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Fermenters

Pressers



FermentationInnovation 
in specialization
Decades of experience, the creation of original accessories and 
constant innovation distinguish the wide range of wine makers and 
fermenters produced by our company. 

Every machine is designed and built to guarantee the best results, 
also due to our specially created devices, and when required many 
of our fermenters can be used as storage or conditioning tanks.

 Cadalpe
    Service   

Cadalpe Service can boast a production of extremely interesting equipment 
for processing grapes and foodstuff: fermenters, pressers, macerators and 
storage and conditioning tanks that offer high technology and maximum 
quality.

For years the preferred choice in Italy and abroad, our company guarantees 
original advantages and performance, often with patented solutions.   
In addition, the use of exclusive accessories and devices of our own  
creation ensures great versatility and convenience.

All processing takes place in-house: the stainless steel employed is  
certified top quality and manufacturing is to high standards of  
craftsmanship by highly qualified skilled workers.

a

Right from the start Cadalpe Service made the decision to  
design and produce exclusively to order; this has always distinguished 
the company on the market.

N.B.
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Our special, original and exclusive accessories

Freeze plates
Our exclusive cooling-heating plates have a profile pressed in a single piece and are used to allow forced 
circulation of the coolant or heating fluid for temperature control during fermentation and the 
preservation of must and wine at the required temperature. Speed and turbulence provide a high heat 
exchange coefficient. The plates are an integral part of the cladding and do not alter the surface in 
contact with the product, eliminating the risk of leaks or seeping. 

Mechanized discharge
The result of many years’ experience in the wine-making sector, installed to automate marc discharge at the 
end of the fermentation process. The system has been studied in great detail to drastically reduce the need 
for manpower and ensure complete effective discharge of marc. With the aid of the conical convex bottom 
and motorized double blade it channels all the marc to the final discharge outlet, which has opening and 
closing controlled by an electro-mechanical actuator.

Pumping over system
The Cadalpe Service pumping over system is extremely effective and simple. It works by 
re-circulating wine sucked from the tank by a pump and re-circulated through an external pipe 
connected to the sprayer. 
The pumping over pump and sprayer are connected to an electrical control panel complete with timers 
for regulating the spray process to personal needs.

Sintered hollow-fibre cartridge
Used for micro oxygenation, the main purpose of which is to avoid problems of reduction and prevent 
the formation of undesirable compounds, extending preservation time for lees and stopping the micro 
oxygenation system formation of bad odours. Proper use of the system is also important for the 
preparation of wine held in barrique: in this case the right quantity of oxygen makes the wine more 
mellow, and better evolves scents. (photo: attachment for sintered hollow-fibre cartridge)

Catwalks and ladders
Ladders and catwalks are entirely in ASTM 304 stainless steel and comply with current safety regulations; 
width to be defined and in any case built to needs. Complete with handrail in tubular section steel and 
non-slip grating that can bear a load of approximately 200 kg/sq m.

Single or double cross
Used for delestage, it comprises 2/4 pipes arranged so as to form a double, fully dismountable cross installed  
inside the tank. This increases exchange between the liquid and solid stages during fermentation. 
On request the attachments only can be provided.

Motorized rotating reaction sprayer 
Connected to the pumping over system, it is used to spray the grape marc with wine sucked from the 
bottom; contact of the wine and marc ensures full colour absorption in a short time and the production of 
red wine that features constant high quality.  

Several types are available:

• reaction sprayer comprising a stainless steel arm connected to the inside of the top cover;  
   it rotates 360° due to inertia of the liquid sucked by the pumping-over pump

• sprayer activated by a suitably powerful speed change gear; carries out the same function with  
   driven rotation and easily regulated velocity.

In addition to standard accessories, our machines come with highly functional parts,  

studied by our company to guarantee the best performance and applicable on request to all our products, 

according to the job to be done.



Top quality and superior functionality
Well-known for their practical features and excellent technical and construction characteristics, 
C2c fermenters are high quality products with a smart refined appearance.

