
Innovative Technological Solutions for Precision Winemaking



OWNER OF Oenosensing ®

PATENTED TECHNOLOGY

designed and produced by WINEGRID

AWARD-WINNING

DISTINCTION AWARD

Fermentation Monitoring System

2018

INNOVATIVE PRODUCT AWARD

Fermentation Monitoring System

2020

CROWD WRITING WINNER

WINEGRID Solutions

2022

TECHNOLOGY INNOVATION AWARD

Digital Juice System

2022

TECHNICAL NOVELTY AWARD

Second Fermentation Monitoring System

2023

powered by continuous innovation

10 YEARS OF
CUSTOMER SATISFACTION

in wine fermentation 

& maturation monitoring

PIONEER  



WINEGRID IN THE WORLD

UNITED STATES
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GEORGIA

AUSTRALIA

NEW ZEALAND

SPAIN

PORTUGAL
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BARBUDA

CHILE

FRANCE
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SOUTH AFRICA

CANADA
BELGIUM



OUR VISION

DATA-DRIVEN
ASSISTANT



Your Data -Driven Assistant

for perfect wine



Selected as finalist for two relevant  Awards
in the g l o b a l wine industry in 2025

Data -Driven Assistant

Finalist in the category

Practicality, Quality of Workmanship, 

and User Comfort

WINNER in the category
Engineering & Equipment Award

and Finalist in the category
Winemaking & Oenology Award



Data Accuracy & Precision
PRECISION DATA FROM

PATENTED Oenosensing ® TECHNOLOGY

WINEGRID empowers confident decision -making with its proprietary and awarded Oenosensing ® technology. 

Unlike manual sampling, prone to human error, it ensures precise and accurate data to guide your every step.



KEY NEEDS

Control tracking

Precise Dosage Calculation

Efficient Control of Fermentation key moments

(e.g. 1/3, 2/3é)

Anticipate the timing of key events

Proactive detection of issues

Ensure teams are aligned with correct Protocol

Associate protocols directly with production batches



DATA - DRIVEN ASSISTANT

BUILT ON 4 MODULES

It is based on WINEGRIDõs award-winning 

FMS technology , artificial intelligence, 

predictive insights, and smart triggers to 

support winemakers in a predictive, 

data -driven way

AN ADVANCED SYSTEM



DATA - DRIVEN ASSISTANT

WINEMAKING PROTOCOLS MANAGER 

Allows winemakers to digitally define and 

customize their specific process 

requirements .

Users can create production stages , assign 

tasks, set alarms for actions, set nutrition 

moments and configure multi -parameter

notifications, tailored to their unique 

winemaking process

Module 1



Running PROTOCOLS:

Timeline View

WINEMAKING PROTOCOLS

Operation waiting
to be completed

Next Operation with
Prediction of day and hour

Operation
Completed ADD NUTRIFERM ADVANCE



DATA-DRIVEN ASSISTANT

REAL-TIME MONITORING 

Continuously monitors the wine during 

fermentation and aging parameters such as:

Density, Temperature, Liquid Volume, and 

Fermentation Kinetics

with accuracy and in real time, directly from 

the tank or barrel

Module 2



Sensors with Oenosensing ® technology

collect precise real - time data

Wineplus Barrelplus

REAL-TIME MONITORING



Temperature

Density

Fermentation Monitoring System

Temperature

Density

Fermentation Kinetics

Liquid Level / Volume

Fermentation Kinetics

WINEPLUS
PREMIUM

WINEPLUS
POLYCARBONATE HOUSING

BARRELPLUS
FOR BARRELS

V Easy-to -install

V Portable

V Rechargeable battery

V Adjustable height to fit 

stacked barrels

White Wine Fermentation



Self-Calibrated System

Ready to use and future proof to any calibration needs

WHY ARE WE UNIQUE?

Reliable in Red Fermentations

Protective sieve ensures accurate readings from the start

Precision and Long Term Reliability 

Cutting -edge accuracy, immune to crystallization effects

Fermentation Monitoring System

Contamination -Free

Only food -grade stainless steel probe touches the wine, ensuring its integrity

Volume Monitoring

Ensures precise stock data and full operational traceability



AUTOMATIC DETECTION OF 
FERMENTATION'S START

AUTOMATIC DETECTION OF 
FERMENTATIONõS END

DECREASE OF 
FERMENTATION KINETICS

TEMPERATURE RISE TO INCREASE 
FERMENTATION KINECTICS

TEMPERATURE LIMIT DEFINED TO 
TRIGGER THE ALARM

CONTROLLED TEMPERATURE FOR 
DEGRADATION OF RESIDUAL SUGARS

INCREASE OF 
FERMENTATION KINETICS



PUMPING OVER

ADDED OENOLOGICAL 

PRODUCT



DATA-DRIVEN ASSISTANT

PREDICTIVE ALGORITHMS 

Our advanced algorithms process the data to 

detect trends and predict specific moments, 

before they happen, with over 90% accuracy

For example, identifying potential future deviations to 

the set protocol, advanced detection of too slow/fast 

fermentation, right moments for nutrition, future energy 

needs for cooling

Module 3



Example: the Protocol indicates that NUTRIFERM NO STOP should be added

at 2/3 of Alcoholic Fermentation

Anticipation 

of Actions
Flags potential issues during 

fermentation

Supports Proactive actions 

Assures consistency

Add NUTRIFERM NO STOP 
at 2/3 Fermentation

PREDICTIVE ALGORITHMS



PREDICTIVE ALGORITHMS

Examples of Prediction curves compared with real - time monitoring data


