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Distillers

Alcohol extractors



Distillation  
CadalpeDistillation lines:

our most original tradition
Modern equipment constantly updated with exclusive solutions that 
are also patented by our company, make it possible to achieve end 
products of guaranteed superior quality.   

Cadalpe has always produced reliable safe distillation lines, both 
continuous and discontinuous, that employ the most appropriate 
materials and are competently designed and made with refined 
manufacturing methods.

Throughout Europe and the world producers of brandy, grappa, 
grape or fermented fruit schnapps know they can count on our vast 
experience and full co-operation to set up the required equipment 
anywhere it is needed.

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.



C5

Continuous 
pomace alcohol 

extractor 

A reliable hard worker, advantageous and patented
As an alternative to conventional stills this equipment is highly efficient and effective: 
the C 5 patented continuous pomace alcohol extractor can process a remarkable 
amount of raw product per day, sparing labour and fully preserving the quality of  
distilled drinks.

Other features:
• Uniform steaming of pomace due to slow mixing and the special shape of 
 the alcohol extractor chamber.
• Automatic control of the pomace level in the alcohol extractor chamber by
 integrated regulation of input and output.
• Prevention of pomace overheating and scorching by using low temperature 
 pre-saturated steam, which reduces unpalatable volatiles in the extracted pulp.

The alcoholic phlegm from the alcohol extractor is rectified into grappa or alcohol  
as it is extracted, or later by means of discontinuous or continuous columns.
Made entirely in special stainless steel or copper (on request).
Alternative application: the extraction of essences from herbs or vegetal elements

Model  
Pomace dealcoholized in 24 hours q 200/750
1,5 bar steam per each 100 kg pomace Kg 30/32
Condensing water at +15° C Hl/h 15/50
Installed power kW 5,5
Dimensions 
Length   mt 5,70
Width  mt 1,80
Height   mt 4,00
Net weight  Kg 2.200

Equipment for continuous pomace distillation or phlegm rectification.
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Continuous 
distillation

columns

The best tradition in distillation
C 7 columns for continuous distillation of wine, light wine and phlegm 
from pomace and fermented fruit are part of Cadalpe’s most original 
tradition and are used to guarantee superior quality end products 
(brandy, grappa, fruit distillates).

The columns are made in stainless steel and copper and come  
complete with connections, accessories and automatic devices. 

Special devices:
• Alcoholic vapour desulphurization equipment (enhances quality).
• Methyl alcohol extraction (reduced to below legal limits).
• Amyl oils extraction (flavour refinement).

Amyl 
oils

Good taste Heads 

Model  1 2 3 4 5 6
Capacity Hedri/24h 8/10 15/18 22/25 40/42 60/65 100/105
Wine at 10° GL hl/24h 80 150 220 400 600 1000
Phlegmas at 20° GL hl/24h 50 90 125 210 325 525
Steam at 1,5 bar Kg/h 160 300 440 800 1.500 2.000
Water at +15° C hl/h 20 37 55 100 150 250
Dimensions
Length  mt 8,00 8,00 8,00 10,00 10,00 11,00
Width  mt 2,00 2,00 2,00 2,00 2,00 2,30
Height  mt 11,00 11,00 11,00 11,00 11,00 11,00

Grappa production equipment. Brandy production equipment.

Good taste Heads 



C16

Continuous 
lees alcohol 

extractor

A complete reliable specialist
Continuous column-type alcohol extractors with self-cleaning plates  
are designed and built to extract alcohol from pumpable wine lees,  
fermented ground de-stemmed grapes, and other fermented fruit pulp, 
by means of indirect steam at 0.5 bar, integrated with direct steam.

Technical data  
Raw product to process in 24 hours 
(de-stemmed ground grapes or wine lees at 10° GL)  t 40-50
Steam consumption at 0,5 bar Kg/h 800/1.000
Condensation water  l/h 3.000/5.000
Average alcoholic content of product (phlegm)  °GL 25/50
Residual alcoholic content (max. trace)  °GL 0,1
Installed power  kW 9
Dimensions 
Length   mt 5
Width   mt 2
Height  mt 12
Net weight (approx.)  Kg 2.500



C27

Batch still Only top quality distillates
Specialising in the most reliable and efficient distilling, the batch still is 
designed for medium to small sized distilleries that produce top quality 
distillates (schnapps from grapes or fermented fruit, brandy, grappa).

• Manufactured with refined production techniques, using selected 
   materials whose nature and characteristics comply with the strict 
   quality standards that have always inspired Cadalpe.
• Used for manual or automatic cycles with monitoring of the main 
   stages of the process, temperature optimization, degree of 
   exhaustion and head and tail separation.
• Can be equipped to operate in a vacuum and the various 
   components are structurally balanced in a line that is attractive 
   and compact.
• Has already won numerous important customers who have chosen 
   it for their production and the certainty of our professional standing.

Equipment for special processes.

  
Capacity
Charge hl 8
Steam at 0.5 bar at start Kg/h 500
Steam at 0.5 bar during distillation  Kg/h 80
Condensation water at +15°/+18° C hl/h 7,5
Installed power  kW 1,5
Dimensions
Length mt 4,20
Width  mt 1,20
Height  mt 4,70
Net weight  Kg 870



C42

Batch 
distillation

Continuous technology 
and commitment
Batch vacuum distilling equipment in steam current.
Discontinuous process for extracting non-oxygenated 
terpenes from essential oils.
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