Complete brewery 10 hl

Complete brewery for sale. 10 hl per brew

The plant includes :

= Mill (up to 500 kg/hour) with conveyor to mashing vessel

=10 hl brewhouse

= Mashing / Lautering

= Boiling / Whirlpool

= 4 isobarometric (3 bar) fermenters of 20 hl each

= 2 vessel CIP on wheel

= Mobile pump

» Glycol tank and cooling system

= C100 kg/hour steam (gas) boiler

» Rfilling machine-capperisobarometric linear filler-
capper (8 filling heads, 8 capping heads)

» Eself-adhesive labeller

Equipment supplied by NDL Craft

Complete brewery up to 6,000
hl/year

20 hl brewhouse
40 hl iso fermentation tanks x 8 pieces

Iso beer filling line : 1,900 bph x 33 cl & 1,200 bph x 75 cl
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Keg line : 70 kegs per hour

Utilities : Steam generator, air compressor, etc..

BUHLER destoner

Model MTSC-65/120

Capacity : 6 Tons/hour

Sieving machine
KUNZEL model P2052

6 Tons/hour

New brewhouses 5 a 20 hl

Brand new — European construction

= from 5 to 20 hl
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20 HL BREWHOUSE (TMCI
PADOVAN)

Complete brewhouse from TMCI PADOVAN

20 hl per brew up to 22° plato (malt pouring up to 600 kg)

Malt handling :

= Malt hopper (600 kg max)
= Mill
= Chain conveyors

2 vessel brewhouse of 20 hl (Flexbrau)

=1 vessel of mashing, boiling, whirlpool ( Automatic PH
correction on the mashing water)

=1 vessel for lauter tune

=20 hl buffer tank

 Wort cooler

= Condensate recovery system

= Wort aeration

= Hot water tank (60 hl)

= Cold water tank (40 hl)

 Transfer pump with frequency variator

Utilities :

= Steam boiler Mozzi Arturo of 400 kg / hour with water
softner and chemical treatment

= Air compressor — 6 bar from Mauguiere type MAV50

= Cooling group of 28,4 KW (can manage up to 100 hl
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fermentation capacity)

Steinecker brewhouse (65 hl
per brew)

65 hl brewhouse from Steinecker

1. Malt handling

= Malt acceptance by Big Packs

- Malt elevator to conditioning tank

 Grist case

= Malt mill, make Steinecker, type : Maischomat 3003, wet
malt mill, built 1997

2. Brewhouse Equipment

3 kettle-Steinecker-Brewhouse with 65 hl cast wort (4 brews /
day), complete in stainless steel, drives from below,
automated, with new PLC and interface (automation from
Unitronics and SCADA interface)

= Mash tun

 Lautertun, with 2-arm raking machine, stainless steel
knifes, 6-parted stainless steel false bottom

= Wort kettle / Whirlpool, with internal calandria, with
tangential inlet, sprayball

= Automated Control for brewhouse until fermenting cellar

= Electrical control cabinets
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3. Wort Cooling

= Wort cooler, make Sondex, 1l-stage, for ice water, built
1998
= Wort aeration

Filter cloths for meura 2001
mash filters

= « dimensions — 1850 x 1650 mm

= Filterfabric — PPD3115 — PP

= 100 % PP

= mono/monofilament

= 300 g/m2

= 1000 1/min/dm2 @ 200 Pa

=Size : 164 PYM — Thickness : 0,55 uM
= calandered

= Black colour

Yeast plant (propagation and
storage)

Yeast plant including


https://wallart.fr/product/filter-cloths-for-meura-2001-mash-filters/?lang=en
https://wallart.fr/product/filter-cloths-for-meura-2001-mash-filters/?lang=en
https://wallart.fr/product/yeast-plant-propagation-and-storage/?lang=en
https://wallart.fr/product/yeast-plant-propagation-and-storage/?lang=en

Propagation
- Egg
= 205-1itre vessel

= 704-1itre vessel
= 4925 litre vessel

Yeast storage

= 3 cylindro-conical tanks of 49 hl each
=1 round bottom vessel (111 hl)

Built by Ellinghaus

Fermentation tanks 10

Full stainless steel — Cylindro-conical

2 cooling zones (1 on body and 1 on conus)

= Usefull capacity : 10 hl
= Total volume : 12,5 hl

= Insulation : 80 mm
 Working pressure : 3 bar

Equiped with:

