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Innovative Technological Solutions for Precision Winemaking
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Overview

b Compare

Notes

DATA-DRIVEN .
ASSISTANT

Technical View
INCREASE OF
FERMENTATION KINETICS

CONTROLLED TEMPERATURE FOR
DEGRADATION OF RESIDUAL SUGARS
DECREASE OF
FERMENTATION KINETICS

AUTOMATIC DETECTION OF
FERMENTATION'S START

TEMPERATURE RISE TO INCREASE - AUTOMATIC DETECTION OF;
FERMENTATION'S END
« B)) / FERMENTATION KINECTICS

TEMPERATURE LIMIT DEFINED
TO TRIGGER THE ALARM
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Data - Driven Assistant

Selected as finalist for two relevant Awards
Inthe global wine industry in 2025

WISA IMPACT SITEVI

AWARDS

Wine Indust
Suppl%gfs Rssli)sciraytion INNOVATION
AWARDS
WINNER in the category Finalist in the category
Engineering & Equipment Award Practicality, Quality of Workmanship,

and User Comfort

and Finalist in the category
Winemaking & Oenology Award
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PRECISION DATA FROM s

e m E H BN .

PATENTEBDenosensmg ®TECHNOLOGY *—J;

Oct 04 Oct 07 Octl0

~—— Density (WINEGRID Sensor) - ® - Density (Laboratory analysis)

~ ' : IS W
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.
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Red Grapes

NO/LOW SULPHUR
ADDITIONS

) DESTEMMING
+15 g/q Enarti
d of tannins des
nt prof
+5g/q EnartisStab MICRO M

an to prevent
i INOCULATION

ted
+20 g/hL EnartisFerm ES48

END OF
FERMENTATION
Rack-off

FERMENTATION

Malelactic Fermentation (MLF)

+ EnartisML SILVER
itable for

+5 g/hL EnartisStab MICRO M
Activated chitosan to maintain microbial stability
+5 g/hL HIDEKI
Highly antioxidant and b

blend of tanni

WINEMAKING PROTOCOL

TANK FILLING

+2 mL/hL EnartisZym
uiT

FERMENTATION

1/3 Alcoholic Fermentation

enartis

Inspiring innavatian.

KEY NEEDS

Control tracking
Precise Dosage Calculation

Efficient Control of Fermentation key moments
{e. gl 1 / 3] 2/ 3 ¢e)

Anticipate the timing of key events
Proactive detection of issues
Ensure teams are aligned with correct Protocol

Associate protocols directly with production batches

enartis

Inspiring innevation,
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DATA -DRIVEN ASSISTANT “nae

AN ADVANCED SYSTEM
BUILT ON4 MODULES

|t I s based on WwhitGRI Dos awa
WINEMAKING
PROTOCOLS BT ,
\J FMS technology , artificial intelligence,
winegrid predictive insights, and smart triggers to
St Oorvology,
AR support winemakers — in.a predictive,

data -driven way
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Module 1
WINEMAKING PROTOCOLS MANAGER

Allows winemakers to digitally define and

customize their specific process

WINEMAKING _
PROTOCOLS \\’l requirements .

winegrid

Smaid 0.»«;@?

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
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WINEMAKING PROTOCOLS
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Inspiring innevation,

Running PROTOCOLS:
Timeline View

Operation
Completed

@ Winegrid Dashboard - Overvie

Cc %

Overview

Winemaking Protocols

Protocols Editor
Running Protocols

Running Tasks

Alarms

Notes

Manage

Settings

Pairing

Export Data

Compare

Technical View

beta.winegrid.com/#/app/devices/dashboard

Protocol

SULPHUR

NO/LOW
LPHUR

Stage:

FERMENTATI

d Task ~

Stage:
Pre

x

BARREL AG

Completed: 26

Overdue

£ NUTRIFERM ADVANCE
(20g/hL)
Due at: 26/06/2025 16:11

£ NUTRIFERM ADVANCE
1
(240 g=20g/hL)
Due at: 26/06/2025 14:43

=timeline8sort=-name&place=-28... &KX W =

@ Finish update

Timeline Vie

O £ NUTRIFERM NO
STOP

Mass density <1.03 g/em®
and After "NUTRIFERM

NTO NC SLI

tab MICRO

O £ NUTRIFERM
ADVANCE

Mass density <1.06 g/em®
Predicted: 2025/06/28 09h +/-4h

O Oprop Pressure
Temperature > 20 °Cand at ADVANCE

26/06/2025 14:53

JCuba cheia!
Inth

Follow Upj

O Fermentation
ended

After "NUTRIFERM NO STOP"
-and Fermentation kinetic
(24h trend) <0.001 g/em*/D

O 2 HIDEKI

In the next

O £ NUTRIFERM NO
STOP

Mass density < 1.03 g/cm?®
and After "NUTRIFERM

ANTO NC SLI

O £ NUTRIFERM

After "NUTRIFERM ADVANCE

JFermentation

Next Operation with
Prediction of day and hour

O & NUTRIFERM
ADVANCE

Mass density <1.06 g/cm?
Predicted: 2025/06/29 09h +/- 3h

Operation waiting
to be completed

(M) ADD NUTRIFERM ADVANCE
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Module 2
REALTIME MONITORING

