A TOAST TO QUALITY ¢

from the hardest workers a vineyard €

600 Litre capacity reduces weight pressing down on
grapes limiting the risk of skins bursting to release
juice, jeopardising wine quality through oxidisation
Rupturing and release of juice is almost inevitable
with thin skin grape varieties. Horen bins have four
drainage taps to get rid of juice before oxidisation
occurs. These also contribute to faster, easier and
more hygienic deaning
The vented Horen bin keeps grapes cool - a real
benefit when transporting full bins some distance to
contract winemakers. Where cool storage may be
required, vents promote faster, more thorough and
controlled cooling
UV resistance, low maintenance, light weight,
high strength, food grade HDPE plastic, recyclable,
washable, four-way forklift entry and three skids are
st a few reasons to put Horen bins to work in your
jineyar
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