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DESTILLER

The device is used to automatically rotate bottles of sparkling wine placed in special steel cages at the remuage
stage, i.e. gradual shaking off of the yeast sediment. Automatically controlled devices. The device is made of

galvanized, hot-dip galvanized steel.
Capacity from 50,000 to 60,000 traditional champagne bottles per year.

Destiller - Anna i Seweryn Fabijaniak
ul. Grunwaldzka 37 Godziny pracy

DESTILLER 37-560 Pruchnik Poniedziatek - piatek 8:00 - 18:00
Tel.: +48 660 143 042 www.destiller.pl
E-mail: biuro@destiller.pl
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