174

Power

 HP3
 HP 3
 HP 3
 HP 3
 HP 3
 HP 3
 

 

GAMMA 80

  Beater
    revs

300-500
300-550
300-550
300-550
300-550
300-550

GAMMA 50

STEMMING/CRUSHING MACHINES (with rolls/ without pump)

Machine designed for the soft pressing of the grapes in order
to produce quality wines. 

Completely made in 18/10 stainless steel
and equipped with beater speed variator.
The rolls can be regulated from outside.
The beater is available both with s/s blades
and with adjustable rubber.
The basket is available both in stainless steel
and in moplen.
We recommend to use single screw pumps, 
piston pumps or rubber rotor-operated ones
in order to transfer the processed product.

Stemmer/crusher GAMMA   50
Stemmer/crusher GAMMA   70
Stemmer/crusher GAMMA   80
Stemmer/crusher GAMMA 100
Stemmer/crusher GAMMA 150
Stemmer/crusher GAMMA 200
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MOTORIZED HYDRAULIC PRESS

Code Type

32013
32014
32015
32016
32017
32018
32019
32020

   Cage
capacity/ lt

Weight/
    kg

 230
 400
 400
 480
 570
 710
 900
1050

        Cage
    dimens/ cm

50 x 65
60 x 75
60 x 75
60 x 75
70 x 85
70 x 85
80 x 95
80 x 95

       Overall
     dimens/ cm

 90x100x175
110x132x205
110x132x205
110x132x205
120x145x225
120x145x225
125x155x250
125x155x250

Power
 HP

 0,75
 0,75
 0,75
 0,75
 0,75
 0,75
 0,75
 0,75

Built both with revolving cage and  removable  trolley. 
Cage in wood or in 18/10 stainless steel.
Must collection basin in 18/10 stainless steel.
Hydraulic operation wih oil.
Downward pressure.
Twin-effect chrome-plated piston.
Manometer with automatic pressure adjustement. 
Operating pressure of 350 atmosphere. 
A two-speed central control unit  is also available 
on request.

Built for the automatic pressing of marc. Especially
suited for small and medium-sized wineries.

 70
 90
 90
 90
110
110
130
130

Press  50 1 revol. cage
Press  60 1 revol. cage
Press  60 1 remov. trolley.
Press  60 2 remov. trolleys
Press  70 1 remov. trolley 
Press  70 2 remov. trolleys.
Press  80 1 remov. trolley.
Press  80 2 remov. trolleys

  Piston
diameter

130
220
220
220
330
330
480
480

     Total
 pressure/kg

15.300
22.300
22.300
22.300
33.300
33.300
46.500
46.500

PRESS “ALFA” WITH WOOD CAGE

PRESS “ALFA” WITH S/S CAGE
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PNE S 600U  1

32006
32008
32009
32010
32011
32012

Pneus   900
Pneus 1600
Pneus 2100
Pneus 2900
Pneus 4200
Pneus 5500

  900
1600
2100
2900
4200
5500

  520
  660
 810
1100
1400
   /

3,1
4,2
5,3
7,4
9,0
  /

255x111x140(h)
305x145x165(h)
320x162x170(h)
405x162x180(h)
435x181x190(h)

    450-700     1300-2200           2000-3100
  800-1200     2400-4000           3500-5500
1100-1700     3300-5300           4800-7300
1500-2300     4500-7300          6700-10000
2100-3200     6500-11000       9700-15000 

32004
32005
32007
32021

Pneus   500
Pneus   800
Pneus 1200
Pneus 1500

  500
  800
1200
1500
  

 310
 370
 460
 620
 

3,1
3,9
3,9
4,6

170x102x135(h)
220x102x135(h)
250x123x160(h)
296x123x160(h)

Especially  suited  for the production of top quality wine, since grapes are 
softly pressed by a  membrane  inflated by compressed air, thus ensuring
top quality must and wine.  One half of the press  drum is  perforated and
the  other  half  covered with an impermeable membrane in high strength 
non-toxic food  pvc. The built-in compressor  inflates the membrane to the
optimal pressure, pressing the grapes to extract the must.  An operator can
memorize and  make use of  both standard  programmes  and  modifiable
parameters as required. The display screen keeps the operator constantly
informed  about the curse  of  pressing. An axial valve allows the presses 
from  Pneus  1600 upwards  to  be  loaded  even during  drum  rotation, 
ensuring better  distribution and draining of the grapes in the drum.

HORIZONTAL PNEUMATIC PRESS

Code

Code

Type

Type

 In litres

 in litres
Capacity

Capacity

Weight
  kg

Weight
  kg

 Power
    kw

 Power
    kw

      Overall   
           in cm
     

dimens

      Overall   
           in cm
     

 dimens

Working capacity  kg

Working capacity  kg

  Entire grapes    Fresh dregs    Fermented dregs

The machine is  entirely  made  of  stainless  steel 18/10,  ensuring easy 
maintenance and cleaning.                                               
  

Entire grapes    Fresh dregs Fermented dregs

250-400
400-650
600-975
800-1300

700-1000
1100-1500
1650-2252
2200-3000

1000-1600
1500-2500
2250-3750
3000-5000
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FOR FRUIT

PRESS FOR FRUIT

INOX PRESSES

Code

Code

Code

Type

Type

      Total
  height/cmType

46001
46003
46004

RED 15 Press
ALU  20 Press 
ALU  25 Press

23X32
27X38
34X44

All squeezing presses: grapes, egg-plants, herbs, 
tomatoes, etc. They are made of food-grade die-cast
polished aluminium, and are provided with stainless 
steel container, eloctrocoating painted with epoxy powder.

All squeezing presses: grapes, egg-plants, herbs, 
tomatoes, etc. Completely made in stainless steel.

diam.
  

MOTORIZED FRUIT CRUSHER

          Overall dimens
             diam./h in cm

Version

Cage

Frame made in inox. 
Hopper in stainless steel.

Fruit crusher Ma 106
Fruit crusher Ma 111

PROFY  15
PROFY  20
PROFY  25
PROFY  30

     Hopper
dimensions/cm

Weight
   kg

Weight
  kg

46009
46010

46005
46006
46007
46008

 rulli innesto
 coltelli inox

 
 59
 73
 80
 84

50x60
50x75

 6
 9
14
17

 15
 20

  5
 10
 20
 30

 15
 20
 25
 30

lt



Page 9

STAINLESS STEEL 18/10 TANK for oil and wine.

FLAT BOTTOM VERSION

STANDARD EQUIPMENT

OIL TANKS:
Anti-dust cover
Chromium-plated spigot
Welded ferrule
Marble polished finish
Rounded and welded bottom.

WINE TANKS with oenological oil seal:
Anti-dust cover
Chromium-plated spigot
Welded ferrule
Marble polished finish
Rounded and welded bottom.
Stainless steel “oenological oil” seal

WINE TANKS with pneumatic air seal:
Chromium-plated spigot
Welded ferrule
Marble polished finish
Stailless steel pneumatic air seal
Air chamber
Stainless steel pump
Rounded and welded bottom.

Code

36126
36127
36128
36129
36130
36131
36132
36133
36134
36135
36136

 Capacity
   in litres

    50
    75
  100
  150
  200
  300
  400
  500
  600
  800
1000

 Diameter
    in mm

  370
  370
  455
  530
  530
  630
  710
  780
  780
  930
1020

  Height
   in mm

  495
  745
  680
  705
  980
  990
1045
1100
1240
1180
1240

Especially suited for wine, oil and foodstuff liquids. 
All tanks are built in 18/10 stainless steel  with  marble 
polished finish. The flat bottom is rounded and welded 
for an easy cleaning. They are supplied with stainless 
steel threaded ferrule to apply chromium-plated, stainless 
steel and alimentary-graded material spigots.
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18/10 STAINLESS STEEL TANK for oil and wine.

PROFESSIONAL VERSION
       OPEN TYPE CONICAL BOTTOM 

STANDARD EQUIPMENT

OIL TANKS:
Anti-dust cover
Two chromium-plated spigots
Marble polished finish
Conical bottom welded on legs
Total and partial drain.

WINE TANKS with oenological oil seal:
Anti-dust cover
Two chromium-plated spigots
Marble polished finish
Conical bottom welded on legs
Stainless steel oenological oil seal
Total and partial drain.

WINE TANKS with pneumatic air seal:
Two chromium-plated spigots
Marble polished finish
Stainless steel pneumatic air seal
Air chamber
Stainless steel pump
Conical bottom welded on legs
Total and partial drain.

Code
  Capacity
   in litres

  Diameter
    in cm

 Height
 in  cm

ACCESSORIES

               Description

Round manhole diameter  300
Round manhole diameter  400
Level marker 
Addition for s/sl AISI 316
Sample tap

Especially suited for wine, oil and foodstuff liquids. 
All tanks are built in 18/10 stainless steel  with  marble 
polished finish. The flat bottom is rounded and welded 
for an easy cleaning. They are supplied with stainless 
steel threaded ferrule to apply chromium-plated, stainless 
steel and alimentary-graded material spigots.

   300
    400
    500
    600
    800
  1000
  1500
  2000
  2500
  3000
  4000
  5000
  6000
  8000
10000

36064
36065
36066
36067
36068
36069
36070
36071
36072
36073
36074
36075
36076
36077
36078

  64
  72
  72
  80
  93
102
115
115
127
140
140
160
175
184
210

140
140
165
165
165
165
220
270
270
270
320
320
340
390
390
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18/10 STAINLESS STEEL TANK for oil and wine

  PROFESSIONAL VERSION 
            STORAGE-TANK TYPE

STANDARD EQUIPMENT

Conical bottom
Stainless steel welded legs
Total and partial drain
Two chromuim-plated spigots
Upper lid
Marble polished finish

Code
 Capacity
   in litres

 Diameter
    in cm

  Height
   in cm

ACCESSORIES

                   Description

Ladder-support 
Sample-tap
Addition for AISI 316 s/s
Complete nitrogen plant
Regular leg
Round manhole  diameter  300
Round manhole  diameter  400
Oval manhole  320x450
Rectangular manhole  310x420
Rectangular manhole  400x530
Nitrogen plant predisposition
Level marker 
Clock thermometer
Digital thermometer
Circuit-tube
Decanting-valve diameter 40
S/s drip-catcher  tap ½”
S/s drip-catcher  tap 3/8”
S/s tap 1/”(wine/oil)
S/s tap ½”(wine/oil)
S/s tap  3/4” (wine/oil)
S/s tap  3/8” (wine/oil

Especially suited for wine, oil and foodstuff liquids. 
All tanks are built in 18/10 stainless steel  with  marble 
polished finish. The flat bottom is rounded and welded 
for an easy cleaning. They are supplied with stainless 
steel threaded ferrule to apply chromium-plated, stainless 
steel and alimentary-graded material spigots.

    300
    400
    500
    600
    800
  1000
  1000
  1500
  2000
  4000
  5000
  6000
  8000
10000

  64
  72
  72
  80
  93
  93
102
115
115
140
160
180
180
210

170
170
195
195
195
220
195
220
270
333
335
311
386
390

36079
36080
36081
36082
36083
36084
36085
36086
36087
36088
36089
36090
36091
36092
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COOLER  ICE 1 

  Code           

21026

     Type
Weight
  Kg

49

     Overall
 dimension/cm

    50x50x115(h)
    

Power 
supply

220V

Total imput power

450 watt

Ideal for controlled fermentation temperature. Digital thermostat for
electronic adjustment of wine temperature. Special performance
of thermal exchange coil made of a double coaxial  pipe to avoid
the accidental contact between the cooler and wine.  Very easy to 
access completely to all the parts of the machine. It is possible to
control about 3000 liters of must during fermentation.

  Cooling capacity

1300 watt

COOLER  CRIO

Ideal for controlled fermentation temperature, for clarifying 
white wine during fermentation,  for precipitation of tartrates,
for summer air-conditioning a cellar. Stainless steel  frame,  
stainless steel  pump in a special version for glycol mixture 
and low temperatures, stainless steel internal tank for the 
accumulation of freezer solution and  insulated externally. 
High efficiency axial fans, Aisi 316 stainless steel evaporator 
with copper brazing placed inside the internal tank. It is 
possible to add a control panel, an insulated storage tank 
for freezer solution and a series of motor driven  valves  in
order to monitor the temperature of more tanks 
simulataneously (maximum 20 tanks). Cooling gas R-404A.

