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World Wine production
385 000 000 hl




Sparkling Wine

World Consumption
30.000.000 Bottles




Shematic overview of secondary wine
fermentation in the bottles
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The AIm

Magnetization of wine yeast
Saccharomyces bayanus living cells
and fast separation of exhausted biomass, after the
secondary fermentation in wine bottles,




Innovations in
Methode Champenoise Clasique
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Vrednost tehnologije






= Povecanje volumna proizvodnje [)1]
obstojeci infrastrukturi




Istenic, d.o.o.

200.000 steklenic -> 600.000 steklenic:

3 X povecanje proizvodnje!!!




Poslovni model

Magnetna separacija kvasovk:
- lzposoja magnetnih delcev

- Prenos “know-how”

- Reciklacija nanodelcev
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Primer

= 200.000 steklenic
= Zacetni vlozek: 18.000 € (nanodelci)

= Prihodek 60.000 € (0,3 €/steklenico)



Kupcl

Domaci:
= |steniC d.o.o0. (200.000)
= Vinska hisa Bjana (50.000)

Tuji:
= Freixenet (5.000.000)
= Champagne Nicolas Feulillatte (500.000)
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