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Pre-coat filters

Vacuum filters

Plate filters

Flotation equipment



Filtration 
  CadalpeQuality, performance, advantages: 

incomparable filtering.

Favourites with wine producers large and small, Cadalpe filters are distinguished 
by original solutions, exclusive features and avant garde performance.

The full range available to customers has a wealth of machines, both innovative 
and conventional, and new items as well as the "tried and tested" equipment 
successfully on the market for many years. 

Our filters are entirely in prime quality stainless steel and boast rigorous design 
that makes them compact and functional, with easy to use modern instruments 
and exclusive parts, some of which patented. All our equipment is available  
in different versions to meet all our customers' requirements, and can be made 
to measure if required. 

The distinguishing feature of Cadalpe Spa on the national and international 
panorama is its commitment to constant research into technological  
innovation.
Our strength lies in our long experience and competence, which has made 
our company one of the most important in the sector. We specialize in  
designing wine processing machines that cover all aspects of production: 
cooling, filtering, heat exchange, stabilization, concentration and  
distillation.

Cadalpe Service, founded soon after the main company, meets the  
demand for tanks and fermenters for storage, conditioning and vinification.
Cadalpe manufactures efficient avant garde machines that for years  
have made an important contribution to the evolution of the industry 
by constantly perfecting performance, adding exclusive elements often  
covered by international patents, and achieving new original solutions.

Characteristics of the company are customized design to meet all  
customers’ requirements, the provision of an integral work cycle,  
from raw materials, selected and bought in directly, to assembly  
and the final approval testing stage, and the best quality: price ratio. 

Our after-sales service, available throughout Italy and abroad, allows us  
to solve any problem promptly.
Cadalpe machines are at work all over the world: we export more than  
50% of our production, to practically every country that grows grapes  
and produces good wine.



10
30/125
21,5
14

3,24
1,31
2,23

1.940
74

12
36/150
21,5
15

3,24
1,31
2,23

2.000
74

14
42/175
26,5
18

3,24
1,31
2,23
2.140 

74

16
48/200
26,5
19

3,24
1,31
2,23

2.200
74

Totally Automatic
C41 AI 

Tangential
filters
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Tangential
filters

The last word in filtering
One of the most evolved and qualified filters on the market today, fitted with 
hydrophilic asymmetrical controlled-porosity hollow fibre polymer membranes that are 
highly resistant to chemicals and heat. The C 41 AI tangential filter is the result
of special studies; it is an excellent solution as it can be put to numerous uses and 
respects the structural and organoleptic characteristics of wine, at times more so than 
traditional techniques.

Its instruments provide instantaneous control of output and the quantity of filtered 
wine, working pressure at various points in the hydraulic circuit, wine temperature,
and the level in the system storage tanks. System operation is run by a programmable 
logic controller which the operator interacts with by means of a touch screen that shows 
In real time the state of the components active in the hydraulic circuit.   

The values of the main process variables (output, pressure, temperature, liquid levels) 
appear continuously on the screen as dedicated icons.

The level of automation is such that in normal working conditions the presence
of an operator is not required.

Tangential
filters

New materials for evolved performance
The material used, sulphon-polyvynil pyrrolidone polyester, has an extremely hydrophilic 
asymmetrical structure: these two qualities are both very important for ensuring filtering 
efficiency that is as constant as possible.   

Membranes with asymmetrical structure have two distinct layers: a very thin filter layer, 
in which the gauged pores are very short, and a second mechanically resistant macro 
porous layer to assist the first one.   

The greatly reduced length of the pores eliminates deep penetration of certain particles 
(a potentially irreversible event) and increases flow.
Resistance to chemicals and the effects of heat by the material used for the membranes 
is extensive and high, thereby providing effective rinsing.

Numerous advantages are guaranteed by our tangential filters:
• constant filter efficiency, due to the characteristics of the membranes and automatic 

control of the process;
• no losses of product, due to a final filtering device;
• no filtering aids used, reducing the amount of polluting waste. 

The heart of the equipment: the hollow fibre 
polymer membranes in sulphone-polyvinyl 
pyrrolidone polyester.
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Tangential
filters

Model  4 6 8
Flow rate hl/h 12/50 18/75 24/100
Installed power kW 5,2 7,4 11,5
Absorbed power kW 4,2 6,0 9,2
Dimensions   
Length mt 2,18 2,40 2,75 
Width mt 0,87 0,87 0,87 
Height mt 1,80 1,80 1,80 
Net weight Kg 570 670 800
Sound pressure level 1 m away [dB(A)] 65 65 69

C 41A equipment with asymmetrical hydrophile hollow-fibre polymer membranes 
that are highly resistant to chemicals and heat, is an excellent solution for filtering still, 
fizzy or sparkling wine. It employs important technology that guarantees extraordinary 
performance at low cost.
In addition to its numerous and interesting uses, it is respectful of the structural and 
organoleptic characteristics of the wine, at times more so than traditional techniques.

