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California Wine Industry
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Innovative Heat Exchange
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« VSEP - Vibratory Shear Enhanced Process
« Efficient reverse osmosis system
«  90% clean water recovery

Momisrane *New Logic Research

http://www.vsep.com/technology/index.html

Water Treatment Technology
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Winery Water and Energy Savings

The Issue

California is the fourth largest producer of wine in the world. Two Tech no logies to Achieve
The California wine industry is a significant water consumer

and is the second largest consumer of electricity among the Water and Energy Efficiency
food and beverage industry. As the wine industry and its

associated water and energy use continue to expand, efficiency in the Wine |nd ustry

technologies will become increasingly important. Water supply
is limited and energy bills will become a larger portion of
operating costs if not contained. Water reuse and novel heat
recovery can significantly decrease fresh water use in wine
production while decreasing energy use, but data on technical

and economic feasibility is limited. BENEFITS

The project focuses on full-scale technology demonstrations of
two water and energy saving technologies for the wine industry.
The water treatment and reuse system uses reverse osmosis to

N > treat water to potable standards for barrel washing with an
first technology is a water treatment and reuse system to estimated water use reduction of 90 percent. The second

recycle wastewater for indoor barrel washing. The second is a technology significantly reduces the amount of energy used to rO n
wine-to-wine heat exchanger for the cold-stabilization of white

stabilize the white wine.

Project Innovation + Advantages
This project is testing two energy and water saving
technologies at a winery facility in northern California. The
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Projected Savings

Electricity 203,451 kWh/yr
27,743 therms/yr
Cost $ 49,429 /yr

473,116 lbs CO,e/yr

*Assuming 13 M/gal wine processed annually
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Photo by Jackson Family Wines

Wine-to-Wine Heat Exchanger
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Projected Savings
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Fresh Water Use 0% 1,417,500 gal/yr

Electricity 63% 42,450 kWh/yr
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Energy Cost 63% $5,000/yr

:-'_f e A

GHG Emissions 63% 31,000 lbo/yr

Recycle + Reuse Barrell Wash Water
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Contact info:

Kendra Olmos
(630) 752-5439
kcolmos@ucdavis.edu
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Based on 2014 CCR and 2016 CA Plumbing Code

Policy is the Barrier to Implementation