= CIP ball

= Sample tap

= Manhole

= Electrovalve for glycol

= PT 100 temperature probe

» Pressure relief system & anti-vacuum

hl
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= Bubling unit

20 hl 1iso fermenters Kaspar
Schulz

5 fermenters built by Kaspar Schulz
Overall dimensions :

= Height 3174 mm
= Diameter 1495 mm

Total tank volume : 2416 liters

Net volume : 2000 liters (20 hl)
Isobarometric vessel : 3 bar pressure
Insulation (100 mm)

3 glycol cooling jacket

Tanks built between 2012 and 2018

Fermentation vessel (20 hl)
isobarometric

2 fermentation vessels from Ifind

Built in 2020
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2 glycol cooling zones
3 bar pressure

Raking system

3 cylindro conical vessels 3
X 110 hl

= 3 cylindro conical vessels

= Stainless steel (304) tanks

= Atmospheric pressure

= Glycol cooling zone (45 litres)

= Built by Ziemann and CTRA (France)

» Total capacity of each tank : 11.000 litres

The tanks were originally designed for yeast storage but can
be used as fermentation atmospheric vessels

* 1 tank standing on feet with agitator
= 1 tank without feet, without agitator
= 1 tank without feet, with agitator

Agitators can be removed if the tanks are to be used as
fermenters

Fermentation tanks 5 a 50 hl
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= from 5 to 50 hl

110 hl iso fermentation tanks

Working pressure : 3 bar
18 tanks available
Full stainless steel — Cylindro conical

H: 6.380 mm — @ : 2.060 mm

120 HL FERMENTATION TANKS

7 isobarometric fermenters

Built by SPAW-TREX (Poland) in 2016

Total volume: 16,547 liters

Useful volume: 12,000 liters (120 hl)
Insulated tanks (100 mm polyurethane foam)
3 glycol cooling jackets

Pressure of the vessel : 1,2 bar

Overall dimensions :

= Height : 7025 mm
= Diameter : 2500 mm
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Fermentation vessel (300 hl)

Fermentation vessel

Gross capacity 300 hl

3 glycol cooling zones (1 on the conus, 2 on the side)
Insulated

CIP ball

Security device: anti-vacuum, overpressure

Dimensions :

= Overall diameter : 3800 mm
= Overall height : 7100 mm
= Weight : 3000 Kg

Fermentation tanks (9 x 300
hl)

Fermentation vessels

Made by Holvrieka in 1997

Gross capacity : 300 hl

Pression : 1 bar (testée a 1,3 bar)

Standing on 4 feet
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3 cooling zones (2 on the side, one on the conus)

Insulation :

= Conus : insulated with PU foam and covered
= Side : insulated with PU foam, not covered

Dimensions

= height : ~ 7.500mm, @ : ~2.900mm

9 vessels available

Fermentation tanks 878 hl

Outdoor fermenters Built by GROSS

= Total volume : 878 hl

= Net volume for lagering : 840 hl

 Net volume for fermentation : 725 hl

= Tank pressure : 2,6 bar (test pressure)

=4 cooling zones :
3 on the side : 3,1 m2 + 11,2 m2 + 11,2 m2
1 on the conus : 3 m2

Designed to be cooled with NH3. Can work with glycol too

Insulated with 100 mm
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FERMENTATION TANKS (910 HL)

Holvrieka fermentation tanks

910 hl capacity (770 hl net)
Vessel pressure : 1,5 bar

Glycol cooling zones

Fermentation tanks
(13 tanks)

Fermentation tanks
Built by Ellinghaus

4 glycol cooling zones
Working pressure: 1 bar

13 tanks available

1250 hl
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Fermentation tanks 1522

Built by Gjettermann & Nielsen (Denmark)
8 tanks available

» Gross capacity : 1522 hl

= Net capacity : 1350 hl

= Tank working pressure : 0,8 bar
= 3 cooling zones (NH3 cooling)

hl

Fermentation vessels
Holvrieka

Stainless steel 1.4301

1700 hl (gross capacity)
Glycol cooling : 6 zones
Working pressure : 1 bar
Insulated with 130 mm PU
Empty weight : 13.000 kg
Total height : 13.000 mm

Diameter : 4100 mm

4 tanks available

from
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Fermentation tanks 2065 hl

Built by Gjettermann & Nielsen (Denmark)
12 tanks available

= Gross capacity : 2065 hl
= Tank working pressure : 0,8 bar
= 3 cooling zones (NH3 cooling)

