Bucher

With Bucher presses, guaranteed extraction
means choosing with confidence.




Our Bucher
range

For more than 70 years, the Bucher range from Bucher Vaslin has been meeting pressing
needs. Tailored to the needs of the wine-growing and wine-making industry, the range
has been developed with a single goal in mind: to deliver high-performance pressing
through a variety of solutions.

Our optimised design guarantees high-quality pressing, combining performance,
control of timing, sound investment and reduced operator strain to meet the long-term
requirements of wine professionals.

Our presses incorporate the latest innovations in filling control and pressing management
to ensure optimum performance and juice quality.

“Made in France” industrial expertise: designed, manufactured and assembled in
Chalonnes-sur-Loire.

A pioneer in press and juice inerting, Bucher Vaslin draws on more than 20 years of
expertise across its entire range to better control oxidation during juice extraction.

Connectivity, Bucher Vaslin’s latest innovation, enables remote monitoring and
adjustment of the press, providing greater responsiveness, improved performance
control and daily time savings.

Today, Bucher Vaslin is the market leader in wine presses, offering its customers a
guarantee of quality.
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Bucher XPert Extraflow

Guaranteed pressing quality
and optimised juice extraction
performance.

High productivity
The Bucher XPert Extraflow pneumatic press is specially
designed for integration into high-capacity installations.

Equipped with the Bucher Organ self-adaptive pressing
processes and the Bucher Extraflow filling system, Bucher
XPert Extraflow presses ensure optimised pressing quality
and juice extraction performance.

As an option, the Bucher XPert Extraflow can be enhanced
with a range of components, allowing the press to be
tailored to your needs.

XPert Extraflow presses incorporate the latest innovations
for high-performance pressing, enabling rapid, high-
quality extraction of free-run juices. Designed for high-
capacity installations, they optimise every stage of

the cycle, from filling to washing, thanks to dedicated
innovations.

High-quality membrane

The membrane is fully manufactured at Bucher Vaslin
using a seamless welding process, ensuring outstanding
mechanical strength. It is secured to the tank using a
proprietary system (Bucher patent), with no perforations,
ensuring sealing integrity and long service life.

Increased drainage capacity

The drainage surface is made up of self-cleaning,
electropolished, non-aggressive channel chutes with an
increased perforated area. This configuration maximises
use of the mass filter, promoting clear juices while
increasing both flow rates and extracted volumes.



Possible configurations

Configuration: v
As standard: X
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The press is “Industry 4.0"-compatible and can be
connected to the winery. Thanks to the Winect
application, you can view real-time pressing information
on your smartphone at any time: current programme,
remaining time, pressure, flow rate, etc.

Configurable SMS alerts notify you of selected events
during pressing: end of pressing, juice selection, press
stop, etc.

Greater peace of mind thanks to remote assistance,
enabling immediate diagnosis by a qualified technician.

XPert 100 XPert 115 XPert 150 XPert 250 XPert 320 XPert 450
1 automatic sealed door v v v v v v
2 automatic sealed doors J v v J 8 v
Axial filling (optional) v v v v v v
Swivel filling channel chute (optional) v J v v J 8 v
Fixed juice collector v J v v J v
Automatic programming X X X x X X
Sequential programming X X X x X X
Organ process X X X X X X
Inertys process v J v v J v
Extraflow process X X X x X X
Improved drains X X X x X X
Electropolished drains X X X x X X
Pomace discharge via door with discharge augers in the tank X X X X X X
Ferret washing v J v v J v
Automatic washing v ‘/ v oo ‘/ B v
Technical characteristics

XPert 100  XPert115  XPert 150 XPert 250  XPert 320  XPert 450

Juice collector capacity 590 590 590 850 850 1,500 L
Unladen weight 4,500 5,000 5,200 8,000 9,200 11,800 kg
Power 12 18 18 22 23.7 37 kw
Length excluding AF 6,380 6,890 6,950 7,790 8,370 9,730 mm
Width 3,470 3,470 3,470 4,080 4,080 4,630 mm
Height 2,660 2,690 2,930 3,550 3,650 3,870 mm
Supply voltage 400 400 400 400 400 400 Volts




Maestro

The XPert Maestro press
automates the entire cycle (filling,
pressing, discharge and washing)
to

eliminate downtime and optimise
productivity. Its control system
includes real-time monitoring of
extraction yield.

