








Tablet products

PVPP Tabs

PVPP in tablet form to prevent and correct oxidation in
white and rosé wines. Selectively adsorbs polyphenols,
improving stability and sensory profile.

Wine type Certifications
v 7
- Easy to use

- Reduces browning and astringency
- Tablet form: clean dosing and rapid disintegration

O 1kal10kg

CLARIFYING AGENTS

Tablet manufacturingis a technigue well established
in the pharmaceutical industry, allowing powders to
be turned into compact forms that are easier to dose
and use, without the need for binders or additives,
thus preserving the product's purity.

We have adapted this technology to the ocenologi-
cal sector, developing practical, high-performance
tablets that simplify cellar operations and guarantee
high quality standards. In-house production ensu-
res full control of the process and consistent, re-
liable and effective products.

Why choose our tabs:

- Simplified dosing: the tablet form allows precise,
easily manageable application;

- Greater safety: reduces dust dispersion;

- Guaranteed quality: direct control of production
ensures compliance with the highest quality stan-
dards at every stage of the process.

Superclar

Tablet-form fining agent based on PVPP, vegetable pro-
teins, bentonite and cellulose, developed for a comple-
te, synergistic clarification of musts and wines. Acts on
unstable proteins, colloids and oxidisable polyphenols,
improving clarity, stability and sensory cleanliness.

Wine type Certifications

v 7

- Synergistic fining of unstable proteins and wine colloids
- Reduces oxidised polyphenols, improving aromatic stability
- Tablet formulation for practical, clean, dust-free use

O 1xgl10kg
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Bentonites

Begran

Granular sodium-activated bentonite with a micropo-
rous structure, obtained through controlled re-agglo-
meration. Ensures high fining capacity and easier han-
dling thanks to reduced dust formation.

Wine type Certifications

v 7

- Removes unstable proteins and impurities
- Reduces the risk of enzymatic oxidation
- Hydrates quickly without lump formation

O 1xgl25kg

Bentstar

High-purity sodiume-activated montmorillonite clay,
characterised by high swelling capacity and stable gel
formation. Suitable for fining and protein stabilisation of
musts and wines, ensuring selective action and consi-
stent performance.

Wine type Certifications

v 7

- High deproteinising action and colloidal stabilisation
- Rapid swelling with formation of a homogeneous gel
- Adsorbent action on polyphenols and reduced enzymatic oxidation

025 kg

Kompact 120

Granular sodium-activated bentonite for fining and
protein stabilisation of musts and wines. Characterised
by rapid hydration and high swelling capacity, allowing
effective removal of unstable proteins, improving clarity
and long-term stability.

Wine type Certifications

v 7

- Rapid hydration with reduced preparation time
- High fining efficiency
- Forms compact lees and organoleptic stability

O okgi25kg
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CLARIFYING AGENTS

Bentgel

High-purity sodium-activated bentonite, obtained from
selected raw materials and advanced activation. Impro-
ves fining and protein stability with high efficiency even
at low doses.

Wine type Certifications

v V4

- Removes unstable proteins and turbidity
- High efficacy even at low doses
- Easy dispersion and sensory neutrality

O 1xgl10kg

Bentstar Flot

Sodium-activated bentonite specific for must flotation,
with granulometry and colloidal properties optimised
to favour interaction with microbubbles and floc rise.
Ensures uniform dispersion and effective separation of
solid fractions.

Certifications

7

Wine type

Top skills

- Optimises adhesion between microbubbles and suspended particles
- Improves floc formation and rise during flotation
- Rapid dispersion with balanced specific weight and controlled action

(R PSS

FOCUS

Kompact 120: a fast, effective solution
for wine fining

Wine clarity is a key parameter of perceived quality. Fi-
ning pursues four main objectives: clarification, impro-
ved filterability, reduced bitterness and astringency, and
protein stabilisation to prevent post-bottling precipita-
tion. Colloidal stability depends on the balance between
opposite charges: fining agents act by promoting the
aggregation of unstable proteins responsible for protein
haze.

