
250 Gallon
• 42”x48”x35” Tall
• 393 lbs.
• 10 ga top, shell and bottom 304 stainless steel construction, 2B finish 

on interior & exterior
• Interior & exterior welds to have heat tint removed
• 22½” dia. top fill opening with drum cover and 2” connection 

(triclamp style) installed in center of cover, white food grade gasket 
and stainless steel lever lock style clamp ring assembly

• Extended drum neck for complete filling, eliminating head space
• ½” patented sloped bottom for complete drainage
• 2” 90 elbow (triclamp style) in the tank bottom for discharge with 

protective guard
• Four (4) leg positioners/lifting lugs on the top of the tank for lifting and 

for stacking 250 & 350 gallon tanks empty or full up to 3 high.  Winery 
forklifts must be rated to handle a minimum of 6,000 lbs. Four (4) legs 
providing 9” clearance

• Spanish/English tank decals
• Tank is designed for use with a fork truck or pallet jack and has three-

way access
• 1” 304 Stainless Steel triclamp style sampling valve with guard 

installed in tank shell to 1” triclamp connection (includes clamp and 
gasket)

• Thermowell, ½” NPT connection, 7½” insertion length, .260” bore
• 2” 304 SS weld ferrule (triclamp style) installed in tank shell for 

racking
• Dimpled jacket on one side of tank (Cooling Jacket Capacity .88 

Gallons)

DIMPLED JACKET 
INFORMATION:
Dimpled Heat Transfer 
Surfaces are constructed of 14 
ga. 304 Stainless Steel and 
designed for maximums of 
200F & 100 psig. Surfaces have 
upper and lower manifolds 
with 1” female NPT 
connections. When using 
glycol, one sheet per side 
should cool product from 
approximately 70° F to 28° F 
within 24-48 hours. Results 
may vary depending upon 
external conditions.



350 Gallon
• 42”x48”x50” Tall
• 496 lbs.
• 10 ga top, shell and bottom 304 stainless steel construction, 2B finish 

on interior & exterior
• Interior & exterior welds to have heat tint removed
• 22½” dia. top fill opening with drum cover and 2” connection 

(triclamp style) installed in center of cover, white food grade gasket 
and stainless steel lever lock style clamp ring assembly

• Extended drum neck for complete filling, eliminating head space
• ½” patented sloped bottom for complete drainage
• 2” 90 elbow (triclamp style) in the tank bottom for discharge with 

protective guard
• Four (4) leg positioners/lifting lugs on the top of the tank for lifting and 

for stacking 250 & 350 gallon tanks empty or full up to 3 high.  Winery 
forklifts must be rated to handle a minimum of 6,000 lbs. Four (4) legs 
providing 9” clearance

• Spanish/English tank decals
• Tank is designed for use with a fork truck or pallet jack and has three-

way access
• 1” 304 Stainless Steel triclamp style sampling valve with guard 

installed in tank shell to 1” triclamp connection (includes clamp and 
gasket)

• Thermowell, ½” NPT connection, 7½” insertion length, .260” bore
• 2” 304 SS weld ferrule (triclamp style) installed in tank shell for 

racking
• Dimpled jacket on one side of tank (Cooling Jacket Capacity 1.12 

Gallons)

DIMPLED JACKET 
INFORMATION:
Dimpled Heat Transfer 
Surfaces are constructed of 14 
ga. 304 Stainless Steel and 
designed for maximums of 
200F & 100 psig. Surfaces have 
upper and lower manifolds 
with 1” female NPT 
connections. When using 
glycol, one sheet per side 
should cool product from 
approximately 70° F to 28° F 
within 24-48 hours. Results 
may vary depending upon 
external conditions.



450 Gallon
• 42”x48”x62” Tall
• 580 lbs.
• 10 ga top, shell and bottom 304 stainless steel construction, 2B 

finish on interior & exterior
• Interior & exterior welds to have heat tint removed
• 22½” dia. top fill opening with drum cover and 2” connection 

(triclamp style) installed in center of cover, white food grade gasket 
and stainless steel lever lock style clamp ring assembly

• Extended drum neck for complete filling, eliminating head space
• ½” patented sloped bottom for complete drainage
• 2” 90 elbow (triclamp style) in the tank bottom for discharge with 

protective guard
• Four (4) leg positioners/lifting lugs on the top of the tank for lifting 

and for stacking 250 & 350 gallon tanks empty or full up to 3 
high.  Winery forklifts must be rated to handle a minimum of 6,000 
lbs. Four (4) legs providing 9” clearance

• Spanish/English tank decals
• Tank is designed for use with a fork truck or pallet jack and has three-

way access
• 1” 304 Stainless Steel triclamp style sampling valve with guard 

installed in tank shell to 1” triclamp connection (includes clamp and 
gasket)

• Thermowell, ½” NPT connection, 7½” insertion length, .260” bore
• 2” 304 SS weld ferrule (triclamp style) installed in tank shell for 

racking
• Dimpled jacket on one side of tank (Cooling Jacket Capacity 1.56 

Gallons)

DIMPLED JACKET 
INFORMATION:
Dimpled Heat Transfer 
Surfaces are constructed of 14 
ga. 304 Stainless Steel and 
designed for maximums of 
200F & 100 psig. Surfaces have 
upper and lower manifolds 
with 1” female NPT 
connections. When using 
glycol, one sheet per side 
should cool product from 
approximately 70° F to 28° F 
within 24-48 hours. Results 
may vary depending upon 
external conditions.



550 Gallon
• 42”x48”x74” Tall
• 645 lbs.
• 10 ga top, shell and bottom 304 stainless steel construction, 2B finish 

on interior & exterior
• Interior & exterior welds to have heat tint removed
• 22½” dia. top fill opening with drum cover and 2” connection 

(triclamp style) installed in center of cover, white food grade gasket 
and stainless steel lever lock style clamp ring assembly

• Extended drum neck for complete filling, eliminating head space
• ½” patented sloped bottom for complete drainage
• 2” 90 elbow (triclamp style) in the tank bottom for discharge with 

protective guard
• Four (4) leg positioners/lifting lugs on the top of the tank for lifting and 

for stacking 250 & 350 gallon tanks empty or full up to 3 high.  Winery 
forklifts must be rated to handle a minimum of 6,000 lbs. Four (4) legs 
providing 9” clearance

• Spanish/English tank decals
• Tank is designed for use with a fork truck or pallet jack and has three-

way access
• 1” 304 Stainless Steel triclamp style sampling valve with guard 

installed in tank shell to 1” triclamp connection (includes clamp and 
gasket)

• Thermowell, ½” NPT connection, 7½” insertion length, .260” bore
• 2” 304 SS weld ferrule (triclamp style) installed in tank shell for 

racking
• Side Manway Door, Rectangular, 17-5/16” x 13”, side swing outward 

opening, 304 SS, natural rubber gasket, dual arms with single wing 
nut style closure

• Dimpled jacket on one side of tank (Cooling Jacket Capacity 1.98 
Gallons

DIMPLED JACKET 
INFORMATION:
Dimpled Heat Transfer 
Surfaces are constructed of 14 
ga. 304 Stainless Steel and 
designed for maximums of 
200F & 100 psig. Surfaces have 
upper and lower manifolds 
with 1” female NPT 
connections. When using 
glycol, one sheet per side 
should cool product from 
approximately 70° F to 28° F 
within 24-48 hours. Results 
may vary depending upon 
external conditions.
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