Designed exclusively for the fermentation and storage of top quality sensitive red grapes,  
they also come with a return pump and the sprayer unit.

The return pump is connected to an automatic system to control return rise and a motorized, 
or alternatively, inertia sprayer which allows the whole surface of the must cover to be sprayed.
A drainage grille can be installed inside to separate the skins and seeds from the wine must, 
which is sucked up to the top by the pump.

Available with manual or mechanised discharge.

Capacity Hl 10 15 20 25 30 40 50 60 75 
Diameter mm 1000 1120 1120 1120 1220 1580 1580 1740 2030 

Plating height mm 1250 1500 2000 2500 2500 2000 2500 2500 2250 

Total height mm 2370 2660 3160 3670 3670 3220 3720 3740 3530 

Weigth Kg 105 135 155 180 200 240 270 295 335 

C2c Fermenter for red grapes

Capacity Hl 80 100 120 125 150 175 200 225 250 300
Diameter mm 1980 2220 2220 2280 2235 2330 2500 2500 2500 2950

Plating height mm 2500 2500 3000 3000 3750 4000 4000 4500 5000 4250

Total height mm 3770 3800 4320 4310 5230 5470 5490 5990 6490 7030

Weigth Kg 345 420 460 470 540 680 760 860 930 1050

(Measurements are purely indicative)

All Cadalpe Service 
fermenters can be 
used as tanks  
when necessary.

Cadalpe Service produces exclusively to order and can develop any measurements required. 



One of the most popular on the market
The C4 fermenter with mechanised discharge is particularly suitable for the vinification of 
quality red grapes and drastically reduces labour costs as it automates the various stages of 
the operation (filling - pumping over - emptying - must removal), at the same time respecting 
wine-making tradition and the quality requirements of the product. 

Made entirely in ASTM 304/316 stainless steel, the equipment has the following features:

• device to immerse the marc evenly and completely over the container;
• piston-driven opening and closing of must discharge trapdoor;
• control panel for motors and return pump, complete with pause timer;
• spatula-type must removal system.

On request the equipment can be provided with one or more of our exclusive printed circuit 
cooling plates for controlling fermentation temperature, adding high efficiency and limiting 
consumption of cooling fluid.

C4 Fermenter with mechanized discharge

Capacity Hl 160 200 250 300 400 500
Diameter mm 2440 2440 2440 2440 2950 2950

Plating height mm 3000 4000 5000 6000 5500 7000

Total height mm 5350 6350 7500 8650 8550 10000

Weigth Kg 1050 1150 1350 1500 1950 2230

Capacity Hl 600 800 1000 1200 1500
Diameter mm 2950 3500 3800 4050 4200

Plating height mm 8500 7750 8250 8750 10000

Total height mm 11550 11100 11600 12150 13400

Weigth Kg 2450 3350 3750 4200 4600

(Measurements are purely indicative)

Cadalpe Service produces exclusively to order and can develop any measurements required. 



C4b Fermenter with gravitational discharge
Practical and effective
Provided with the same devices as the C4 fermenter, this version has gravitational discharge 
instead of a mechanised system.
This model is also in ASTM 304/316 stainless steel and incorporates innovative characteristics 
designed to drastically reduce labour costs and guarantee a process that respects the Cadalpe 
tradition and the quality requirements of the product.

Capacity Hl 150 200 250 300
Diameter mm 2420 2420 2440 2500

Plating height mm 3000 4000 5000 6000

Total height mm 5600 6600 7600 8600

Weigth Kg 1100 1200 1500 1650

C4b with manual discharge and truncated conical off-centre bottom

(Measurements are purely indicative)

Cadalpe Service produces exclusively to order and can develop any measurements required. 



C4c Convex-bottomed wine-maker  
with mechanised discharge

Increases functionality
It differs from the C4 fermenter in its slightly inclined conical concave bottom.  
The purpose of the special bottom designed by our company is to facilitate the concentration 
of must and grape seeds towards the discharge and aid their removal quickly and effectively.

