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To be placed into the top of any vessel (tank, barrel etc), in which 
the element can be completely submersed.

Insert into tank via 2” ball valve (RJT/BSM), or drop down into 
barrel or vessel. Thermostat adjustable to 40°C.

VinHeat 
Submersible

VinHeat Insert 
with Thermostat

Model Weight Bar Length Diameter Cable Power

Submersible 
1.0 2.3kg 600mm 25mm 5m 1000W 3pin 

10A plug

Model Weight Bar Length Diameter Cable Power

Insert 1.0T 2.8kg 660mm 35mm 5m 1000W 3pin 
10A plug

Insert 2.0T 2.8kg 660mm 35mm 5m 2000W 3pin 
10A plug

Features:
• VinHeat Wine Heaters are designed to heat juice/ wine gently by 

convection; causing warmed product to rise and move away from 
the heat source 

• 1000W model heats 1000L of wine by 1 degrees celsius per hour

2000W heats wine by 2 degree/ hour

• Great for warming wine prior to bottling

• Heating rods of any kind may only be operated in liquids that are 
free of solids (i.e. the rod should not have contact with lees or 
berry skins)

• No moving parts

• Made in Germany

VinHeat models now come with replaceable elements (by 
technician).

Important Information:
• All units require tag and testing at winery prior to use, and 

following any element change

• The rod must be submerged completely in liquid before 
turning on to avoid overheating or a burned-out heating 
element, as consequence of dry-running

Leave for a few minutes in wine after power off for 
cooling, before removing from wine

• Heaters must not be in contact with lees

• Use RCD for voltage protection

Warranty:
6-month warranty (excludes accidental damage or misuse).


