
MOBILE FILTRATION SERVICE
INDUSTRY LEADING TECHNOLOGY FOR HIGH QUALITY STILL AND SPARKLING WINES
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To help meet the needs of the regional growing wine sector, 
Perennia Food and Agriculture is pleased to offer a mobile 
filtration service. Our Pall Microza® – Microfiltration System, 
OenoFlow XL5 6S-HP (Cross Flow) filtration unit focuses on 
filtering all types of still and carbonated wines. 
THE BENEFIT
Automated cross flow filtration units involve a significant 
investment for a single winery, leaving them with less 
expensive options such as plate and cartridge filtration. While 
the capital cost for these units is less, the labour associated 
with running cheaper units tends to add up. In some cases, 
the less expensive options require multiple passes through 
the filtration media adding potential damage to the final 
product due to oxidation.
Our filtration service is a flexible and efficient option for 
a growing industry. The unit is housed in a mobile trailer 
that can be transported to different wineries to filter wine 
with throughput values of up to 5000 litres per hour and 
can handle pressures up to 7 Bar. These parameters ensure 
all areas of wine production are covered with an effective 
single pass technology minimizing the effects of oxidation, 
eliminating the cost of consumable materials (filter pads, 
cartridges), and reducing the number of labour hours spent 
passing the same product through multiple times – all 
resulting in a higher quality end product.  

 
SERVICE WHEN YOU NEED IT
GENERATOR PROVIDED
HEATED WATER 

 
FOR MORE INFORMATION OR TO BOOK THE 
MOBILE FILTRATION UNIT, CONTACT: 
 
ERIN BOUTILIER AT 902-896-8782

 

WHAT PERENNIA WILL PROVIDE

• Perennia’s filtration trailer is equipped with 100’ of sanitized 
product inlet hose and 100’ of sanitized product outlet hose 
that is attached to the filtration unit inside the trailer.

• We will cover our own electrical needs with a portable 55 
KW, 3 phase diesel generator.

• The trailer will be complete with a booster pump for 
distances greater than 50’ from the winery tank to the 
mobile filtration trailer.  

• Perennia will provide a sanitary 1.5” hose with a sanitary 
connection at the inlet.

WHAT THE WINERY WILL PROVIDE
• Perennia’s filtration trailer comes equipped with 100’ of 

sanitized product inlet hose and 100’ of sanitized product 
outlet hose that is attached to the filtration unit inside 
the trailer. The winery is responsible for any remaining 
distance needed to be covered to the inlet (prefiltrate) 
and outlet (filtrate) wine tanks.

• A potable cold water supply for the mobile filtration trailer 
(with water hardness index provided), as well as a standard 
water hose connection from the winery to the filtration 
trailer that will be used for cleaning.

• Hot water for cleaning will be generated in the filtration 
trailer through the use of an instant hot water tank and 
standard 288 litre hot water tank.

• A drainage area for the cold and hot water rinse of the 
filtration unit between wines that can handle around 500 
litres per cleaning cycle. If the filtration unit must use a 
chemical cleaning (heavy sediment, very high sugar or any 
pectin present that clogs filter membrane), then a sewer 
drain must be provided. 

• The winery must complete and provide to Perennia 
the production information sheet for the wine(s) they 
intend on filtering, with indicated amounts and quality 
parameters. This completed document is required within 
seven days of filtration.

• The wine that is intended to be filtered must be stored 
between 0ºC and 25ºC before filtration.

• Filtering staff: Perennia’s trailer will come with a lead 
operator. The winery is expected to provide a point 
person that can assist with directing the trailer, generator 
placement, hose to tank connections, water connection 
from the winery, and to speak on behalf of the winery on 
the quality aspects of the wine to be filtered.