Code               

CRIO   3 C21027

 Type Weight
  Kg

102

 
Power 
supply

220V

   Cooling 
 power - 8 C°

    1700

  Cooling 
power+ 5 C°

  3200
  6350
11730
14600
17200
27100

   Cooling
  power 0 C°

     2700

  KW

  1,45
CRIO   3 BE
CRIO   5 BE
CRIO   8 BE
CRIO 10 BE
CRIO 15 BE

21028
21029
21030
21031
21032

162
176
192
405
446

380V
380V
380V
380V
380V

  3670
  6900
  9262
11830
18300

  5530
10270
13200
14850
23000

  2,4
  3,9
  5,4
  8,3
11,6

ICE 1

      Overall
 dimension/cm

  94x66x83 (h)
  94x90x98 (h)
  94x90x98 (h)
  94x90x98 (h)
180x120x122 (h)
180x120x122 (h) 
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COOLER CRIO  

Ideal for controlled fermentation temperature, for clarifying 
white wine during fermentation,  for precipitation of tartrates,
for summer air-conditioning a cellar. Stainless steel  frame,  
stainless steel  pump in a special version for glycol mixture 
and low temperatures, stainless steel internal tank for the 
accumulation of freezer solution and  insulated externally. 
High efficiency axial fans, Aisi 316 stainless steel evaporator 
with copper brazing placed inside the internal tank. It is 
possible to add a control panel, an insulated storage tank 
for freezer solution and a series of motor driven  valves  in
order to monitor the temperature of more tanks 
simulataneously (maximum 20 tanks). Cooling gas R-404A.

Code               

CRIO   20 B21033

 Type

  710380V

   Cooling 
 capacity - 8°C

     Cooling
capacity + 5°C

    35.000
    48.700
    66.000
    89.000
  110.000
  132.000
  178.000
  205.000
  250.000
  280.000
  390.000
  460.000
  520.000

    Cooling
 capacity 0°C

  17
CRIO   30 B21034   731380V  23
CRIO   40 B
CRIO   50 B
CRIO   60 B
CRIO   80 B
CRIO 100 B
CRIO 120 B
CRIO 150 B
CRIO 180 B
CRIO 220 B
CRIO 250 B
CRIO 300 B

21035
21036
21037
21038
21039
21040
21041
21042
21043
21044
21045

 1.240
 1.325
 1.339
 1.800
 1.947
 2.600
 2.751
 3.099
 3.801
 4.201
 4.401

380V
380V
380V
380V
380V
380V
380V
380V
380V
380V
380V

  35
  42
  49
  68
  72
  88
  99
135
180
202
240

  29.620
  41.600
  55.000
  75.150
  92.500
110.000
150.000
185.000
225.000
248.000
312.000
358.000
425.000

  23.420
  33.200
  43.600
  59.400
  73.100
  87.200
118.000
146.000
178.000
196.000
222.000
245.000
296.000

   270x120x155(h)
    270x120x155(h)
    390x120x225(h)
    390x120x225(h)
    390x120x225(h)
    390x120x225(h)
    390x120x225(h)
    390x180x225(h)
    390x180x225(h)
    510x180x225(h)
    720x240x225(h)
    720x240x225(h)
    510x240x225(h)
    

Total imput 
    power

Power 
supply

Weight
   kg

   Overall
 dimension/cm
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HEAT EXCHANGE PLATES 

 Dist. Between fitting

mm diam. mq kg

  600x270
  800x270
1000x270
1200x270
1400x270
1600x270
1800x270
2000x270
2500x270
3000x270
  600x370
  800x370
1000x370
1200x370
1400x370
1600x370
1800x370
2000x370
2500x370
3000x370
  600x470
  800x470
1000x470
1200x470
1400x470
1600x470
1800x470
2000x470
2500x470
3000x470

210
210
210
210
210
210
210
210
210
210
294
294
294
294
294
294
294
294
294
294
378
378
378
378
378
378
378
378
378
378

0.36
0.48
0.60
0.72
0.84
0.96
1.08
1.20
1.50
1.80
0.48
0.64
0.80
0.96
1.12
1.28
1.44
1.60
2.00
2.40
0.60
0.80
1.00
1.20
1.40
1.60
1.80
2.00
2.50
3.00

  3,1
  4,1
  5,1
  6,1
  7,1
  8,2
  9,2
10,2
12,7
15,3
  4,1
  5,4
  6,8
  8,2
  9,5
10,9
12,2
13,6
17,0
20,4
  5,1
  6,8
  8,5
10,2
11,9
13,6
15,3
17,0
21,1
25,5

1\2”
1\2”
1\2”
1\2”
1\2”
1\2”
1\2”
1\2”
1\2”
1\2”
1\2”
1\2”
1\2”
1\2”
1\2”
1\2”
1\2”
1\2”
1\2”
1\2”
1\2”
1\2”
1\2”
1\2”
1\2”
1\2”
1\2”
1\2”
1\2”
1\2”

21054
21055
21056
21057
21058
21059
21060
21061
21062
21063
21046
21047
21048
21049
21050
21051
21010
21052
21011
21053
21064
21065
21066
21067
21068
21069
21070
21071
21072
21073

Code Dimension Surface Weight
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ELECTRIC PUMP

ELECTRIC PUMP

Code             

BEM  20 
BEM  25
BEM  30
BEM  35
BEM  40
BEM  50

31025
31026
31027
31028
31029
31030

BRONZE VERSION
          SELF-PRIMING

STAINLESS STEEL VERSION
                     SELF-PRIMING

Electric  pump  for  liquid  transfers  with  bronze  body 
and impeller. The pump is conceived  for  liquids  such  
as  wine, oil, liquor, etc. Equipped  with  a  two-way    
direction switch and  a  handle  for  easier  transport.    
Volts 220, on request Volts 380.

Electric  pump  for  liquid  transfers  with  stainless steel
body and impeller. The pump is conceived  for  liquids  such  
as  wine, oil, liquor, etc. Equipped  with  a  two-way    
direction switch and  a  handle  for  easier  transport.    
Volts 220, on request Volts 380.

 Description   Power
     Hp.

 0,5
 0,6
    1
    1
 1,2
 2,5

 0,5
 0,6
    1
    1
 1,2
    3
 

2800
1400
1400
1400
1400
1400

2800
1400
1400
1400
1400
1400

  28
  45
  85
  85
102
235

  28
  45
  85
  85
108
250

  5
6.6
10
10
12
22

  5
  6.6
10
10
12
16

45002

Code           

NOVAX 25
NOVAX 30
NOVAX 35
NOVAX 40
NOVAX 50

NOVAX 2031017
31018
31019
31020
31021
31054

TROLLEY FOR  PUMPS ENM 20/50

Code   Type
Power
   Hp

R.p.m./
   Min.

R.p.m./
   Min.

Delivery
  lt/min 

Delivery
  lt/min 

Weight/
   Kg

Weight/
   Kg

Description
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ELECTRIC PUMP 
      with flange

DRILL PUMP

BRONZE VERSION
      SELF PRIMING

BRONZE VERSION
      SELF PRIMING

Code              

Code              Code              Code              

N  14 
N  20
N  25
N  30
N  35
N  40
N  50

31035
31036
31037
31038
31039
31040
31041

 Description

 Description

  R.p.m.   Capacity
    l/min. 

Weight
   Kg

1500-3000
1500-3000
1500-3000
1500-3000
1500-3000
1500-3000
1500-3000

  15-33
  15-33
  45-80
  90-130
  90-130
120-200
240-350

1,6
1,6
3,1
4,4
4,4
5,1
7,3

DRILL 14 
DRILL 20

31032
31033

1500-3000
1500-3000

  12-25
  15-35
  
  

1,26
1,28

.               

Description

PUMP ACCESSORIES

Suction filter large diam. 30mm
Suction filter large diam. 35mm
Suction filter large diam. 40mm
Suction filter large diam. 50mm
Suction filter small diam. 20mm
Suction filter small diam. 25mm       

45086
45087
45088
45089
45091
45092

R.p.m.  Capacity
    l/min. 

Weight
   Kg

Code
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Type            

31002
31003

 Description Power
   Hp.
 
   1,2
   1,2
   2,5
1,5/2,2
   2,5
   3/4
   2,5
   3/4
   
   

   
   
   
   

 R.p.m./
   Min

    900
    900
    370
370/740
    370
370/740
    370
370/740

    
    
    
    

    

    

 Capacity
    l/min 

   100
   170
   150
150/270
   250
250/430
  250
250/430

    
   
   
   
   

   

   

Weight
   Kg

  18
  20
  49
  49
  57
  57
  58
  58
 
 
 
 
 
 
 
 
 

Motor

Type  Description
Power
   Hp.

  R.p.m./
     Min

Capacity
  l/min 

Weight
  Kg

 

Stainless steel volumetric rotary electric pump with natural 
non toxic rubber impeller. It is also possible to request the 
pump impeller in nitrile, EPDM, silicon and neoprene. The
pump is particularly suitable for transferring alimentary liquids
such as oil, wine, milk, beer, must, fruit juices, etc., Thanks to
its low number of revolutions. These pumps can also transfer 
stemmed grapes and honey from EPM 60 types onward. 
Volts 220 and  Volts 380.  

Motor

I

220 V - 380 V
220 V - 380 V
      220 V
      380 V
      220 V
      380 V
      380 V
      220 V

31004
31005
31006
31007
31043
31044

Art. 31008

Art. 31009

Stainless steel volumetric rotary electric pump with neoprene
flexible impeller. The pump is particularly suitable for transferring 
alimentary liquids such as oil, wine, milk, beer, must, fruit juices, 
etc., thanks to its low number of revolutions. These  pumps  can 
also transfer stemmed  grapes and  honey  from  NEO 50 types  
onward. Volts 220 and  Volts 380. 

S/STEEL ELECTRIC PUMP 
NEOPRENE VERSION
           SELF-PRIMING

S/STEEL ELECTRIC PUMP 
RUBBER IMPELLER VERSION
                      SELF PRIMING

NEO 30 (St.steel trolley)
NEO 40 (St.steel trolley)
NEO 50 (Zincated iron trolley)
NEO 50 (St.steel trolley)
NEO 60 (Zincated iron trolley)
NEO 60 (St.steel trolley)
NEO 70 (Zincated iron  trolley)
NEO 70 (St.steel trolley)  

220 V - 380 V
220 V - 380 V
220 V - 380 V
        380 V
        380 V

31010
31009
31011
31008
31045

EP MINI       20
EP MIDEX   30
EP MINOR  40
GR MAJOR 60 
EP MAXI      80

0,50
0,75
  2
 1,5
 4,5

900
900
900
470
470

  17
  64
115
200
600

 9
15
20
36
68

45001

Carrello inox per pompe inox

Type Description

45001 Stainless steel trolley for stainless steel pumps
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WINE FILTERS

Code               

Code               

Code               

BABY   6
BABY 12
BABY 18
  

BABY   6
BABY 12
BABY 18
  

24004
24006
24008

24005
24007
24009

BABY VERSION
      

 Description

 Description

Power
     

Power
     

 
   0,5
   0,5
   0,5

 
   0,5
   0,5
   0,5

Capacity
   l/hour 

Capacity
   l/hour 

Weight
  Kg.

Weight
   Kg

 17
 18
 20
 

 17
 18
 20
 

Filtering
surface 

Filtering
surface 

  0,24
  0,48
  0,72

  0,24
  0,48
  0,72

Overall dimens
        in cm.

Overall dimens
        in cm

250
500
750

250
500
750

36x30x28(h)
46x30x28(h)
51x30x28(h)

36x30x28(h)
46x30x28(h)
51x30x28(h)

  INOX
 INOX

 INOX

Kit guarnizioni (baby 6/12/18/) pz.8
Moplen plate for Baby filter .

17073
17079

S/S BABY VERSION      

Carton filter built in steel. It is conceived to clarify  
and sterilize wine, oil, vinegar and spirits. The filter 
is  equipped  with  bronze  electric pump and with 
non toxic moplen plates 20x20. 220 Volts.
Stainless steel Baby version is built in stainless 
steel  and equipped with stainless steel electric pump.
 

Accessories



Page 19

WINE FILTERS 

JOLLY   6
JOLLY 10
JOLLY 20
JOLLY 30
JOLLY 40
JOLLY 40/S6 
  
  

24015
24016
24019
24022
24023
24024

 JOLLY VERSION
      

 
   0,5
   0,5
   0,5   
   0,5
   0,5
   0,5

 15
 25
 26 
 35
 36
 36

  0,24
  0,40
  0,80  
  1,20
  1,60
  1,60

 150
 300
 600 
 900
1200
1200

52x37x43(h)
60x44x55(h)
60x44x55(h)
95x44x55(h)
95x44x55(h)
95x44x55(h)

EUR 10
EUR 20
EUR 30
EUR 40
EUR 50

24030
24010
24031
24011
24032

 
0,8
0,8
1,0
1,0
1,0

240
250
280
370
390

  1,60
  3,20
  4,80
  6,40
  8,00
  

1200
2000
3000
4000
5000

  100x60x90(h)
  100x60x90(h)
  125x60x90(h)
150x60x112(h)
175x60x112(h)

EUR VERSION

ACCESSORIES

PUMP FOR OIL (for EUR 10 - 20 - 30)
PUMP FOR  OIL (for EUR 40 - 50)
DOUBLE FILTERING PLATE
EXTERNAL CHANNELS INLET/OUTLET
CENTRAL MOPLEN PLATE 

31010
31009
17077
17083
17078

INITIAL/TERMINAL MOPLEN PLATE
GASKET FOR PLATE
MANOMETER GLICERYN D.50
S/S PORTAGOMMA  DIAM. 20

17082
17072
17076
17080

Carton filter built in stainless steel. It is conceived to clarify  
and sterilize wine, oil, vinegar and spirits. The filter is
equipped with stainless steel electric pump, flow regulation
valve and s/s manometer for pressure control. The frame is
mounted on four wheels. Non toxic moplen plates 20x20. 
220 Volts. 
    

