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APPLICATIONS
Water transfer, rinsing of tanks, presses, equipment and floors.
Food-grade liquids transfer.

ADVANTAGES
Flexible and durable, the TRICONYSA® is designed for 
intensive use in wine-making environments, where 
frequent handling and high mechanical stresses are 
commonplace.
Its excellent flexibility makes it easy to handle in 
wineries and cellars, while providing outstanding 
resistance to crushing, tensile loads and repeated 
bending.
Suitable for food contact, it does not affect the taste 
or odour of the liquids conveyed and complies with 
the hygiene requirements of the wine industry.
Its smooth inner tube minimises deposit build-up and 
facilitates rinsing, helping to maintain high standards 
of hygiene throughout the installation.

CONNECTORS
Connectors with band, screw or ‘O’ type clamps. 
Automatic connectors for watering.

CHEMICAL RESISTANCE 
See the Chemical resistant chart, column A.

TRICOFLEX   TRICONYSA   Ø 19         (EU) N°10/2011 SIM. A,B,C,D1      9 BAR      -15°C / +60°C       [batch number]

Versatile four-layer knitted hose for the wine industry.
Transparent PVC outer cover, knitted polyester textile reinforcement, and smooth purple PVC inner tube.

Transparent PVC outer cover with two purple stripes

Knitted polyester textile reinforcement TNT

Expanded PVC intermediate layer

Smooth purple PVC inner tube
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MARKING

SIMULANTS    A, B, C, D1 
• fruit juice
• wine

• spirits
• milk

new

19 3.5 23 9 160
mm barmm mmbar

https://www.tricoflex.com/wp-content/uploads/2025/03/crc-uk.pdf

