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Ready for harvest? We are!
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The Clayver vessel, made from patented natural stoneware ceramic, is the result of
ten years of research and innovation in winemaking and wine ageing.

Manufactured in Italy, the tank offers a controlled, gentle, and stable microporosity.
Its use enhances the wine’s purity, minerality, and brilliance — without altering pH or

acidity — revealing the full aromatic potential of the grapes and the terroir.

Your vessels in time for harvest:
there's still time to order

A true alternative to traditional containers, Clayver offers a safe and stable environment
thanks to the microbiological neutrality of its material.

Durable, certified, and easy to maintain, our vessels embody a modern, high-
precision approach to aging, with no compromise on quality.

Clayver vessels

Stoneware is microporous, and depending on the firing temperature, we can offer—
upon request—two different levels of oxygen flow for each vessel or total

enameling (zero oxygen).
For every capacity, a second lower lid equipped with a drain valve can also be

provided.

Find all the information in the technical brochure:

Clayver Technical Brochure

Where wine speaks for itself, raw, honest, essential.

LUNA 40, 100, 250 & 550 L

The Luna model, the smallest vessel in the range, is one of the most iconic.
Now available up to 550L, its perfect spherical shape, combined with a minimalist and

resolutely contemporary design, makes it a unique piece to enhance your cellar.
This geometry naturally promotes convection currents, ensuring optimal homogeneity

during aging. A vessel that gives your cellar a character that is both futuristic and
irresistible.

GALATEA 400 & 850 L

Galatea stands out with its elongated and elegant shape.
The sea nymph Galatea, inspired sculptors and poets by her beauty in the myth linking

her to the cyclops Polyphemus.
Its ovoid form increases the vessel’s useful volume while maintaining excellent internal
dynamics: convection currents are naturally promoted, ensuring gentle and continuous
homogeneity during aging. During fermentations on the skins, this geometry also helps

maintain a compact and uniform cap, ideal for controlled extraction.

ORIZZONTE 400 & 850 L

A new horizon in stoneware ceramic.
The high-performance ceramic vessel, enables the production of wines with great purity

and precision. The horizontal version enhances contact with the lees. Its design
includes a side door and a drain hole, allowing it to be easily positioned on single or
multiple supports, similar to those used for traditional barrels. An ideal solution for

envisioning a cellar where innovation naturally integrates with the winemaker’s
traditional practices — a perfect balance between modernity and heritage.

POLIFEMO 650 L

Polifemo, controlled strength.
Imposing and voluminous, Polifemo takes its name from the famous cyclops

Polyphemus, a powerful figure of greek mythology.
This model offers a generous volume while maintaining the technical finesse of the

stoneware ceramic monolith. Its intentionally rounded upper and lower curves promote
convection currents without creating dead angles, ensuring natural homogeneity of the

liquid. A quiet power, designed for ambitious aging.

ENAMELLING

Glazed Clayver: Zero oxygen ingress, absolute purity.
With the glazing process, available on all vessel models, the Clayver becomes fully
vitrified — perfectly smooth and completely impermeable. There is no porosity, no

oxygen exchange: the environment is entirely neutral, with no external interference.
The opaque ceramic body protects the wine from light, while the material’s natural

thermal inertia ensures excellent temperature stability.
This is an ideal choice for reserve wines and cellar-worthy vintages, where

maintaining aromatic integrity, purity, and freshness is essential. A glazed Clayver
becomes a strategic tool for preserving outstanding vintages, securing long-term aging,

and minimizing the risk of premature oxidation.

CELLAR SYSTEMS & ACCESSORIES

Although the Clayver material has remained unchanged since the first vessel, the
accessories evolve to meet the needs and practices of winemakers. We continuously

develop new projects and cellar configurations that are best suited to these
requirements.

The three classic stainless steel supports for Clayver are custom-made to ensure
perfect stability and feature adjustable feet for precise leveling.

Mounted on these supports, empty vessels can be easily moved using a forklift or pallet
jack. The horizontal supports with 8 rollers are designed specifically for our Orizzonte

tanks. They enable bâtonnage by rotation as well as roto-maceration.

The new Clayver cellar system is available in two types of modular, ergonomic,
versatile, and custom configurations:

ARISTEO is composed of a minimum of three Orizzonte 400L tanks (totaling 1200L),
which can be extended as desired in height and length.

ATLANTE is a module of two Orizzonte 850L tanks, totaling 1700L, and can also be
extended as needed.

Both modules ensure perfect stability and feature adjustable feet for leveling. Equipped
with 8 rollers, they enable bâtonnage by rotation as well as roto-maceration.

They can be easily moved using a forklift or pallet jack.

The 8-roller Oxoline monobloc, originally designed for 225 to 600-liter barrels, is also
compatible with the Orizzonte 400L vessel.

The Trio Oxoline allows for stacking three Orizzonte 400L units, reaching a total
volume of 1,200L, optimizing both space and operational efficiency.
Both systems support bâtonnage and roto-maceration operations.

Their feet are not adjustable, but they can be moved using a forklift or pallet jack.

Available accessories: valve (all thread types), airtight lid, glass airlock, tasting tap,
bung, lees separator.

CUSTOMIZATION

Make Your Clayver Vessels Truly Unique
Clayver offers a wide range of customization options to make each vessel truly your

own — logos, colors, patterns, and more. It’s the perfect way to express your winery’s
identity, elevate the visual impact of your cellar, and create a memorable impression
during visits and tastings. All decorations are handcrafted before firing, using a slip
made from the same material as the Clayver ceramic body. Once fired, the design

becomes an integral part of the vessel — permanent, maintenance-free, and without
affecting the vessel’s technical properties.

Customization is available for both standard and enamelled vessels.

Prepare your cellar like your grapes:
with precision

Find the catalog on the website:

Clayver Catalog
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Innovative by Tradition:
A Clayver Patent
The Clayver natural stoneware vessel,
patented and crafted in Italy, is the
result of ten years of research and
innovation in winemaking and aging
techniques. Featuring controlled,
gentle, and stable microporosity, the
tank enhances the purity, minerality,
and brilliance of wine, revealing the full
aromatic potential of the grapes and the
terroir.

Where the Earth Ends,
Clayver Stoneware
Begins
With precision, traceability, and food-
grade certification guaranteed, the
vessel allows for subtle oxygenation
without altering acidity or pH levels.
Durable, safe, and easy to clean,
Clayver is revolutionizing wine aging by
preserving its integrity while enhancing
the true expression of the terroir.
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Clayver Video 2025:
Welcome to the World of
Clayver
The new 2025 promotional video
offers an engaging journey into our
craftsmanship and innovative spirit.
Explore every step of the meticulous
production process in our Ligurian
workshop in northern Italy, and witness
how our tanks have become a key
feature in some of the most prestigious
wineries around the world.

Video Clayver 2025

The Clayver Family!

Find the catalog on the website:

Clayver Catalog
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