Carton filter built in stainless steel. It is conceived to 
clarify and sterilize wine, oil, vinegar, and spirits. The 
filter is equipped with electric pump, inlet and outlet
regulation valve, visual display, stainless steel 
manometers, air release nozzles and taps for taking
filtered product samples. The frame is mounted on  
four wheels. Non toxic moplen plates 40x40.  
220 Volts o 380 Volts. 

Code

Code Code

Code

Description

Description

  Filtering
surface mq

  Filtering
surface mq

Capacity
  l/hour

Capacity
  l/hour

Weight
   kg

Weight
   kg

    Overall
dimens in cm

    Overall
dimens in cm

Power
   Hp

Power
   Hp

DescriptionDescription
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WINE FILTERS

Code             

Code             

FAMILY
200/FS
200/DC
400/FS

  

24012
24001
24029
24002

 Description      Power
         HP 

   0,5
   0,5
   0,5
   0,8
   

Capacity
   l/ora

Weight
  kg

 33
 38
 70
 87
 

       Filtering
    surface mq

  3,5
   6
  12
  20
  

  220/1000
  400/1800
  800/3600
 1200/5000

    35x70x85(h)
  35x74x130(h)
  60x60x130(h)
60x130x102(h)

FAMILY
      

200/DC
      

200/FS
      

400/FS
      

 BAG
      

        Overall dimens 
               in cm

ACCESSORIES

Bag filter mt  6   (for Family)
Bag filter mt 11  (for 200/FS)
Bag filter m. 22  (for 400/FS)

17051
17053
17055

Bag filter with s/s body. It is designed to filter turbid
liquids such as must, wine, oil, vinegar and spirits. 
It is equipped with stainless steel electric pump, flow 
regulation valve and manometer. The frame is mounted 
on two wheels. 220 Volts. 

BAG VERSION
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VACUUM FILLING MACHINE

Code            

ENOL 130039

 Description Weight/ Kg

5

   Overall 
dimens/cm

     35x60x18(h)
    

 Filling machine coupling small size and easy operations with 
 professional features and performance: about 250 bottles/hour
 filling rate. Especially suited for filling wine, oil, tomato sauce, 
 fruit juices and so on. This machine can withdraw  liquids up to
 4 meters below the filler. It is possible to adjust the filling level 
 and the filling speed. It is also possible  to fill every type and size
 of bottles.   

   Production/h

   250 btg

FILTER FOR ENOL 1

Vacuum filter designed and tailor-made to operate with ENOL 1.
When connected to ENOL 1, filtering and bottling are performed
at the same time. This vacuum operating mode allows to maintain the 
original product quality and features. It is possible to use various filtering 
cartridges to meet any requirements of product and filtering 
application with different filtration grades.

 Code               

30029
30026
30043
30017
30028

Accessories

OIL KIT
JAR KIT
TOMATO KIT
DEMI-JOHN KIT
KRYSTAL KIT

Code               

30077
30078
30079
13059

Accessories

MIGNON KIT
KIT PER DAME
MILK KIT
ENOLSAN (detergent)

Code               

24055
17130
17131
17132
17133
17134
17158
17159
17160

Accessories

Filter-holder for ENOL 1
Filtering cartridge 0.2  micron (for white wine)
Filtering cartridge 0,5 micron  (for white wine)
Filtering cartridge   1  micron  (for red wine)
Filtering cartridge 0,3  (for white winte)
Filtering cartridge   5  micron (for wine)
S/steel   cartridge   5  micron (for oil/liquors)
S/steel  cartridge  10 micron  (for oil/liquors)
S/steel  cartridge  50 micron  (for oil/liquors)
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FILTERING CARDS

CKP  0   40x40  washable
CKP  4   40x40  refined
CKP  8   40x40  more refined
CKP 12  40x40  partially clarified
CKP 16  40x40  clarified
CKP 18  40x40  pre-sterilized
CKP 20  40x40  sterilized
CKP 24  40x40  super sterilized  
SUPER  40x40  clarified

17016
17017
17018
17019
17020
17021
17022
17023
17025

  4
  3
2,5
2,5
  2
  2
1,5
  1
  1

2800
2700
2600
2000
1400
1200
  880
  480  
  140

Code               

Code               

CKP  0   20x20  washable
CKP  4   20x20  refined
CKP  8   20x20  more refined
CKP 12  20x20  partially clarified
CKP 16  20x20  clarified
CKP 18  20x20  pre-sterilized
CKP 20  20x20  sterilized
CKP 24  20x20  super sterilized
SUPER  20x20  clarified

         

17005
17006
17007
17008
17009
17010
17011
17012
17015

Different filtration-cards

Different filtration-cards

  
   Liters/hour
   x 10 cards 

  
   Liters/hour
   x 10 cards 

   Pressure
  to be used

   Pressure
  to be used

  4
  3
2,5
2,5
  2
  2
1,5
  1
  1

  

720
680
650
500
350
300
220
120
  35
  
  
  

Type of products

Type of products

For young wine
For young wine
For young wine
Filtration of red wines
Filtration of white wines
Filtration of white wines
For a complete wine stability
For a complete wine stability
Clarification of olive- oil

For young wine
For young wine
For young wine
Filtration of red wines
Filtration of white wines
Filtration of white wines
For a complete wine stability
For a complete wine stability
Clarification of olive- oil

For young wine
For young wine
For young wine
Filtration of red wines
Filtration of white wines
Filtration of white wines
For a complete wine stability

For young wine
For young wine
For young wine
Filtration of red wines
Filtration of white wines
Filtration of white wines
For a complete wine stability

Code               

Code               

CKP  0   diam. 22  lavabile
CKP  4   diam. 22 sgrossante
CKP  8   diam. 22  sgrossante fine
CKP 12  diam. 22  medio brillantante
CKP 16  diam. 22  brillantante
CKP 18  diam. 22  pre-sterilizzante
CKP 20  diam. 22 sterilizzante

CKP  0   diam. 18  washable
CKP  4   diam. 18  refined
CKP  8   diam. 18  more refined
CKP 12  diam. 18  partially clarified
CKP 16  diam. 18  clarified
CKP 18  diam. 18  pre-sterilized
CKP 20  diam. 18  sterilized

17034
17035
17036
17037
17038
17084
17039

17026
17027
17028
17029
17030
17031
17032

Different filtration-cards

Different filtration-cards

  
   Liters/hour
  x 10 cards 

  
   Liters/hour
   x 10 cards 

 Pressure 
to be used

    Pressure
   to be used

  4
  3
2,5
2,5
  2
  2
1,5

  4
  3
2,5
2,5
  2
  2
1,5

700
650
630
470
320
270
190

700
650
630
470
320
270
190

Type of products

Type of products

17033 CKP 24  diam. 18  super sterilized
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FILTRATION AND ACCESSORIE

Code               

Code               

Code               

Code.               

Description

Description

Description

Description

COTTON FILTER BAG

HOLLAND COTTON FILTER BAG

WINE FILTER

PLEATED PAPER FILTER

Cotton filter bag  02
Cotton filter bag  03
Cotton filter bag  05
Cotton filter bag  10
Cotton filter bag  20
Cotton filter bag  30
Nylon  filter bag  15
Nylon  filter bag  20
Nylon  filter bag  25
Nylon  filter bag  30

17042
17043
17044
17045
17046
17047
17166
17049
17167
17050

Holland nylon  filter bag mt 1,6 with net
Holland nylon  filter bag mt 2 with net
Holland cotton filter bag
Cotton net

17057
17058
17056
17081

Pleated filter FL-40 pz. 10
Pleated filter FL-50 pz. 10

17068
17069

It is advisable to use a spiral funnel art. 70059

Filter Baby 2
 

24003
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DRIP FILLERS
Drip fillers entirely built  of stainless steel with flexible
spouts.They are suitable for bottling wine, oil, liqueurs,
etc. The machines may be equipped with oil pump with
a slow running speed, a micro-filter cartridge for filling 
white wines.
 

Drip fillers entirely built of stainless steel with flexible
spouts.They are suitable for bottling wine, oil, liqueurs,
etc. The machines may be equipped with oil pump with
a slow running speed, a micro-filter cartridge for filling 
white wines.
 

Code               

CAD 3 low
CAD 4 low 
CAD 6 low
CAD 2 high
CAD 3 high
CAD 4 high
CAD 6 high

30052
30053
30054
30051
30034
30035
30050

 Description Capacity
 l/hour 

Weight
  Kg

28
29
40
25
30
32
42

Overall dimens

360
480
720
240
360
480
720

    
    50x60x70(h)
    50x60x70(h)
    50x90x70(h)
    50x50x170(h)
    50x60x170(h)
    50x60x170(h)
    50x90x170(h)
  

 In cm
   Number
 of  nozzles

3
4
6
2
3
4
6

 Nozzle
diameter

14 mm.

14 mm.

14 mm.

14 mm. 
14 mm.

14 mm.

14 mm.

DRIP FILLERS with filter
       FILTERFILL 
         VERSION

Code               

CAD 2 - J10
CAD 3 - J10
CAD 4 - J10 
CAD 2 - J20
CAD 3 - J20
CAD 4 - J20
CAD 6 - J20

30070
30071
30036
30072
30073
30037
30074

 Description
Capacity
  l/hour 

Weight
  Kg

52
53
54
55
56
57
58

   Overall dimens
         in cm

240
270
300
240
360
480
720

   50x60x170(h)
   50x60x170(h)
   50x60x170(h)
   50x90x170(h)
  50x90x170(h)
  50x90x170(h)
  50x90x170(h)
  

 Cm.

 Number 
of nozzles

2
3
4
2
3
4
6

 Nozzle
diameter

14 mm.

14 mm.

14 mm.

14 mm. 
14 mm.

14 mm.

14 mm.

ADDITION FOR OIL PUMP  EPM 20

ADDITION FOR OIL PUMP EPM 20

VERSION CAD
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VACUUM FILLING MACHINES
Fillers entirely built of stainless steel with flexible spouts. 
The machines are suitable for bottling wine, olive oil, liqueurs, 
etc. The fillers are  equipped  with vacuum pump, allowing a 
natural bottling. In fact, the fluid is bottled without any contact
between product and pumps  or mechanical components. 
These special machines maintain the original  colour and 
properties of the fluid. The fillers are especially designed
for olive oil bottling.

 FAST VERSION

Code               

FAST 4
FAST 6

30040
30046

 Description
Capacity
 litres/h 

Weight
  Kg

34
45

Overall dimens 
       in cm

480
720

        50x60x170(h)
        50x90x170(h)
 

 Number
of nozzles

4
6

 Nozzle
diameter

14 mm.

14 mm. 

DRIP FILLERS 

Fillers entirely built of stainless steel with flexible spouts.
The machines are designed to filter and bottle  high 
quality wines requiring a special care during bottling. 
The fillers may  be equipped with level gauges with 
solenoid  and  micro-filter cartridge  for white wines.

 

ADDITION FOR VACUUM PUMP  PP20

 COMBY VERSION

Code               

30047
30038
30048
30160

 Description Capacity
  litres/h 

Weight
  Kg

115
125
143
150

Overall dimens 
      in cm

400
600
400
600

    90x60x170(h)
    90x60x170(h)
    90x60x170(h)
    90x60x170(h)

 

 Number
of nozzzles

4
6
4
6

 Nozzle
diameter

14 mm.

14 mm.

14 mm.

14 mm.

 
ADDITION FOR OIL PUMP EPM20 

COMBY 4
COMBY 6
COMBY 4 J20
COMBY 6 J30
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PNEUMATIC CORKING  MACHINE STAR CAP
Pneumatic corker and capper. Machine for perfect corking and capping of:
- CORKS, SYNTHETIC CAPS, AGGLOMERATED CORK STOPPERS,  up
to 26x40 mm.
- CROWN CAPS,  26 mm. e 29 mm. Diameter.
- PLASTIC PRESSURE CAPS.
Corks are manually put into the cone. When two start-buttons are switched 
on, the cork is placed into the bottle.

