WTG-Quantor brands

WTG-QUANTOR GMBH

Control, Regulation and Information System

VININFO

VININFD

Complete system for control and automation of nearly all processes
in the wine cellar

No matter if cooling must, fermentation control, tartaric stabilisation,
acclimatisation of the cellar or O, management - Vininfo can be used
for all these areas of application

Modular System - expandable at any time

The ideal accessory for the well proven QUANTOR/KREYER products




VININFO - CONTROL, REGULATION AND INFORMATION SYSTEM VININFO - CONTROL, REGULATION AND INFORMATION SYSTEM

The VinInfo is a modular system in every aspect. The building-blocks of the Vininfo management system are the BU - the
‘Basic Unit’. Eachtankand each additionalitem (pumps, room acclimatization units etc.) isregulated by itsown BU.AllBU in
the cellar are connected with a single BUS cable running between them and then to the Server-PC. More BU'’s for control of
additionalequipmentcanbeaddedatanytime,atanyplacealongthecableline—cut(thecable)and connect(anotherBU).

All can be measured and controlled from your office PC or from your laptop PC during the weekend or business travel over
intranetorinternet. The unique clip-in design ofthe Vininfo BU allows very easy and practical installation at minimal expendi-
ture. A single BUS cable runs from one BU to the next. Vinlnfo Terminals located at intervals on the winery walls give an
immediate display of each tank’s values and roomtemperature values. Itprovides 12 hour emergency service up-holding the
dataincase of apower-out. The Terminalisrelated to the Server PC as a master-and-slave system, and will overtake control

Flexible all-able system —the VinInfo can control and display all of the following information and electronic equipment and .
incaseofpower-out.

manyotherwineryequipmentand process:

« Tanktemperature control

« Pumpsandcoolingunitcontrol

- Dosingofoxygen (micro/macroprocess)

- Fermentationby CO2emissionlevels(sugarconversion)

« Air-coolingand humiditylevel control

- Timed-operationequipment(air-punching, pumped-flooding ofthe tank)
» Reports,graphsandarchive

The system permits safe distance-access through the internetfrom anywhere inthe world. New: automatic alarm messages
can be sent to you by eMail to report tank temperature malfunction, cooling unit power-out and other selected warning
informationaboutyourVinInfoinstallation. Thereforethe servermusthave Internetconnection, butnoadditional hardwareis
needed.Alternatively,alarmmessagescanalsobesenttoyourmobile phonebythe SMS Module (extrahardware).

Control of fermentation
temperature

Time-controlled
flooding

Control of the pumps
and cooling units

Oxygen dosing Room temperature
Micro- / Macro oxigenation control

Measurement and control Mash punching
of the CO, emission system

Room humidity and room
temperature control
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circulation pumps only
if required

Activation of the cooling
units

Individual assigning of
the circulation pumps to
tanks and rooms

with a basic unit (BU)

Automatic cooling and
heating

Precise temperature
measurement

Exact compliance with
the preset temperature

Different kinds of
valves are supported

Prepared for CO,
measurement

dosage

Presetting of the
oxygen quantity in mg/I

Exact reproducibility

Freely programmable
quantities and times of
dosing

For colour stabilisation
and enhancement,
refinement of tanning
agent and prevention of
bockser aromas

temperature

Automatic cooling and
heating

Exact compliance with
the preset temperature

Actuation of various
room climate units /
thermo fans

Prepared for the
measurement of room
humidity

fermentation intensity

Presetting of a fermen-
tation intensity curve

The fermentation inten-
sity curve is linked to a
preset temperature

Automatic calculation of
the must weight
reduction

Suitable for various tank
sizes and tank locks

Save against over-
flowing and foaming
over

Automatic or manual
operation

Freely programmable
time control

Accuracy: 0,05 seconds

Up to 3 outputs

timer

Automatic or manual
operation

Independent time
control for each of the 3
outputs

Accuracy: 0,05 seconds

Further applications:
- Stirring machines

- Mash plungers

- Heavy-duty sockets

- Rotor tanks

Technical specifications are subject to change without prior notice.

dehumidification of
rooms

Measurement of the
relative air humidity

Exact compliance with
the desired air humidity

In combination with
room temperature
control

information at a glance
Real ground and cellar plan
Easy handling

Possibilities for
documentation without any
interruptions

Recording and graphical
evaluation of all data

Power Supply Unit / Data interface
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