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Aguatronics” Humidity System

[}
Cutting-Edge High Volume Controlled Humidification @
Aguatronics™

The Aguatronics™ High Volume Humidity Control System

Humidity can affect the color, aroma and taste of wine.

Aguatronics™ smart humidity system efficiently optimizes relative humidity while controlling water and energy
consumption. Its patented nozzle technology uses air to precisely atomize water.

Pressured air and water combine in the nozzle resulting in a fine, dry fog. This humidifies the environment
without wetting surfaces. Our fully-customizable system can be used for any humidification application.

High volume humidity
without wetness

Increases humidity Our Aguatronic system helps maintain optimal humidity

to specified levels levels in barrel rooms, wine caves, and wine cellars.
with precision

s AT
AQUQtronlcs ' AdVG ntqge e App-based remote access capability

via smart phone or computer

o Patented nozzle design evenly distributes fine fog

as small as 6 microns e Plug-and-play module that only requires

air and water source

o Customizable to adapt to any sized room or facility . .
e Requires low air (30PSI or 2 bar) and

e Low maintenance water (45PSI or 3 bar) operating pressures
o 100% water efficiency - All water evaporates; ¢ Non-clogging large nozzle orifice
No drain required with basic filtration
o High-tech control system with touch screen e No standing water tanks -
for precise humidity control No risk of bacterial colonization
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The Aguatronics” system is one of
the most cost effective and quality
preserving methods for wine storage.

The Importance of Humidity

Low humidity levels result in evaporation, which is a major
problem for wine producers. During the aging process, close
to 15% of the wine volume in barrels can be lost through
evaporation over a three year period at 60% relative humidity.
This evaporation also excessively increases the alcohol
content of the wine. Modern methods utilize cooled aging
rooms which have even lower relative humidity levels. Wood is
susceptible to cracking in dry conditions, resulting in cracked
wine barrels and leakage of wine. Low humidity also dries
out wine bottle corks, resulting in air seepage into bottles.
This allow for oxidation of the wine, resulting in aroma and
flavor modifications, and reduced shelf life. Aguair can help
preserve your wine's superior quality by reducing evaporative
loss and maintaining optimal storage conditions.

High humidity levels are also an issue for the wine industry. Humidity
levels above 80% can lead to mold formation in the storage room,
barrels, and also on the wine bottle labels and corks.

Estimated Evaporated Loss From Barrels

Temperature Relative Humidity

c F 40 45 50 55 60 65 70 75 80 85 90 95
10.0  50.0 478 442 404 385 328 290 252 215 177 139 101 063
11.0 518 512 472 431 391 351 310 270 229 1.89 148 108 068
12.0 536 547 504 451 418 374 331 288 245 202 158 115 072
130 554 584 538 492 440 400 353 307 261 215 1.69 123 0.77
140 57.2 623 574 525 476 426 377 328 279 229 180 131 082
15.0 59.0 665 612 560 507 455 402 350 297 244 192 139 087
16.0 60.8 706 652 596 540 484 428 372 318 260 204 148 0.92
170 626 755 695 6.35 576 516 456 397 337 277 218 158 0.98
180 64.4 804 740 677 613 550 486 422 359 295 232 168 1.05
19.0  66.2 856 7.88 720 6.53 585 517 443 38 314 240 179 1.1
200 68.0 910 838 7.66 6.94 622 550 478 406 3.34 252 190 1.18

This table is useful for estimating the % wine loss per year under various temperature and humidity conditions.
The table only applies to conditions close to Sterling Vinyards’ storage standards:
table wine stored in tight-grained, 225 lit. Chateau (thin-staved) barrels in non-windy areas, etc.

o
@®-®
AGUAIR

sales@aguair.com | aguair.com | 678.671.2757 | 844.993.3660 (toll free)

vl
| WH\
I e
AALL(T ”-« -
i “

Humidity can affect the color,
aroma, and taste of wine

Our state of the art Aguatronics™ system manages optimal
humidity while keeping wine barrels, wine bottle labels and
storeroom floors dry. This humidity level provides the perfect
aging condition for wine barrels and wine bottles, resulting in
consistent wine quality. The high humidity level also reduces
loss to evaporation and reduces the need for topping barrels
with fresh wine. Our Aguatronics™ system is one of the most
cost effective and quality preserving methods for wine storage.
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Canon Nozzle

« Designed for large applications:
10,000 sq ft or larger; 1,000 sq meters or larger

o Pre-fabricated mounting brackets

o Stainless steel nozzle with a large,
clog-free spray orifice (2mm orifice)

«  Water discharge: 1.0-1.5 gal/hr; 4-6 L/hr
« Droplet size: 6-10 microns

« No drain required eN
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