Code               

STAR CAP38023

 Description Weight
  Kg.

20

Overall dimens
     in cm

    37x33x75(h)
    

  Number
 of  heads

1

Power supply

Compressed-air

 SEMIAUTOMATIC CORKING MACHINE  45

Electric corker and capper. Frame in stainless steel. The machine can cork and cap corks up
to 26x50 mm. On request, the machine can cork and cap up to 32x50 mm. Possibility to cork
bottles up to a height of 330 mm. The corks are automatically taken from the container 
positioned  on the machine. A perfect corling is guaranteed by a stainless steel four-jaus system.  

Code               

4538025

 Description
Weight
  Kg

110

Overall dimens
      in cm

    50x60x176(h)
    

Power supply

220V-380V

SEMIAUTOMATIC CORKING MACHINE 45A
This corking machine has the same characteristics as Tappy 45. 
The machine is also equipped with vacuum system, enabling to 
form vacuum inside the bottle or to introduce nitrogen in that room 
remaining  between the cork and wine. 
 

This corking machine has the same characteristics as Tappy 45. 
The machine is also equipped with vacuum system, enabling to 
form vacuum inside the bottle or to introduce nitrogen in that room 
remaining  between the cork and wine. 
 

Motorr
    Hp

1

Code               

45A38024

 Description
Weight
  Kg

126

Overall dimens
      in cm

    50x60x176(h)
    

Motor

220V-380V

  Motor
    Hp

1

SEMIAUTOMATIC CORKING MACHINE 45S

Code               

 45S38036

 Description
Weight
  Kg

135

Overall dimens
      in cm 

    50x60x176(h)
    

Power supply

220V-380V

 Motor
    Hp

1
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CAPPING MACHINE CAPSY 30

Code               

CAPSY 3038037

 Description Weight
  Kg

40

Overall dimens 
      in cm

    50x50x100(h)
    

Power supply

220V-380V

 Motor
    Hp

0,5

CAPPING MACHINE CAPSY 40

Code               

CAPSY 4038038

 Description Weight
  Kg

40

Overall dimens
        in cm

    50x50x100(h)
    

Power supply

220V-380V

 Motor
    Hp

0,5

CAPPING MACHINE CAPSY 20

This electric semiautomatic capping machine is conceived  for closing screw 
caps with  31,5 mm and 35 mm diameter. These screw caps are supplied with
 oil drip-catcher. The machine is equipped with a three-roller descending head
to allow rim-threading. The corking is starded up by a manual two-push button
 driving gear.  

This electric semiautomatic capping machine is conceived  for closing screw 
caps with  31,5 mm and 35 mm diameter. These screw caps are supplied with
 oil drip-catcher. The machine is equipped with a four-roller descending head
to allow rim-threading. The corking is starded up by a manual two-push button
 driving gear.  

This electric semiautomatic capping machine is conceived  for closing 
 screw caps with  31,5 mm and 35 mm diameter, with oil drip-catcher.
 The machine is equipped with a three-roller  descending head to allow
 rim-threading. The corking is starded up by a  manually operated lever,
 allowing the bottle-holding dish raising. 

  
Code              

CAPSY2038039

 Description
Weight
  Kg

35

Overall dimens 
      in cm

    50x50x100(h)
    

Power supply

220V-380V

 Motor
    Hp

0,5
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LABEL MACHINE E03

 Code               

E0325001

 Description Weight
  Kg

45

Overall dimens
       in cm

    60x55x44(h)
    

Power
supply

220V

Rated power
   input W

0,20 Kw

Semiautomatic table-labelling machine for self-adhesive labels,
especially designed for cylindrical shaped containers from minimum
65 mm diameter to maximum 115 mm diameter. It is possible to apply
front and back labels. Maximum label height up to 145 mm. The frame 
is entirely made in stainless steel and has an accurate finish to 
assure a lasting and very easy working.

Production/h 
  per bottle

500 - 900

Diameter of bottle
       min/max

    65 - 115 mm.
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LABELLING  MACHINE ETI-10

Semiautomatic table-labelling machine for self-adhesive labels
t o  a f f i x  f r o n t  a n d  b a c k  l a b e l s  i n  t h e  s a m e  c y c l e .  
The machine can label cylindrical and square shaped bottles as
well as other containers also made of synthetical materials.
Thanks to opportuned optional accessories it is possible to read side or 
bottom centring marks. Microprocessor card control. Pressure
on container: 14 kg. Max 140 mm paper passage. Possibility to 
apply wrap labels up to 280 mm long. Label-holder spool with 
max 280 mm external diameter.

LABELLING MACHINE ETI-20

Semiautomatic table-labelling machine for self-adhesive labels,
with 2 stations for indipendent distribution of the label and the 
back label. The machine can label cylindrical and square shaped
bottles as well as other containers also made of synthetical 
materials. Thanks to opportuned optional accessories it is possible
to read side or bottom centring marks. Microprocessor card control. 
Pressure on container: 14 kg. Max 140 mm paper passage. 
Possibility to apply wrap labels up to 280 mm long. Label-holder 
spool with max 280 mm external diameter.

Code               

ETI-1025010

 Description
Weight
  Kg

50

Overall dimens
      in cm 

    60x50x50(h)
    

 
Power 
supply

220V

Rated power 
   input K

0,20 Kw

Production/h

900 btg

 Diameter of  bottle
         min/max

    60 - 120 mm.

Optional: label and counter -label.
Ink-pad stamp. In all 13 letters each line, max 4 lines.
Accessory for square bottles.

 Accessories (description)

Code               

ETI-2025011

 Description

60     54x65x105h)
    

220V0,20 Kw900 btg   60 - 120 mm.

Accessory to dispense three labels at the same working cycle.
Ink-pad stamp. In all 13 letters each line, max 4 lines.
Photocell to read transparent labels.

 Accessories (description)

Production/h Diameter of  bottle
         min/max

Rated power 
   input K

Power 
supply

Weight
   Kg

Overall dimens
      in cm 
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RINSING AND BLOWING MACHINE

Code               

Code               

70120
70121

 Description

 Description

21

Overall dimens
       in cm

Overall dimens
       in cm

    45x45x71(h)
    

The manual rinsing and blowing machine allows to rinse internally
bottles and jars with drinkable water (2 bars minimum pressure) 
with air at a pressure of 4 bars and with neutral gas at a pressure
of 2 bars.  
The machine can be used with bottles ranging from 0,2 to 2 litres.
Bottle diameter from min. 50 mm to max. 130 mm.
Botttle height from min. 130 mm to  max. 400 mm.
Water consuption: at 2 bars, 0,2 litres/bottle.
Air consuption: at 4 bars, 2 litres/bottle.
    

Production/h
    

Production/h
    

400/600 btg

Diameter of bottle
    min./max

Diameter of bottle
    min./max

    50 - 130 mm.

SATURATOR Co2

Semiautomatic saturator to turnover full bottles for liquid 
blending with gas Co2  for oenologic use, drinks,  and 
carbonate waters.
The equipment is entirely built in stainless steel. 
Spiters of blending perfectly smooth to the inside. 
Easily detachable in the parts that need maintance.
Capacity max 1 liter bottle with diameter 110 mm.

CARBO 2
CARBO 4

21042
21049

26
50

    50x50x180(h)
    50x100x180(h)

    

   120 btg
   240 btg

        110 mm.
        110 mm.

Weight

Weight

Stainless steel Rinsing-Blowing  Machine /1 bottle
Stainless steel Rinsing-Blowing  Machine/2  bottles  
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MONOBLOC FOR BOTTLING
This monobloc meets the requirements of bottling
for small wineries. It can be used with still wines or
slightly sparkling wines. 
Production of 1000 (0,75 l) bottles/h with gravity 
system or 1200 (0,75 l) bottles/h with low depression 
system. Both versions are equipped with 10 filling 
valves. The monobloc is built of first quality materials
 and the accurate design grants a long life and very 
simple maintenance and use of the machine. 
Offeringa very good price effectiveness.

On demand composition to meet client requirements. 
 

SELF-ADHESIVE LABELLING MACHINE

IT IS SUITABLE TO APPLY:

The label and counterlabel onto round-shaped 
bottles of different size with no other fittings on
the back heads;
The biadhesive D.O.C.G. band  on the front heads;
The cap closure plant with thermal head or rolling
unit;
Plateau-type capsule dispenser with an excellent 
autonomy. 

OPTIONALS
Automatic positioning system for notch centering
on bottles with customised brands.
Automatic positioning system for labels to be 
applied onto branded capsules or existing labels.

The labelling machine if requested can be provided with hot stamping machine for printing
batch numbers.
On demand composition to meet client requirements. 
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WINE CELLAR

Articolo               

Articolo               

Articolo               

SMALL TOOLS FOR BOTTLING

MANUAL AND SEMIAUTOMATIC CORKERS

CAPSULE SEALERS 

PVC CAPSULES 

Art. 

Code. 

Code 

Descrizione

Description

Description

Corker “Ercole”
Stand corker magnum for natural corks
Corker champagne chromium-plated jaws
Corker mondial tf 68 for chrom.  champagne cork
Corker mondial tf 68 for chrom.  level cork
Corker for crown caps 2  bells
Corker for crown caps “Ulisse”
Luisa - the twin lever corker for plastic corks 
Telma - the twin lever corker for natural corks
Emily - The  E2 lever corker for crown caps
 

38015
38016
38018
38021
38056
38028
38030
38034
38032
38004

Hand capsule sealer -  pvc
Capsule sealer with drier - pvc
Stainless steel table top capsule sealer - pvc
Enamelled table top capsule sealer - pvc
Roller - aluminium

38006
38007
38009
38010
38011

White  pvc capsules  d. 31mm cf.100
Bluette pvc capsules  d. 31mm cf.100
Bordeaux pvc capsules d. 31mm cf.100
Carmine red pvc capsules with gold band d. 31mm cf.100
Cream pvc capsules with gold band d. 31mm cf.100
Black pvc capsules  d. 31mm cf.100
Gold pvc capsules d. 31mm cf.100
Green pvc capsules with gold band d. 31mm cf.100
Red pvc capsules d. 31 mm cf. 100
Transparent pvc capsules d. 31 mm cf. 100
Transparent pvc capsules  d. 33mm cf.100
Blue pvc capsules d. 33mm cf.100
Bordeaux  pvc capsules d. 33mm cf.100
Black pvc capsules  d. 33mm cf.100
Gold pvc capsules d. 33mm cf.100
Green pvc capsules d.  33mm cf.100
Transparent pvc capsules d. 36mm cf.100
Transparent pvc capsules d. 40mm cf.100
Transparent pvc capsules d. 46mm cf.100
Personalized pvc capsules cf.100
Polilaminated big gold capsules for champagne cf. 25
Polilaminated big black capsules for champagne cf. 25
Polilaminated big red  capsules for champagne cf. 25

12001
12002
12003
12004
12005
12007
12008
12009
12080
12041
12012
12013
12014
12015
12016
12017
12020
12021
12022
12023
12025
12073
12026
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CELLAR

Articolo               

Articolo               

BOTTLING STOPPERS

CORKS

CORKS FOR DEMIJOHN

PLASTIC STOPPER FOR DEMIJOHN

CROWN CAPS 

HERMETIC BOTTLE RE-SEALER

SYNTHETIC CORKS 

PLASTIC CORKS, WIRE RETAINERS  AND ACCESSORIES

Code 

Code 

Code 

Code 

Code 

Code 

Code

Description

Descrizione

Description

Description

Description

Description

Description

Cork 24 x 40 aggl. pcs.100
Cork 26 x 40 aggl. pcs.100
Cork Inoc 24x38 pcs. 100 

Champagne cork 30,5 x 48 pcs. 100
 
 
  
 

 

Cork Inoc 26x39 pcs. 100 
Cork Nat. Top 11  23,5x44 pcs. 100 
Cork Monopezzo Super 24x45  pcs. 100
Cork Monopezzo Super 26x45  pcs. 100 

39035
39037
39143
39144
39146
39147
39172
39122

Corks for demijohn d. 25
Corks for demijohn d. 30
Corks for demijohn d. 35
Corks for demijohn d. 40
Corks for demijohn d. 45
Corks for demijohn d. 50
Corks for demijohn d. 55
Corks for demijohn d. 60
Corks for demijohn d. 65
Corks for demijohn d. 70
Corks for demijohn d. 75
Corks for demijohn d. 80

39099
39100
39101
39102
39103
39104
39105
39106
39107
39108
39109
39110

Crown cap d. 29 pcs. 200
Crown cap d. 26 with cork pcs. 200
Crown cap d. 29 with bidoul pcs. 200
Crown cap d. 29 with understopper pcs. 200
Bidoul pcs. 200

39042
39046
39047
39048
39039

Champagne cork with finned stem pcs. 100
White plastic cork with smooth stem  pcs. 100
Brown plastic cork with smooth stem pcs. 100
Brown plastic champagne cork with smooth stem  pcs. 100
Plastic cork with finned stem without head  pcs. 100
Pull and tear plastic cork pcs. 100
Plastic cork Pikkio Liscio pcs 100
Wirehood made of gold wire with gold cap pcs. 50
Zinc plated wirehood pcs. 100
Automatic fastebner for wire retauners
Fastener for wire retainers with wood handle

39060
39062
39063
39064
39065
39066
39332
12035
12037
12039
12040

 23 x 38 pcs. 100Synthetic cork39208

Plastic stopper for demijohn b.l. lt. 5
Plastic stopper for demijohn b.l. lt. 54
Plastic stopper for demijohn lt. 5
Plastic stopper for demijohn lt. 10/15/20/25
Plastic stopper for demijohn lt. 34
Plastic stopper for demijohn lt. 54

39001
39002
39003
39004
39005
39006

Hermetic bottle re-sealer lt.1
Hermetic bottle re-sealer lt. 5
Hermetic bottle re-sealer for mignon
Gasket for hermetic bottle re-sealer lt. 1 pcs. 20
Gasket for hermetic bottle re-sealer lt. 5 pcs. 10
Metal band pcs. 50 

39054
39055
39056
39023
39024
39022

39202
39043
39194

Crown cap d. 26 pcs. 100 (gold)
Crown cap d. 26 pcs. 100 (grape)
Crown cap d. 26 pcs. 100 (tomato)
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CELLAR

Articolo               

Articolo               

Articolo               

STOPPERS  

MUSHROOM-SHAPED SYNTHETIC STOPPERS

MUSHROOM-SHAPED CORK STOPPERS

PRESSURE SOCKET STOPPERS

Code 

Code 

Art. 

