Ten Favorites from Unified

Unified Wine and Grape Symposium Highlights

The mood at this year’s Unified Wine and Grape Symposium could be best
described as cautiously optimistic. The sessions I was able to attend were all filled
to capacity while the trade show seemed busy, if not absolutely packed. The atten
dance was higher than in previous years, but anecdotally, the attendees seemed 1o
be looking rather than buying
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guishing against the euro, | suppose that U.S. firms are sttractive acquisition tar
gets for European corporations. Neither Lallemand nor Vinguiry had any com
ment as to any changes-in Vinquiry's relationship with Lallemand, which has long
marketed its Enoferm yeast line exclusively through Vinguiry.

The annual Unified Wine and Grape Symposium remains the foremost vine
yard and winery trade show in North America. | have been attending " Unified
since before it was, well, unified. For the past several years, I've been picking those
products that catch my eye as well as have the greatest potential to change the

industry

2. ASTORIA-PACIFIC « THE ASTORIA DISCRETE ANALYZER
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3. CARLSEN & ASSOCIATES « CARLSEN BASKET PRESS

(now in all stainless steel)

Carlsen & Associates

For more information contact: Carlsen & Associates, 707-43

WAW.

4. CANALS PACKAGING * DIGITALLY PRINTED CAPSULES
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5. PHYTERRA & AB MAURI * ANNOUNCING “LOW H,S5" YEAST
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For more information contact: Phyterra, 707-258-8333, www.phyterra,com; or

AB Mauri, 415-477-2800, www.maurivinyeast.com

6. DRYFOG.US » BARREL ROOM HUMIDIFICATION SYSTEM

The tricky thing about barrel rooms is that usually you want to ma pretty high

humidity, say anywhere between 70 and 90 ¢ that there is

the very

no standing water anywhere DryFog.US's s
clever ES100 Humidification System. Acc 100 features
the smallest droplet size (4.2 microns) & pst energy consumption in the

market

For more information contact: DryFog. US, 800-921-5230,

www.dryfog.us or www.smartfog.com

Peel away
the paper.

Give your wine the treatment

it deserves with elegant screen
printed labels from Monvera.

Talk to us about a free
consultation.




7. TOM BEARD *» GREEN BARREL WASHING SYSTEM

The Unified Symposium was actively pushing “green winemaking” as the theme of
the week. The Tom Beard Company's new Green Barrel Washing System was
even one of the subjects of the "Green Production
Practices” session on Tuesday. The Tom Beard barrel
washers can be built with several options that dra-
matically reduce water consumption and wastewater
while getting your barrels clean. Options include: hot
water recycling systems, cold water recycling systems
and high pressure barrel washing systems

For more information contact: Tom Beard Company, B00-386-6232,

www.tombeard.com

8. AWS/PROSPERO * SK STACKABLE TANKS

The AWS/Prospero line of tanks and fermentors from the
Slovenian SK group (Skrlj d.o.0.) continues to expand,
giving the AWS/PEC booth a lot of eye-appeal to those of
us that like shiny stainless steel. | particularly like the way
SK's stackable fermentors/VC-tanks are designed to fit with
each other and the SK pigeage rig that Prospero was
showing off. If | were making mare Pinot Noir than the little
drop | currently do, I'd be sorely tempted by this stuff.

For more information contact: Associated Winery Systems, 707-838-2812;
or Prospero Equipment Corp., 914-769-6252;
shared AWS/PEC website: www.wineryequipment.com.

9. AGRICULTURAL ELECTRONICS »
CLUSTER WATER-CONTENT SENSOR
I'm including the Agricultural Electronics Cluster Water-Content Sensor out of a
sheer sense of “gee-whiz.” The sensor automatically measures water content
inside the cluster and the berry from post-set to harvest. Water-content sensors are
implanted inside the peduncle of the cluster and inside the berry. Irrigation deci-
sions are based on keeping these water content levels within a desired range.
Time-to-harvest decisions can be based on a numerical scale of berry water con-
tent at harvest

The sensors are wired to a solar-powered unit, called a POD, and transmitted via
cellular phone back to AEC if used with AEC's monitoring service or to a server
with a computer modem if the equipment is purchased outright. Other communi-
cation options include landline to relay or server, line-of-sight radio communica-
tions or direct serial data connection to a laptop using a R$232 port

For more information contact: Agricultural Electronics Corporation,
520-624-7656, www.phytogram.com

ALL BARK

NO BITE

Winemakers demand a product that won't come back to bite them
in the end. M. A. Silva delivers on this expectation by sourcing the
best cork directly from the forest and processing the cork to
exacting standards in our state-of-the-art facilities. We test and
re-test to ensure we are able to deliver on our promise. M. A. Silva
natural corks—all bark, no bite.

B m.A.Silva
@, (o (SA

Santa Rosa, California | 707.636.2530 | www.masilva com