Inertys

An inert gas pressing process with
gas recycling ensures optimum
control of inerting throughout
juice extraction, with the aim of
preserving and fully revealing the
aromatic potential of the wines

Extraflow process

This process ensures rapid
collection of free-run juices and
optimises their clarification
through continuous use of the
mass filter (patent).

Organ+

A self-adaptive pressing
programme suitable for all

grape varieties to achieve target
dryness levels within a predefined
timeframe.

Volumeter

A flow meter positioned at the
juice collector outlet enables the
selection of one or more juice
grades according to the extracted
volume.

Automatic
sealed doors

Extraflow level
sensor

Vent valve

Self-cleaning, electropolished

drains with increased
perforated area

Automatic drain
washing

Emergency controls,
tank rotation and
pressurisation or
depressurisation
(authorised
personnel only)

Cable safety system

Conductivity

A conductivity meter positioned at
the juice collector outlet enables
control of the selection of one

or more juice grades according

to a conductivity threshold or its
variation.

Must recovery pump

Flexible impeller pump with
reduced rotational speed and high
flow rate.

Axial filling
Knife gate valve or pinch valve
DN150

Electrical or electrical and
pneumatic axial filling safety
system



Must selector

Juice selection is ensured by
two or four pneumatic valves,
complemented by a valve
dedicated to wash water. The
selection control is operated

according to the pressing cycle.

Maceration valve
Manual valves

Sequential pneumatic valves
ensure progressive opening

in three stages to maintain a
constant flow rate and optimise
juice clarification through the
mass filter.

Rupture disk
(maceration)
Automatic drain washing
+ Drain unclogging without
operator intervention inside

Juice outlet - the tank

Extraflow process + Alternating high-pressure
water and air injections
+ Adjustable water/air injection
times

Discharge auger under
the membrane for
discharge via one or
two doors. Option to
select the discharge
door (Configuration)

Remote control

Wired remote control for
operating the doors, rotations and
ferret washing.

Remote control console

« With or without stand (stainless
steel or painted steel)

+  With or without ventilation

+ With or without sun protection

+ Additional cable for lengths
>10m

Organ+juice collector

Swivel filling channel chute

Motorised trolley

The channel chute directs the
harvested grapes directly into the
tank, improving the filling rate

by 15% without requiring tank
rotation.

Rail-mounted press with a manual
control unit next to the press.
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Focus on... Bucher Extraflow

This process ensures optimised drainage of
free-run juices thanks to the innovations
developed for the press filling phases. This
process is protected by two patents.

The benefits are numerous:

Rapid extraction

+ Instantaneous flow rates are up to three times higher than with a
standard press.

* Reduced juice drainage time.

* Free-run juices are channelled towards the drains and filtered
through the harvested grapes before extraction.

Reduced pressing times

Depending on the selected filling programme, pressing time can
be reduced by several dozen minutes (depending on the type of
harvested grapes and the programme selected).

Increased free-run juice extraction ratio

* The proportion of free-run juices and low-pressure juices is
increased.

+ The volume of quality juice is increased.

Total juice yield is increased: up to almost 10% additional yield.

+ This additional juice volume delivers a financial gain due to the
higher volume of wine produced.

Increased press filling capacity

The average filling rate is among the highest on the market. The
Extraflow process makes it possible to achieve a filling rate of 3
under certain conditions (grape type, selected filling programme).

Comfort, peace of mind and greater safety for the operator
Filling can be carried out with complete peace of mind, with no
need for the operator to monitor the filling process.



Focus on... Bucher Organt

Bucher Organt is a self-adaptive pressing pro-
gramme. It uses the press juice collector, made
“active”, to transmit the information required to
control the press to the PLC.

This process is suitable for all grape varieties,
enabling you to achieve your target dryness level
within a predefined timeframe set by you.

No more programming constraints for the operator

The Bucher Organ* control principle enables juice flow rate to be
managed by adjusting the pressure and the duration of the stages.
The sequence of stages and the number of crumbling rotations
are optimised according to the grape harvest and production
conditions.

Optimisation of juice quality

Bucher Organ* adapts its pressing process to the quality of
the grapes, thereby avoiding programming errors that could
compromise juice quality.