Kompact 120, a high-performance sodium-activated
bentonite, stands out for its rapid rehydration (about 2
hours versus 12-24 hours for traditional bentonites), signi-
ficantly improving operational efficiency in the cellar.


https://www.essedielleenologia.com/en/prodotto/enology/begran-2/
https://www.essedielleenologia.com/en/prodotto/enology/bentgel-2/
https://www.essedielleenologia.com/en/prodotto/enology/bentstar-2/
https://www.essedielleenologia.com/en/prodotto/enology/bentstar-flot-2/
https://www.essedielleenologia.com/en/prodotto/enology/kompact-120-2/

Activated carbons

Deodorising carbon

High-adsorption oenological carbon, specific for the
selective removal of compounds responsible for off-o-
dours. Used in cases of marked aromatic deviation, con-
tributing to the recovery of sensory cleanliness and wine

balance.
Wine type Certifications
L 7

- Removes sulphur compounds and reduction odours
- Reduces oxidative defects and unwanted phenolic notes
- Improves olfactory cleanliness and sensory acceptability

O 1kgi20kg

Enocarb One PIt

Pelletised vegetable activated carbon for colour cor-
rection in wines. Thanks to its high adsorption capacity
for phenolic compounds and chromatic fractions, it al-
lows correction of colour deviations from oxidation or
process anomalies, with simplified operational handling.

Wine type Certifications

v A

- High decolourising power
- Pellet formulation for greater operational safety
- Fast, effective action even at low doses

O 1xgl20kg

In comparison with a reference commercial bentonite
on a model wine subjected to heat stress (80°C for 12-20
minutes, initial turbidity ~90 NTU), Kompact 120 showed
a reduction of over 80% in unstable proteins within 24
hours, with a final turbidity of ~20 NTU, a more compact
deposit and lower wine losses.

NTU value after Kompact 120 vs Bento 2

80.00
60.00
40.00
20.00

0.00

Control Kompact 120 Bento 2

CLARIFYING AGENTS

Enocarb One

High-purity vegetable activated carbon for colour cor-
rection in wines. Thanks to its high adsorption capacity
for phenolic compounds and high-molecular-weight
chromatic fractions, it allows correction of colour devia-
tions from oxidation or process anomalies.

Wine type Certifications

v 7 AF

- High decolourising power on phenoalic fractions and unstable pigments
- Fast action with results visible in a short time
- High efficiency at low doses

020 kg

FOCUS

Enocarb One: selective decolouri-
sation and colour recovery in oxidi-
sed white wines

In managing oxidised white wines, colour control is
one of the main oenological challenges. Oxidation of
phenolic compounds causes browning of the ma-
trix, with a loss of brightness and freshness. Selected
oenological carbons are effective tools for removing
the chromophoric fractions responsible for colour
deviation.

Enocarb One is developed for high decolourising ef-
ficacy. Its optimised microporous structure favours
selective interaction with the molecules responsible
for browning, allowing their removal from the wine
matrix. Its selectivity allows it to act on undesirable
fractions while preserving structure, balance and
aromatic profile.

Performance was assessed on oxidised white wine
at the maximum permitted dose (100 g/hL), com-

paring decolourising power with a reference carbon
and with the untreated sample.

Enocarb One

0000000000000
Control  E——
]
]
[
Carbon E -_

Fig.1- Spectrophotometric measurement of decolourising power on oxidised
white wine; comparison between the control and two oenological carbons
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https://www.essedielleenologia.com/en/prodotto/enology/deodorizing-carbon/
https://www.essedielleenologia.com/en/prodotto/enology/enocarb-one-2/
https://www.essedielleenologia.com/en/prodotto/enology/enocarb-one-plt-2/

Plant proteins

CLARIFYING AGENTS

Pea and potato plant proteins are a modern, effective and sustainable solution for fining musts and wines. Thanks to

their high capacity to interact with the phenolic compounds responsible for oxidation, bitterness and astringency, they

improve clarity, stability and taste harmony, while preserving the wine's aromatic integrity. Their exclusively plant-based

origin makes them the ideal choice for vegan production and for wineries seeking innovative solutions that meet the

demands of today's market.

Vege Pt

Plant-origin clarification aid based on potato protein,
suitable for musts and wines. Acts on unstable proteins
and colloidal fractions responsible for turbidity and oxi-
dation, improving clarity, stability and sensory cleanli-
ness of the wine.

