
EFFICIENT AUTOMATED CELLAR OPERATION 

 DIMENSIONS  

Height Width Depth  

104cm 53cm 145cm 

CELLAR-MATE 

Rapidfil Pty Ltd 

30b Korong Road, Heidelberg West, Vic, 3081, Australia 

Telephone 03 9455 3339  Facsimile 03 9459 5232 

Email rapidfil@rapidfil.com.au Web www.rapidfil.com.au  

ABN 69 097 700 288 ACN 097 700 288 

 

TECHNICAL DETAILS SUBJECT TO CHANGE WITHOUT NOTICE 

MODULAR AUTOMATION PACKAGE FOR ALL PUMP TYPES 

 

Automates cellar operations and increases efficiencies. One person can 

safely carry out several tasks at the same time, reducing labour costs 

and requirements for casual labour during harvest. 

 

Features 

 Automatic barrel filling using standard Rapidfil Filling Head and 

hose. 

 Automatic barrel emptying using standard Rapidfil Emptying Head 

and hose. 

 Automatic tank filling to predetermined height from top of tank. Fail 

safe system with back up overflow switch.  

 Automatic batch control (Fill to a precise pre determined volume). 

Suitable for blending wines, calibrating tanks and filling barrels pre-

cisely for barrel ferments. 

 Pressure control. Pump maintains a predetermined pressure at all 

times. Ideal for feeding filters and bottling lines. Pump stops, starts 

and maintains correct filter pressure automatically. 

 Pump over mode. Timed switching of pump on and off time for 

pumping over ferment’s 

 High pressure shut off if a discharge line is closed, preventing blown 

hoses and wine losses. 

 High vacuum shut off option to prevent pump cavitation and result-

ing damage to wine. 

 Intuitive Operator panel with function buttons and touch screen 

 Flow switch for no flow shut off 

 Fail safe design provides consistent safe and reliable operation 

 Buzzer and dome light to indicate cycle completion or alarm condi-

tion 

 Optional waterproof remote, with start/stop, direction and speed con-

trol (with inbuilt magnet and hook) 

 Modular system, can also be fitted to existing pumps or supplied as a 

stand alone unit 

 High quality industrial product built to last the rigors of cellar op-

erations 