Reduced pressing cycle time for a desired yield
The real-time decision-making system is integrated into this
process, with continuous monitoring of the drying rate.

Customisation of the pressing programme

Bucher Organ* includes six pre-programmed pressing
programmes. These correspond to different types of grapes. Four
additional programmes are fully customisable.

BUCHER

vaslin




BUCHER

vaslin

Focus on... Bucher Maestro

Bucher Vaslin's expertise combined with new
technologies has resulted in a major innovation:
Bucher Maestro.

This press automation process automatically
sequences the four phases of a complete cycle:
filling, pressing, discharge and washing.

Bucher Maestro facilitates and maximises the
performance of the pressing process. An award-
winning innovation whose benefits have been
recognised by customers.

+25% winery productivity

With Maestro, winery productivity is improved, with up to two
additional press cycles per day compared with a standard Bucher
XPert press.

The press operates unattended at the end of the day. The end-
of-pressing, discharge and washing stages can be carried out
overnight, leaving the press ready for filling the following day.

Reduced labour requirements

Operation without the operator present once pressing has started.
The phases are sequenced according to the programme (PLC-
controlled operation).

Control over the pressing process

Once programmed and started, the press operates autonomously,
eliminating the risk of starting the wrong pressing, discharge

or washing programme. The PLC continuously displays the juice
extraction rate.

Drainage performance
The press actions during the drainage phase can be programmed
and adjusted according to six filling rate thresholds.

Operator safety maintained
The press's autonomous operation reduces operator movement
within the winery.

Greater peace of mind
The operator is free to focus on other tasks as the pressing stages
run automatically.



Focus on... Bucher Inertys

Bucher Inertys is an exclusive, proven inert gas
pressing process with gas recycling. It is simple,
efficient and economical, offering multiple
advantages:

* A unique, approved and reliable solution thanks
to gas recycling.

* The only technique capable of supplying the
press with inert gas at a sufficient
instantaneous flow rate.

* Total inerting guaranteed: 100% of pressed
must is protected.

+ Savings in inert gas and energy: low operating
costs and a rapid return on investment.

With oxygen-free pressing, the difference is clearly
visible.

More complex wines with greater stability of aromas and colour
The absence of oxidation preserves the grapes’ natural antioxidants,
which contribute to the longevity of the aromas and colour. These
compounds are protected provided the oxygen level is below 2%.

Above this threshold, even if the must appears protected (greener
colour), the antioxidants are destroyed and the aromas are no
longer protected.

A rapid return on investment
The gas is recycled in a flexible reservoir, allowing it to be used for
10 consecutive press cycles and reducing gas consumption.

The process is fully automated and requires no additional labour.

Low operating costs
Reduced gas consumption thanks to gas recovery in a flexible
reservoir.

A fully automated process requiring no additional labour (Inertys
PLQC).

Ease of use

No flow management constraints: the Bucher Vaslin solution relies
on a flexible reservoir acting as a “lung”, allowing free gas transfer
between the reservoir and the press.

Effective protection against oxidation
The oxygen level in the tank is less than 2%. 100% of the must is
protected from the start of pressing.
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Technology at
your fingertips






Bucher XPlus IT

BUCHER

vaslin

Bucher XPlus IT allows you to make the difference

Drains with increased perforated area (new)

The Bucher Vaslin drain is renowned for its self-cleaning,
non-aggressive profile. It provides highly efficient
drainage and regeneration of the mass filter during break-
up cycles.

Cleaning is made easy by swivel drains that require no
tools and are easy to handle. They ensure optimised
hygiene in the press.

Intuitive control - comfort and simplicity

Equipped with a 12-inch colour touchscreen, a user-
friendly interface and intuitive icons, it offers the user
comfort and safety when operating the press.

The Bucher Organ* self-adaptive pressing programme
adjusts the pressing programme according to juice flow
rate, pomace drying and the instructions given by the
operator.

High-quality membrane

The polyurethane membrane in Bucher Vaslin presses is
guaranteed free from Bisphenol A (BPA) and phthalates.
It is compatible with temperatures ranging from -5°C to
+70°C.

Technological advances - connected presses

The press is “Industry 4.0"-compatible and can be
connected to the winery. Thanks to the Winect application
(optional), you can view real-time pressing information

on your smartphone at any time: current programme,
remaining time, pressure, flow rate, etc.

