


@ When a noble art joins forces with technology SELECTOR SYSTEM®: winemaking for the future

For over 30 years now, Gimar has represented the state of the art in red

winemaking, with a history of tradition and innovation carefully combined

into an avant-garde technology that is also and especially the outcome

of a genuine passion and a sensitivity to the way things are designed and

done... features that are rare indeed, just like really good wines.

Quality also stems from a scrupulous attention to research and

technological developments that have been tried and tested, the liquid phase - the must - and make

absorbing input from all the company’s Italian and other European them part of the complex structure of
customers, and that have been constantly improved by means of a the future wine.

close cooperation with some of the most prestigious universities and While maceration is underway and

research institutions in Italy and France. the alcoholic fermentation process

Respect for the fruit that Nature has granted mankind, is taking place, the solid matrix

dedication to top-quality winemaking, a creative spirit and of the grape undergoes diffusion

original solutions are all features inherent in every Gimar phenomena and the various

product because, along with its equipment, Gimar is also components subsequently dissolve

proud to offer something that has no price, and that in the liquid phase. Other, no less

is its enthusiasm for converting your grapes into the important and complex chemical and
best wine possible. physical reactions are also occurring in

the grape mass, including interactions
between the polyphenols and
other cell constituents, adsorption
processes on the solid matter and
on the walls of the yeasts, changes
in the coloring matter as a result of
oxidative-reductive reactions and
combinations with tannins.

The enologist’s fundamental job is to
control the dynamics of these events
in the whole, complex winemaking
process, and to selectively extract
the useful substances that convey the
qualities intrinsic in the grape.

One of the enologist’s most pressing
concerns is to be able to manage
every step in the vinification
process with a view to obtaining the
characteristics required of the wine,
to fully exploiting the qualities of the
raw material available.

Nowadays more than ever before,
ensuring that winemakers have the
opportunity to keep an effective
control over their maceration
processes is one of the most exciting
challenges for companies like Gimar,
that have been successfully designing
and manufacturing  winemaking

Maceration is one of the most important and delicate stages in the preparation of red wines and
a crucial moment in the whole production process. The chromatic and sensory features of a red
wine, its structure and harmonious composition all begin to take shape during this particular
stage. The numerous components that have a role in winemaking are variously distributed in the
grape and the most important are contained in the solids (the grape skins and pips).

It takes a complicated extraction process to transfer the substances contained in the grape into

FEATURES
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— equipment for decades. _

WTZIOMNELN]




WILSAS 4O0LO3IT13AS

AJdOLO3A1dS LSNIN




d33ALSILTNIN

o
IND VR

)
P

nlne) rad wing,

W
C =4 .(C

® | d3INO-dINNd ONIAVYISVYI



OXYCONTROL

(L

u\

L
-
-
Q.
.
X
O




cold, alvways undar coniro) Dansity and laval are constanty monltioradl

(2

-
—
Q
L
(1)
‘—‘
—
|

THERMOSOFT
DENSIMATIC

14



(2

L

/21 Josing cosrirol

\ L\ M 4 4 ) o ) ¢ . i i 4 ‘i ;s
Minznzide) it 25 22 o5 N2 futlrs Craailng grazs winzgs wWiinoll

PUMP-OVER PUMP
DIGIWINE



©| .NOISIN¥IANSINIA |

-

ummﬂmy

-

) orog)s

-
e

IRD)

-

E .NOISIAAIAdNSINIA



9 < E
- 4 4 J 4 ¢ ‘ 4 » d 4 . ‘
CE Ensurineg clzanlingss and nyglanz: rundamanial jssuzs Hafinzd winzs, aromaide and simouin

-
_ 1

CLEANMATIC
ELIMATIC




‘& 4

STl 5 ‘1) 11) & “lor) vt unlvarsieias @
r [ ) 5 4 y
Trorelass 2if)el J2oorarariag

{
QO
=
{
L
fa
[ —
)
L=
‘1
Sl
Lr
(e
1)
-
(7
——
—
(7
Q
Q
Q
Sl
-
1V
L=

—
S
0
——
1)
e
"
1)
L
o
—
—
L}
6]
(P
(P
N
-~
L=
—
L}
3
L~
kﬂ
BN
S
1

EXTRACTORS
RESEARCH




S11vLli3a

(V)

S11vi3a




SNOILVTIVLSNI

E SNOILVTIVLSNI



SNOILVTIVLSNI

E SNOILVTIVLSNI



SNOILVTIVLSNI

E SNOILVTIVLSNI



STAINLI
STEEL SH




