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Fermentation & Storage Tanks
Apollo™ Egg Tank
A current trend in winemaking is the egg shaped tank. 
Winemakers report superior fermentation results in these 
tanks due to the shape promoting both internal convection 
mixing and cap concentration. 

Advantages of the Apollo: 
• Versatility and costs: Apollo and polyethylene the 

medium of choice for both small lot production of ultra 
premium wines and experimentation with fermentation 
parameters. 

• Maneuverability: forklift or other lifting apparatus using 
two bolt on pivots. A full tank is easily rocked back and 
forth to re-suspend lees, for example. 

• Easy To Handle: Apollo is easily manipulated by hand 
and can be quite stable at intermediate positions. The 
lifting apparatus can range from the sophisticated to a 
simple sling suspended from a forklift.
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Once fermentation is complete Apollo serves as 
a long term storage (similar oxygen permeability 
to a neutral barrel) or general purpose tank for 
the winery. Replace those bin fermentors with 
Apollo and enjoy better fermentation conditions 
and year round use. 