Greater peace of mind is provided through remote
assistance, enabling immediate diagnosis by a qualified
technician.



Possible configurations

Configuration: v
As standard: X
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XPlus IT 22 XPlus IT 30 XPlus IT 40 XPlus IT 50 XPlus IT 62 XPlus IT 80

Large door Large door Large door Tor2 Tor2
Type of door(s) or 1 manual or 1 manual or 1 manual automatic automatic 1 or 2 automatic
sealed door sealed door sealed door sealed door(s) sealed door(s) sealed door(s)
Axial filling (optional) v v v v v v
Fixed juice collector v v v v v v
Automatic programming X X X X X X
Sequential programming X X X X X X
Organ+ process X X X X X X
Electropolished drains X X X X X X
Quick-fit swivel drains with no tools required X X X X X X
Drains with increased perforated area X X X X X X
Inertys process v v v v v v
Ferret washing v v v v v v
Automatic washing v v v

Technical characteristics

XPlusIT22 XPlusIT30 XPlusIT40 XPlusIT50 XPlusIT62  XPlusIT 80
Juice collector capacity 240 240 240 370 370 370 L
Number of perforated drains 4 5 6 6 6 7
Unladen weight 1,220 1,450 1,680 2,400 2,660 2,870 Kg
Length excluding AF 3,530 3,830 4,140 5,030 5,350 5,200 mm
Width 1,620 1,630 1,760 1,960 1,960 2,150 mm
Height 2,115 2,175 2,250 2,500 2,500 2,555 mm
Height under longitudinal beam - wheeled press 500 500 500 700 700 700 mm

Processes at your service

Quick-fit swivel drains

This innovative quick drain opening and
closing system requires no tools, screws
or other components to be removed.

The drains can be easily raised, providing full
access to the washing area. Rinsing is more
efficient and optimised in terms of both the
volume of water used and the time taken.

Bucher Vaslin membranes

Our membranes are designed to last more
than 10 years (depending on usage and
harvesting methods).

Made from a high-performance fabric, they
are secured without any perforations.

Certified free from bisphenol A and
phthalates, they ensure food-grade quality
with no health risks.

The 3-in-1 discharge auger system

The discharge augers ensure thorough ho-
mogenisation of the harvested grapes during
filling and complete discharge at the end of
pressing.

Working in synergy with the drains, the
discharge augers ensure effective regenera-
tion of the mass filter during break-up cycle
phases.



Bucher Inertys process

Inert gas pressing process with
gas recycling. The press ensures
optimum control of inerting
throughout juice extraction, with
the aim of preserving and fully
revealing the aromatic potential of
the wines.

Bucher Aquapulse

Automatic press rinsing system that
cleans the tank without requiring
intervention inside it, for greater
safety and comfort. This system
reduces cleaning time and lowers
water consumption compared with
manual washing.

Must selector

Juice selection is ensured by two
pneumatic valves, complemented
by a valve dedicated to wash
water. The selection control

is operated according to the
pressing cycle. (Bucher XPlus
50/62/80)

Volumeter

A flow meter positioned at the
juice collector outlet enables the
selection of one or more juice
grades according to the extracted
volume. (Bucher XPlus 50/62/80)

Bucher XPlus 22/30/40
Large door
Manual sealed door

Bucher XPlus 50/62/80
1 automatic sealed door
2 automatic sealed doors

Synergy between drains
and discharge augers

Electropolished quick-fit
swivel drains with no
tools required

Self-cleaning drain:
Juice flow
perpendicular

to the pressure

Sensitive edge for
operator protection

SO2 dosing system

Addition of an SO, dose at the
juice collector outlet (Bucher XPlus
50/62/80)

Filling hopper

Single or double depending on
the model

Fixed or mobile depending on the
model

Symmetrical tank
Only on Bucher XPlus 50/62/80

Left- or right-oriented tank, de-
pending on the installation

This allows a single walkway for
two presses



Axial filling

Manual ball valve DN 100 (Bucher
XPlus 22/30/40)

Knife gate valve DN 125 (Bucher
XPlus 50/62/80)

Pinch valve DN 100 and 125

Electrical or electrical and
pneumatic safety system

Remote control

+ Wired remote control for oper-
ating the doors, rotations and
ferret washing

+ Optional for Bucher XPlus
22/30/40

Total drainage plug
for washing

Maceration plugs on
juice outlets

Rupture disk
- optional -

Organ® fixed juice
collector

Motorised trolley

Press on motorised wheels with
a manual control unit next to the
press.

