
It’s said the production of quality wines begins in the 
vineyards. This has never been truer for Stellar Winery than 
now. The benefits of new technology, including minimised 
time losses during hand-sorting and a decrease in juice 
losses and oxidisation, spurred Stellar Winery into action.

In their quest for quality wines and minimised losses, 
the Stellar Winery team realised that with high-density 
planting came benefits for producers, but also the need for 
specialised equipment. The solution came in the form of 
the Pellenc Optimum.

The initial cost of this multifunctional machine harvester is 
rapidly recovered, as better quality grapes are delivered 
to the cellar, which in turn yields better quality wine. The 
sorting table on top of the harvester also removes material 
other than grapes (MOG), which in turn lightens the load on 
the cellar.

Since acquiring the Pellenc Optimum, Stellar Winery 
managing director Willem Rossouw believes they have 
been getting much higher quality grapes at the cellar over 
the past two vintages. The Pellenc Optimum is seen as 
part of the cellar, rather than only a harvesting machine.

“On a recent visit to France we discovered that the French 
had to maximise the yield and quality of their grapes to be 
sustainable over the long term,” Willem says. “To achieve 
this, they had to design special equipment which could 
separate MOG from grapes as early as possible during the 
harvesting process.” The result of the research was the 
Pellenc Optimum.

In addition to improved grape quality, the Pellenc Optimum 
allowed Stellar Winery to gather data from its organic 
fair trade certified farms which they couldn’t collect 
with preceding harvesting machines. “We could identify 
inadequate systems relating to trellising, irrigation, quality 
pruning, leaf wire support and block management, and 
also acquire data about actual or accurate block sizes,” 
Stellar Winery viticulturist Wilhelm Steenkamp says. The 
low fuel usage of 7,9 litres/hour is an added bonus.

Other advantages of the Pellenc Optimum include full 
control over the harvesting process and timing, getting 
cooler and cleaner grapes to the cellar sooner (Stellar 
Winery harvests an average of 17,5 tons/hour) and 
minimising damage to the destemmers and pumps in the 
cellar by excluding MOG.  The Pellenc Optimum can also 
harvest at night, which saves energy consumption in the 
cellar and allows for perfect, cool grapes to be delivered to 
the cellar in the very early hours of the morning.

From a financial point of view, Stellar Winery saved on 
harvest costs by using the cleaning and sorting system of 
the harvesting machine. The Pellenc Optimum is owned 
by Stellar Agri, the farming arm of Stellar Winery. Stellar 
Winery holds 49% of Stellar Agri and the remaining 51% 
is held by the Stellar Empowerment Trust. Stellar Winery 
is a 26% black-owned company, bringing the total Stellar 
Empowerment Trust shareholding to 63,74%.

All the functionalities of the Optimum are necessary for 
Stellar Winery, including Stellar Agri, to keep yields at only 4 
kg per vine, while expanding production in order to ensure 
an adequate supply of quality organic fair trade grapes.

Converting all Stellar farmers to the higher-density planting 
method will take about 15 years. These changes will ensure 
that they stay competitive and profitable in the international 
wine market in the long term. High-density planting is just 
beginning to catch on in the wine industry and Stellar Winery 
is leading the way.
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1 The harvesting efficiency of the Pellenc Optimum is clear to see. 
2 The Pellenc Optimum in all its glory. 

Optimum planning for the future
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