
All that top quality aromatic brandies require
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Raw materials
High sugar content
Distinct, typical aroma
Clean, healthy fruits (not mouldy or rotten)

Mashing in process
Washing
Destalking, picking
Mechanical comminution: crushing, milling or mixing

Mash treatment
To safeguard against faulty fermentation and undesired micro-organisms
- SIHA combination acid granulate or
- SIHA combination acid liquid
For quick liquefaction of the mash and release of flavour
- SIHA distillery enzyme SK plus (liquid) or
- SIHA distillery enzyme M liquid

Pure fermentation
For safe, sensorially pure fermentation and optimum exploitation of flavour and alcohol
- SIHA Active Yeast 6 (distillery yeast) or
- SIHA DESTAROME (special aroma yeast) or
- SIHAFERM Plus (active yeast and yeast nutrient)*
Optimum nutrient supply with
- SIHA fermentation salt*
* National laws may restrict application

Distillation
To inhibit foam development and production stoppages during the distillation process
- SIHA Silicone foam inhibitor SE concentrate

Diminishing of alcohol strength
For removal of undesired flavour and odour components
- SIHA CARBOGRAN GE (activated carbon in granules)
- SIHA Activated Carbon GE
Harmonization with SIHA OPTISIL Plus

Filtration
Reliable and economical filtration with 
- BECO SF 220, new filter unit complete with pump and valves, for filter sheets 220 mm round
Protection of flavour with depth filter sheets of different retention rates and in all conventional filter sizes, including
- BECO K 1, K 2, KD 3, KD 5, KD 7, KD 10, KDS 12
Special filter sheet with high adsorption of fusel oils which facilitates the protection of flavour during filtration of
aromatic brandies even with high temperatures.
- BECO SELECT A 20, A 40, A 80

Noble brandy ready for bottling

We solve your problems
For brandy of top quality BEGEROW with its
extensive know-how can provide the help you
need. Should you require more information 
on these products, please contact us.

Fruits

E. Begerow GmbH & Co.
An den Nahewiesen 24
55450 Langenlonsheim
Germany
Fon: +49 6704 204-0
Fax: +49 6704 204-121
www.begerow.com
info@begerow.com 1 
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The sure way to top quality brandy
From the fruit into the glass with BEGEROW
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