Polyamide or polyurethane wheels

Washing booster pump

High-pressure cleaning available
on XPlus 22/30/40 models,
equipped with a booster pump
and a washing lance. Combined
with the ferret washing system,
it provides the operator with
comfort and safety during
washing operations

Insulating cover:
Thermal protection of the tank for
outdoor installations

Three-dimensional drains

Flexible drains fitted to selected
drainage channels allow juice
to be collected directly from
the centre of the grape mass,
enabling faster collection and
increased juice volumes.

Automatic washing (Bucher XPlus
50/62/80)

Drain unclogging without
operator intervention inside the
tank

Alternating high-pressure water
and air injections

Adjustable water/air injection
times









Bucher Origin

A return to our roots
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Equipment tailored to the day-to-day realities of winegrowers, delivering the

best of the essentials. Bucher Vaslin offers a range of practical solutions for
simplified operation. Available in six press models ranging from 22 to 80 hl.
Each model is available with either an open cage or a closed cage.

Adaptability

The Bucher Origin pneumatic press has wide-opening
doors for high-quality filling of the press and easy
discharge of the pomace. Its sliding juice collector ensures
efficient juice collection and easy access for washing.

Programming is user-friendly via a colour touchscreen
PLC. As standard, the PLC includes two sequential
programmes and six pre-set automatic programmes.

The operator is free to choose the most suitable
programme and to adjust holding times during pressing.

The “intelligent” OFM programme optimises holding
times. This programme enables automatic switching from
one stage to another when flow rates are low, reducing
pressing times.

Washing

Washing the Bucher Origin pneumatic press is quick

and easy. A rear hatch provides effortless access to the
underside of the press and ensures complete drainage of
wash water.

The wide-opening doors make it easy to clean the inside
of the tank. The press is also fitted with quick-fit drains
that can be swivelled with no tools required, allowing
optimal washing.

Operator safety

The Bucher Origin press is fitted with cables running
around the entire press to stop the machine as soon as
the operator leans against it.

The press is fitted with a “door closed” safety feature to
prevent the tank from being pressurised unless the door
is closed.



Possible configurations

Configuration: v
As standard: X
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Origin 22 Origin 30 Origin 40 Origin 50 Origin 64  Origin 80
Open cage v v v v v v
Closed cage v v v v v v
Manual non-sealed door X X X X X X
Rear sliding juice collector X X X X X X
12 programmes X X X X X X
OFM "intelligent" programme X X X X X X
Swivel drains with no tools required X X X X X X
Technical characteristics

Origin 22 Origin 30 Origin 40 Origin 50 Origin 64 Origin 80

Door opening dimensions 1,040x500 1,180x500 1,294 x500 1,694 x 500 1,300 x 600 1,694 x 600 mm
Compressor 144 144 144 220 220 220 m3/h
Vacuum pump 144 144 144 220 220 220 m3/h
Juice collector volume 280 330 400 400 400 400 L
Length 3,500 3,800 4,190 4,940 4,430 5,170 mm
Width 1,590 1,630 1,970 1,970 2,150 2,150 mm
Height 2,040 2,120 2,120 2,120 2,240 2,240 mm
Wide opening Quick-fit swivel drains 7-inch colour touchscreen PLC

The door opens over 52% of the tank length.
It is manual and non-sealed.

This innovative quick drain opening and
closing system requires no tools, screws or
other components to be removed.

The drains can be easily raised, providing full
access to the washing area. Rinsing is more
efficient and optimised in terms of both the
volume of water used and the time taken.

Equipped with a 7-inch colour touchscreen, a
user-friendly interface and intuitive icons,

it offers the user comfort and safety when
operating the press.



Open cage

Cable safety system

Vertical perforations

7-inch colour

touchscreen
Must recovery pump control Axial filling Router
Control of the must recovery pump with a With manual valve. The connectivity option provides access to the
retractable level sensor that retracts when Diameter 100 Bucher Origin 22-30 Winect application, allowing remote monitoring

the juice collector slides. Diameter 125 Bucher Origin 40/50/64/80 of your press.



