
Perfection from Grape to Glass
Nitrogen and temperature control for the wine industry



High Quality Production
The global wine market has never been more competitive, 
and customer expectations have never been higher.  
Facing a world of choice, buyers are increasingly turning 
to familiar brands for the reassurance of consistent quality, 
taste and affordability. 

The challenge for producers is to supply consumers’ favorite wines 
at the volume and cost required, whilst ensuring that taste,  
character and enjoyment remain undiluted.

Success is dependent on a blend of traditional skills, innovative 
techniques and experience. It’s about cherishing the best of the old 
methods as well asembracing effective new approaches.

The complete solution for wine making 
In the 21st century, industrial gases such as nitrogen, and 
mechanized temperature control are integral elements in large scale 
production. And by working with the right partners, producers can 
operate more effectively, while ensuring the purity and integrity of 
their wine. 

Bringing together world-class technology with real-world 
experience, Parker offers a range of technically advanced, energy 
efficient and reliable solutions for the wine making industry.  
They include NitroSource, the world’s most energy efficient on-site 
nitrogen generators; Hyperchill Plus, the advanced range of 
industrial process chillers, in addition to our range of sterile-air 
filtration solutions.



Nitrogen
From fermentation to bottling, nitrogen has an important 
role to play in modern winemaking. On-site generation 
provides a reliable source of nitrogen at the lowest total 
cost available.
Integrated into a nitrogen generating skid, the NITROSource nitrogen gas generator range 
from Parker provides maximum cost-effectiveness, guaranteed availability and has the most  
energy-efficient technology at its core. 

Fermentation and pigeage
Whereas manual pigeage is 
reliant on skilled operation for 
good results, the addition of 
nitrogen to fermenting vats 
ensures a less time-consuming 
process and a more consistent 
outcome. 

Sparging
NITROSource provides the 
consistent flow rates required 
for effective removal of 
dissolved oxygen, accurate 
adjustment of carbon dioxide, 
and the prevention of oxidization 
after bottling. 

Tank blanketing
The introduction of nitrogen to 
the headspace of processing 
and storage tanks is a highly 
effective way of preventing 
oxidation and protecting against 
spoilage by yeast and bacteria.

Pressure transfer
High pressure nitrogen is  
applied to the headspace of 
storage tanks to enable more 
effective transfer, and provide an 
oxygen-free environment during 
transportation.

Purging
Purging with high-purity 
nitrogen reduces oxygen levels 
and harmful microbiological 
activity within equipment and 
pipelines.  

Wine mixing
Nitrogen provides a highly 
effective alternative to 
mechanical stirring, which 
requires thorough and regular 
sterilization. 

Bottle flushing
Bottle flushing with nitrogen 
purges oxygen prior to filling, 
and reduces water usage,  
making it a much more  
effective treatment than  
sterilization alone.

Bottle filling
Oxygen pick-up from entrained 
air is a significant problem 
during the bottling process. 
Purging with nitrogen eliminates 
the risk of oxidative degradation 
in the wine. NITROSource is 
effective in both bottling plants 
and as an reliable source of 
nitrogen for wine bottling trucks.

On-site gas mixing
CO₂ purifiers can be integrated 
with NITROSource, ensuring a 
consistent supply of good 
quality carbon dioxide – 
essential to prevent the wine 
from becoming flat, and to add 
the all-important bouquet.  



Profitable Solutions
NITROSource: Continuous nitrogen 
supply and ultimate gas reliability

Parker domnick hunter NITROSource is the most effective and 
economical source of nitrogen for wine production on demand. 
The running costs are low and reliability and productivity is a
unrivalled, thanks to innovative Energy Saving Technology, and  
low-maintenance engineering.

Payback can be expected within 6 to 24 months* – and after that, 
tangible savings and a positive contribution towards your 
profitability. Compare that with traditional supply, where customers 
are hostage to gas companies’ ongoing charges, and liable for 
hidden extra costs such as cylinder rental, delivery and 
administration charges. 