The fermenter has the same characteristics as model C4; entirely in ASTM 304/316 stainless 
steel, it guarantees the same exclusive high quality features.

On request it can be provided with one or more of our exclusive printed circuit cooling plates 
to control fermentation temperature, adding high efficiency and reducing consumption of 
cooling fluid.

Like all Cadalpe Service machines, the C4c can be provided with accessories to meet 
customer's needs, including delestage.

Capacity Hl 50 100 150 200 230 250 250 300 350
Diameter mm 1800 2500 2440 2440 2880 2470 2940 2940 2940

Plating height mm 2000 2000 3250 4250 3500 5250 3750 4500 5250

Total height mm 3420 3510 4400 5750 5210 6860 5470 6220 6970

Weigth Kg 470 650 760 905 1115 1010 1335 1455 1530

All Cadalpe Service 
fermenters can be 
used as tanks  
when necessary.

C 4c with 10° conical convex bottom

(Measurements are purely indicative)

Cadalpe Service produces exclusively to order and can develop any measurements required. 



Technology and ideas
Smart and practical, it has been created by our company to meet the demands of the most 
discerning producers. 

The exclusive innovative off-centre cover not only facilitates air outlet, but also  
eliminates the need for a bleed pipe where residual impurities often nest, ensuring optimal 
hygiene-health conditions.

Prepared to take our exclusive cooling-heating plates created for spraying and pumping over.

CS2pi Fermenter with off-centre cover

Capacity Hl 10 15 20 25 30 40 50 60 75 80 100 
Diameter mm 1000 1120 1120 1120 1220 1410 1580 1740 2030 1980 2220

Plating height mm 1250 1500 2000 2500 2500 2500 2500 2500 2250 2500 2500

Total height mm 2390 2660 3160 3660 3670 3720 3720 3740 3530 3770 3810

Weigth Kg 110 140 160 180 195 230 275 305 340 350 425

Capacity Hl 120 125 150 160 175 200 200 225 250 250 300 300
Diameter mm 2220 2280 2235 2235 2330 2500 2970 2500 2500 2970 2500 2970

Plating height mm 3000 3000 3750 4000 4000 4000 2750 4500 5000 3500 6000 4250

Total height mm 4310 4310 5060 5280 5320 5340 4160 5840 6340 4910 7340 5660

Weigth Kg 470 480 535 635 710 805 895 870 900 960 1010 1040

(Measurements are purely indicative)

Cadalpe Service produces exclusively to order and can develop any measurements required. 



CS5 Designed to be absolutely natural
Made from certified top quality stainless steel, our fermenters are built with the most advanced 
technologies in the oenological sector. They are efficient, functional, practical and attractively 
styled, invaluable additions to our range of modern fermentation equipment.

The CS5 Tinox fermenter comes with our own exclusive printed circuit cooling plates and other 
accessories required for automatic control of the wine fermenting temperature.

The special “truncated cone” shape facilitates natural gravitational descent of the marc 
immediately after drawing off and allows it to break up naturally, delicately and  
homogeneously (without requiring the double cross for delestage) so that it deposits as a  
sediment on the bottom of the fermenter.

Fermenter Tinox

Capacity Hl 30 50 75 100 120
Diameter mm 1250/1900 1500/2000 1740/2200 2000/2500 2000/2500

Plating height mm 1500 2000 2500 2500 3000

Total height mm 2650 3150 3170 3200 3700

Weigth Kg 250 320 460 540 610

(Measurements are purely indicative)

Cadalpe Service produces exclusively to order and can develop any measurements required. 



CS5a Effective and practical
The special “truncated cone” shape facilitates natural gravitational descent of the marc 
immediately after drawing off and allows it to break up naturally, delicately and 
homogeneously (without requiring the double cross for delestage) so that it deposits as a 
sediment on the bottom of the fermenter.

Made from certified top quality stainless steel, our fermenters are built with the most advanced 
technologies in the oenological sector.  

