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UNDERSTAND AND PRESERVE 
WINES QUALITY

w w w . p a r s e c s r l . n e t

20 YEARS OF 
INNOVATION TO 
UNDERSTAND AND 
OPTIMIZE 
PROCESSES IN 
OENOLOGY

E N G I N E E R I N G  &  A U T O M A T I O N



Uniqueness of PARSEC offering

A multi-disciplinary approach
To understand your needs
find the most effective 
simple and innovative solutions

Integrated multi-processor system
Fit for purpose, conceived and 

designed for oenology
Effective, innovative,

unique solutions

From the role of 
oxygen to the 

micro-oxygenation 
technique

Vinification 
parameters are 
interdependent

With PARSEC SAEn 5000 you 
pass from individual parameters 
adjustment to the INTERACTIVE 

MANAGEMENT OF VINIFICATION 
in a simple and powerful way.

The best return of investment!
  Our biggest added value

PARSEC: a complete and exclusive range to 
manage fermentation and aging

Temperature is a key parameter in 
vinification.

It influences:
- Gas dissolution

- Fermentation kinetics 
- Enzymatic yeasts activities

- Extraction intensity during macerations

PARSEC CONTROL TEMPERATURE
Much more than just thermoregulation!

Oenological
Engineering

Oenological
research

center

Integrated system 
for interactive 

supervision

Design and 
manufacturing 

of devices

Dissolved
gases

TopTube, OxyLevel, 
EVO PRO, OxyGénius

MoxEasy

Sprayer intelligent, 
Nectar®, Pigeur®

Air Mixing MI®

Fermentary
Kinetics

A.D.C.F.
AphroMate

Nutrition, 
Oenological 

products
CellarMate,
EVO 2000

Selective
Macerations

AutoSwitch, GTC, 
Climatisation, 
hygrométrie

Oenological 
Thermal 
Control

Micro
Oxygenation

Dissolved
gases

Fermentary 
Kinetics

Nutrition, 
Oenological 

products

Selective 
Macerations

Oenological 
Thermal 
Control

In the short term
    Improve wine quality
    Guaranteed best value-for-money technology!
    Reduce production costs!
    Improve productivity and organization!

In the long term
    Allow processes understanding and their 
management!
    Get to desired results straight away avoiding 
costly corrections!
    Invest in a supervision system which 
constantly evolves and overperforms

AIR MIXING M.I.

Selective compressed 
air extractor
or inert gas

Premium winemaker

The synthesis of the best
oenological practices

Nectar Pumping over
Delestage

Intelligent
SPRAYER

Technical
Room Control

GTC

Dissolved
CO2O2

Oenological
thermal control

Much more than
just temperature control

TC

Precision
Micro O2 

MOx

ADCF
Real-time

fermentative kinetics

To improve the
fermentation.
To preserve
the aromas

Precise
Charmat Control

APHROMATE

EVO PRO

Wireless remote
multi-access

REMOTE
MANAGEMENT

Compatible with
any PLC’s and sensors

OPEN SYSTEM

Winery
traceability

control software

QUADR@
Evo 2000

b u s

Inline and on-tank
precision dosing

Products
preparation

CELLAR MATE

Polyvalent
solution for

oxygen
measurement

OXYLEVEL

WINERY
CLIMATIZATION

T, Rh%

Free cooling
Thermodynamics

optimization

ECO

AutoFlex - Thermal balancing

A
B

C
D

E
F

G

PIGEUR  

Wine pigeur with
protected arm

Facilitated anti-contamination
and cleaning

Automatic
topping of tanks

TOP TUBE

M O D U L A T E D  I N J E C T I O N

The unique and 
original solution 
patented by 
Parsec

Beware of im
ita

tio
ns
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