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The P&L SPECIALTIES LT™ (LE TRIEUR™) 2+2 is designed to be mounted underneath
or downstream of your de-stemmer.
The machine's innovative

design removes green "shot”
berries, stem jacks, raisins
and Material-Other-than-

Grape (M.0.G.) ultilizing a pair
of specially designed stainless
steel screens.

LT™ (LE TRIEUR™) 2+2's gentle shaking
motion allows the whole, ripe berries to easily
pass forward. As featured in a recent Wine Business
Monthly New Products section: “The LE TRIEUR™ delivers a
giant leap forward in the quality of must going to your fermenters!”

During its prototype “shakedown” cruise at Duckhorn Vineyards in 2005, our machine
averaged 6 tons/hour for the duration and
allowed secondary hand sorting as an
unplanned bonus. Our final production units
will process at 8-10 tons/hour.

Manufactured entirely of stainless steel,
and equipped with a VFD for complete
range of speed control. The LT™ (LE TRIEUR
™) 242 is very easy to operate, clean and
allows juice to be captured. The LT™ (LE
TRIEUR™) 242 may be custom designed to
fit into your existing line or, of course, will
integrate easily into a new P&L Specialties processing line.

TRIEUR (TRIEUR DEF. SORT, SELECT, SCREEN)
PATENT PENDING



