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MULTIPARAMETER MONITORING

Through WINEGRID's dashboard, the winemaker can access to different and important parameters in real-time.

Distance to liquid

Temperature

Density

Turbidity

Color Intensity
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DASHBOARD Sect ety

The entire winery in one place

MULTIPARAMETER ARTIFICIAL
MONITORING INTELLIGENCE

THE WINERY IN THE PALM OF YOUR HAND.

SIMPLE.

EASY. S
ANYTIME. CUSTOMIZABLE
ANYWHERE ALERTS AND NOTIFICATIONS

User-friendly and remote occess to all the sensoring units
in your winery on a computer, loblel or smortphone
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THEWINEGRID' S FERMENTATION MONITORING SYSTEM
IS AN INNOVATIVE TECHNOLOGY
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Through an Artificial Intelligence engine WINEGRID system automatically detects fermentation events

FERMENTATION ENDED

STUCK FERMENTATION

WVINITECH-SIFEL
AWARDS 2020

WINITECH SIFEL
SWIRTLAL

WINEGRID FMS
INNOVATIVE PRODUCT

oIV

OV - PORTUGUESE BRANCH
AWARDS 2008 '
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Visual RGB LED Alarm

Check what's happening with the wine just by looking to the sensor on the winery floor

With more than 16 million conhgurable colors, you can set a large number of alarms in the visualization platform Dashboard.

The alarm is visualized by a color change of the WINEGRID's illuminated logo.

(m) Levelistoo low!

(®) Density below lkg/m?

(l'..)) High temperature!
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SENSOR FOR REMOTE AND REAL-TIME MONITORING OF WINE FERMENTATION

Detailed control of the fermentation process and kinetics | Save-time
Precise and accurate analysis | Reduce winery waste | Highly scalable solution | Improve profitability
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WINEGRID FMS
INMOVATIVE PRODULCT
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SENSOR FOR REMOTE AND REAL-TIME MONITORING OF WINE FERMENTATION

Detailed control of the fermentation process and kinetics | Save-time
Precise and accurate analysis | Reduce winery waste | Highly scalable solution | Improve proftability
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Exclusive global distributer ,

SENSOR FOR REMOTE AND REAL-TIME MONITORING OF THE MATURATION PROCESS

Optimization of time management devoted to the topping up process and monitoring wines and spirits in barrels.
Avoid oxidation and development of undesired microorganism, such as Brettanomyces and/or Acetobacter,

Distance to liquid "

User Handling (?-"J

Temperature %"




The Innovative

Character

of the company is based on its extraordinary human
capital with >15 skilled collaborators in the areas of
Oenology, Electrical Engineering. Physical
Engineering, Mechanical Engineering, Data
Science, Chemistry, and more. This team, with some
members accumulating more than 20 years of
experience in sensors design, place WINEGRID in @
unique position to be a reliable strategic innovation

partner for winemakers.
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TESTIMONIALS

OSVALDO AMADO

DIRECTOR OF OENOLOGY AT GLOBAL WINES GROUP

"WINEGRID technology is the most revolutionary technology in the last
years, In some wineries and producers, it takes bwo or three people ded
time to be able to measure the density ond, consequently, the fermentall
kinetics. In our specific cose, we used to manvally collect meosurement
moming and al night, with this technology we hove a conlinuous mog i
fermentation kinetics of the various depasits thal we hove in fermentc “ L

A careful fermentation, well monitored, means measuring what is ir
times and thus we know when ond how to intervene. WINEGRID moniits
systems ore, therefore, o very useful tool. ~ ¥

ANTONIO GRACA
DIRECTOR OF RESEARCH AMND DEVELOPMENT AT SOG

1o be analyied by laborotlory equipment. This new WINEGRID ¢
us to do the onalysis on the spot ond do b r :g‘lﬂm%
necessory. This offers much greater re-liuhﬂ.lt',rm ;

pn-:‘.suhlllly to control in real time what is h-uppuﬂnﬂlmidnnmni W
must.” in5IC Moticios L
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ANTONIO SOUSA
CHIEF CENOLOGIST AT ABVALLEY WINES

“With the WINEGRID technology the fermentation prace
time with high precision dota. We hove more det '
the winery soved money in humon resources. The
due to better moniloring ond reduced manual so

JOSE CUEVAS

R+D & INNOVATION IN ENGINEERING LEADER
VINA CONCHA Y TORO'S CENTER FOR RES

“Thanks to WINEGRID, we were able to monitor)
wines anline and in real time during pilot farmen
which contributed key information to the _
achievements played o significant role in the d
an loT infrastructure and a plotform to 1
|:=l|l:|r=.'
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