It has numerous significant advantages:
• Constant filtering efficiency.
• As no filtering aids are used, polluting waste is greatly reduced. 
• Simple to use due to automatic control of the main process variables, including 

washing with detergents. 
• Cycle continuity that does not require an operator.

    

Automatic
C41A 

Tangential
filters

Effective innovative technology
The compact, easy to run system is entirely pre-assembled to the support frame  
and includes the feed unit for the wine to be filtered, with tank, storage tank, 
feed pump, safety pre-filters on the product and rinsing lines, and a high output  
recycling pump for the wine to ensure the required flow speed over the filters, 
without exerting too much cutting thrust.

The correct trans-membrane pressure (TMP) is ensured automatically by a special 
pressurization pump. The filtered wine is transferred to the storage tank by 
a dedicated centrifugal pump. 
All the valves are actuated pneumatically and some are provided with progressive  
opening and closing systems in order to avoid sudden strain on the membranes.    
For the same reason some of the pumps have progressive start-up devices.

All C 41 models are available in versions for still, fizzy or sparkling wines and comply 
with the strictest current standards.

The hollow fibre membranes are housed in stainless 
steel modules assembled in parallel in a sufficient 
number to reach the total surface required.

Model  2 
Flow rate hl/h 6/25 
Installed power kW 3,0 
Absorbed power kW 2,6  
Dimensions    
Length mt 1,60  
Width mt 0,75  
Height mt 1,70  
Net weight Kg 270  
Sound pressure level 1 m away [dB(A)] 65

Semi-automatic
C41S 



C25

Pre-coat 
filters

A highly successful classical filter
The C 25 pre-coat filter with horizontal discs and final discharge of semidry coat, 
provides advantages of great interest to operators, such as:
• perfect coat stability and integrity, even in the case of prolonged interruptions;
• re-constitution of the pre-coat if it becomes clogged due to bad handling or  

inadequate metering;
• total filtration of residual liquid in the filter housing;
• detachment of exhausted coat by centrifugation and its expulsion without the need 

for vibrations or scraping;
• final disc rinsing by pressurized water jets from the feed pump.

Refined manufacturing techniques are used for all our models, which are practical 
in use and comply with PED standards.

C25

Pre-coat
filters

Model  07 10 15 20 25 40 
Filtering surface  mq 6,7 9,5 14 20 25,3 40 
Flow rate (wine)  hl/h 130/200 180/270 280/420 400/600 500/720 800/1200 
Installed power  kW 5,7 10 10,8 14,7 21,2 35
Dimensions  
Length  mt 2,01 2,16 2,20 2,55 2,55 3,55 
Width  mt 1,03 1,13 1,23 1,42 1,42 2,16 
Height  mt 2,32 2,32 2,52 2,65 3,00 3,54 
Net weight  Kg 660 730 1.050 1.610 1.760 2.900 
Sound pressure level 1 m away [dB(A)] 74 79 80 80 80 80

These filters are used for wine or beer must, clarified wine of all types, syrups, 
nectar-type fruit juice, wine vinegar, and concentrated must or grape juice.

They feature perfectly stable integral pre-coat, even in the case of prolonged interruption.   
They also allow reconstitution of the pre-coat when it becomes clogged due to bad 
handling or inadequate metering, with integral recovery by means of recycling  
with the filter closed.   

Residual liquid in the filter housing is totally filtered and the discs undergo final rinsing 
by pressurized jets of water from the feed pump.   

Exhausted pre-coat is detached by centrifugation and ejected without the need for 
vibrations or scraping.

Version for sparkling wines 
with PED homologation.



C14

Plate filters

Simple and versatile, at work all over the world
The new sanitary version of the C 14 40x40 sheet filter withstands pressures up 
to 5 bar and guarantees absolute clarity of the filtrate up to its sterilization.

The filter sheets, according to their structure, act as a homogeneous impermeable 
barrier not only for suspended microparticles, but also for yeast and bacteria. 
Ideal for small or medium sized producers, it has Moplen (PP) or steam sterilizable 
Noryl (PPO) special profile filter plates designed for even flow, and strictly sanitary 
stainless steel circuits and fittings.   

The compact stainless steel frame of sober design is fitted on wheels and all the 
equipment is made to modern advanced standards.

C31
A great little filter
Designed to fully solve filtering problems for small batches of wine, this filter is  
the result of an original study that takes into account specific operational needs  
to provide performance equal to that of the most sophisticated pre-coat filters.

Manufactured with refined techniques and highly practical, the C 31 with horizontal 
self-cleaning discs provides the following significant advantages:
• uniform distribution of the pre-coat, essential for good filtering;
• coat stability and integrity even in the case of prolonged interruptions;
• coat detachment without the need for vibrations or scraping, relying on the action  

of combined water jets onto the rotating discs;
• final disc rinsing without moving the filter housing and using a limited amount  

of water;
• exclusive Cadalpe removable disc filtering elements;
• end of cycle total filtration of residual liquid in the filter housing (optional).