Perennia will also require access to the winery at least one 
and a half hours before the start of filtering. This will allow 
time for proper setup, the heating of water for cleaning and 
rinsing and laying hose connections.
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MOBILE FILTRATION UNIT 
SPECIFICATIONS/PROCESS 
DETAILS
FILTRATION SPECIFICATIONS:
• Rugged, high quality design and 

engineering. Small footprint required 
with all process connections and 
operating elements on one side of 
the system, reliable, fully automated 
(PLC) with user friendly touch screen 
operating panel.

• The enclosed filter system minimizes 
the negative effects of oxygen and 
can prevent aroma and carbon 
dioxide losses ultimately enhancing 
quality.

• There is no increase in product 
temperature due to low energy 
inputs, a saving of energy and a 
high filtrate output (dependent on 
characteristics of the prefiltrate).

• Hollow fiber filter modules, 
specifically developed for clarifying 
filtration.

TECHNICAL CONDITIONS:
• Complete operational filter system 

mounted on a stainless steel skid 
with adjustable height feet for safe 
operation, equipped with five hollow 
fiber modules, with the option to 
add a sixth barrel for increased 
efficiency.

• The trailer is complete with a 
booster pump for distances greater 
than 50’ from the winery tank to 
the mobile filtration trailer. Perennia 
provides a sanitary 1.5” hose with a 
sanitary connection at the inlet.

• Available for use in wine after 
the first racking, or after other 
pre-treatment such as fining or 
separation.

• Available for use in sparkling wine 
after the second fermentation.  

• All products must be between 0ºC 
to 25ºC. 

• The filter output is approximately 4,000 
to 6,000 litres per hour.*

*This output is dependent on the 
application and wine to be filtered and 
may vary considerably. The output value 
refers to a maximum, uninterrupted 
filtration time of 6 to 7 hours. Depending 
on the specific characteristics of the 
prefiltrate, especially when filtering young 
wine, the guide values may be distinctly 
lower. Additionally, the improper pre-
treatment of the wine may also influence 
the total output.

FILTRATION PROCESS:
• The product is pre-filtered (250 µm) 

at the inlet and collected in tank 
T1, which holds the product until a 
recirculation loop through the hollow 
fiber membrane modules (pore size 
= 0.2 µm) begins. 

• The filtrate reaches tank T2 and is 
pumped into the final wine storage 
tank in the winery’s cellar. 

• During the production process, a 
short backwash of the modules with 
filtrate takes place regularly (time 
controlled intervals). Therefore, the 
solids which have accumulated as a 
layer on the membrane surfaces are 
removed, increasing filtrate output.

• For sparkling wines, the Oenoflow 
XL HP system is designed to prepare 
them under the same pressure as 
in the sparkling holding tank. The 
high pressure system may also be 
used in the preparation of base wine 
before re-fermentation. This allows 
for the use of only one system for 
all the necessary treatments in the 
production of sparkling wine.

• For small batches, we offer a 
small batch program and a Low 
Concentration Volume Option. The 
small batch program isolates one 
module for efficient processing of 
batches up to 1000 litres. The Low 
Concentration Volume Option allows 
a winery the possibility to start 
further concentrating the remaining 
product in the piping system and to 
reduce product loss due to a very low 
residual value.

CLEANING PROCESS
• After each product filtration batch, 

the system is rinsed, emptied and 
rinsed again with hot and cold water. 

• The water is pre-filtered (1.0 µm), 
and often a sufficient clean is 
reached by a hot water rinse so 
that the next batch can be filtered 
immediately.

• Should the cleaning not be sufficient, 
the system is cleaned with chemical 
agents (basic, acidic and sanitizer 
chemicals, rinsed hot and cold).  

• The cleaning process is fully 
automated and based on flow rates.

• Sanitary conditions are verified by 
ATP swabbing at inlet and outlet 
connections.  

• The winery will have the choice of 
chemical usage when changing to a 
different batch, and consent will be 
required through the completion of 
the product information form. 