39225
39224
39229
39227
39228
39040
39049 

Description

Description

Descrizione

Description

Mushroom-shaped synthetic stopper
Mushroom-shaped synthetic stopper d.18 h.18  pcs. 100
Mushroom-shaped synthetic stopper d 19 h.13  pcs. 100
Mushroom-shaped synthetic stopper d.19 h.18  pcs. 100
Mushroom-shaped synthetic stopper d.20 h.13  pcs. 100
Mushroom-shaped synthetic stopper d.20 h.18  pcs. 100
Mushroom-shaped synthetic stopper d.19 pc. 100
Mushroom-shaped synthetic stopper/low plastic head d.18 pcs. 100
Mushroom-shaped synthetic stopper/low plastic head d.19 pcs. 100
Mushroom-shaped synthetic stopper/flat  wooden head d.18 pcs. 100

  
  
  
  
  
  
  
 

 d.17 h.13  pcs. 10039079
39174
39080
39192
39081
39204
39221
39223
39222
39226

Mushroom-shaped cork stopper 28 body d.17 pcs. 100
Mushroom-shaped cork stopper 28 body d.19 pcs. 100
Mushroom-shaped cork stopper 28 body d.20 pcs. 100
Mushroom-shaped cork stopper 30,5 green wooden/h body d.19
Mushroom-shaped cork stopper 30,5 wooden/h body d. 20

 

39115
39116
39117
39121
39120

POURING STOPPERS

Metal screw pouring stopper with thread 31,5/with cap
Metal screw pouring stopper with thread 35/with cap
“Kristal” pouring spout  pcs. 2
“Sommelier” pouring spout pcs. 2
Plastic pouring spout pcs. 3
“”Testanera” pouring spout d. 18,5

20035
20036
20037
20040
20060
39330

 Finned glass stopper/flat head d. 19
  Finned synthetic stopper/flat head d. 19
  Finned blue plastic stopper/round head d. 13
  Finned blue plastic stopper/round head d. 18
  Finned red plastic stopper/round head d. 13
  Conical stopper 17x21x38 pcs. 100
  Bottle opener/re-sealer pcs. 3
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CELLAR

Articolo               

Articolo               

Articolo               

Articolo               
VINTAGE

WINE PROCESSING

WINEMAKING

BOTTLE WASHING

Code 

Code 

Code 

Code Description

Description

Description

Description

Vintage funnel
Filter basket
Measuring cylinder cc 50
Measuring cylinder cc 100
Measuring cylinder cc 250
Measuring cylinder cc 500
Measuring cylinder cc 1000
Measuring cylinder cc 2000
Clear-plastic trial jar cc 150
Clear-plastic trial jar cc 200
Clear-plastic trial jar cc 500
Laboratory sprayer cc 500
Laboratory sprayer cc 1000

70050
70021
70022
70023
70024
70025
70026
70027
70028
70029
70030
70122
70123

Bubbler with cone fitting/long size
Bubbler with flange
Bubbler with cone fitting/short size
Silicone adaptor for large bubbler
Silicone adaptor for medium bubbler
Silicone adaptor for small bubbler
Twin-chamber airlock 
Rubber cap d. 35
Rubber cap d. 40
Rubber cap d. 50
Rubber cap d. 60
Rubber cap d. 65
Rubber cap d. 75
Hydraulic airlock bung lt. 35
Hydraulic airlock bung lt. 54

70031
70032
70131
70103
70104
70105
39025
39014
39015
39016
39017
39018
39019
39067
39068

Wine sampler
Traditional oil remover
Vaseline oil
Self-levelling funnel
Plastic funnel d.10
Plastic funnel d.12
Plastic funnel d.15
Plastic funnel d.18
Plastic funnel d. 21
Plastic funnel d. 25
Plastic funnel d. 30
Plastic funnel d. 40
Plastic filter funnel d.15
Plastic filter funnel d. 18
Plastic filter funnel d.21
Plastic filter funnel d.25
Plastic filter funnel d.30
Plastic filter funnel d.40
Plastic measuring jug lt. 0,5
Plastic measuring jug lt. 1
Plastic graded jug lt. 1 
Plastic graded jug lt. 2
Plastic graded jug lt. 3
Plastic graded jug lt. 5
Plastic graduated measure lt. 1
Plastic graduated measure lt. 2
Plastic graduated measure lt. 5

70002
70089
13096
70049
70066
70067
70068
70069
70070
70071
70072
70074
70060
70159
70061
70062
70063
70065
70004
70005
70014
70006
70007
70008
70091
70092
70093

Bottle brush with tip bristle
Water-powered bottle washer 
Country bottle washer
Bottle washer with nylon flutter
Stainless steel three-tip brush bottle washer 
Maxi wash bottle washer
S/steel XT3 bottle washer with three-tip drill
Demijohn washer with small brush
Demijohn washer with brush
Demijohn washer from 05 to 30
Demijohn washer from 36 to 54
Stainless steel demijohn washer
Cone-shaped dust cap
Bottle drainer for 81 bottles 
Vinator/sulphiter
Extension brush cm   90
Extension brush cm 180

70075
70076
70077
70078
70079
70080
70081
70082
70083
70086
70087
70088
39013
70111
70003
70047
70048

Accessories

Cod. 70096 Support for maxi wash
Cod. 70098 Spare stainless steel three-tip brush
Cod. 70160 Spare brush with nylon tuft for bottle drainer 
Cod. 70130 Spare stainless steel brush for water-powered bottle washer
Cod. 70169 Spare  polypropylene brush for water-powered bottle washer

Art.70080

Art.70111Art.70076

Art.70050Art.70021

Art.70087

Art.70003

Art.70002

Art.70079

Art.70031

Art.70049

Art.70007 Art.70008

Art.39025

Art.39067 Art.39068

Art.70089 Art.70122 Art.70123
Plastic funnels and filters
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CELLAR

Articolo               

Articolo               

SIPHONING AND TOOLS

NON-TOXIC OENOLOGICAL HOSES 

Code Code 

Code Code 

Description Description

Description Description

Bellow siphon with push tap E6
Blow siphon with butterfly tap E4
Stainless steel automatic siphon
Trolley
Trolley for lifting demijohns
Brown plastic bottle rack for 6 seats

70124
70125
70126
70015
70001
70011

Armorvin HNA hose d. 10
Armorvin HNA hose d. 14
Armorvin HNA hose d. 16
Armorvin HNA hose d. 18
Armorvin HNA hose d. 20
Armorvin HNA hose d. 22
Armorvin HNA hose d. 25
Armorvin HNA hose d. 30
Armorvin HNA hose d. 35
Armorvin HNA hose d. 40
Armorvin HNA hose d. 50

45038
45039
45040
45041
45042
45043
45044
45045
45046
45047
45048

Non-toxic crystal hose   5 x 8
Non-toxic crystal hose   6 x 9
Non-toxic crystal hose   7 x 10
Non-toxic crystal hose   8 x 12
Non-toxic crystal hose 10 x 14
Non-toxic crystal hose 12 x 17
Non-toxic crystal hose 14 x 19
Non-toxic crystal hose 16 x 22

45049
45050
45051
45052
45053
45054
45055
45056

Luisiana hose d. 30
Luisiana hose d. 35
Luisiana hose d. 40
Luisiana hose d. 50
Luisiana hose d. 60

Luisiana hose d. 2545061
45062
45063
45064
45065
45066

Spider hose CR   6 x 12
Spider hose CR 10 x 16
Spider hose CR 12 x 17
Spider hose CR 12 x 18
Spider hose CR 16 x 21
Spider hose CR 16 x 22
Spider hose CR 19 x 25
Spider hose CR 19 x 26
Spider hose CR 25 x 32

45071
45072
45073
45074
45075
45076
45077
45078
45079

Box for 5 litre demijohn
Box for bottles - 12 seats
Basket for bottles - 6 seats
Butterfly tap
Push tap
Semiautomatic metal filler

70016
70017
70020
70152
70153
70107

45057
45058
45059
45060

Non-toxic crystal hose 18 x 25
Non-toxic crystal hose  20 x 27
Non-toxic crystal hose  25 x 34
Luisiana hose d. 20

Art.70001Art.70127Art.70126

Art.70019

Art.70016
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WOODEN BARRELS

OAK BARRELS OAK BARRELS CHESTNUT BARRELS

CodeCode Code Description    Description
    

Description
    

                    Description

     General 
characteristics

Chestnut barrel lt.   20
Chestnut barrel lt.   25 
Chestnut barret lt.   30   
Chestnut barrel lt.   50 
Chestnut barrel lt. 100 
Chestnut barrel lt. 200 
Chestnut barrel lt. 300 
Chestnut barrel lt. 400 
Chestnut barrel lt. 500 
Chestnut barrel lt. 600 

90004
90005
90006
90007
90008
90009
90011
90012
90013
90015

Oak barrel lt. 3
Oak barrel lt. 5
Oak barrel lt. 10
Oak barrel lt. 15
Oak barrel lt. 20
Oak barrel lt. 25
Oak barrel lt. 30
Oak barrel lt. 50

90029
90031
90034
90036
90039
90041
90043
90046

 To make balsam vinegar or distilled
 products you can request the following
 types of wood: acacia, cherry, chestnut,
 juniper, mulberry.
 