Continuously monitors the wine during

\J fermentation and aging parameters such as:

winegrid Density, Temperature, Liquid Volume, and

Sonat Gemology

Fermentation Kinetics

with accuracy and in real time, directly from

the tank or barrel
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REALTIME MONITORING

enartis

Inspiring innevation,

Sensors wm] Oenosensing ® technology

collect precise real

R

L

Wineplus

-time data

Barrelplus

-
W winegrid =

Overview

Winemaking Protocols
Protocols Editor
Running Protocols
Running Tasks

Alarms
Notes
Manage
Pairing
Export Data
Compare

Technical View
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Fermentation Monitoring System

i ~
J White Wine Fermentation
| ‘1
WINEPLUS f
PREMIUM J V  Easy-to-install
% l b ; J V  Portable
Density il V  Rechargeable battery
B v, V  Adjustable height to fit
Temperature J stacked barrels
Fermentation Kinetics W/ Ny
A )
Liquid Level / Volume
BARRELPLUS

FOR BARRELS
)

/ Temperature

Fermentation Kinetics

WINEPLUS

POLYCARBONATE HOUSING



Fermentation Monitoring System

Self-Calibrated System

Ready to use and future proof to any calibration needs

-{ A' i | ]

Precision and Long Term Reliability

Cutting -edge accuracy, immune to crystallization effects
LW

Reliable in Red Fermentations

Protective sieve ensures accurate readings from the start
& & N

Volume Monitoring

/ Ensures precise stock data and full operational traceability
Ay T L

Contamination -Free

Only food -grade stainless steel probe touches the wine, ensuring its integrity
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Overview e n'm |§I1 ni1 (4 (24
UNPLACED UNITS BARREL AGEING BARREL FERMENTATION
Compare @
Notes @ 0 selected
Manage @
Pairing o 462 mm
Export Data 9
X Clear selected sensors
Technical View @

10 1w All

DECREASE OF
FERMENTATION KINETICS

AUTOMATIC DETECTION OF
FERMENTATION'S START

TEMPERATURE LIMIT DEFINED TO
TRIGGER THE ALARM

=—+= R_Tank_ Wood 2: Temperature

PORT WINE CELLAR

1 @ m3 @1 @ m1 @ @ m3 @
e WHITE & ROSE WINE

CELLAR

+ Add Place

RED WINE CELLAR SPARKLING CELLAR

Q/ Filter by v  Sortautomatically
4

1001 ..., 18.5¢ + Create Unit

2 mm

3.00 4

INCREASE OF
FERMENTATION KINETICS
CONTROLLED TEMPERATURE FOR
' DEGRADATION OF RESIDUAL SUGARS
" i
/ —h |
Dt N AUTOMATIC DETECTION OF
TEMPERATURE RISE TO INCREASE ™. ) FERMENTATI ONS8S END
FERMENTATION KINECTICS p

=e= R_Tank_Wood 2: Mass density R_Tank_ Wood 2 (Flags Al R_Tank_Wood 2: Fermentation Kinetic (24h trend) R_Tank_ Wood 2 (Flags Al
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Owverview

Compare

MNotes

Manage

Pairing

Export Data

Technical View
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BARREL AGEING
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BARREL FERMENTATION
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PORT WINE CELLAR RED WINE CELLAR
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SPARKLING CELLAR
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WHITE & ROSE WINE

CELLAR
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Filter by Sort automatically

|j R_NO SIEVE_Tank Stainless Steel 5
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27.9+¢
993,
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>
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+ Create Unit
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ADDED OENOLOGICAL G 3
PRODUCT 573
/ PUMPING OVER '

=e= R_Tank_ Wood 2: Temperature
@ R_Tank_ Wood 2 (Flags)

—s= R_Tank_ Wood 2: Liguid Height
@ FR_Tank_ Wood 2 (Flags)

@ R_Tank_Wood 2 (Flags)
@ R_Tank_Wood 2 (Flags)

—e= R_Tank_ Wood 2: Mass density

R_Tank_ Wood 2 (Flags Al

3

d 2: Fermentation Kinetic (24h trend)
d 2 (Flags Al
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Module 3
PREDICTIVE ALGORITHMS

Our advanced algorithms process the data to

detect trends and predict specific moments,

\\_,I before they happen, with  over 90% accuracy
winegrid

Somat Gomo gy

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
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Example: the Protocol indicates that NUTRIFERM NO STOP should be added
at 2/3 of Alcoholic Fermentation

Anticipation
Of ACtl ons ' : Add NUTRIFERM NO STOP

at 2/3 Fermentation
Flags potential issues during

PREDICTED
fermentation

CURVE
Supports Proactive actions
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Assures consistency

Data from Sensors Prediction for the next days
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PREDICTIVE ALGORITHMS enartis

Examples of Prediction curves compared with real -time monitoring data

orrect Prediction] with Future Temperatur

== Liquid Height
e | iquid Phas

3 i . - . :
Event Detectior at i A B ) e 6 g future temperaiures L et ction] - Best of 0 eighte: i C 0 e AMSE: emperatures in simulztion