• There will be extra fees for the in 
between batch cleaning, based on 
the extra time required.
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SERVICE SETUP | $1,150 FLAT FEE*
Set up covers all the logistics, personnel and equipment to 
have the mobile unit arrive at your place of business ready to 
filter your product 
This includes:

• Trained personnel to execute the service

• Mileage to and from your place of business if round trip 
is less than 700 km from our base site at 173 Dr. Bernie 
Macdonald Drive, Bible Hill, Nova Scotia (any kilometre 
over 700 km round trip will be charged at $1.65/km)

• Generator for power for flat fee of $225

• Hot water heater

PROCESSING FEE | TIERED PRICING BASED ON 
VOLUME
Below is the filtering processing costs based on volumes  
filter within a 12 month period from the time of your first 
filtration with us (for example, if March 2, 2020 is the first 
filtration service executed for you, the 12 month period will 
end March 1, 2021).
Filtering price breaks based on actual processed volumes:

TIER 12-MONTH VOLUME 
BY LITRE

PERCENTAGE 
DISCOUNT

COST PER 
LITRE 
DISCOUNT*

Tier 1 0 to 50,000 0 10 cents

Tier 2 50,001 to 150,000 5 9.5 cents

Tier 3 150,001 to 300,000 10 9.0 cents

Tier 4 300,000+ 15 8.5 cents
 
Once filtering volumes have exceeded one tier and the next 
tier is attained, the lower price will be applied to current 
and past litres within the 12 month period of the anniversary 
date of your service agreement, and a rebate cheque will be 
issued at the end of the anniversary period.
* Please note, HST will be charged on fees
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MOBILE FILTRATION PRICING 
FOR WINERIES
PERENNIA IS PLEASED TO OFFER THE FOLLOWING PRICING MODEL FOR ITS MOBILE 
FILTRATION SERVICES FOR WINERIES CONSISTING OF A SERVICE SET UP AND A 
PROCESSING FEE FOR LITRE PROCESSED.
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Q How many production staff does the winery require to have on hand during 
filtration?

A One point person to assist with hose and tank connections who can also discuss 
the quality of the wine (residual sugars, racking and sediment) as needed.

Q What are the requirements for the product to be filtered when using the 
mobile filtration unit?

A All wine that is intended for filtration with the mobile unit must be racked off 
of finings and sediment before it can go through the filter. If the wine is high in 
sediment, a hose connection above the sediment layer is required.

Q What will the winery need to have ready?

A A clear path and parking space for the trailer and generator will need to be 
available. Hoses, as outlined under What the Winery Needs to Provide on page 
one, need to be clean and ready to use. The wine that is intended for filtration 
must be held between 0°C to 25°C.

 

Q What sort of documentation does the winery need to provide?

A The winery will have to complete a product information sheet when booking, 
which will list each wine and amount they plan to filter that day with all the 
associated quality parameters that may affect filtration. The completed form 
should be supplied to Perennia at least seven days in advance of filtration. The 
winery will also need to supply Perennia with a signed contract and evidence of 
5 million dollar liability insurance at least seven days in advance.

Q Which products and production stages can I use the mobile filtration unit 
for?

A The mobile filtration unit can be used for all types of still and sparkling wines. 
For sparkling wines produced with second fermentation, the filtration unit may 
be used after the second fermentation. It can also be used for carbonated 
and sparkling wines. As long as the wine is racked from sediments and fining 
agents, the mobile filtration unit can be used at any stage of production. If 
there is any type of product not listed that you would like to filter, please 
contact us.

Q What is the pore size of the membrane that my wine will be filtered 
through?

A The pore diameter is 0.2 μm.
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MOBILE FILTRATION UNIT FAQS
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*Perennia requires this data for an initial check against membrane clogging and estimated time to 
filter. The winery can send 100ml of each type of wine before the filtration run to the Innovation 
Centre for analysis, for a small fee, if they do not have this information.

**Residual sugar analysis will need to be conducted at ALAB, or another laboratory of the 
wineries preference. Contact ALAB by telephone at 902-698-1012 or visit the website:  
http://alab.acadiau.ca/contact.html

PRODUCT INFORMATION
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