STARTER PACKAGE

Our compact, 150 Liter Starter Package has it all: automa-
tion, innovative distilling capabilities, and devilish good
looks. This 150 Liter still and all its features have been
engineered to meeft and exceed tfhe needs of start-up dis-
tilleries.

This single unift is a combination of a stainless steel and
copper pot that is connected to a 3-plate aroma column
holding our patented sieve plate system. This "plug and
play” unit is the ultimate starter still that requires minimal
setup fime and relies on clean-running electricity as its
primary heat source.

The Starter and Professional packages both come in 3
options: Base, Base+, and Premium

« Base comes with a broad set of innovative features aimed
at making the distilling process more efficient

« Base+ introduces a series of automation capabilities and
provides additional hardware to help manage your opera-
tions

* Premium is our top of the line offering that enables you
to remotely manage your operations with advanced automa-
tion and our Distillery Management Software (DMS)

Do you have something else in mind? We have extensive
experience with 2-step distillation systems, fermentation,
and have worked with distilleries of all shapes and sizes.

PROFESSIONAL PACKAGE

Our Professional Package provides small and medium-size
distillers with our most innovative distillation system for
both grain and non-grain distilling needs. This equipment
alone holds over 15 unique patents and comes in three
sizes: 450, 750, and 1,000 Liter. Our unique, 3-part sec-
tional reflux onion provides an enlarged copper surface
and increases reflux fime for alcohol vapors. Built on a
separate unit, the standard aroma column has 3 plates.
Each plate has & bubble caps with a proprietary design
that increases vapor fturbulence and contact time;
enhancing and purifying the distilled spirit fo fthe
greatest extent possible.
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THE HAGYO DIFFERENCE

Quality and Reliability. Our stills and

0 other distillery equipment are built fo
f:f last and are known for their excep-

d tfional uptime rates of 99%+; requiring

only the exchange of spare parts and

regularly cleaning.

Service and Partnership. Our equipment
requires at most one maintenance visit
by our trained professionals per every
few years; under the regular course of
operation. This allows you to plan and

keep to your production schedule.

VODKA COLUMN

Hagyo equipment is modular and scalable. Our Vodka
Column is an add-on feature that can be purchased with any
of our Starter Package (150L) and Professional Package
(450L, #50L, or 1,000L) options.

This means that you can extend your investment and
upgrade fo a Vodka Column as your needs or your product
mix evolve. We engineered a design that is more compact and
matches the height of our regular aroma column. The end result
is a Vodka Column that measures 10’ tall, meaning that it
fits in most commercial spaces with average ceiling height and
is less intrusive to your operations.
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Speed and Accessibility. Our projected lead
times for all of our Packages are below 6
months from the signing of the purchase
order. We are actively expanding our produc-
tion facilifies fo meef the increasing demands
of the booming craft distilling industry

Energy Efficiency. Our steam-powered produc-
tion stills are 10-15% more energy efficient
than the stills produced by ofther industry-
leading European sftill manufacturers.

This means lower startup investment and
operational costs while taking better care of
the environment




ABOUT US

Hagyo is family-owned business that started out
manufacturing brewery equipment in 1990. In 1999,
Hagyo was born when a wine maker wife and a dis-
tiller husband started a collaboration by extending
operations into full scale wine making and distilling
equipment. We have gained a reputation of a
reliable, trusted and innovative beverage solutions
partner to the alcohol beverage industry. The

family’s own spirits (produced in or near Hungary’s
famous Tokaj wine region) have garnered national rec-
ognition, receiving many distilled spirits and wine medals.

We are a highly respected innovation and research
partner to universities and research institutions in
distillation, beer, and wine making. Product quality
runs in our veins and our employees have an
average of 15 years of mefal work and welding
experience, producing some of the highest quality,
custom equipment.
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At Hagyo we continuously look for ways fo Ny

improve the distillation process. Our

company holds 3 International and 12

European Union paftents on propriefary distil-

lation technology that is only available to CONTACT
our customers. The following is a sample

of some of those innovafions:

INNOVATION : |
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e Distillery Management Software (DMS) HEADQUARTERS
e Dynamically confrolled sieve plate system LANDSDALE, PA USA AL

. . . . Jox Stree Miskolc, 3508, Hungar:
with adjustable sieve sizes Bttt Phane. 36 b6 560 273

Lansdale, PA 19446
e Proprietary internal mash circulation in Phone: +1 215 815 5351
the pot

eEnergy Opfimization Module

e Duel-chamber dephlegmator E E

There are many more innovations through
which we can help you maintain your competi- EE;
tive edge. ’

INFO@GHAGYODISTILLING. COM

HAGYO DISTILLING

PURSUING QUALITY ONE DROP AT A TIME

WWW. HAGYODISTILLING. COM



