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Winemakers face the
same challenges every
day, oxidation, color loss,
iInconsistent flavor, tank
blanketing issues, and the
rising cost of CO,. These
threaten product quality,
shelf stability, and
operational efficiency.

Oxygen: The Enemy of Aroma,
Color & Shelf Stability

Every racking, filtration, transfer, and bottling step introduces
opportunities for oxygen pickup, even with careful handling.

Aromas Fade:
Oxygen strips delicate fruit notes and boosts unwanted oxidative
characters.

Color Integrity Drops:
Whites brown prematurely; reds lose vibrancy and stability.

Flavor Stability Suffers:
Freshness declines and aging profiles become unpredictable.

CO: use Increases:

Wineries compensate with more CO,, increasing cost and supply
dependence.

Shorter Higher production costs
shelf life

Damage Compromised
to brand Quality
reputation
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Why Nitrogen is the Answer 'V ",

Nitrogen: The Winemaker's
Defense Against Oxidation

Nitrogen is inert, flavor neutral, and does not
impact the CO, levels or mouthfeel of wine.

How Wineries Use Nitrogen:
Tank Inerting & Blanketing
Protects wines during aging, storage, and stabilisation.

Line & Vessel Purging

Removes oxygen from hoses, tanks, and bottling

equipment.

Sparging & Racking

Reduces DO levels before and during movement.

Bottling & Packaging

Lowers dissolved oxygen extending shelf life

and aging process.

Pneumatic Transfers

/ — Nitrogen Geg s for Wineries

A7 Your N, Payoff:

Longer shelf life

« Protected color
& flavor

+ Lower CO, consumption
+ Predictable quality
+ Reliable, repeatable
processes.

i \
Moves wine gently while preventing oxygen pickup. Sk \A

On-site nitrogen
generation gives

you complete
independence,
predlctoble operating
= cost, and a greener
‘ footprint, while a
protecting your
wine from oxygen
exposure.

The Wine

Where Nitrogen Supports in the Winemaking Process

Nitrogen supports key winery stages, from purging tanks to protecting product

Md kl ng Process quality during racking, transfer and packaging. This diagram shows where on-site
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nitrogen generation will boost your efficiency, consistency, and flavor stability.

Pressure transfer removes

yeast & particulates
through filtration.
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Less soluable than CO2 Bottles purged with N,
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N2 Pressure Transfer

Bottles purged with N,
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The Hidden Cost of Delivered Gas

Why Gas Deliveries Aren't
the Right Fit for Wineries

Cylinder and bulk tank supply seems convenient,
but it's costly and restrictive.

Delivery Delays: Missed deliveries stall racking, bottling, and
harvest.

Unpredictable Costs: Rentals, environmental fees, surcharges,
and fluctuation in gas pricing.

Not Sustainable: Trucked-in gas leaves a heavy carbon
footprint.
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From small wineries to high-volume
producers, we’ve got you covered.

Low Capacity, High Efficiency

Perfect for small wineries, pilot systems,

and specialty batches.

 Plug and play design

« Ideal for tank blanketing, purging, and small transfer needs
« Compact, space-efficient design

Modular, Flexible & Built to Grow

Designed for wineries needing reliable
supply with the ability to scale production.

» Modular platforms expand as demand increases.
 Rock solid purity for packaging & DO sensitive processes
« Perfect balance of performance + efficiency

High Capacity for High Output Wineries

Engineered for large wineries with demanding

nitrogen usage.

- Delivers high flow rates for tank blanketing, sparging,
and bottling operations.

« Built for continuous duty and heavy work flow

« Ideal replacement for bulk liquid deliveries

www.nano-purification.com

All-in-One Solutions
for Fast, Easy Integration

Delivered as a complete, pre-assembled ‘
package, our skid-mounted systems streamline \
installation and provide your winery with \
dependable, high-purity nitrogen from day one.

Why Wineries
Choose nano for
On-Site Nitrogen

Generate nitrogen on demand, no more
waiting on gas deliveries or adjusting
operations around supply.

From purging lines to protecting aroma and
flavor during transfers, nano systems help reduce
DO and stabilize product quality.

Nitrogen does the heavy lifting for blanketing
and purging, so wineries rely less on CO,,.

No rental fees, no delivery charges, no surprises.
Just predictable utility based cost.

Cut your carbon footprint by eliminating trucked
in gas and reducing CO, dependence.
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Experience.
Customer.
Service.

NBD@™O
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United States

Charlotte, North Carolina

Phone: +1704 897 2182

E-mail: support@airandgassolutions.com

United States

Maryville, Tennessee

Phone: +1 704 897 2182

E-mail: support@airandgassolutions.com

Canada

St. Catharines, Ontario

Phone: +1 905 684 6266

E-mail: canadasupport@airandgassolutions.com

Singapore

Singapore

Phone: +65 6748 7988

E-mail: support.asic@nano-purification.com

United Kingdom

Gateshead, Tyne and Wear

Phone: +44 (0) 191497 7700

E-mail: sales_uk@nano-purification.com
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