Wine type Certifications

v 7

- Removes unstable proteins and suspended colloidal particles
- Reduces the risk of browning
- Plant-based alternative for fining

O 1xgl10kg

FOCUS

Vege Ps

Plant-origin clarification aid based on high-purity pea
protein, also suitable for vegan production. Acts on su-
spended particles and oxidised phenolic fractions, im-
proving clarity, colloidal stability and sensory balance of

the wine.
Wine type Certifications
v 4

Top skills

- Rapid removal of unstable particles
- Stabilises the colloidal system
- Improves mouth softness

O 1xgl10kg

Plant proteins compared: Vege Pt and Vege Ps

Plant proteins extracted from pea and potato represent an allergen-free alternative solution of great oenological inte-
rest, increasingly used to replace animal-origin fining agents. Thanks to their specific functionality, they find targeted
application in controlling oxidative phenomena and reducing astringency, while also contributing to greater sensory

cleanliness and better definition of the wine's aromatic profile.

The comparison below relates pea and potato plant proteins to oxidation management and astringency reduction.
Both matrices show significant effectiveness in the two areas considered, with differences linked to their protein na-
ture and their interaction with the wine's phenolic fractions. The comparison shows how both solutions contribute to
stabilising the oxidative system and modulating the tannic component, with performance varying according to the

application.

Plant proteins therefore confirm their effectiveness as an allergen-free alternative to animal-origin fining agents, ensu-
ring effective, gentle clarification, with improved wine stability and a cleaner, more balanced sensory profile.

Abs (420 nm) Oxidation management

014
012
0.09
0.07
0.05
0.02

0.00
Vege Pt Vege Ps
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% Astringency reduction

8.00
6.00
4.00
2.00

0.00
Vege Pt Vege Ps


https://www.essedielleenologia.com/en/prodotto/enology/vege-pt-en/
https://www.essedielleenologia.com/en/prodotto/enology/vege-ps-2/

Vege Pt-L
Ready-to-use liquid solution based on plant potato pro-
tein for fining and stabilisation of musts and wines. Acts
on colloids and oxidised phenolic fractions, improving
clarity and long-term stability while reducing the risk of
precipitation.

Wine type Certifications

ve A

- High colloidal stability thanks to zeta potential
- Fast action on oxidised phenolic fractions
- Ready-to-use plant-based solution

Oskol25kg

FOCUS

FOCUS

Reducing the intensity of astringency

The use of PVPP results in a substantial reduction

of low-molecular-weight polyphenols, in particular
those known for their astringent and bitter characte-
ristics. This targeted intervention helps refine the
quality of the finished product, effectively mitigating
undesirable sensory profiles.

Astringency intensity (%)
70.00
60.00
50.00
40.00
30.00
20.00
10.00

0.00
PVPP Vege PT Gela-S Vege Ps

Synergy between pea and potato
proteins: macromolecular inte-
ractions

The colloidal stability and phenolic profile of wine de-
pend closely on the balance of electrical charges in
solution. The combined use of pea and potato pro-
teins exploits the difference in their isoelectric point
and molecular weight to maximise fining effective-
ness. This combination allows simultaneous action
on the particles responsible for turbidity and on un-
stable polyphenolic fractions, accelerating floccula-
tion kinetics.

Range complementarity: two proteins, one goal
The strength of this synergy lies in the chemical and
structural specialisation of the two selected raw ma-
terials.

. The pea fraction (action on tannins and structure)
has a medium-high molecular weight and is the ide-
al ally for intercepting the most reactive polyphenols
and condensed tannins responsible for astringen-
cy and bitterness - it 'cleans' the palate and softens
structure, especially in press musts or young reds.

- The potato fraction (flotation power and rapid cla-
rification) has a very high positive electrical charge
density at wine pH, making it extremely reactive
against suspended colloidal particles (turbidity) and

Vege +

Liquid clarification aid based on plant potato and pea
proteins, designed for musts and wines. Acts on un-
stable colloids and oxidised phenolic fractions, impro-
ving stability, clarity and sensory cleanliness through
synergistic action.

