
OVERVIEW

Demand for De-Alcoholization (de-alc) has increased dramatically in the last 15 years. 
Initially used to avoid higher taxation, de-alc technology is now widely employed as a 
way to improve wine quality—by restarting stuck fermentations and correcting wines 
that are “off-balance.” Wineries throughout California are quietly embracing alcohol 
adjustment as an effective “wine-tuning” solution.

PROCESS

A gentle yet effective osmotic transport process is used to de-alc wine by separating 
ethyl alcohol from wine. Alcohol-rich wine is pumped along one side of a completely 
hydrophobic, microporous membrane and recirculated back into its original tank. The 
osmotic transport membrane runs a counter flow of filtered strip water on the opposite 
side, absorbing the evaporated alcohol.

EQUIPMENT

Winetech’s system consists of a  combination of osmotic transport and hydrophobic 
membranes.

QUALITY CONTROL:  Pre- and post-treatment lab analysis and sensory evaluation.

COMPLIANCE: Each facility requires the following: 

	 TTB: DSP (Distilled Spirits Plant) Permit

	 ABC: Type 4 License & Type 6 License*

*Note: As of 2015, Winetech is the owner of a fully licensed DSP facility.

 If you choose to have this service done remotely, the requirements above still apply.

DE-ALCOHOLIZATION



•Winetech Osmotic Transport System 
•Membrane:  FDA approved, hydrophic membrane

•Removal of Ethyl Alcohol from wine

•Service performed only at wineries federally bonded as DSP (Distilled Spirits Plant) with 

  the TTB and equipped with both License Type 4 and License Type 6 from the ABC

•All components, materials and chemicals are FDA approved

•TTB compliant

•Average removal: 1% per hour
•Throughput: 500 gallons/hour
•Wine temperature: 55°- 65° F (13º-18º C)
•Max working pressure: 45 PSI (3 bar)
•Average wine loss: Equal to reduction due to removal of ethyl alcohol and up to 
.5% processing losses
•Cleaning agent: sodium hydroxide
•All equipment is sanitized after each use

•Power: Dedicated receptacle within 100 feet  

	 •220 Volts tri- phase 20 Amp 

	 •480 Volts tri- phase 10 Amp

•Receptacle: Hubbell style three poles + ground 30A 480V / 60A 480V / 60A 240V 

	 NO HARD WIRING will be done by our Filter Technicians. We can sell the 

	 receptacle to be installed by your contractor. We will not perform the 

	 service without the necessary receptacle in place

•Water: Within 70 feet with 3/4” garden hose fitting

•Tanks:  1) Wine tank within 70’ with Tri Clover fitting (above ground level)

              2) Water tank (volume = to approximately 1/5th the volume of wine 

	        being treated) within 70’ with Tri Clover fitting (above ground level)

•Hoses: 1 ½” or 2”, sanitized, enough to reach the tank

•Wine: Racked, blended, in tank and PRE-FILTERED to 10 micron

•Lot size: Minimum 60 gallons

•Wine temperature: Minimum 55° - 65° F (13° - 18°C)

•Note: No CO2, clarifying products, bentonite, seeds or pomace

•Turbidity: Less than 20 NTU

CAUTION: Maintain free SO2 level between 20 - 30 mg/l before and after treatment

Should these requirements not be met at the time of service, Winetech reserves 
the right to reschedule, revise pricing and/or cancel the service
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