Cod. 90072  Mini wooden tap 
Cod. 90074  Wooden tap “marsalini” n°  6
Cod. 90075  Wooden tap “marsalini” n°  8
Cod. 90073  Wooden tap “marsalini” n°10
Cod. 90076  Wooden tap n°0
Cod. 90077  Wooden tap n°00
Cod. 90078  Wooden tap n°000
Cod. 90079  Wooden tap n° 1
Cod. 90080  Wooden tap n° 2
Cod. 90081  Wooden tap n° 3
Cod. 90082  Wooden tap n° 4
Cod. 90083  Wooden tap n° 5

ACCESSORIES

90057
90100
90150
90110
90158
90055
90063
90064
90066
90068
90139

  Oak barrel lt. 30 regenerated E/
regenerated E/I
regenerated E/I
regenerated E/I
new/selection m.t.
regenerated E
regenerated E/I
regenerated E/I with door 
regenerated E/I
regenerated E/I with door
regenerated E/I with door

Oak barrel lt. 60
Oak barrel lt. 80
Oak barrel lt. 100
Oak barrel lt. 225
Oak barrel lt. 225
Oak barrel lt. 225
Oak barrel lt. 225
Oak barrel lt. 300
Oak barrel lt. 400
Oak barrel lt. 500

Cod. 90084 
Cod. 90085 
Cod. 90086 
Cod. 90087 
Cod. 90088 
Cod. 90089 
Cod. 90099 
Cod. 39170 
Cod. 39070 
Cod. 39071 
Cod. 90072 
Cod. 90073  

 Wooden tap n° 6
 Wooden tap n° 7
 Wooden tap n° 8
 Wooden tap n° 9
 Wooden tap n° 10
 Wooden tap n° 12
 Stainless steel barrique filling-up lt. 5
 Silicone bung n. 10   45x33h46
 Silicone bung n. 11   47x36h50
 Silicone bung n. 12   52x40h53
 Silicone bung n. 13   60x36h60
 Silicone bung n. 14   62x52h70
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PLASTIC AND GLASS CONTAINERS

Articolo               

Code 

Code 

Code 

Code 

Code 

Code 

Description

Description

Description

Description

Description

Description

Burgundy tub with handle - lt  80
Burgundy tub with handle - lt  100
Burgundy tub with handle - lt  150
Burgundy tub with handle - lt  210
Burgundy tub with handle - lt  285
Burgundy tub with handle - lt  350
Burgundy tub with handle - lt  500
Burgundy tub with handle - lt  750
Burgundy tub with handle - lt  1000
Lid for tub lt  500
Lid for tub lt  700
Lid for tub lt  1000

34100
34101
34102
34103
34104
34105
34106
34107
34108
34109
34110
34114

 PLASTIC TUBS

DEMIJOHNS

PLASTIC COVER DEMIJONS

 DEMIJOHN WITH COVER 

PLAITED COVER DEMIJOHN 

     CANS

Plastic can with tap - lt 10
Plastic can with tap - lt 20
Plastic can - lt  5
Plastic can - lt. 10
Plastic can - lt. 15
Plastic can - lt. 20
Plastic can - lt. 25
Plastic can - lt. 30

34042
34043
34046
34047
34048
34049
34050
34051

Small mouth demijohs -  lt  5
Small mouth demijohs -  lt 10
Small mouth demijohs -  lt  15
Small mouth demijohs -  lt  20
Small mouth demijohs -  lt  25
Small mouth demijohs -  lt  34
Small mouth demijohs -  lt  54
Large mouth demijohs -  lt  5
Large mouth demijohs -  lt  10
Large mouth demijohs -  lt  15
Large mouth demijohs -  lt  20
Large mouth demijohs -  lt  25
Large mouth demijohs  - lt  34

16023
16024
16025
16026
16027
16028
16029
16017
16018
16019
16020
16021
16022

Plastic cover demijohn -  lt   5
Plastic cover demijohn -  lt  10
Plastic cover demijohn -  lt  15
Plastic cover demijohn -  lt  20
Plastic cover demijohn -  lt  25
Plastic cover demijohn -  lt  34
Plastic cover demijohn -  lt  54

16010
16011
16012
16013
16014
16015
16016

lt  12
Plaited cover for demijohn -  lt  17 
Plaited cover for demijohn -  lt  23
Plaited cover for demijohn -  lt  28
Plaited cover for demijohn -  lt  34
Plaited cover for demijohn -  lt  54

Plaited cover for demijohn -  16003
16004
16005
16006
16007
16008

Demijohn with plaited cover -  lt 12
Demijohn with plaited cover -  lt 17
Demijohn with plaited cover -  lt 23
Demijohn with plaited cover -  lt 28
Demijohn with plaited cover -  lt 34

16044
16043
16042
16041
16036

Code Description

16030
16035
16033
16031

Demijohn with plaited cover -   lt 54
Demijohn with plaited cover and tap -  lt 28
Demijohn with plaited cover and tap -  lt 34
Demijohn with plaited cover and tap -  lt 54
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BOTTLING GLASS/TINS 

Code 

Code 

Code 

Code 

Code 

Description

Description

Description

Description

Description

WINE BOTTLES 

OIL BOTTLES

Mineral water bottle cc  500 -  green T-Pack
Mineral water bottle cc 1000 - green T-Pack
Mineral water bottle cc 1000 - clear  T-Pack
Bordolese bottle cc 375 uvag 
“Europea” bordolese bottle cc 750 
Bordolese bottle cc 750 half white T-Pack
Bordolese bottle cc 750 uvag  TP
Bordolese bottle cc 1500 uvag
Bordolese bottle cc 3000 uvag
Bordolese bottle cc 5000 uvag for corks
Costolata  bottle cc 1000 with h./b. re-sealer
Renana bottle  cc 750 half white
Renana bottle  cc 750 uvag
Two-litre bottle 
Flask with straw cover  cc 500 
Flask with straw cover  cc 750
Flask with straw cover  cc 1000 
Flask with straw cover  cc 1500
Flask with straw cover  cc 2000  

11001
11003
11074
11015
11016
11018
11006
11020
11021
11022
11023
11044
11045
11051
11058
11059
11060
11072
11061

SPIRIT BOTTLES

DAMES

OIL-TINS 

CHAMPAGNE BOTTLES

Opera bottle cc 100
Opera bottle cc 200 vb
Opera bottle cc 500 vb
Bali bottle cc 200 vb
Bali bottle cc 500 vb
Stilo bottle cc 200 vb

Champagne bottle cc 750 uvag cc gr. 500
Champagne bottle cc 750 uvag cc gr. 750

11048
11049

Marasca bottle cc 250 mb
Marasca bottle cc 250 uvag
Marasca bottle cc 500 mb
Marasca bottle cc 500 uvag
Marasca bottle cc 750 mb
Marasca bottle cc 750 uvag TP
Marasca bottle cc 1000 
Marasca bottle cc 1000 uvag

Dame cc 3000 sc 35
Dame cc 5000 mc - loose
Dame cc 5000 mc - pack box
Dame cc 5000 sc 35 - loose
Dame  cc 5000 sc 35 - pack box
Yellow plastic basket for dame

11053
11054
11055
11056
11057
16001

Code               Description

11096
11024
11025
11026
11099
11113
11028
11095
11029
11030
11031
11032
11033
11035
11036
11037

Dorica bottle cc 100 uvag/with cap
Dorica bottle cc 250 uvag
Dorica bottle cc 500 uvag
Dorica bottle cc 750 uvag
Marasca bottle cc 20 mb /with cap
Marasca bottle cc 60 mb /with cap
Marasca bottle cc 100 mb/with cap
Marasca bottle cc 100 uvag /with cap

11041
11042
11043
11011
11012
11050

34052
34013
34014
34015
34099
34072
34018
34019
34099
34072

Oil-tin  lt.   0,25 with plug
Oil-tin  lt.   0,50  with plug
Oil-tin  lt.   1  with plug
Oil-tin  lt.   2  with plug
Oil-tin  lt.   3  with plug
Oil-tin  lt.   5  with plug
Oil-tin  lt. 10  with plug
Oil-tin  lt. 25  with plug
Oil-tin  “Ampolla” lt. 3  with plug
Oil-tin  “Ampolla” lt. 5  with plug
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WINEMAKING ARTICLES 

Articolo               

SELF-STICKING LABELS

CORKSCREWS

TASTING ARTICLES -  Glass

TASTING ARTICLES -  Accessories

Code 

Code 

Code 

Description

Description

Description

Description

Self-sticking labels “Bacco” 100 pcs.
Year’s self-sticking labels “Lunette”  300 pcs.
Self-sticking labels “Brown” 100 pcs. 
Self-sticking labels for bier 100  pcs.
 

12027
12029
12030
12028

Vacuum pump with stoppers
N° 2 vacuum wine stoppers 
Wine preserver + two stoppers
Drop Stop - 2 drip-catcher disks
Classical drip-catcher wine collar
Satin drip-catcher wine collar
Wine cooler 
Champagne cooler
Beer cooler 
Stainless steel exhibitor for bottles   

20001
20002
20034
20009
20043
20044
20020
20019
80027
20047

Bistrot jug  cc 250
Bistrot jug cc 500
Bistrot jug cc 1000
Glass stamped misura cc 250
Glass stamped misura cc 500
Glass stamped misura cc 1000
Plastic glass water/wine
Plastic glass “Flute”

10004
10005
10006
10031
10032
10033
10045
10002

Twin-lever corkscrew “Rialto”
Twin-lever corkscrew “Murano”
Sommelier corkscrew “Giotto”
Corkscrew “Schonhuber”
Light twin-lever corkscrew 

20003
20069
20007
20006
20014

Code
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BOTTLING ARTICLES 

Code 

Code 

Code 

Description
Description 

Description

Description

WOODEN BOXESBOXES - BOXES WITH HANDLE 

DECORATIONS

JUTE BOXES WITH HANDLE

Wooden birch box - 1 bottle
Wooden birch box - 2 bottles
Wooden birch  box - 3 bottles
Wooden birch box - 4 bottles
Wooden box  for magnum lt. 1,5 
Wooden box  magnum l. 3
Wooden box  magnum l. 5
Printed wooden box - 2 bottles
Printed wooden box - 3 bottles
Printed wooden box-  4 bottles
Printed wooden box-  3+3 bottles 
    

35015
35016
35017
35018
35024
35025
35026
35281
35282
35283
35021

Decoration of brown grapes
Decoration of burgundy grapes
Decoration of red  grapes
Decoration of green grapes
Pick C/3 - olives and branches

A wide assortement of ribbons

White box for bordolese - 6 bottles 
White box for bordolese  - 12 bottles 
Personalized box for bordolese - 6 bottles
Personalized box for bordolese-  12 bottles
Box for marasca cc 250 - 20 bottles
Box for marasca cc 500  - 6  bottles
Box for marasca cc 750 - 6 bottles 
White box with/h - 3 bottles
White box with/h - 6 bottles
Blue “saccolo” - 1 bottle
Blue box with/h - 1 bottle
Blue box with/h - 2 bottles with window

Blue box with/h - 3 bottles with window

Blue box with/h - 4 bottles with window

Blue box with/h - 6 bottles
Bordeaux “ saccolo” - 1 bottle
Bordeaux box with/h - 1 bottle
Bordeaux box with/h - 2 bottles with window

Bordeaux box with/h - 3 bottles with window

Bordeaux box with/h - 4 bottles with window

Bordeaux box with/h - 6 bottles
Green box with/h - 1 bottle
Green box with/h - 2 bottles  with window

Green box with/h - 3 bottles  with window

Green box with/h - 4 bottles  with window

White   box with/h - 2 bottles  with window

Beige “Saccolo”   - 1 bottle
Beige box with/h  - 1 bottle
Beige box with/h  - 2 bottles with window

Beige box with/h  - 3 bottles with window

Beige box with/h  - 4 bottles with window

Orange box with/h  - 1 bottle
Orange box with/h  - 2 bottles with window

Orange box with/h  - 3 bottles with window

Black  box with/h  - 1 bottle with window

Black  box with/h  - 2 bottles with window

Black  box with/h  - 3 bottles with window

35274
35275
35276
35277
35118

Bordeaux jute cloth box with/h - 1 bottle
Red jute cloth box with /h - 2 bottles 
Natural jute cloth box with/h - 3 bottles
Natural jute cloth box with/h - 1 bottle 
Olive design jute cloth box with/h - 1 bottle
Olive design jute cloth box with/h - 2 bottles

35079
35168
35169
35081
35288
32289

35063
35064
35104
35105
35267
35266
35065
35066
35067
35109
35085
35086
35087
35110
35088
35062
35095
35096
35097
35111
35098
35101
35102
35103
35115
35131
35061
35127
35128
35129
35191
35173
35174
35175
35247
35246
35208

Code 



Page 42

PRODUCTS FOR QUALITY WINE

Articolo               Articolo               

Articolo               

Code 

Code 

Code 

Code 

Code 

Code 

Description

Description

Description

Description

Description

Description

Description

PRODUCTS FOR THE VINTAGE MUST AND WINE CORRECTION
FERMENTATION STABILIZATION AND REGULATION ACIDIFYING AGENTS

FERMENTATION ACTIVATION

COLOR CORRECTION

MUST AND WINE CLARIFICATION

 FILTRATION

YEAST

ACID REMOVERS

Potassium metabisulphite gr. 100
Potassium metabisulphite kg   1
Trefosolfina gr. 200
Liquid trefosolfito liquido kg 1

13087
13090
13117
13118

Active yeast Enoferm A gr. 100 - all types of wine
Active yeast Enoferm B gr. 100 - white wine
Active yeast Enoferm R gr. 100 - red wine
Excellence yeast FTR  kg 0,5 - white wine
Excellence yeast STR  kg 0,5 - white wine
Excellence yeast SP     kg 0,5 - red  wine
Excellence yeast XR     kg 0,5 - red  wine
Yeast LA L13 kg 0,5 - all types of wine 

13077
13084
13082
13269
13250
13270
13251
13252

 Bibasic phosphate Thiazote SP. ammonium kg  113016

Bentonite dust kg 1
Food gelatin kg. 1
Potassium casein  kg 1
Egg albumine powder kg 1
Gum Arabic kg 1, 1 Stabivin SP Liquid
Gum Arabic kg 22,  
Gum Arabic kg 1 Powder Excelgom

1 Stabivin SP Liquid

Gum Arabic kg 2,5 Denogom Instant 

13137
13138
13031
13160
13126
13190
13268
13159

 kg 1
Tartaric acid kg. 1
Ascorbic  acid  kg1

Citric acid 

“Anoxide” 

Sanavin gr. 100
Sanavin gr. 250
Bianco neve kg 1
Potassium bicarbonate kg 1

13101
13102
13047
13026

13004
13012
13001

Decolorizing active coal gr. 250
Extra active coal gr. 250

13028
13029

Fossil flour -  medium kg 1
Fossil flour -  fine kg 1
Fossil flour -  fine kg18
Fossil flour -  medium kg 25

13062
13061
13217
13218

PREVENTION, PRESERVENTION, CORRECTION AND TREATMENT OF WINES.