*24 month payback period is dependant on usage and other factors

“In today’s market,  
customers have come to  
expect enjoyable, reliable 
wine at a sensible price.” 
Wine producer, South Africa

“Cost control and quality are equally 
important to us – to produce the wines 
that our customers want, we can’t  
afford to compromise” 
Consorzio member, Italy
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The most economical source of nitrogen
When the true costs are accounted for, NITROSource is the most cost effective source of nitrogen.

Engineered for quality 
Parker domnick hunter NITROSource offers a host 
of technically advanced features – designed to 
give you the assurance of uninterrupted supply,  
stable gas pressure, consistent flow and 
guaranteed purity; vital factors in wine production.  
�
•	 Mass Flow Controller – whatever happens, the 

generator will continue to deliver the correct 
set pressure and flow.

•	 Integral Oxygen Analyzer – constantly  
measures the oxygen content in the output 
gas stream.  

•	 Off-Gas-Bypass – ensures that the correct 
gas purity is always delivered to the  
application.  

•	 Inlet and Outlet Pressure Regulation –  
guarantees maximum operating efficiency and 
safeguarding wine from damage or spoilage. 

•	 �Electronic Control System – offering 100%  
control of all critical generator functions

Checked and certified: Safe
NITROSource has independent, third-party food 
and beverage safety accreditation, to  
demonstrate full compliance with European 
statute for food, and pharmaceutical grade gases, 
as well as the USA Food & Drug Administration 
(FDA) Article 21; making it a risk-free choice for 
wine production. 



The Process 
From amarone to zinfandel, Parker provides solutions for every variety of winemaking,  
and for most of the key stages in the production, storage and bottling process. 
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Temperature Control
Accurate temperature control is a vital factor in successful wine production. Throughout  
the process, variations outside required heat ranges will impact on overall quality, taste, color 
and aromatics.

Producers cannot afford to compromise on accuracy. Parker Hyperchill Plus chillers offer  
high-efficiency, versatility and extreme reliability, making them an ideal choice for cost-effective 
temperature control in progressive winemaking. 

Must/cold maceration 
The wine ‘must’ requires immediate chilling, with 
the maceration process requiring consistent, 
cool temperatures (typically 37° –  59 °F) for ideal 
quality. 

Fermentation  
Our chillers do not have a reversible heat pump 
or heating. This makes them more suitable for 
areas where ambient temperatures at the start of 
fermentation are already high enough to start the 
process. 

Red wine 
Hyperchill Plus refrigeration systems work with 
the fermenting tanks to closely control the heat 
generated by alcoholic fermentation (usually 
within the 68° – 77°F range). During malolactic 
fermentation, input of heat is needed – again, 
extreme accuracy is required.

White wine 
In order to maximize fruity aromas in white wine,  
it is essential that the fermentation temperature  
is maintained between 59° and 68°C. 

Cold stabilization 
Accurate chilling is required for elimination of 
tartrate crystals through the cold stabilizing 
process. The temperature of the wine is dropped  
to close to freezing at 28° –  26 °F.

Winemaking 
Specific processes will vary according to  
wine makers’ preferences and the character 
of each wine. Hyperchill Plus provides the 
temperature control and range required  
for each treatment.



Accuracy & Reliability
Hyperchill Plus: High Performance Process Chillers
Hyperchill Plus is designed to provide precise control of the fluid temperature throughout the wine 
making process. Compact, easy to use and available with a wide range of accessories - Hyperchill Plus 
can be integrated with a broad variety of process equipment, vessels, production environments and 
transportation.  

Specified with a non-ferrous hydraulic circuit, Hyperchill Plus ensures stable working conditions with 
maximum quality and cleanliness of the cooling fluid. Every unit is exhaustively tested prior to shipping 
and, as a result, winemakers can enjoy maximum productivity, with reduced maintenance costs and 

Engineered for maximum productivity
Developed with world-class engineering from Parker, the Hyperchill Plus range is designed to maximize 
the benefits that really count: performance, control and economy. A range of innovative features offer 
outstanding temperature management, energy efficiency and reliability.

