
“colour, fruitiness, suppleness” the winning trio of thermovinified wine.

As a 7th generation winemaker in the Beaujolais region, I have seen a lot 
of change within the industry. Over the last 10 years I have been fortunate 
to experience the Thermovinification  and the DURAFROID cooling tower. 
My passion and belief in this method is so great that I began my own ther-
movinification business in 2003, which has steadily developed to become 

my main activity throughout the year.
My company, Thermo-Conseil, works primarily with large domaines, coope-
ratives and winemaking centers. Our 8 groups of equipment are designed 
to accommodate 600 to 3000hl/day.
Today we handle 60,000hl over 8 wine regions (Beaujolais, Maconnais, 
Bourgogne, Ardèche, Rhone Valley, Loire Valley, Bordeaux and South-West).
I’ll let you discover, through this document, the Thermovinification techni-
que.
Additional information is also available on www.remuet.com and don’t 
hesitate to contact me for any further queries gabriel@remuet.com or Sam 
Brondel in New Zealand on 021 0214 3093.

Regards

Gabriel REMUET

Thermovification 
2011 - New Zealand



diesel boiler 540 Kw

 ADVANTAGE OF THERMOVINIFICATION 

To obtain colour, fruitiness and suppleness in your wines in a few 
days, as well as respecting the varietal character. 

To obtain the best result we are using a strong diesel boiler to heat 
your tank to 55°C and up to 70°C in a minimum time (2h to 3h).

At 55°C 	- varietal character retained
		  - aromatic profile marked with finesse
		  - high extraction of anthocyanin
		  - balance tannins

At 62°C	 - varietal character retained
		  - aromatic profile marked with cassis (black currant)
		  - higher extraction of anthocyanin
		  - extracts more tannins 
		  - balance tannins if the duration 
		  of fermentation on skin is reasonable
			 
At 70°C	 - aromatic profile marked with intense cassis 
		  (black currant)
		  - maximum tannins extraction
		  - maximum colour extraction
		  - short alcoholic fermentation on skin needed
		  - denatures laccase enzyme

After 6h (minimum) to 12h (maximum) of hot maceration, we cool down 
your tank to 20°C to 25°C in a minimum time (2h to 3h) with the cooling 
tower.
resulting in:
		  -  Improved structure and complexity of the wine
		  -  Evaporating unwanted taste (pyrazine, green pepper…)
		  -  Reducing geosmin and brettanomyces
		  -  Limiting H2S 
		  -  Oxygenating the juice ready to be inoculated 
		  -  Lower energy costs than a normal system
		  -  Increasing tank turn over 

 HOW TO DO A THERMOVINIFICATION ? 

We will provide a strong diesel boiler; 540kw (8 tonnes/h to 70°C) or 
1160kw (15 tonnes/h to 70°C)  , and a very efficient cooling system; Dura-
froid twin tower cooling system.

-  You need a screen inside your tank to drain the juice to be treated. 
Screens can be provided in the first year of thermovinification if needed. 

-  Cold maceration (12°C) for 24h to 48h with thermo resistant pectinase 
enzyme (2 to 3 g/hl).

-  Delestage or separate the juice from the skin at the destemmer, if you 
want to heat only the juice.
-  Thermovinification at 55°C to 70°C depending on the result you want to 
obtain.

-  Hot maceration 6h to 12h, depending on the year and the grape quality.

-  Cooling with the cooling tower to 20°C to 25°C.

-  Inoculation + Pectinase enzyme (2 to 3 g/hl).

-  Alcoholic fermentation on skins ranging from 1 to 10 days, depending 
on how much tannin you want to obtain.

-  Pressing.

-  Finishing alcoholic fermentation off skins 
(Option of adding MLF bacteria at this stage).  



 RESULTS OF TRIAL from Institut Francais du Vin, Vintage 2009 

In the Loire Valley, 4 trials were held on Anjou rouge (Cabernet Franc): 

- Three Thermovinification 
- One Cold Maceration

The tasting of the four trials was held on June 15, 2010.
It was attended by 21 tasters, including 9 winemakers, 8 technicians, 2  buyers, a person from 
INAO and 1 expert in sensory analysis. 
Each method of vinification was tried in random order against 17 descriptors, smell and taste 
were assessed in black glass, colour was assessed in clear glass. 

 

 TASTING VERDICT 

The ‘’usual’’ method is by far the least favourite, coming last 12 times. It is considered herba-
ceous, acidic (confirmed by the analysis), bitter, astringent, with the perception of pyrazines 
almost 2 times higher than the other 3 methods. It’s only qualities are a low evolution note and 
an interesting olfactory intensity.
 
The method mostly appreciated is the “second optimized’’ (maceration of 4 days) finishing 1st 
and 2nd by 15 tasters. It is less bitter, less astringent, less acidic with the lowest detection rate 
of pyrazines. The only drawback, an ageing note and a moderate persistent aroma.

Method Usual First 
optimised

Second 
optimised

Third 
optimised

Descrip-
tion 3 days cold mace-

ration
+ enzyme
Warm up to 30°C
Inoculation
9 days 
fermentation
Press

24h cold maceration
+ enzyme
Thermovinif @ 65°C
12h hot maceration
Cooling @ 20°C
Inoculation
+ enzyme
9 days fermentation
on skin
Press

24h cold maceration
+ enzyme
 Thermovinif @ 
65°C
12h hot maceration
Cooling @ 20°C
Inoculation
+ enzyme
4 days fermentation
on skin
Press

24h cold maceration
+ enzyme
 Thermovinif @ 
65°C
12h hot maceration
Cooling @ 20°C
Inoculation
+ enzyme
1 day fermentation
on skin
Press

Volume 50hl 50hl 50hl 50hl

Finishing in second position is the method “first optimized” (maceration of 9 days) gleaning 7 
first places, primarily for its colour (confirmed during analyses), its black fruit and spicy notes. 
Its persistent aroma is the most important, but it has a higher astringency concentration.

As for the “3rd optimized” (1 day maceration), its sweetness is considered the most important, 
and managed to finish second 7 times (red fruit, persistent aroma, mouth feel quality and ove-
rall quality) being one of the less acidic, less astringent and less bitter. 

 CONCLUSION  

Following the initial conclusion of the tasting, it seems that the heating of the harvest signifi-
cantly reduces the perception of green pepper notes (pyrazine). One of the qualities of thermo-
vinification is to reduce maceration time: this is confirmed at the trial of Chateau Brossay on 
the “second optimized’’ (maceration for 4 days) a clear winner at the tasting.

Christophe GRELIER, IFV Angers.July 6, 2010 
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 LETTER FROM CHATEAU BROSSAY - FRANCE 

«Like last year, a contractor was hired from Beaujolais (THERMOCONSEIL) 
who uses a diesel boiler of 260 kW and a cooling tower.
The harvest took place on 10.12.2009. To ensure homogeneity, grape 
batches were picked to include every fourth vineyard row e.g. batch one 
included row 1,5,9 and batch two included 2, 6 and 10.
The juice was heated in 50hl tanks.
The three Thermovinified wines were compared with different lengths of 
maceration post-treatment (1, 4 and 9 days) against the “usual” method a 
cold skin maceration a common practice here by the winemaker.»

THERMOCONSEIL - Eurl. Gabriel REMUET 
Les Mûriers, 69220 Corcelles en Beaujolais - France

Tél. + 33 4 74 66 09 40 Fax. + 33 4 74 66 06 46
Mobile. + 33 6 07 69 54 75  

Email. gabriel@remuet.com
Website. www.remuet.com/thermoconseil

Gabriel Remuet and Twins Towers cooling system