Closed cage

Two large doors,
wide opening

Electropolished quick-fit
swivel drains with no
tools required

_ Handles

Sliding juice collector

Maceration plug Easy, quick and efficient washing Filling hoppers
The rinsing bar built into the press allows the
outside of the tank to be cleaned in just a few
turns.

Single fixed hopper.
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Bucher XPro5/8/ 15

Small in size, big on performance

Adaptability

The Bucher XPro pneumatic press features a sliding door.
Its wide opening facilitates high-quality filling of the press,
as well as rapid pomace discharge and washing.

Bucher XPro includes removable perforated drains,
enabling quick and easy washing of the press.

The maceration function is integrated using plugs
positioned at the drain outlets.

This small-capacity press is ideally suited for pressing
fresh grapes, fermented pomace or selected high-quality
batches. Highly manoeuvrable, compact and easy to use,
the Bucher XPro press fits easily into any winery.

Maintenance

The closed tank with perforated channel chutes featuring
a self-cleaning profile (Bucher patent) ensures must
drainage during pressing and generates very low lees
levels.

Cleaning is simple thanks to the easy removal of the
perforated drains (Bucher Vaslin patent).
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Simplicity at your fingertips

The PLC (1) features six customisable automatic

programmes and two Prim’'Step sequential programmes,

with adjustable stage durations and number of rotations
2 at the end of

the cycle.

An axial filling option (2) is available only for XPro 15
presses.

Must collection is made easy thanks to the wheeled juice
3 collector (3) located beneath the press.

The discharge augers (4) ensure thorough homogenisa-
tion of the harvested grapes during filling and complete
discharge at the end of pressing.

Working in synergy with the drains, the discharge augers

ensure effective regeneration of the mass filter during
break-up cycle phases.

Possible configurations

XPro 5 XPro 8 XPro 15

1manual 1 manual 1 manual

Filling via door door door door
Axial filling v
Automatic programming v v v
Prim’'Step programming v v v
Electropolished removable drains v v v
Wheeled juice collector v v v
Pomace discharge via doors v v v
Technical characteristics

XPro 5 XPro 8 XPro 15
Juice collector capacity 260 370 450 L
Number of perforated drains 3 3 3
Unladen weight 120 520 650 kg
Power 1.5 275 45o0r5.4 kw
Length 1,900 2,550 2,780 mm
Width 100 100 1,250 mm
Height 1,320 1,320 1,440 mm

Height under longitudinal beam 400 400 410 mm
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Whole-bunch pressing

Because every grape is precious

Details that make all the difference

The exclusive drainage channel chutes, featuring a large
drainage surface area and a self-cleaning, non-aggressive
profile (Bucher patent), enable the production of must
with very low lees levels. Their efficiency is recognised
during the pressing, juice drainage and break-up cycle
phases (during pressing).

The swivel drains (Bucher Vaslin patent) simplify press
cleaning and ensure optimised hygiene.

The polyurethane membrane is guaranteed free from
Bisphenol A (BPA) and phthalates. It is fully manufactured
at Bucher Vaslin using a seamless welding process,
ensuring outstanding mechanical strength. Secured to
the tank using a proprietary system (Bucher patent), with
no perforations, this ensures sealing integrity and long
service life. These presses offer three CIVC-approved
pressing programme modes: the Initial programme,
Bucher Orias and Bucher Orphé processes.

Approved by the CIVC, these pneumatic presses are
available in five capacities and meet the requirements

of our Champagne winegrowers. Their performance,
combined with a high level of service, guarantees a quality
investment.

Connected pneumatic presses

The press is “Industry 4.0"-compatible and can be
connected to the winery. Thanks to the Winect application
(optional), you can view real-time pressing information

on your smartphone at any time: current programme,
remaining time, pressure, flow rate, etc.

Configurable email and SMS alerts notify you of selected
events during pressing: end of pressing, juice selection,
press stop, etc.

Greater peace of mind thanks to remote assistance,
enabling immediate diagnosis by a qualified technician.



