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The United Grower

Della Toffola has over 40 years of experience in 
winemaking and stainless steel processing. With an 
emphasis on innovation and technology, the extensive 
Della Toffola product range includes crushers/destemmers, 
pumps, presses, flotation systems, filters, storage, 
stabilisation, refrigeration and fermentation equipment.

With pricing to match various budgets, Ceramic Cross Flow 
filtration features automated continuous filtration and 
long life ceramic membranes, and is producing excellent 
results for many wineries including the Australian Vintage 
Wine Group. 

Recently trialled in New Zealand with outstanding results, 
the Polar System is an inline on-demand continuous 
tartaric stabilisation technology providing significant 
operational savings through reduced energy use, cleaning 
costs, water usage and waste management stream.

All Della Toffola equipment is backed up with expert 
local technical and engineering support, in addition to a 
wide range of spare parts. Contact us today and find out 
how Della Toffola can help you produce higher quality 
wines, make the winemaking process more efficient and 
environmentally friendly.

Proven filtration 
and stabilisation technology

Please Contact Paul Baggio on Phone: +61 3 9924 4040 • Fax: +61 3 9924 4041

Mob:  0412 251 975 • Email: info@dtpacific.com • Website: www.dtpacific.com

24-26 National Boulevard CAMPBELLFIELD VIC 3061