Wine type Certifications
w 4

- Stabilises colloids thanks to high zeta potential
- Removes oxidised and oxidisable phenolic compounds
- Fast action in ready-to-use liquid form

(i P

against catechins, responsible for chromatic oxida-
tion (browning). Its flocculation kinetics are almost
instantaneous.

Using a synergistic pea-potato aid is the optimal choi-
ce both for preventive flotation on musts (where ma-
ximum rise speed and cleanliness are sought) and for
pre-bottling finishing of finished wines, where the aim
is to eliminate a slight bitter note or chromatic instabi-
lity while keeping the product fully vegan-friendly and
allergen-free.

33


https://www.essedielleenologia.com/en/prodotto/enology/vege-pt-l-2/
https://www.essedielleenologia.com/en/prodotto/enology/vege-2/

PVPP

PVPP

High-activity PVPP for the stabilisation of white and rosé
wines, with selective action on flavanic polyphenols re-
sponsible for oxidation and maderisation. Improves co-
lour stability and sensory cleanliness without altering
the wine's varietal identity.

Wine type Certifications

ve 7

- Selective adsorption of oxidisable catechins and epicatechins
- Reduces browning, bitterness and astringency
- High organoleptic stability, allergen-free and neutral on the wine

20k

Gelatines

Gela-L

40% ready-to-use liquid gelatine. Used for rapid fining
and stabilisation of musts and wines, it acts on reactive
tannin fractions, reducing turbidity and improving taste
balance.

Wine type

LA J

- Rapid flocculation of tannins
- Softens phenolic structure
- Ready-to-use, stabilised and neutral on the aromatic profile

O 1<0151025kg 1100 kg

FOCUS

The effect of certain fining agents on
tannin precipitation

Managing tannins is a fundamental step in wine fining
and stabilisation, as these molecules directly influence
the structure, astringency and sensory quality of the fi-
nished product.

Gela-L Flott interacts with tannins through a mechani-
sm of selective complexation, leading to the formation
of colloidal aggregates with an overall negative charge.
This interaction reduces the stability of tannins in solu-
tion, favouring their aggregation and subsequent pre-

34

CLARIFYING AGENTS

Divergan F

High-purity PVPP with selective activity, developed to
manage oxidative phenomena during winemaking
and storage. Acts by adsorbing oxidisable polyphenolic
fractions, contributing to stability, freshness and sen-
sory cleanliness of the wine.

Wine type Certifications

ve @ AF

- Adsorbs catechins and epicatechins responsible for oxidation
- Prevents browning and maderisation
- High purity, allergen-free and neutral on the sensory profile

020 kg

CLARIFYING AGENTS

Gela-L Flott

Ready-to-use liquid gelatine for the flotation of white
and rosé wines. Acts as a flocculating agent, improving
particle aggregation and the efficiency of must separa-
tion.

Wine type

v

- Optimises floc formation and rise
- Improves clarification while reducing must losses
- Liquid solution for immediate cellar use

() 25 kg 1240 kg | 1100 kg

cipitation. The result is effective removal of the more
reactive tannin fractions, with a consegquent improve-
ment in the wine's softness and taste balance.

% precipitated tannins

12.00
10.00
8.00
6.00
4.00

2.00

0.00
Ovogold Gela-L

Gela L-Flott


https://www.essedielleenologia.com/en/prodotto/enology/pvpp-2/
https://www.essedielleenologia.com/en/prodotto/enology/divergan-f-2/
https://www.essedielleenologia.com/en/prodotto/enology/gela-l-en/
https://www.essedielleenologia.com/en/prodotto/enology/gela-l-flott-2/

Gela-S

Neutral-profile powdered gelatine for must fining. Acts
on unstable colloidal and polyphenolic fractions, redu-
cing astringency and improving clarity without affecting
colour in red wines.

Wine type

w
- High flocculating capacity

- Reduces astringent polyphenols, improving taste balance
- Maintains colour stability and sensory neutrality

O 1kgi25Kkg

Blend

Biopoly AF

Plant-origin clarification aid based on PVPP, cellulose
and plant proteins, allergen-free and suitable for vegan
wines. Acts on unstable phenolic fractions and oxidised
compounds, improving stability, sensory cleanliness and
taste balance.

