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WHAT IS THE GOFERMENTOR

The GOfermentor, developed in 2014, iegolutionary device for winemaking. Traditional winemaking
fermentorshave changed little in the last 500 yeatbe only major change being the move from open wood vats

to temperature controlled stainlessteel tanks. Th&Ofermentorbrings 2% century technology, developed

originally for the manufacture of pharmaceuis, to modern winemaking. This technology dramatically reduces

the capital and operating cost for a winery. No significant installation is necesadgrmentation system can be

set up within minutes in any suitable room. No cleaning is required whitmatically reduces labor

requirements. No waste water treatment is needed as the process uses essentially no wash water. And, finally, the
GOfermentorprovides better control of fermentation parametgrminimal exposure to aigutomatedpunch and

built-in press You can read abott on our website wwwGOfermentor JRom.

GOFERMENTOR JR

TheGOfermentor Ji& the home version of our revolutionary winemaking technology. The GOfermentor is used
for commercial wineries with an operating capacity of up tod ¢wapes per batch. THeOfermentor JRses the
same technology, but in a compact inexpensive format with aciyp up to 110lb grapes (5 togallons of wine).

COMPONENTS
The folowing componaets are included (see AppendiXd details):

Electronic controllewith power cord

Perforated sampling /pressing tube with pressure relief cap
Segmente®inchTriClampand gasket

Black reusable rubber inflatable bellows (3) with bottom plate

Harvesttubing with fitting

Inflation/deflation manifold tubing

3x3/8-inchhose crimgto connect bellows to inflation manifold
U-bolt clamp

2-inchhose clamp to close fermentation liner

10 Plastic30-gallondrum outer container with cleatover plateand clamp.

© 0N OrwNE

OPTIONAL

GOfermentor hand operated sampler
DISPOSAHES
Gdiner JR mgle-use fermentatiorliners

YOU WILL NEED TO PROVIDE

Wine Grapes (50 to 110 Ibgjresh or frozen.

Yeast and additives and some laboratory gear

Wine collection and aging vessels

Inexpensive wine transfer pumgessential for good press yields)

These can be obtained from various online suppliers. Someeas are provided in Appendix



INITIAL EQUIPMENT SETUP

Scan this QR code to see the setup video

SETTING UP

1. All components arshipped packed inside the blue plastic drum. Open the lid
clamp and remove the licPeel the protective filnoff both sidesso it is clear.
Remove all the components inside.

2. Power up the controllerand setup the WiFi connection (Appendix 1).

3. Place the3 black reusable rubbdrellows in the drum. The bottom of each
bellowhas a grommet. There &sshort length of string that connects this
grommet to the circular bottom plate. Verify that each of the thieslows
is secured to the bottom plate. Place thettom plate inside thedrum. With
the bellows inside hook the inlet tube on eachellowinto the
corresponding hole in the drunrape the top of eacbellowover the edge
of the drum. This will make it easier to fill the fermentatiamer.

4. Connect the circular plastiressurization manifold tubingn the outside of
the drumto each of the dellowinlet tubes as shownThe small hoserimpsare necessary to prevent
the fitting from slipping off under pressure. A pliers should be used topress. Therimps are reusable
and can be removed hysing pliers to push sideways and separate the teeth.

5. Pushthe openend of the perforated metal tube into the plastic pressing tube head sacture with the

supplied 4mm hex key.
j - PUSH
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o
6. Place a new fermentatioliner inside the rubbebellows. Drape the open end of the fermentatidiner
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FILLING THE FERMENTONER

Fill the fermentationiner with grapes. You can use crushed grapesyhole destemmed grape®o not use
whole clusters Forwhite wines you can use juice. We do not recommend the use of grape concentrate for red
wineg after all¢ the purpose of the GOfermentor is to make real wine from real grapes, not bogus concentrates.

You can put in 50 to 110 Ibs of grapes. Youarash the grapes in thiner by pounding them with a suitable tool
such as a 2x4. Or you can go use the punch mechanism as described later.

Now take a sample and measure pH etc. Make any nutrient additions or pH adjustments. You can mix these into
the must using a stirring paddldf you are new to winemaking readme of the books in Appendix 3

CLOSING THENER

Once the grapes and additions are in, twist the open end ofitiez to seal it off. Uselucttape to hold it closed
and to protect theliner from accidental puncture from the hose clamphen slip on the supplied hose clangmd
tighten securelyPut some duct tape over the hose clamp so it cannot puncturditiee.

IMPORTANTUse aratchetingwrenchor nut-
driver to securely tighten thehose otherwise
you may have leakage.

IMPORTANPut some duct type tape on top
of the hose clamp to make sure it does not
chafe and puncture thdiner or bellows.

From nowon all operations will be done
through the2-inch TriClampport on theliner.




[CLOSE THE LID

1. Push the top edges of the rubbbellows towards the interior of the drum.
2. Place the clear lid on the drum. Make sure that the 2 inch top port protrudes through the central hole in

the lid:

Port on liner should
protrude through hole in d

3. Pull theliner port sothat the liner port isflush with the lid and secureaising the Wbolt clampso that it is

held up.

