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  Replaces four-plus barriques at much less cost  & 20-plus year life  

  Better wine results (no volatiles loss) when quality oak staves are added 

  Great oak cost savings.  Even ultra quality staves cost appr. 25% of barrel based oak in $/L/year 

  Stackable to 4-high, increases cellar capacity 2 to 3 times depending on height & layout 

  No evaporation losses, saves 3% to 5% of valuable wine volume per year 

  O₂ uptake rate same as 1st to 5th fill barrels.  Thus no special cellaring procedures needed 

  Securely transport wine anywhere, including export (20 cubes fit into a 6m FCL) 

  Suits very long extended cap maceration (3 months) 

  Perfect for small-batch fermentations, tippable for lees-stirring & easy solids discharge 

  Ullage free shape, hygienic, easy to clean, sterilizable. Full size lid for cleaning access 

  Drains freely & completely, the floor slopes to a shallow sump & flangeless floor outlet  

  Moulded as a single-piece, seamless unit in special TAINT-FREE wine-grade material 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Patented O₂ permeable Maturation Vessels. Now in use worldwide. 

OXYGEN PERMEABLE WINE ‘CUBE’ (1,000 L.)  

Ullage-free pyramid 
roof.  NO trapped air 

Fill up into the 2” (50mm) threaded lid outlet 
for minimal ullage.  Also useful for racking, 

ferment vent valve, pump-overs, etc. 

Front-located 1-piece, 
seamless body, neck & 

lid thread 

Heavy-duty fork locating 
straps enable complete 

tip-over of FULL tank 
 

Recessed 12mm 
sample tap (optional) 

S/S x 2” (50mm) Butterfly Valve: 
BSM, Tri-Clover or WINE flanges 

Heavy duty, screw-down PE lid.  Full man-
access for cleaning.  SECURE for on or off-

road transport & export 

Wine-safe Silicone seal ring  
detaches for cleaning 

Robust, hot-dip 
galvanized frame, 

stackable up to 4-high 
Stainless Steel Frame 
Option (Satin Finish) 

46” x 46” overall,  
Fits 20 per 6m 

FCL 

The 2-way sloping floor drains to a bottom-mounted outlet sump and valve, allowing the vessel to drain completely 

4-way forklift access, 
tippable from side only 

Taint free, wine-grade 
HDPE, fully recyclable 

 

Cross bar supports 
poly roof against 
sagging over time 
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Dimensions & Performance Options & Accessories 
 

Ferment vent option: threaded bush & 1-
way tank airlock valve  
 

SS sample tap including 
wall outlet, gasket & nut.  
Can be retro-fitted 

Full-body V-C ‘Skin’, use for part-fills.  Use 
with CO2 or N2 cover 

 

Volume:    1,000 litres nominal 
Empty Wgt: ~ 75 kg. incl. frame 

O2 Uptake: ~ 17 mg per litre per year 

 
 

Flextank International Limited 
1/26 Grosvenor Street, Abbotsford, 3067, Australia 
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Safe Stackability & Floor Space Saving 
Static:          4-high 
Transporting:      2-high 

4-stack floor space usage: 
2-3 times less than barrique stacks for same stored volume 

 

Working Access when Stacked 

The manhole is located at the front, the valve is offset sidewise & there is sufficient height 
clearance to remove & replace the lid whilst the tanks are stacked 

 

www.flextank.com.au  

Pallet jackable frame version (i.e. no fork 
locating straps) 

Lid tightening handle, stainless steel, 
helps ensure a full hermetic seal 

High Quality Oak for the finest finshed 
wines 
 


