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Theinfluence ofoxygenonwine hasbeenwellknownformanyyears.Absorptionofoxygentakesplaceinredwinesasaresult
of an open must-fermentation-process or, through storage of wine in traditional wooden barrels which allows oxygen to be

diffusedlittle bylittleintothe fermentingwine.

Nowadays thereis anincreasing use of gas-tight containers or tanks, made of stainless steel, or plasticwhich rob the wine of
natural oxygen absorption. Oxygen must therefore be added artificially to reach the beneficial effects of yeasts activation,
increased ripeness, tannin binding, and aroma enhancement by means of artificial addition of oxygen. Micro- / macro-
oxygenationisdefinedasthe continuous addition ofoxygenduringvarious steps ofthe wine production.

Micro-Oxygenation

In the micro-oxygenation the fermenting wine receives over
a long period of time (several months) a constant and very
smallamountofoxygen(0,5-6,0 mgperliterpermonth). The
micro-oxygenation is mainly used in red wine, after the
malolactic fermentation. The amounts of oxygen added
correspond as much as possible the equivalent amount of
oxygenthatthe wine would have absorbed haditbeen stored
in a wooden barrel. The micro-oxygenation’s objectives are
colour stabilization and forcing the pace of tannin
polymerization (= refining of tanning agent). Red wines
becometherebycreamierandrounder.

SUITABLE FORINDUSTRIES
o

PRODUCTS

Three configuration options are available in our product
range to suit any cellar, all conceived for both - micro-
and macro-oxygenation:

« BUSversion -VininfoBU Oxygen
Fixed installation as part of a VinInfo installation. One BU
Oxygen per tank - treatment of unlimited number of tanks
with software management.

e OxyBox
Central, wall mounted, water-proof cabinet, available in
quality rust-free painted or stainless steel cabinets. Each
cabinet can treat up to 16 tanks. Unlimited number of
cabinets may be installed. Software management is
optional.

— Independentoperation:
EachBU Oxygenandeachofthe (upto) 16 modules ofthe
OxyBox can treat a single tank, independently from the
othertanksinmicroormacro-oxygenation.

« OxyBoy&OxyMan

Independent, single tank units, hand-held, canbe hungby
thetankandthenmovedtoanother.

Specifications subject to change.

Macro-Oxygenation

The directed oxygen dosage before and during the
fermentation process, but before the malolactic
fermentation, is called macro-oxygenation. Unlike
microoxygenation, in the macro-oxygenation, a larger
amount of oxygen (approx. 2,0 up to 6,0 mg oxygen per litre
per day) over a shorter period of time, is added. This
procedure is used on red as well as white wine in order to
reducethe Phenols.

Macro-oxygenation used during the beginning of the
fermentation also contributes to the development of strong
yeast that can carry the fermentation well to a complete
ending-notonlyforwinebutalsoforbeer!

ACCESSORIES

e Temperature-sensorkit-forOxyBoy/OxyMan

o Stainlesssteeldiffusorsforprecise oxygendiffusion
o Gassingtubeforoxygentreatmentinlargertanks

e PlastictubeforOxygen

o PressurereducerforBUS installation
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