Code

Code
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PRODUCTS FOR QUALITY WINE
PREVENTION, PRESERVENTION, CORRECTION AND TREATMENT OF WINES.

Articolo               

Articolo               

Code 

Code 

Description

Description

Description

Description

 WINE PRESERVATION

 CLEANING AND HYGIENE OF THE CELLAR

ANTIOXIDANT AGENTS

DETERGENTS AND SANITISERS

SURFACE TREATMENTS

 CHEMICAL- PHYSICAL STABILIZING AGENTS 

THE HYGIENE OF THE CELLAR

Tannisol - tube of 10 tablets
Tannisol - box of 10 tubes, each containing 10 tablets each

Oenosteryl 2 - box of 48 tablets
Oenosteryl 5 - box of 48 tablets
Citrosol RH gr. 250
Sulfur Dioxide Spray kg. 1

13115
13114
13242
13243
13037
13181
13182    Valve for Sulphur Dioxide Spray Bottle 

 “Superpolytartryl” kg1 Metatartaric acid 13189

Antiflor  tablets for demijohns  pcs 12
Antiflor  tablets for demijohns  pcs 480
Antiflor tablets for large tanks  pcs 1
Antiflor tablets for large tanks  pcs 45
Vaseline oil  lt 1

13021
13022
13023
13024
13096

Detergent flakes kg 1
Detergent powder  DD  kg 1
Detersol liquid kg 1
Neodetersol for glass kg 1
Violet neodetersol  kg 1
Sanaton Liquid kg 1

13042
13043
13046
13094
13095
13100

Sulphur discs packages of 15 pcs
Sulphur discs  kg 1
Sulphur threads kg 1
Sulphur threads pcs 4
Mung putty special Enoplastico  gr. 500
Glycerin  kg 1
Sticks of sealing wax  kg 1
Gomma lacca gr. 600

13187
13121
13122
13123
13086
13067
13033
13073

Code 

Code
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CHEMICAL GLASS WORKS

Articolo               

Articolo               

Code 

Code 

Code 

Description

Description

Description

GIFTS

Copper distiller with thermometer - lt. 3
Set corkscrew, two corks. knife
Set corkscrew, two corks, thermometer
Set thermometer, corkscrew, dripless pour spout
Set thermometer, corkscrew, lux cork
Set thermometer and vinometer
Set thermometer, vinometer and corkscrew

 

70036
43048
43049
43046
43047
43044
43045

THERMOMETERS

LABORATORY

Thermometer  for must/wine (scale -20+50) 

Thermometer with cage for cheese
Digital thermometer 
Thermometer -10+150°c
Thermometer on bottle belt
Thermohygrometer
Digital thermohygrometer
Hygrometer

43041
43035
43037
43036
43034
43032
43033
43015

Mostimeter
Mostimeter Guyot with thermometer
Mostimeter Guyot without thermometer
Long mostimeter with thermometer
Long mostimeter without thermometer
Refractometer
Phmeter Checker
Vinometer
Ebulliometer Malligand
Economic alcoholometer cm 18
Alcoholometer 45-75
Long alcoholometer with thermometer
Long alcoholometer without thermometer
Weighing-grappa with thermometer 
Weighing-grappa without thermometer
Weighing-pickle
Weighing-salt
Acidimeter for oil
Burette for acidimeter (oil)
Plastic phial cc. 1000
“Pipette” - Assessories for acidimeter

  

43017
43018
43019
43020
43021
43028
43026
43042
43010
43007
43004
43005
43006
43022
43023
43024
43025
43001
43008
43014
43027

Art.43028

Art.70036

Art.43008
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ARTICLES FOR BIER

FERMENTATION KIT 

MALT

ACCESSORIES

Code 

Code 

Code 

Description

Description

Description

Fermentation kit for bier without malt80007

Malt English Bitter  kg 1,7
Malt Canadian Blonde kg1,7
Malt Draught kg1,7
Malt Heritage Lager kg1,7
Malt Lager kg1,7
Malt Pilsner kg 1,7
Malt Stout kg 1,7
Malt European Lager kg 1,7
Malt Mexican Lager kg 1,7
Malt Sparkling Ale kg 1,7
Amber varied malt kg 1,5
Light varied malt kg 1,5

80012
80013
80015
80016
80018
80021
80023
80048
80017
80049
80055
80054

Cartridges Co2 16 gr - 5 pcs
Heating belt
Beer spoon cm. 60
Densimeter 
Supplier 
Party kegs 5 lt. with two reusable bungs
Yeast for bier 11,5 gr
Beer paddle
Beer cooler
Beer spigot with extension 
Container spigot
Kit spigot
Porcelain head re-sealer 12 pcs
Tappo riutilizzabile per lattina birra
Crystallized thermometer for beer
Automatic siphon 
Labels for beer 100 pcs
Beer bottle cc 660 - crown cap 

80002
80003
80004
80005
80006
80008
80009
80025
80027
80028
80029
80030
80031
80032
80033
80034
12028
11013
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SPARKLING WINE 
 THE WHOLE KIT FOR SPARKLING WINE

Articolo               

Articolo               

 BOTTLES

Code 

Code 

Description

Description

Articolo               
Code Description

ACCESSORIES

Crown caps diam. 29 mm  200 pcs.
Bidoul 200 pcs.
Crown cap diam. 29 mm with bidoul 200 pcs
Champagne natural cork 30,5 x 48 mm 100 pcs
Sparkling wine protector inox bar
Champagne cooler 

39042
39039
39047
39122
10001
20019

Champagne bottle cc 750 uvag tc gr. 500
Champagne bottle cc 750 uvag tc gr. 750

11048
11049

Bayanus y gr. 25
Bayanus yeast  “Actiflor PM kg. 0,5”
Mazures phosphates cl. 3,5
Mazures phosphates Kg. 1
Bibasic phosphate ammonium gr. 6
Bibasic phosphate ammonium kg. 1  

east 13175
13174
13064
13065
13015
13016
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MANUAL FOGLIAGE REMOVER

Code     Type         

27046

Weight
  Kg

 Overall dimens

  170x60x90(h)
  

    

cm

    Hourly 
  Production

OLI’
  
  25

Demountable chute fogliage remover to separate
leaves from olives through a grid made of a series
of reinforcing iron rod with 5 mm diameter. Functional
and inexpensive, it has been designed to satisfy small
oil makers’ requirements. No electrical feeding required. 

8 q.li

Code               

27059

  Type
Weight
   Kg

 Overall dimens
         cm

   OLITA 

Power
supply

 
350

  
  25 110x60x95(h)

Fogliage remover provided with a ventilation created
by motor. This machine is able to clean olives in a 
very short time. An electronic speed variator technically
distinguishes this machine, allowing to clean any kind of
olives by a simple rotation of a hand grip.  This machine 
is also used for cleaning beas, chick peas, broad beans, etc.

Type OLI’

Type OLITA

      Hourly
    production 

30 q.li

Accessories

27004 Grid for  OLITA

ELETRIC FOGLIAGE REMOVER
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MINI OIL MILL

Frantolì

Up to 1.000 Kg.
From 2.000-5.000 Kg.
From 8.000-12.000 Kg.
From 12.000-18.000 Kg.
From 18.000-30.000 Kg.
From 30.000-100.000 Kg.
From 100.000-200.000 Kg.
From 200.000-300.000 Kg.
From 300.000-500.000 Kg.

Type

SPREMOLI’
FRA     50 TF
FRA   100 TF
FRA   150 TF
FRA   200 TF
FRA   350 TF
FRA   500 TF
FRA   700 TF
FRA 1000 TF

Yearly olive production
       Hourly 
production kg
     10

  40-50
  80-100
 120-150
 170-200
 320-350
 450-500
 600-700
850-1000

Dimensions
        cm

  60x60x130
 80x150x170
 105x90x140
 105x90x160
 225x92x153
180x127x195
180x127x195
305x127x195
305x127x195

Weight kg

185
400
343
395
460
735
735
920
980

This mini oil mill is the only continuous cold extraction system with two outlets
which works the paste with or without the pit, and offers the possibility of
working without adding water, or only in least quantity. The various plants
“Frantolì” allow you to work the product with variable speed and in different
ways for the preparation of the olive paste. The olive crushing can occur with 
the classic hammer olive press or with the new system disk. All parts in contact
with the product are in AISI 304 grade Stainless Steel and are easy to inspect
and clean. The system can be fitted with accessories that cover the whole 
production process: from defoliating and washing of the olives to the pump that
unloads the olive residues from a distance. Frantolì is the ideal system for the
production of top quality oil in safe, easy, automatic way. Particularly suited to
producers of organic oil. 
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PRODUCTS FOR OLIVES 

Code               

Code               

Code             

Green net with a central opening gr.90   6x6
Green net with a central opening gr.90   8x8
Green net with a central opening gr.90 10x10
Green net with a central opening gr.90 12x12
Green net gr. 90   3x6
Green net gr. 90   4x8
Green net gr. 90   5x8
Green net gr. 90   5x10
Green net gr. 90   6x8
Green net gr. 90   6x10
Green net gr. 90   6x12
Green net gr. 90   8x10
Green net gr. 90   8x12
Green net gr. 90 10x12
Green net rolls gr. 90 5x100 mt.
Green net rolls gr. 90 6x100 mt.
Green net rolls gr. 90 7x100 mt.

27028
27029
27030
27031
27032
27033
27034
27035
27036
27037
27038
27039
27040
27041
27095
27096
27097

Description

Description

Description 

Electrical olive shaker “OLIVIERO EVOLUTION”
Electrical olive shaker “OLIVIERO SYNTHESIS” 
Electrical olive shaker “OLIVIERO LIGHT”   

27049
27110
27100

Accessories

Carbon fiber rod for olive shaker
Extension rod for electrical olive shaker

Olive crate l

Olive crate lt. 40
stacking/superimposable- closed  bottom
Olive crate lt. 40
stacking/superimposable- closed  side/bottom
Olive rake with 7 prongs

t. 40
stacking/superimposable- perforated bottom

27099

27102

27106

27027

OLIVE HARVESTING NETS

27001
27026
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18/10 S/STEEL OIL DRUM   

Code         With spigot predisposition              

Stapled bottom

S/s drum  lt.   10 - diam. 31 - h. 27

S/s drum  lt.   15 - diam. 31 - h. 32

S/s drum  lt.   20 - diam. 31 - h. 40

S/s drum  lt.   25 - diam. 31 - h. 46

S/s drum  lt.   30 - diam. 37 - h. 39

S/s drum  lt.   50 - diam. 37 - h. 60

S/s drum  lt. 100 - diam. 46 - h. 77

18066
18067
18068
18069
18070
18071
18072

18/10 S/STEEL OIL DRUM   

        Code                    With spigot predisposition     

Flat bottom

Code             

18086
18087
18088
18089
18084
18085
18091
18092

18011
18012
18013
18014
18015

 10 - diam. 28 - h. 24

S/s drum  lt.    15 - diam. 28 - h. 32

S/s drum  lt.    25 - diam. 36 - h. 32

S/s drum  lt.    30 - diam. 36 - h. 36

S/s drum  lt.    50 - diam. 42 - h. 44

S/s drum  lt.   