Pull port up and secure with
supplied Uclamp. This
prevents the liner from
falling down into the pail.

During fermentation, and especially during pressing, the system can
build up to 1 psig pressure. IT IS CRITICAL THAT THE LID IS FASTENED

SECURELY WA THE DRUM CLAMP AS SHOWN



Handle should fold
against the drum edge Clamp should be flush all around the drum edd

Locking tab rotates
downwards and locks

MAKE SURE THE CLAMP IS PLACED IN THE CORRECT ORIENTATION
THE LOCKING TMBST LOCK DOWNWARDS (OTHERWISE LID CLAMP
IS PLACED UPSIX®VN AND WILL NOT LOCK CORRECTLY). MAKE
SURE THE LOCKIM®BIS FULLY ENGAGED.

High pressure
dalr can cause
Severe injury.
Check bellows are

fully deflated before
opening lid clamp.

FAILURE TO SECURE THE CLAMP CORRECTLY
MAY CAUSE DAMAGE OR INJURY. WE ARE NOT
LIABLE FOR ANY DAMAGE OR PERSONAL

INJURY CAUSED BY THE FAILURE TO SECURE
THE LID CORRECTLY PER THESE INSTRUCTIONS
If you have any questions about how to secure

the lid please contact us for assistance.



ATTACH THE SAMPLING/PRESSING TUBE

Put the rubberTriClampgasket on the 2 inch port.

Inset the stainlesssteel sampling/pressing tube though the port into the must.

Use the supplied stainlesseel TriClampo secure the tube to thdiner port.

Verify that the pressure relief valve is firmly screwed in to the side port of the sampling/preésbing

powbdpRE

Pressure relief |
port |

Rubber gasket

CONNECT THE CONTROL UNIT

1. Place the CONTROLLER on top of the drum lid.

2. Plug the end of the pressurization manifold tubing into the connector on the front panel of the controller.
You carrelease this plug later by pushing on the grey release button.

3. Plug the CONTROLLER in to any convenient 110 AC outlet. Press the on/off switch on the front panel to
turn it on. The screen should light up and go through an initialization sequence.

4. Read theCONTROLLER OPERATION section for details on how to set up and operate the CONTROLLER.

Control screen with Power switch

3 push buttons

Pushin connector for
inflation manifold. Press
grey button to release




GOFERMENTOR JR+

TheGOfermentor JR+ is an advanced unit with the capability for temperature monitoring and control. The
press/sample tube has a temperature probe and coolant circulation coil. It can be used to control fermentation
temperature.

Plug the temperature probe cable on the press/sampling tube into the jack located on the front panel of the
GOfermentorJR+. Connect coolant lines to the control and pipe as shown in the diagram below. Plug the control
valve into the jack located on the Hapanel.

Set up the controller for temperature control. The control valve will open and close automatically to introduce
coolant into the cooling coil and maintain the desired temperature.

-
M) GOFERMENTOR JR+

Jcom .

Temperature probe

; Coolant flow in
jack

!

Plug into rear panel Control valve jack
flowout © el - - - - - .

Control valve

GOFermentorlr+
10 Pressing/sample tube



CLEANING AFTER USE

The GOfermentor JR needs minimal cleaningnHfier pressing and collecting your finished wine the used
fermentation liner containing the waste pomace is simply discarded and a new one used every time. The
sampling/pressing tube needs be rinsed after use. Use a 2mm hex key to remove the perforated tube from the
cap as shown below:

RS BT DRSO L s RGeS o Sl . g

b=, Use 2mm hex to
disconnect tube

Insert the male adagr into the sampling quick connect fitting to open it facilitate washing. Wash all the
componerts and reassemble the sampling tube.

Wipe down the bellows and drurmaking sure that there is no debris that might puncture the fermentation liner
or bellows.
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RED WINE FERMENTATION

t NBLI NS (GKS @SIFad Ayz2O0dzZ dzy LIS Ninptrg/presding QibedAnidpiidpull k y a G NHzO G .
out a few inches. Using a funnel pour the yeast through the cap on to the surface of the must. DO NOT stir the
yeast in. Allowing the yeast to stay on the surface will help to utilize the air entrained duringdst. fifst utilize

air to grow. When the oxygen is depleted the metabolism shifts to anaerobic, and converts sugar to ethanol.

Reinsert the sampling/pressing tube and clamp firmly. The tube cap has a-kattegl relief valve that will vent
CO2 out to pevent the fermentationiiner from overinflating but will prevent outside air from entering. Make sure
it is screwed into the side of the cap as shown below:

i ] mpling connector
Relief valve ‘ / Sampling connecto

CO2 exhausted during } e~
fermentation I\‘ A

After 24 to 48 hours you will observe thirer starting to inflate. This is due to the CO2 generated by the yeast. We

are now in the anaerobic phase and the yeast will produce ethanol and CO2 from the sugar in the grapes. It is also
now time to start thepunch-down. The puncidown will continue for the next 7 to 10 days.