Certifications

7

Wine type

Top skills

- Removes oxidised compounds and unstable phenolic fractions
- Improves olfactory stability and aromatic longevity
- Reduces bitterness perception and favours taste cleanliness

O 1xgl10kg

Enopoly

Broad-spectrum, allergen-free and label-exempt clarifi-
cation aid for musts and wines. Acts on unstable pro-
teins and oxidised phenolic fractions, improving clarity,
stability and sensory cleanliness with synergistic action
on different matrices.

Wine type Certifications

- Rapid clarification with reduced settling time
- Improves taste balance by reducing tannin astringency
- Protects against oxidation and can be used already during fermentation

OWO kg

Gela-S Flott

Porcine gelatine in soluble microgranules for fining
through flotation, characterised by high surface char-
ge and medium-high molecular weight. Acts on must
polyphenols, favouring floc formation and improving
the efficiency of solid-fraction separation.

Wine type

v

- High reactivity towards polyphenols
- Optimises flotation, favouring stable flocs
- Consistent performance in continuous systems and industrial plants

025 kg

CLARIFYING AGENTS

Enobioferm

Multifunctional clarification aid for white and rosé
musts, designed to act from the fermentation stages
onward. Acts synergistically on oxidised fractions, un-
stable proteins and inhibiting compounds, improving
process stability and sensory cleanliness.

Certifications

7

Wine type

Top skills
- Complete must clarification

- Improves protein stability and reduces the risk of haze
- Supports fermentation and improves the aromatic profile

O 1xgl10kg

Lactocel

Multifunctional oenological aid for the fining and stabi-
lisation of musts and wines, particularly effective under
warm-harvest conditions. Acts on lipid, protein and phe-
nolic fractions, improving fermentation regularity and
chemical-sensory stability.

Wine type

v

- Reduces the risk of stuck fermentation
- Limits oxidisable precursors
- Improves aromatic cleanliness

Ok
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https://www.essedielleenologia.com/en/prodotto/enology/gela-s-2/
https://www.essedielleenologia.com/en/prodotto/enology/gela-s-flott-2/
https://www.essedielleenologia.com/en/prodotto/enology/biopoly-af-2/
https://www.essedielleenologia.com/en/prodotto/enology/enobioferm-2/
https://www.essedielleenologia.com/en/prodotto/enology/enopoly-2/
https://www.essedielleenologia.com/en/prodotto/enology/lactocel-2/

Bitterness, astringency & colour

Aroclear

Solution based on potassium alginate of plant origin,
obtained from brown algae, used to correct the wine's
aromatic profile and improve sensory cleanliness. Also
suitable for sparkling wine applications.

Wine type Certifications

v 7

- Reduces herbaceous and vegetal notes
- Enhances varietal character
- Improves harmony and sensory cleanliness

i P

FOCUS

Antioxidant action and decolouri-
sing capacity on oxidised phenolic
systems (OD420 nm)

Its isoelectric point (pl) of 6 allows effective inte-
raction with oligomeric polyphenols, responsible for
the perception of bitterness, even in the presence of
partially oxidised fractions, in addition to the remo-
val of trivalent iron.

The chart (Fig. 1) clearly shows its antioxidant action,
expressed as absorbance at 420 nm (OD420), com-
pared with two reference commercial caseinates.

To further optimise treatment effectiveness, subse-
guent combination with Kompact 120 is recommen-
ded.

@ D420 nm
Control

/N

CASEOMASTER Caseinate 1

Caseinate 2
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CLARIFYING AGENTS

Free Redox AF

Oenological aid with antioxidant and clarifying action,
formulated to manage unstable fractions responsible
for reduction and aromatic deviations. Improves stability
and sensory cleanliness of the wine, acting synergistical-
ly on sulphur compounds and colloids.

Certifications

7

Wine type

Top skills
- Removes sulphur compounds

- Improves redox stability and long-term aromatic hold
- Favours effective clarification

O 1xgl10kg

Caseomaster 95

High-purity (295%) dairy-casein protein preparation,
obtained by spray-drying, highly soluble. Suitable for fi-
ning and stabilisation of white musts, it acts on oxidised
phenolic fractions and catalytic metals, improving oxi-
dative protection.

