
Technological choices
respecting wine
The winemaking process is very important because it determines the produced 
wine quality.

Equipment and process selection is decisive and must be adapted to the different 
types of winemaking process.

All Bucher and Flavy equipment range were designed to meet each need and to 
provide tranquillity and safety for the user.
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Winemaking line for red wines 
 

*According to the advice from your Bucher Vaslin contact



Technological choices
respecting grapes
The work done in the vineyard must be respected from the first harvest day.

In the whole reception line of hand-picked or mechanically harvested grapes, it is important to preserve and to respect the grapes 
quality, to eliminate undesirable elements and to avoid releasing matters harmful to the quality of future wines.

All Delta range equipment is designed to respect the grape berry with a constant concern of guaranteed safety for the user, hygiene and 
simplified cleaning.

Red winemaking process
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Reception line and grape sorting 
with destemmer Delta Oscillys

Reception line and grape sorting
with destemmer Delta Oscillys and optical
sorting table Delta Vistalys

Reception line and grape sorting 
with destemmer Delta E2 and sorting table Delta Trio 
and air knife sorting table Delta Rflow