Possible configurations

Configuration: v
As standard: X

XPlus 2000 XPlus 4000
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XPert 6000 XPert 8000 XPert 12000

Initial Programming X X X X X
Fixed juice collector X X X X X
Electropolished drains X X X X X
Quick-fit drains with no tools required X X
Washing using a ferret v v v v v
Automatic washing v v v v v
Technical characteristics
XPlus 2000 XPlus 4000 XPert 6000 XPert 8000 XPert 12000

2 doors 2 doors 2 doors 2 doors 2 doors
Door dimensions 500 x 423 630 x 520 800 x 595 800 x 595 800 x 595 mm
Juice collector capacity 290 290 460 460 850 L
Number of drains 6 7 7 9 11
Installed power excluding compressor 8 7.8 14.1 14.1 19 kw
Unladen weight 1,680 2,870 4,150 4,550 6,800
Length 4,005 5,192 6,255 6,313 7,143 mm
Width 1,760 2,150 2,200 2,455 2,925 mm
Height 1,950 2,212 2,590 2,720 3,350 mm

Processes at your service

Bucher Aquapulse (Bucher XPlus 2000/4000)

Pneumatic press tank rinsing system. The high-
pressure rotary spray head reduces cleaning
time by 10 minutes and water consumption by
30% compared with manual cleaning.

Bucher Orias
Exclusive Bucher Vaslin process

This is an expert, third-generation, self-
regulating press control system (based on
measurements of extracted volume and must
flow rate).

It guarantees the highest pressing quality
regardless of the climatic conditions of the
vintage.

Bucher Orphé
An automatic pressing process

Known as a fourth-generation system, Orphé
is based on juice volume measurement per
pressing, using three level sensors installed in
the cuvée bellon.









Bucher JLB
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The tradition of the future

The guarantee of high-quality pressing
The Bucher JLB hydraulic vertical press ensures juice
extraction without break-up or crushing of the grapes.

The ability to adjust pressing speed allows a constant
flow rate while making optimal use of the self-filtering
properties of the pomace.

Wines and juices are clearer and less oxidised. Technical
press cloths (scourtins) are thin drainage fabrics that
significantly improve juice extraction. Made from
hydrophobic materials, they are lightweight and make
discharge and washing easier.

With intuitive programming, the user has access to eight
customisable pressing programmes that can be adapted
to different types of grape harvest. The press operates
automatically during the pressing and pomace cake
discharge phases, providing user comfort.

Striking a balance between tradition and modernity,
the Bucher JLB hydraulic vertical press overcomes the
limitations of older vertical presses.

User safety guaranteed

All parts of the hydraulic vertical press that come into
contact with the grapes are made of stainless steel,
ensuring food safety. The user can move the press safely
thanks to its wheels.

The touchscreen PLC with curve display simplifies press
operation and provides greater peace of mind for the user.
The transparent protective cage ensures operator safety.
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Technology at your service

Bucher JLB vertical presses are equipped with telescopic
columns (1) to facilitate installation of the machine in the
winery.

The machine operates autonomously via a touchscreen
PLC (2), featuring adjustable programmes (for the JLB 12-
20 models).

The entire perforated cage is enclosed by an additional
mobile transparent protective cage (3).

JLB5 JLB 12 JLB 20

Capacity (hl) 5 12 20 h
Fermented pomace filling capacity (kg) 500 1,200 2,000 Kg
Juice collector capacity (I) 68 100 160 L
Length (mm) 2,000 2,100 2,500 mm
Width (mm) 1,000 1,700 1,875 mm
Height extended (mm) 2,700 3,180 3,180 mm
Height folded (mm) 1,800 2,180 2,180 mm

*For guidance only (corresponding to 3,000 - 4,400 kg of macerated grapes for the 12 hl model and 5,000 - 7,300 kg for the 20 hl model)

Sweet wine grapes (Bucher JLB 12)

* 4-cylinder press
* Max. pressure 8.8 bar

Inverted control console

A version with the control console

rotated 180° allows two Bucher JLB
presses to be installed side by side
while centralising the control area.

Fermented pomace Fresh grapes
(6 press cloths) (12 press cloths)

Set of press cloths

For fresh grapes or fermented
pomace, these new-generation
press cloths improve juice extrac-
tion yields.

This food-grade technical fabric
is easy to wash, lightweight,
and fitted with eyelets for easier
handling and break-up.

Press cage with 3 mm Small-capacity tray
perforations

For pressing fresh grapes (whole

bunches and destemmed/crushed

grapes). This electropolished cage

retains skins and seeds.
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