18/10 S/STEEL OIL DRUM    Flat bottom type EUROPA

S/s drum lt.   10 - diam. 30 / h. 23 cm

S/s drum lt.   15 - diam. 30 / h. 30 cm

S/s drum lt.   20 - diam. 30 / h. 36,5 cm

S/s drum lt.   25 - diam. 30 / h. 44 cm

S/s drum lt.   30 - diam. 37 / h. 37,5 cm

S/s drum lt.   50 - diam. 37 / h. 57 cm

S/s drum lt.   75 - diam. 37 / h. 79 cm

S/s drum lt. 100 - diam. 45,5 / h. 72,5 cm

With spigot predisposition              
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STAINLESS STEEL 18/10 SMALL DRUMS WITH SCREW TOP

       Description              

33053
33051
33044
33043

ACCESSORIES FOR DRUMSI

Chromium-plated brass tap 3/8”
Chromium-plated brass tap ½”
Stainless Steel safe-drop tap 3/8”
Stainless Steel safe-drop tap ½”

37177
37178
37179
37180
37181
37182

Three-legged stand lt. 10/15/20/25
Three-legged stand lt.  30/50
Three-legged stand lt.   75
Three-legged stand lt. 100
Three-legged stand lt. 150
Three-legged stand lt.  200

18058

18008

18009

18010

Stainless steel drum lt. 5 - stapled bottom 
with stainless steel drip-cacher spigot and stand
Stainless steel drum lt. 2 EUROPA - flat bottom 
with stainless steel drip-cacher spigot and plastic stand
Stainless steel drum lt. 3 EUROPA - flat bottom 
with stainless steel drip-cacher spigot and plastic stand
Stainless steel drum lt. 5 EUROPA - flat bottom 
with stainless steel drip-cacher spigot  and plastic stand

Code

Code Description 

“Europa” 
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OIL CRUETS 

18/10 STAINLESS STEEL MEASURE 

    
        

    
Oil cruet “Ampolla”  lt 0,250

 

Oil cruet “Ampolla”  lt 0,500
Oil cruet “Ampolla”  lt 1
Stainless steel “Decorative Oil Cruet” lt. 0,500
Stainless steel oil cruet “Olivia” lt. 0,500

Code                       Description

Code                   Description 

27013
27014
27015
27016
27017

18038
18039
18037
18079
18078   

27018
27019
27020
27021
27022

 Stainless steel measure lt. 0,5
 Stainless steel measure lt. 1
 Stainless steel measure lt. 2
 Stainless steel measure lt. 5
 Stainless steel measure lt. 5

Code Description 

Stainless steel funnel-shaped measure lt. 0,5
Stainless steel funnel-shaped measure lt. 1
Stainless steel funnel-shaped measure lt. 2
Stainless steel funnel-shaped measure lt. 5
Stainless steel funnel-shaped measure lt. 10
 
 
 
 

 

18/10 STAINLESS STEEL FUNNEL-SHAPED MEASURE 

“Ampolla”

“Olivia”

“Decorative Oil Cruet”



MANUAL SEALERS SIGY

Easy to use, they allow the closing of pre-threaded aluminium caps for bottles 
for olive oil. Available in various dimensions. They are endowed with a 
regulation to fit the proper cap size  

Code     Description         use

25027 SIGY 31/35 For caps from 31,5 to 35 mm diameter 
For caps 44  mm diameter (for glass dames)SIGY 4425006 

Code     Description         

39027
39131
39028
39029
39030
39031
39032
39034

Green caps 31,5 diameter  with drip-catcher 
Gold caps 31,5 diameter with drip-catcher 
Green pre-threaded caps 31,5 diameter with  drip-catcher 
Green pre-threaded caps 31,5 diameter without drip-catcher
Gold pre-threaded   caps 31,5 diameter with drip-catcher
Gold pre-threaded   caps 31,5 diameter without  drip-catcher
Green pre-threaded caps 35  diameter with drip-catcher
Green pre-threaded caps 35  diameter without  drip-catcher

Code     Description         

27024
27023

Weighing tin with pump
Weighing tin with 2 spouts and pump
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SPIRAL MIXERS FOR BAKERY
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Ideal machine for mixing bread, pizza, pastry, and so on. The particular 
shape of the spiral allows to reduce to minimum the production time, 
avoiding the overheating of dough. The frame is made in thick stainless 
steel in order to exclude possible vibrations during production. All the 
mechanical components in contact with the dough such as the bowl, the 
spiral, the shaft and the protection cover are made in stainless steel. A 
geared motor has been used for the chain drive system. All the spiral 
mixers are supplied with 4 wheels, two of them with brakes.  

Two versions are available: 
-FIXED: with fixed head and fixed steel bowl.

 
-OPENABLE: with lifting head with gas spring 
                           and extractable steel bowl.

 

 

Code        Model
                FIXED         

Bowl
dimensions

cm

Kneading
capacity

lt

Hourly
production

Kg

Motor
power

kw

Eeight
kg

Overall dimensions
cm

26008
26009
26010
26011
26012
26013
26014
26015

Kg 5
Kg 8 

Kg 12
Kg 18 
Kg 25 
Kg 38 
Kg 44
Kg 55

24x16
26x20
32x21
36x21
40x26
45x26
50x27
53x34

7
10
15
20
33
40
50
66

20
30
48
70

100
140
170
210

0,5
0,5
1
1

1,5
2
2
2

33
36
60
65
95
105
110
162

52x26x52(h)
54x28x55(h)
64x35x65(h)
68x39x65(h)
74x43x73(h)
82x48x74(h)
85x53x74(h)
81x53x108(h)



TOMATO SQUEEZER

Code       Accessories         

Electric tomato squeezer with body in cast iron, aluminium speed reducer 
unit with oil-bath metal gears. The filter cone, the funnel and the drip pan  
are made in stainless steel. The tomato squeezer can be equipped with a 
meat mincer as an accessory through a fast joint.  

 

42062
42058
42063

Meat mincer type 12 (for tomato squeezer Hp 0,40)
Meat mincer type 22 short (for tomato squeezer Hp 0,80)
Meat mincer type 22 long  (for tomato squeezer Hp 0,80)

Code     Description         Funnel Overall dimensions
cm

Chute Filter Power
   hp

Weight
   Kg

28022

28024

TYPE HP 0,40

TYPE HP 0,80

Stainless 
steel 18/10
Stainless 
steel 18/10

Stainless 
steel 18/10

Stainless 
steel 18/10

Stainless 
steel 18/10

Stainless 
steel 18/10

0,40

0,80

0,40

0,80

51x34x35(h)

57x34x35(h)

TOMATO SQUEEZER with small bench

Electric tomato squeezer with body in cast iron, installed on  a folding 
table. Drive belt and speed reducer with aluminium pulleys. Accident 
prevention chain cover casing. The filter, the funnel and the drip pan are  
made in stainless steel.  
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Code Description Funnel 28000 Drip pan 28010

28003 TYPE HP  0,50 Stainless steel 18/10 Stainless steel 18/10

Filter 28008 Power 
hp

Weight 
Kg

Overall dim
cm

Stainless steel 18/10 0,5 24 60x46x110(h)



ELECTRIC MEAT MINCER
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Electric meat mincer with body in cast iron, with aluminium speed reducer 
with oil-bath metal gears. Stainless steel drip pan. The meat mincer can be 
equipped with a tomato squeezer as an accessory through a fast joint.  

 

Code                       Accessory

28021 Tomato squeezer (for meat mincer type 12 and 22)

Code               Description Drip pan Power
hp

Weight
Kg

Overall dim
cm

42045
42046

TYPE 12
TYPE 22

Stainless steel 18/10
Stainless steel 18/10

0,40
0,80

20
22

51x34x35(h)
57x34x35(h)

VACUUM CHANNELED BAGS

 

Code                     Description Type of bags

40001
40003
40005
40007
40009
40011
40013
40015
40017
40019
40021
40023
40025
40027
40029
40031
40033
40035
40037
40039
40041

10x45 pz.   25
12x20 pz.  50
12x25 pz.  50
12x30 pz.  50
12x45 pz.  25
15x25 pz.  50
15x30 pz.  50
15x40 pz.  50
15x45 pz.  50
16x23 pz.  50
20x25 pz.  50
20x30 pz.  50
20x35 pz.  50
20x40 pz.  50
25x30 pz.  50
25x35 pz.  50
25x40 pz.  50
25x45 pz.  50
30x40 pz.  25
30x60 pz.  25
40x60 pz.  25

Channeled
Channeled
Channeled
Channeled
Channeled
Channeled
Channeled
Channeled
Channeled
Channeled
Channeled
Channeled
Channeled
Channeled
Channeled
Channeled
Channeled
Channeled
Channeled
Channeled
Channeled



VACUUM SEALERS

Vacuum packaging machine with plastic frame. The machine is equipped 
with analogue vacuum gauge , with adjustable sealing time, with a liquid 
collection tank. Dry vacuum pump. 

 

Code        Model 1
                      

Sealing rod Power
watt

Weight
Kg

Overall dim
cm

15005 JOLLY 300 330 mm 400 8 37x30x16(h)
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Vacuum packaging machine with stainless steel frame. The machine is 
equipped with analogue vacuum gauge, adjustable sealing time, a liquid 
collection tank. Dry vacuum pump. 

Code        Model 1
                      

Sealing rod Power
watt

Weight
Kg

Overall dim
cm

15004 JOLLY 300
inox

330 mm 400 10 37x30x16(h)

 

Vacuum packaging machine with plastic frame. The machine is equipped 
with analogue vacuum gauge, adjustable sealing time, a liquid collection 
tank. Dry vacuum pump. The machine is also fitted with electromagnetic 
valve. 

Code        Model 1
                      

Sealing rod Power
watt

Weight
Kg

Overall dim
cm

15007 INOX PROF 
470

430 mm 400 12 48x27x14(h)



ELECTRIC SLICERS - PROFESSIONAL MACHINES
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Electric professional slicers with base in cast aluminium.  Blade cover, food-tray, bulkhead of slice 
regulation and fixed ring of protection of the blade in aluminium with polished anodic oxidation to 
obtain a product hygienically clean and anticorrosive. Shaft holding the blade mounted on a double 
ball-bearing which makes the slicer silent. Professional ventilated motor.  Tempered ground hard 
chromium-plated professional blade, to maintain the more possible the cut efficiency. Closing on 
the bottom. The plate protection is made in transparent material. Max thickness cut 14 mm. 

 

Code    Model         Total lengt
mm

Capacity
cut/mm

Total widht
mm

Height
mm

Blade 
diam/mm

Motor
power
watt

Weight
Kg

50015
50001
50002
50003
50004

R 195
R 220
R 250
R 275
R 300

300
363
363
410
480

430
448
480
505
570

292
335
365
375
420

195
220
250
275
300

120
140
140
150
160

200x130/125
230X165/145
230X185/165
230X190/170
245X220/185

11
13
14

16,5
24

STAINLESS STEEL SAUSAGE FILLING MACHINES
Very robust sausage filling machine with two speeds in stainless steel structure.  The machine is 
equipped with: stainless steel pipe which has a diameter of 14 cm. ,   support for the piston in nylon 
6.6, piston cover and  basket in plastic material  for food use. Steel square bar rack for a better 
power take-off surface. Two speeds: the machine is fitted with metal gears for reduction and 
multiplication of the piston speed, so as to make the sausage filling operations (slow) and the 
extraction of the piston at the end of the work (quick) easier and faster. Locking device in  parallel 
with the pipe. The filling machines are also equipped with a series of four filling funnels of different 
dimensions for every type of sausages 

Code    Model         Total lengt
mm

50015
50001
50002
50003
50004

R 195
R 220
R 250
R 275
R 300

300
363
363
410
480

Code    Description         Code          Packing  dimensions 
cm

22001
22002
22009

Sausage filling machine kg 5
Sausage filling machine kg 8
Vertical sausage filling machine k. 10

Sausage filling 
machine kg 5
Sausage filling 
machine kg 8
Vertical sausage
 filling machine k. 10

 



STAINLESS STEEL 18/10 POT
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Code       Description         

36002
36004
36005
36164

Stainless steel pot lt. 50 with lid 
Stainless steel pot lt. 100 with lid
Stainless steel pot lt. 150 with lid
Stainless steel pot lt. 200 with lid

 

Code       Description         

GRADUATED STAINLESS STEEL 18/10 BUCKET WITH HANDLE

70116
70117
70118

Stainless steel lt. 10 – diam. 30 – h . 27 
Stainless steel lt. 12 – diam. 32 – h . 29
Stainless steel lt. 15 – diam. 34 – h . 31

STAINLESS STEEL 18/10 FUNNEL

 Code       Description         

70148
70054
70055
70056
70057
70040

70053 Stainless steel cm. 10
Stainless steel cm. 12
Stainless steel cm. 14
Stainless steel cm. 18
Stainless steel cm. 22
Stainless steel cm. 27
Filter for stainless steel funnel



ELECTRICAL MILL
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Cereal grinding mill for exclusively zootechnical use

 

This electric mill does not alter the features of the product, making the meal  
matchless. The hermetic seal prevents any escape of dust. The container is equipped 
with two handles which make the  displacements easier in case of full load.  The 
machine is heavy-duty,  and extremely functional thanks to the following quality 
requirements: 

- cheapness 
- excellent performance 
- low operating cost 
- convenience  
- serious testing 
- guarantee 

 
The machine can grind:     

- corn 
- hard and soft wheat 
- barley 
- oat 
- rice 
- broad bean 
- chestnuts 
- (All cereals, except for the naturally oily ones).  

Code        Description         Motor
hp

Hourly 
output
   (*)
   Kg

Packing
dimension
cm

Electricity
supply

Weight
Kg

Emitted
noise

26028 BRIO 1.5 1.5 25-50-110-200 46X46X64 220V 11 76.6dB

The hourly output is indicative and may vary depending on the type of grist and the 
humidity of the cereal.  


