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Essential reading for winemakers and viticulturalists
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New twist on wind management:

sheltering the pinot noir
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walks and Heat Exchungrs
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HD Process NZ Ltd

WINE EQUPMENT

HEAT EXCHANGERS

For equipment selection and
advice contact:
Phone: 09 580 2520 Fax: 09 580 2525
Email: wine@hdprocess.co.nz
Web: www.hdprocess.co.ng
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G‘Eﬂ GEA Process Engineering (NZ) Ltd

Frowding leading edge technoiogy to New Zealand's tood processing faciliies. Our experienced team of emgineers and
technologists offer the complete solution fram concept to commercial operation, GEA process Engineerng provides
sonons Tor the wine and grape industries which allows thar to produce very high quality, mternationaly competiie

wines
After Sales Technologies Competencies -
* Components & Parts * Lequid Process * Feasibility Studies : g
* Pumps = Thermal Technalogy * Tumkey Projects ,.Fﬂ
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* Heat Exchangers * Filtratics * Process integration
» Valvas * Pasteurisation * Automation

* Flow Meters 5 = Project Management

. : E
= oight Glasses el s Plant Modelling/Auditng
* Cleaning Equipment 1 .

Filot Plant Facilities r_

" Apitators

* Membranes

* Product Recovery

* Food Process Lines

* Filters

* Service

- r- A Contact Our Team: Phone:+ 64 9 526 3344, Fax: + 64 9 526 3345
L.t Email: sales@geap.co.nz  Website: WWW.Eeap.co.nz
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