PUNCHING

The GOfermentor is unique in its ability to perform automatic pudotwvn. The inflatable chamber is the key to
this operation. The puncdown can be performed manually by pressthg START button on the App or
controller. Punch can also be done automatically on a preset schedule.

MANUAL PUNCH:
1. SelectPUNCHbperation by short clickin@PERutton on controller untiPUNCHs displayed above it.
2. Check mode is set td ANUAL
3. ClickSTARDN App or controller panel.
4. TheSTARDutton now changes t&€ ANCEILClicking this button will cancel the punch sequence.

TAG 08:39 i C «l

Click to set to
MANUAL mode

-

Gy START

Click START to / Set to PUNCH by sho

initiate PUNCH clicking OPER button




Thiswill initiate the following sequence:

1. Inflatethe bellows. This forces the liquid up in thieer. This wetsand compresses the crust of skins and

4S8R 0 (&8 wkés@bouttémninutes.

Press CANCEL to
abort PUNCH at
any time

317:;.‘::2:'.’4\‘ :

Time to go for
this step.

The timer starts
once the bellows
reach the preset
pressure.

START

INFLATE

DEFLATE

2. Then thebellowautomatically deflates. This allows the liquid to return to the lower part oflither and

i K S EJdo@ibpers. This takes Tinutes and completes the punch cycle.

The whole puncleycle takes about3minutes and progresss shown on the localontrol panel screen. The
operation is entirely automatic and only requires initiation by selecting the PUNCH operatigheamgressing the
START button. Punch can be cancelled at any time by pressing the CANCEL button. Ttematitally regulates

the inflation pressure to prevent ovénflation. The liquid should rise in thHiger, but not overflow.
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SCHEDULED PUNCH

Punching can also be done automatically on a schedule. Typically, a punch is performed every 3 to 12 hours
deperding on winemaker preference. This is the preferred mode as the fermentation can be left entirely
unattended. The scheduled punch ensures that the punch is performed consistently.

Time until next
scheduled punch

10:42 i C i |
Click on this button to y 843 F
toggleMANUAL or AUTO ) ‘
(scheduled) punch \ ;
- hh: mm
Next punchiin .. 01:19
AUTO 4 /24hr
Use slider to - CHANGE

change number of
punches per day

/

Click this button to change
number of punches per day

Punches start at midnight and are then spaced at equal intervals over 24 hours. The follows tabdei tiiks tyme

each punch will occur. For example if you select 4 punch per day, they will occur at midnight, 6 am, noon, and 6
pm. Note that if you select say 2 punches and you set this before noon then, the first scheduled punch will happen
at noon not midight. The next at midnight and so on.

PUNCHES 1 2 3 4 5 6 I 8

TIME 0:00| 0:00| 0:00| 0:00| 0:00| 0:00| 0:00] 0:00

12:00| 8:00| 6:00| 4:48| 4:.00| 3:25| 3:00

16:00| 12:00| 9:36| 8:00| 6:51| 6:00

18:00| 14:24| 12:00| 10:17 9:00

19:12| 16:00| 13:43| 12:00

20:00| 17:08| 15:00

20:34 | 18:00

21:00

The number of punches per day is determined by the winemaker. The default value of 4 per day is correct for most
varietals. Very tannic grapes such as atjirah and Cabernet sauvignon can benefit for a more aggressive punch
schedule whereas thiskinned grapes such as Pinot noir should be punched less frequdotlythe in the

14



DhFSNY¥YSyYyG2N A& AdndthaiSHe frapes ate gemntlyddmssrgemettiskin a manner very
reminiscent of traditional foot stomping.

SAMPLING

Sampling is done byullingliquid from inside the sampling/press tube. This done by connecting a tube to the top
sample quick connect fitting as shown below:

The quickconnect opens automatically when the mating tubing connector is attached. It closes
automatically when disconneetl. Push the gray button to disconnect.

IMPORTANToNNect to the top sampling fitting ONLY when sampling. LeaNscitnnected at
ALL other times.

You need tqull out the sample. A mating connecter with a barbed end is provided. You can
attach a short length of tubing and use a syringe to suck out a sample. For greater ease consider
purchasing our GOfermentor hand sampler. This connects to the sguopland enabés you

to withdraw a sample with just a few hand pumps.

Note the sample is strained as it passes through the sampling/pressing tube as so is delivered free of most seed or
skin debris.

| HAND SAMPLER OPERATION

The GOfermentor hand sampler makes samplingyea

Valve is in this cage. If i

\ is stuck up then the
sampler will not pump.
Shake it so it moves

freely up and down and
stays in the down
position

If you are unable teull up a sample, unscrew the sampling quick connector. It is likelg wdyged. Wash any
debris out and screw it back on firmly. Then it should be easy to take a sample. Avpighgping the hand
sampler. It will lock up and you have to free up the internal check valve
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