They are efficient, functional, practical and attractively styled, invaluable additions  
to our range of modern fermentation equipment.

The CS5a Tinox fermenter comes with our own exclusive printed circuit cooling plates and 
other accessories required for automatic control of the wine fermenting temperature.

Fermenter Tinox



CS6 Automatic cascade wine maker
New methods for better results 
The CS6 automatic cascade wine maker, with the new functions and potential unknown till now, 
is the result of Cadalpe Service’s thirty years’ experience in the field of vinification systems.

The interactive oxygenation process
Our exclusive vinification system integrated with a turbo oxygenator is highly flexible and  
adaptable, and ensures:

• effective natural oxygenation, with perfect adherence to the marc.  
   The result is internal saturation and elimination of carbon dioxide;
• active mixing of the liquid mass from pressing;
• maximum extraction of colour and noble elements of the wine, rendering a more highly  
   flavoured and intensely perfumed product.

Flow deviator
The heart of the system is the flow deviator with three concentric sectors, made with fins  
sloping in different directions to orientate the falling marc in three different directions with 
three different fall speeds.
First of all it affects the central part of the marc, then the middle circular sector and finally the 
outer part, resulting in full immersion of the marc. The CS6 wine maker has an easy to use 
and programme electronic system that increases productivity and saves manpower.

Capacity Hl 200 250 300 400 500 600 800 1000 1200 1500
Diameter mm 2440 2440 2440 2950 2950 2950 3500 3500 4000 4200

Plating height mm 4000 5000 6000 5500 7000 8500 7750 9750 9000 10000

Total height mm 6560 7610 8560 8500 10000 11500 10820 12820 12140 13170

Weigth Kg 1350 1650 1750 2040 2650 2800 3900 4200 4750 5250

Capacity Hl 150 200 250 250 300 350
Diameter mm 2440 2440 2470 2940 2940 2940

Plating height mm 3250 4250 5250 3750 4500 5250

Total height mm 4400 5750 6860 5470 6220 6970

Weigth Kg 1000 1150 1350 1500 1700 1900

CS6 fc 10° conical-convex bottom with mechanical discharge

CS6 tc 45° conical bottom with mechanical discharge

Capacity Hl 150 200 250 250 300 350
Diameter mm 2440 2500 2500 2940 2970 2970

Plating height mm 3250 4000 5000 3750 4250 5000

Total height mm 4400 5500 6610 5470 5970 6720

Weigth Kg 900 1050 1250 1320 1520 1700

CS6 pi straight sloping bottom with manual discharge
Cadalpe Service produces exclusively to order and can develop any measurements required. 

(Measurements are purely indicative)



C34 Piston Presser 
Matchless equipment, simple but ingenious
Unique and exclusive in its field, the C34 presser has been designed and perfected entirely  
by our company.

It is different from other pressers on the market because of its state of the art electrically  
controlled mechanical rotary system that immerses the marc to cover the whole surface of 
the container. Using modern technology and instruments, this reproduces the very same  
operations carried out in the past when a “stick” was used.

The equipment is available with manual or mechanised discharge and with a stroke counter: 
a further feature which makes it possible to automatically restart operations exactly where they 
were cut off if there is a power failure or interruption in the air circuit.

Capacity Hl 50 80 100 155 200 250
Diameter mm 1800 2235 2235 2440 2440 2440

Plating height mm 2000 2000 2500 3250 4250 5250

Total height mm 4320 4380 4880 5950 6950 7950

Weigth Kg 670 805 870 1120 1340 147

Capacity Hl 55 90 110 170 215 265
Diameter mm 1800 2235 2235 2440 2440 2440

Plating height mm 2000 2000 2500 3250 4250 5250

Total height mm 5650 5700 6200 7070 8070 9070

Weigth Kg 920 1090 1150 1370 1590 1720

Version with mechanized bottom.

Cadalpe Service produces exclusively to order and can develop any measurements required. 

(Measurements are purely indicative)
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