
  

T H E  R E F E R E N C E

The choice of high quality proven materials
and very strict quality control make
OXOline® the market reference in France
and internationally.

OXOline1 compact version (no
wheels)

More

OXOline1 standard version (with
wheels)

More

OXOline2 compact version (no
wheels)

More

OXOline2 standard version (with
wheels)

X Close

In addition to the functionalities of OXOline1, OXOline2 Standard allows all that is
possible to imagine. Individual handling of full or empty barrels regardless of location
in the stack, manual or electric barrel rotation for batonnage or Vinification Integrale

barrel fermentations; mechanized racking via esquive, storing barrels in curved
rows...

OXOline2 is the result of 15 years of research and is unequaled, both for its quality of
manufacturing as well as the functionality it offers.

Barrel typeBarrel type
200 L, 225 L, 228 L, 300 L, 350 L, 400 L, 500 L, 600 L

Functionalities

Options

Accessories

F I L L I N G  I N  P L A C E

B A T O N N A G E ,  L E E S  S T I R R I N G  B Y  R O T A T I O N

T R A D I T I O N A L  B A T O N N A G E / L E E S  S T I R R I N G

R I N S I N G  I N  P L A C E

E M P T Y I N G

R E M O V A L  W I T H O U T  U N S T A C K I N G

R A C K I N G  V I A  E S Q U I V E

A G I N G  W I T H  “ B U N G  O N  T H E  S I D E ”

N O  W E I G H T  L O A D  O N  B A R R E L S

E A S Y  C L E A N I N G  U N D E R  T H E  S T R U C T U R E

S T R A I G H T  S T A C K I N G

P Y R A M I D  S T A C K I N G

A D J U S T A B L E  F E E T

G A L V A N I Z E D  F I N I S H

A N T I - C O R R O S I V E  F I N I S H  -  H I G H LY  R E S I S T A N T  E P O X Y  P A I N T

S T A I N L E S S  S T E E L

M O T O R I Z E D  R O T A T I O N

8  R O L L E R S  F O R  R O T A T I N G  5 0 0 L  P U N C H E O N S

M I N I L I F T  ( M O V E  E M P T Y  B A R R E L S )

S U P E R L I F T  ( M O V E  E M P T Y  B A R R E L S )

O X O L I F T  ( M O V E  E M P T Y  A N D  F U L L  B A R R E L S )

E M P T Y I N G  P A N

E X P A N D I N G  B U N G

C L E A N I N G  W A N D

R A C K I N G  W A N D

Contact us for more information

Monobloc - Barriques
X Close

This stainless steel non-stackable individual support is ideal for storing barrels of 225
L to 300 L on one level. The integrated rollers allow easy rotation of the barrel for lees

stirring, and also for utilization of Vinification Integrale®. Full barrels can be easily
moved on the rack with a pallet jack.

Contact us for more information

Monobloc Large Format

More

OXOline Monobloc M600

More

Expanding Bung

More

Moog Washing Wand

More

OXOline1 V Pan

More

OXOline1 Floor Pan

More

OXOline2 Pan

More

Minilift

More

Superlift

More

OXOlift

More

Autolift

More
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17100 LES GONDS
FRANCE

T : +33 (0)5 46 93 18 02
F : +33 (0)5 46 93 00 87

info@oxoline.com ! " # 
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https://www.oxoline.com/en/our-products#
https://www.oxoline.com/en/our-products#
https://www.oxoline.com/en/our-products#
https://twitter.com/oxoline_racks
https://www.facebook.com/oxoline/
https://www.instagram.com/oxoline/
https://www.oxoline.com/en/contatti/contatti
https://www.oxoline.com/en/news
https://www.oxoline.com/en/employment
https://www.oxoline.com/en/legal-mention
https://www.oxoline.com/en/goodies
https://www.oxoline.com/en/our-products#
https://www.oxoline.com/fr/nos-produits
https://www.oxoline.com/en/our-products
https://www.oxoline.com/es/productos
https://www.oxoline.com/it/prodotti

