
Section 19.170
STATEMENT OF PRODUCTION PROCEDURE  TC \l2 "STATEMENT OF PRODUCTION PROCEDURE 
SUMMARY TC \l2 "SUMMARY
An osmotic transport filter is used to separate reverse osmosis permeate into a low-alcohol portion and a stripping water portion on a licensed DSP premise adjacent to a bonded winery premises of like ownership. The reverse osmosis permeate is derived from wine located on the adjacent DSP premises. Subsequent to alcohol extraction, treatment by the osmotic transport filter, reduced-alcohol permeate is cooled by passage through a heat exchanger and returned to the wine from which it was initially derived.

PROCESS DETAILS TC \l2 "PROCESS DETAILS
Permeate, normally containing greater than 0.5% and normally less than 15% ethanol by volume, is introduced into an osmotic transport system constructed of stainless steel.   The osmotic transport system is comprised of a permeate heat exchanger to add heat to permeate prior to osmotic transport filtration, and an osmotic transport filter consisting of 1-2 vacuum de-gassing cells and 1-8 hydrophobic membrane contactor cells. Under normal operating conditions, the osmotic transport filter selectively removes between 50% and 75% of the alcohol present in the permeate.

The alcohol is received by a stream of water on the other side of the hydrophobic membrane.  This water is not introduced into the wine, but passes through stainless steel  pipe and re-emerges as wine residue containing alcohol originating from the wine. The resulting reduced-alcohol permeate, less alcohol, is then recombined with the wine.  This process continues until the subject wine’s alcohol concentration has reached the level specified by the proprietor.
The maximum theoretical production of the osmotic transport filter may be calculated by the combined surface area of the hydrophobic membranes. An osmotic transport filter with 80 square meters of membrane area has a theoretical maximum production of 40 proof gallons per hour, or 600 proof gallons per day, or 18,000 proof gallons of alcohol per15-day period if operated continuously.  Given the production volume of our winery, it is unlikely that the volume of alcohol produced by alcohol extraction operations will exceed ____ proof gallons in a 15-day period at any time.
The proposed procedure is shown on the attached diagram. Wine is transferred to a tank (“1”) included on the DSP premises. Wine from the tank is re-circulated against reverse osmosis membrane (“4”) and returned to the tank. The entire R.O. filter is located on the DSP premises. 

The permeate distillate (consisting essentially of just alcohol and water) (“7”) is warmed to approximately 40 degrees C, and introduced into an osmotic transport filter (“8”), where it passes the osmotic transport membrane. The entire osmotic transport filter is located on the DSP premises.
The osmotic transport membrane extracts alcohol from the R.O. permeate into strip-water (“10”).   The resultant strip-water and alcohol mixture (“11”) does not  exceed 40-degrees proof.  The permeate emerges from treatment as reduced-alcohol permeate not to exceed 40-degrees proof and less than 15 degree-proof (“9”), which is then resumed after cooling to Tank “1”, where it is recombined with the wine. Since the water returned is the same water which was originally removed from the wine, its addition does not affect the resulting wine's status as standard wine.
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Within the course of these operations, surge tanks and holding tanks may be employed whose volumes will be in constant flux. These vessels must be designated as located on the DSP, but their volumes are not inventoried during the process.

Within the course of operations, extra permeate is typically created to allow a margin of safety for customer quality goals.  When the production targets are achieved, this extra permeate may be recombined with the original retentate from which it was derived.  Likewise, final determination of distillate yield or sensory fine-tuning may require re-addition of spirits to the wine being processed in order to adjust to production goals.  

STRIP WATER IDENTITY AND DISPOSITION TC \l2 "DISTILLATE IDENTITY AND DISPOSITION
Strip water collected during the alcohol extraction process may be collected into containers conforming to CFR 19-273 or as modified by variance granted by ATF. Strip water with alcohol content must be transferred or sold in bond to a licensed DSP for distillation to recover beverage alcohol.  Said strip water is derived from Reverse Osmosis permeate, and qualifies as wine residue.  As such, the strip water may be received by a licensed DSP and distilled for the production of beverage brandy at less than 170 degrees proof, as Wine Spirits Addition brandy at >140 and less than 190 degrees proof, as neutral brandy at 170 to >190 degrees proof, or as neutral spirits at 190 degrees proof or greater. 

Section 19.166 Major Equipment
EQUIPMENT TC \l2 "EQUIPMENT
QUANTITY
ITEM
1


Reverse Osmosis Filter

1


Osmotic Transport Filter
1

Propane or electric heater
1

Heat Exchanger

Misc

Hoses, pumps and measurement equipment
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