• �Electronic controls with proprietary software – offering  
super-precise control, and remote monitoring.

• Completely configurable – enabling the ideal set-up within any 
    winemaking process.
• �Large water tanks - allowing for minimum compressor cycling  

and accurate temperature control.
• Oversized condensers and evaporators – helping to deliver  
    the lowest energy consumption in the market, and reduced  
    running costs.
• Multiple compressor set-up, double stand-by water pumps – 
   complete system back-up, reduced down-time and process  
   interruption.



Providing a Complete Solution
Sterile Air and Liquid Filters
We aim to provide a full range of compressed air 
and gas treatment solutions to wine producers. 
Our sterile-air and liquid filters, featuring compact 
filter housing and long element life, are the perfect 
complement to our NITROSource and Hyperchill 
ranges.Our filtration solutions work to remove 
contaminants from air and liquid throughout the 
winemaking process – ensuring the highest quality 
outcome, from grape to glass.

“Accurate temperature  
control plays a vital role in 
ensuring the unique taste 
and character of our wines”
AOC producer, Côtes du Rhône



For more information about our 
solutions for the wine industry, 
please contact 800 343 4048.

Productive Partnerships
At Parker, we aim to work in partnership with 
customers around the world, sharing expertise 
and know-how to develop new, better and  
more productive ways of making wine.

•	 NITROSource – the world’s most energy  
efficient nitrogen generator, reducing costs, 
improving profitability and enhancing quality 
throughout the wine production process.

•	 Hyperchill Plus –technically advanced,  
compact, practical, highly efficient and reliable 
precision cooling; safeguarding the character 
and taste of every wine.

•	 Innovation – ongoing investment in R&D to 
bring ever higher standards of purification and 
fluid control for the wine industry.

•	 Quality assurance – industry-leading 
manufacturing, service and technical support, 
together with our extended warranty program 
we provide total confidence and peace of 
mind.
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Aerospace Filtration Division
Greensboro, North Carolina
336 668 4444

Bioscience & Water  
Filtration Division
Bioscience Filtration
Oxnard, California
877 784 2234

Water Purification
Carson, California
310 608 5600

Engine Mobile  
Aftermarket Division
Kearney, Nebraska
308 234 1951

Engine Mobile Original  
Equipment Division
Modesto, California
209 521 7860
 
HVAC Filtration Division
Jeffersonville, Indiana
866 247 4827

Hydraulic & Fuel  
Filtration Division
Metamora, Ohio
419 644 4311

Industrial Gas Filtration &  
Generation Division
Lancaster, NY
800 343 4048

Industrial Process  
Filtration Division
Mineral Wells, Texas
940 325 2575

Bioscience Engineering  
Filtration Division EMEA
Birtley, United Kingdom
+44 (0) 191 410 5121

Engine Mobile Filtration  
Division EMEA
Dewsbury, United Kingdom
+44 (0) 1924 487 037

Gas Separation &  
Filtration Division EMEA
Team Valley, United Kingdom
+44 (0) 191 402 9000

Gas Turbine Filtration Division
Alton, United Kingdom
+44 (0) 1420 541188

Hydraulic & Industrial  
Filtration Division EMEA
Arnhem, Netherlands
+31 (0) 26 376 0376

Australia Filtration Division
Castle Hill, Australia
+61 2 9634 7777

China Filtration Division
Shanghai, China
+86 21 2067 2067

India Filtration Division
Chennai, India
+91 22 4391 0700

Korea Filtration Division
Hwaseon City, Korea
+82 31 359 0852

Latin America Filtration Division
Sao Paulo, Brazil
+55 12 4009 3500

Parker Filtration Group

Parker Hannifin Corporation
Industrial Gas Filtration
and Generation Division
242 Neck Road
Haverhill, MA 01835
Phone 800 343 4048 
www.parker.com/igfg


