











<< preserves the wine quality. Ithink we are currently bottling, and
labelling, close to a quarter of all the wine produced in the UK - both still
and bottle fermented sparkling, with screw cap, cork or crown

caps. There has been so much demand that I am now purchasing
another GAI bottling line for next year. We will also have capabilities for
Stelvin Lux and Vinolok,” commented David.

Mobile filtering

“Last year we introduced a mobile filtering service, using a Padovan
TMCI, 60m2 crossflow which filters 40hl/hour, and can operate 24 hours
a day. Itis also suitable for filtering small batches, such as 1000 litres.
We immediately saw a huge interest as producers find that the mobile
crossflow is much easier than other filtration methods, with lower losses
and, when needed, sterile filtration is guaranteed,” said David.

Mobile juice recovery from lees

There can be significant losses in the winery if it is not equipped to
recover juice from the lees. “A new mobile service from BevTech, to be
introduced this harvest, is juice recovery from lees, with the Padovan
Dynamos rotary crossflow filter. In fact, I wrote about this in Vineyard
magazine in July 2021, the article is called ‘A new way to handle your
bottoms' - and there has already been a lot of interest, which makes
sense as juice is valuable!” David added.

Mobile cold stabilisation

Another new service from BevTech this year is a cold stabilisation unit,
from Padovan which will be on display at the Vineyard & Winery show in
November. “This performs continuous cold stabilisation by the contact
process, and with a throughput of up to 400 hl/day, not only is it fast but
economical as its energy consumption is far less than batch treatment,”
explained David.

Charmat sparkling service

Charmat method sparkling wines undergo secondary fermentation in
a closed pressure tank, rather than a bottle. The number of Charmat
method sparkling wines in the UK is increasing, with some rather large
volumes entering the market and BevTech is currently the only contract
winery able to offer this service.

“Charmat is a particularly exciting development in the industry for ~ >>
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<< me. Many years ago, I was at the forefront of traditional method
sparkling wine in the UK, so it's apposite that I should now be leading the
charge with Charmat productions! We are doing production for more and
more clients - creating some very interesting styles with extremely high
quality - and this year I plan to make our own.

“From a winemaking perspective there is no difference to carrying out
the fermentation in a bottle or a large tank — apart from the fact that the
winemaker has more control over the process in tank - the winemaking is
still a skill. The winemaker can easily add nutrients, stir lees, or if needed
re-inoculate - all of which are impossible when the second fermentation
isin a bottle. Bottling is more challenging, but we have a GAI counter
pressure filling line for bottling Charmat sparkling wines or any beverage
that is under pressure.

“If a winery plans to keep a bottle fermented wine on lees for the
minimum required time of nine months, then I don’t understand why
they wouldn't choose the Charmat method as the results would be the
same or actually better,” David added.

Lower alcohol and wine in cans

“Tam planning to do some trials on Charmat with lower alcohol, as
I think this is an interesting and very real consumer-led trend in wine.
There is an opportunity, in wines such as Charmat with high dissolved
€02, to produce a balanced product with less than 10% alcohol - which
doesn’t impact on the flavour profile and is not noticeable by the
consumer.

“Providing a canning service is something I keep picking up and putting
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down. Wine in cans is potentially a very interesting product for the UK
and one that is only just starting to be explored. However, I have no
immediate plans to add a canning line - as so far, my hopes have been
dashed by a global shortage of cans,” exclaimed David.

Challenges ahead

“Lots of producers will hate me for saying this but the industry has to
keep in mind the risks of over production, producing more wine that we
can sell. It has happened to almost every other wine producing country
and its completely naive to think it won't happen in the UK - the question
is not if, but when, and how we can prepare for it,” David warned.

Last imbibe?
Gushourne Estate 2015 Boot Hill Pinot Noir - an absolute delight and
great to see how English Pinot Noir can age so beautifully.

Any spare time?

Training and rowing competitively - now on the Master’s circuit -
takes up most of my spare time, and I have also taken up archery
recently. I enjoy a nice long walk with my Border Collie, Monty (short
for Montepulciano!) - particularly if followed by a good pub lunch.



