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New Bottling Line at South Coast 

FOR IMMEDIATE RELEASE

South Coast Winery Resort & Spa has invested in a state-of-the-art bottling line to ensure its wine will always be estate bottled, the freshest and most flavorful.

The award winning winery recently installed an automated a bottling line that allows it to bottle wine at the optimum moment.


”Once you put wine in a bottle, you literally create a time capsule of flavor and fragrance,” said South Coast winemaker Jon McPherson. 

The U-shaped bottling line is made by GAI of Italy, a leading manufacturer of bottling equipment for the wine and beverage industries. It represents an investment of $320,000. 

“There is nothing like this in the Temecula Valley,” explained Gerard Rottiers, former winemaker and manager for Prospero Equipment Corp., the Windsor, Calif.-base firm that imported the bottling line and installed it. “This is truly state of the art.”

In a multi-step process, empty bottles are fed into one end of the line and emerge as filled, corked, capped and labeled bottles at the other end. The line can crank out up to 60 bottles a minute, or 300 cases an hour.

Bottles are first rinsed with air or water and filled with nitrogen, an inert gas that displaces oxygen, the enemy of fresh wine. As they move along the line, the bottles are filled with wine and corked. If needed, the line has a station for installing screw caps. The next station puts a tin capsule on the bottle. In the final stage, front and back labels are automatically applied. 

The new line gives winemaker McPherson better control of the winemaking process and the quality of the wine going into the bottle.

”We now can bottle when we want to,” he said. “We will no longer be held up by the schedule of a mobile bottler.”

If the wine is ready to be bottled, we can do it immediately, he said. That ensures a better quality wine and prevents delays in getting the product to consumers.

McPherson recently was bottling a 2005 Muscat Canelli ($14), a sweet, aromatic and fruity wine. “If it stays in the tanks too long, the wine may lose or harm some of the components that gives the wine its distinctive aromas and fruitiness,” McPherson said. 

Recently, two of South Coast Winery Resort & Spa’s newest wines were singled out for top honors at the New World International Wine Competition held in Ontario, Calif.

South Coast’s newly released 2005 Merlot Rosé ($14) received a best of class and gold medal from the judges at the competition, which included 2,125 entries from Australia, Canada, Mexico and the United States. 

The winery’s 2005 Cabernet Rosé ($14) received a gold medal as well.

Overall, South Coast received 14 medals in the three competitions entered so far this year. 

Both wines are available in the winery’s tasting room at 34843 Rancho California Road, Temecula, Calif.  or online at www.southcoastwinery.com 

South Coast Winery Resort & Spa, a 38-acre destination property in the heart of Temecula’s Wine Country that produces award-winning wines, opened two years ago. 
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