OXIFREE G

YEAST NUTRIENTS

General features

OxiFree G is a natural solution designed to improve the quality and stability of wines,
offering superior antioxidant protection compared to the exclusive use of sulfur dioxide.
The presence of GSH (glutathione) neutralizes free radicals, reducing oxidation and
preserving wine aromas and freshness.

Due to its action, OxiFree G allows reducing the use of sulfites, improving the
organoleptic profile of the product. It also protects delicate aromatic compounds,
ensuring greater aromatic intensity and longevity, without altering traditional
winemaking processes.

Composition
Inactive yeast with guaranteed glutathione content.
Reduced GSH value >10%.

Dosage
25-30 g/hl at the beginning of fermentation in order to bring several benefits:

1. Increased GSH synthesis by yeast: the nutrients provided stimulate the production of
intracellular GSH in yeast, which is subsequently released into the wine.

2. Improved nutrient utilization: if supplementation occurs at too late a stage, such as
after two-thirds of fermentation, the yeast's ability to assimilate amino acids and
produce GSH may be impaired, as ethanol inhibits nutrient import.

3. Protective effect against oxidation: adding OxiFree G in the early stages provides
more effective protection against oxidation, as oxygen levels are better controlled and
GSH can act as an antioxidant as early as the crucial stages of fermentation

How to use
Dissolve the product in 10 parts water, stirring continuously until completely
homogenized. Ensure the absence of lumps and add to the mass to be treated.

Packaging and storage
1 kg bag.
Store in a cool, dry place, away from light or heat sources.
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