Model  03 04 05
Filtering surface mq 3 4 5
Flow rate (wine)  hl/h 60/90 80/120 100/150
Installed power  kW 2,1 2,8 3,6
Dimensions
Length  mt 1,52 1,52 1,52
Width  mt 0,81 0,81 0,81
Height mt 1,44 1,62 1,77
Net weight Kg 250 280 315
Sound pressure level 1 m away [dB(A)] 71 71 73

Pre-coat
filters

Model   2 4 6 8 10 12
Plates  n. 20 40 60 80 100 120
Sheets  n. 21 41 61 81 101 121
Filtration area  mq 3,00 5,86 8,72 11,58 14,44 17,30
Flow rate  hl/h 10/20 20/40 30/60 40/80 50/100 60/120
Dimensions
Length  mt 1,50 1,80 2,20 2,60 3,00 3,40
Width  mt 0,70 0,70 0,70 0,70 0,70 0,70
Height  mt 0,90 0,90 0,90 0,90 0,90 0,90
Net weight Kg 320 340 390 440 490 540



C26

Vacuum 
filters

A well-known numerous family
The C 26 single cavity rotary vacuum filter for cyclical processing, with filter aiding 
pre-coat is ideal for filtering products with high percentages of suspended solids.    
It is especially effective in the wine-making sector for filtering grape must in its natural 
state or after enzymatic treatment and the recovery of the liquid fraction of the dregs 
from decanting, centrifugal processing and first racking.

Its main distinguishing features are:
• the drum is in full vacuum to ensure uniform use of the filter surface and delicate 
 aeration of the must;  
• re-constitution of the pre-coat if it becomes clogged due to bad handling or 
 inadequate metering;
• a cutting angle that reduces unused filter surface to a minimum, due to the 
 innovative positioning of the cutting blade;
• special type of pump dedicated to the specific filtering stages; 
• pre-coat support surface for efficient drainage;
• special hydrodynamic system to make up the pre-coat;
• water economizer for the vacuum pump;
• self-regulating impeller to maintain uniform pulp thickness;
• total residue filtering device;
• safety system to protect the operator from contact with the cutting blade at all 
 stages of the filtering operation. 

Model  03 04 06 1
Filtering surface mq 2,70 4 5,40 10
Cooling water  l/h 50 90 110 150
Installed power  kW 3,6 4,2 7,4 7,8
Dimensions
Length  mt 2,10 2,63 3,25 4,30
Width  mt 1,36 1,36 1,36 1,80
Height  mt 1,40 1,40 1,40 1,70
Net weight Kg 535 645 735 1.345
Sound pressure level 1 m away [dB(A)] 78 78 78 78

C26

Vacuum
filters

One of the best machines on the market
The almost total elimination of the negative angle is the most important innovation, 
which provides various advantages, such as substantial reduction of the volume of 
suction air, increase of the drying surface, and consequent higher output.
Besides its construction entirely in prime quality stainless steel, the filter incorporates 
a hydrodynamic system to keep the pre-coat suspension homogeneous, thereby 
limiting the interspace between the tank and drum.
Pulp is input by means of an electric reversible positive-displacement pump, and 
filtered fluid is drawn off by means of a submersed electric pump.   
Pulp deposit on the drum surface is regulated by an impeller.   
Thermostatic control ensures low water consumption for the vacuum pump liquid ring. 

Model 03 with 2,70 sq. m filter surface. 

Model   2 3 4
Filtering surface  mq  20 30 40
Cooling water  l/h  275 375 500
Installed power  kW  17,8 23,6 45,0
Dimensions
Length  mt  7,17 9,80 9,90
Width  mt  2,30 2,30 2,72
Height  mt  2,25 2,25 2,85
Net weight  Kg  3.075 4.380 6.395
Sound pressure level 1 m away [dB(A)]  80 82 82



Notes

C46

Discontinuous
flotation

Ideal for small and medium-sized companies
C 46 discontinuous flotation equipment is ideal for small to medium sized companies 
where low consumption is a vital need and hard separation of suspended solids is not 
required. Suitable for clarifying small amounts of fresh enzimated must, it uses 
special additives and compressed gas (air or nitrogen).
All the technical solutions used are designed to achieve the best results and maintain 
intact the chemical, physical and organoleptic characteristics of the product.

A top quality refined piece of equipment, it has the following substantial advantages:
• Reduced clarification times for must. 
• Easily and rapidly connected to any type of container.
• Possibility to choose additive dosage and work times.    
The structure is designed to strictest current standards and is in line with Cadalpe’s 
traditional high quality.

Model  1 2 3
Flow rate  hl/h 150/175 300/350 500/600 
Installed Power  kW 3,7 7,4 11
Nitrogen/Air Nl/m 5 10 17
Additives l/h 6 12 20
Dimensions    
Length mt 1,40 1,40 1,57 
Width mt 0,70 0,80 0,90 
Height mt 1,10 1,10 1,20
Net weight  Kg 125 165 245
Sound pressure level 1 m away [dB(A)] 76 79 83

Diagram of connection to tank. 


