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WINES QUALITY

20 YEARS OF
INNOVATION TO
UNDERSTAND AND
OPTIMIZE
PROCESSES IN
OENOLOGY

WWWw.parsecsrl.net

' UNDERSTAND AND PRESERVE



Uniqueness of PARSEC offering

Design and
manufacturing
of devices

Oenological

From the role of
oxygen to the
micro-oxygenation
technique

PARSEC: a complete and exclusive range to
manage fermentation and aging
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With PARSEC SAEN 5000 you

in a simple and powerful way.
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Parsec Selective compressed

air extractor

. Temperature is a key parameterin
or inert gas

vinification.
It influences:
- Gas dissolution

The synthésis of the best
oenological practices

The best return of investment!
Our biggest added value

In the short term

{rImprove 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!

{rInvest in a supervision system which
constantly evolves and overperforms

gy o - Fermentation kinetics
' :4,§9 - Enzymatic yeasts activities
- Extraction intensity during macerations

PARSEC CONTROL TEMPERATURE
Much more than just thermoregulation!




PARSEC

ENGINEERING & AUTOMATION

Italia

Parsec srl

Via Tevere 54, 50019
Osmannoro S.to Fiorentino
Firenze (Italy)

Tel +39 055 310533

Fax +39 055 3022597
sales@parsecsrl.net

France

Parsec srl

Technopdle Montesquieu

1 Allée | Rostand

33650 MARTILLAC

Tel +33(0) 5 56 93 26 41
parsecfrance@parsecsrl.net



