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In the heart of the vinification process, the Delta PMV pumps receive the fresh grapes and are adapted to the
transfer of fermented pomace (except for Delta PMV1).

* Smooth, continuous transfer of grapes and fermented pomace.

* Hygiene and safety guarantee.
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Technical characteristics

Type Delta PMV 1 VAR Delta PMV 2 / Delta PMV 4 VAR PMV 4 VAR with little
PMV 4 flow

Hopper inside dimensions Lx W x H - mm. 630x637x442 630x637x442 630x637x442 630x637x442

Dimensions of the pump Lx W x H - mm. 2152x715x1021 2254x715x970 2272x715x1021 2272x715%1021

0
.“Mam. Outflow (t/h) with destemmed grapes 3to 12 ] 20/30 10I;6 30
Maxi. Outflow (t/h) with fermented destemmed grapes . 10/ 15 10415 -
Speed (t/min) 51to 164 167 / 264 84 to 270 26to 120
_Power (kw) 5.5 7.5 TS 75
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