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Flexcube rethinks red and white wine maturation by
recreating barrel kinetics and protecting fruit freshness.

Its incredible versatility lets winemakers use it for
fermentation, extended maceration, maturation and/or
transportation.

It permits perfectly controlled, passive oxygenation
of the wine through its patented polymer formula, al-
lowing consistency year after year.

Flexcube is available in three O, uptake versions:
Low, Medium and High.

Other advantages are: 100% food-grade Polymer,
taint free, stackable up to four high, cost savings, easy to
clean, zero evaporation loss, 20-year expected life span,
75% recyclable.

Flexcube permits winemakers to create top quality
wines “a la carte”, with or without oak.

What level of permeability for what kind of wine?

Low passive oxygenation: suitable for all white
wines and for elegant top quality red wines created for
long ageing. Medium passive oxygenation: appropri-
ate for a wide range of red wines, and some white wines
under particular circumstances. High passive oxygena-
tion: approximately 30% more oxygen uptake than me-
dium, excellent for red wine maturation where a softer
finish or earlier release is beneficial.

Fermentation:
Flexcube vessels are tippable and can be used for:
*  Red wine fermentation with oak.
e White wine fermentation sur lies.
e Small batches for specific fermentation options i.c.
extended maceration, oak trials, grower trials, etc..

Maturation:

Flexcube vessels gently age the wine, protect the
fruit freshness, and improve the speed of maturation,
with less microbial risk.

Awailable in 1 KL “Cube”, 1 KL “Rocket”, 600 L
“Soldier” and 300 L “Barrel”.

Flexcube vessels, coupled with BarriQQ barrel oak,
recreate the kinetics and complexity of new, top barrels.

Volume 1 KL/ 265 Gal
Unit Weight 100 Kg / 220 Lbs NEW!
Width 1150 mm/ 453" | Flexcube 1.5 KL
Depth 1,155 mm /455" Flexcube 2 KL
Unit Height 1,150 mm / 45,3" Available:
Stack Height 1,110mm /437" Harvest 2012
0O, Uptake Medium, Low or High
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