Bright Beer Tank (BBT) 40 hl

Full stainless steel with usefull capacity of 40 hl (total :
45 hectoliters)

Working pressure : 2 bar

Built in Europe in 2020
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72 HL BRIGHT BEER TANK

isobarometric bright beer tank

Built by DELLA TOFFOLA in 2003
Total volume : 7200 litres (72 hl)
Insultated tanks (120 mm)

1 glycol cooling jacket

Pressure of the vessel : 6 bar

2 outlet (lower and upper drainage)

Manhole door

Overall dimensions :

» Height : 4906 mm
= Diameter : 1900 mm
 Weight : 2300 Kg

BRIGTH BEER TANK (120 HL)

Bright beer tank

Full stainless steel
Capacity : 120 hectoliters
Tank pressure : 2 bar

Glycol cooling zone
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CIP ball (DN 40)
Beer outlet DN 40
Sample tap
Manhole door

Over pressure and anti vacuum device

Indoor bright beer tanks 314
hl

Stainless steel tanks on feet
4 tanks available

= Volume : 314 hectoliters

 Working pressure : 1,5 bar

» Equiped with washing ball and manhole.
 Weighing cell on feet.

Indoor bright beer tanks 646
hl

Stainless steel tanks on feet
5 tanks available

= Volume : 646 hectoliters
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» Working pressure : 1,5 bar
 Equiped with washing ball and manhole.
 Weighing cell on feet.

Indoor bright beer tanks 888
hl

Stainless steel tanks on feet
3 tanks available

= Volume : 888 hectoliters

» Working pressure : 1,5 bar

 Equiped with washing ball and manhole.
 Weighing cell on feet.

HOP GUN TMCI PADOVAN from
2021

Model Dry-hop 400
Volume of tank : 400 liters
Up to 30 Kg of hop pellets

Including centrifugal pump and flow-meter
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HOP GUN TMCI PADOVAN from
2019

Model Dry-hop 200
Volume of tank : 200 liters
Up to 20 Kg of hop pellets

Including centrifugal pump and flow-meter

Centrifuge (20 to 50 hl /
hour)

ALFA LAVAL Beer centrifuge
Type VNPX 407 SGP 34
Machine from 1994

Capacity with beer : 20 hl up to 50 hl / hour

SARTORIUS filter placed after the centrifuge

SIDEL-KRONES-KHS-PET-blow-
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moulder-syrup-room

Centrifuge from SPX

Type SE161HBIV-Q3P2

= Skid

= Feeding pump

= Pneumatic metering device
= Sludge pump

» Qutput turbidity meter

= Inlet filter

Machine from 2016 fully overhauled by the manufacturer

Capacity with green beer : 70 hl / hour

Flash pasteurizer 10.000
liters / hour

Recent elecrical cabinet

= APV plate heat exchanger

= Tubular warmer

=1 beer chiller (Alfa-laval)

=1 beer warmer (for bottle re-fermentation)

» Direct steam feeding with condensat recovery unit
= 1 beer pump

= 2 coupling lanterns
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KIESELGUHR FILTER

FILTROX type NOVOX 80/120

28 chambers — Filtration surface : 46 m2
Capacity from 100 to 150 hl/h depending on the type of beer

Kieselguhr preparation tank + dosing pumps

Schenk Niro sterile filters
(550 hl / hr)

Sterile filter from Schenk

Type Niro 1000 / 250

Capacity with beer : 550 hl / hour

2 filters available
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Co2 horizontal storage tank
20 tons

Built in 2007

»Vessel pressure : 18 bar (working) — 32,9 bar (test

pressure)
= Manufacturing code PED 97 / 23 CE

Steam boiler (Clayton 469 kg
/ hour)

Clayton steam boiler
Type CSMG-30 from 2017
469 kg / hour at 10 bar

With chimney and water treatment

6 STAINLESS STEEL
FERMENTATION TANKS FOR WINE

6 stainless steel fermenters

Built by SPEIDEL
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=2 X 10,000 L with external pipe for <cooling
(recirculation) (@ 160 cm — H 565 cm)

=3 x 10,000 L with double jacket (8 160 cm — H 565 cm)

=1 x 15,000 L with double jacket (8 185 cm — H 650 cm)

Free-standing tanks with :

= Manhole door

= Exterior level

= Temperature sensor
= Sample intake

=2 valves for emptying the tank (from the bottom or from
the top)