Wine type

L 4
Top skills
- Removes oxidised polyphenols

- Reduces iron and copper responsible for oxidative phenomena
- Improves colour stability and prevents browning

O 1xgl25kg

Itiokol

Fish-derived protein glue for fining white and rosé wi-
nes. Acts through progressive flocculation on fine parti-
cles and unstable colloids, favouring sedimentation and
improving clarity and stability of the wine.

Wine type Certifications

Top skills

- Effective flocculation even on very fine colloidal particles
- Excellent synergy with silica sol for faster clarification
- Improves sensory balance

O]kg


https://www.essedielleenologia.com/en/prodotto/enology/caseomaster-95-2/
https://www.essedielleenologia.com/en/prodotto/enology/itiokol-2/
https://www.essedielleenologia.com/en/prodotto/enology/aroclear-2/
https://www.essedielleenologia.com/en/prodotto/enology/free-redox-af-2/

Ovogold

Globular protein fining agent, soluble in saline solution,
for the selective management of phenolic fractions in
wines. Suitable for maceration wines, it acts on unstable
tannins and anthocyanins, improving colour stability
and taste balance.

Wine type

v

- Selective on oxidised polyphenols and reactive tannins
- Reduces astringency and bitter sensations
- Improves colour stability and sensory structure

Olkg

White wine protocol

Grape protection
Ossistop

Protects the must from oxida-
tion and preserves the aromatic
potential.

Static clarification

Essezym Clair + Gela-L Flott

Favour effective clarification and
rapid separation of the lees. typicity.

Silisol

Hydrated silicon dioxide sol for fining musts and wines,
characterised by high surface reactivity. Acts synergisti-
cally with protein-based aids, favouring the coagulation
of colloidal particles and the formation of compact, se-
dimentable flocs.

Wine type Certifications

v

- Removes unstable colloidal particles

- Boosts the action of protein-based fining agents
- Increases colloidal stability and filterability with no sensory impact

() 25191240 kg | 1200 kg

Fermentation

Esoticferm

Esoticferm Enhances the aro-
matic component and varietal

Nutrition during

First nutrition

Stabisoft + Thiamine

Support the start of fermenta-
tion and yeast activity.

Tartaric stabilisation

CMC Liquid

Prevents tartaric precipitation,
preserving the wine's characte-
ristics.

fermentation

DAP-L
Supplements the nitrogen sup-
ply to sustain fermentation.

Filtration

Wine finishing and preparation
for bottling.

Protein fining

Kompact 120

Favours protein stability and wine
clarity.

Bottling

The wine is ready for packaging.
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https://www.essedielleenologia.com/en/prodotto/enology/silisol-2/
https://www.essedielleenologia.com/en/prodotto/enology/ovogold-2/

Microscopic detail of acacia tissue

Gum arabic:

a 30-year story

For more than thirty years we have been dedicated to enhancing gum arabic, turning this gift of nature into versatile,

high-performance oenological solutions, in full respect of its original essence. Drawing on experience, research and

innovation, we have developed processes able to bring out its functional properties to the fullest without altering its

authenticity.

Tailor-made solutions

Our deep knowledge of the raw material allows us to
develop customised solutions, designed in close colla-
boration with the customer to precisely meet different
process requirements. Every application is designed to
improve wine stability and optimise oenological perfor-
mance, always keeping the quality of the final result at
the centre.

38

Respect for the raw material

The use of advanced technologies allows us to optimi-
se production processes, reducing waste and ensuring
maximum efficiency. This approach preserves the fun-
ctional properties of gum arabic in full, enhancing its
natural capacity to interact with the wine matrix wi-
thout compromising its identity.



Why gum arabic in winemaking

Choosing the most suitable gum arabic allows targeted intervention on the wine's main quality parameters, improving

its stability, structure and balance.

18

45
[
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Microscopic section of acacia woodly tissue

Our gums

Classic

Gum arabic in liquid or powder form, both Seyal and
Kordofan, with the three main labels being Kordofix,
Complex Gum and Stabigum.

01
Colloidal balance

Limits the formation of haze and precipitation, impro-
ving wine stability.

02

Protection of colouring matter

Stabilises colouring colloids, preserving colour intensity
and brightness.

03
Control of tartaric precipitation

Hinders the growth of potassium bitartrate crystals, con-
tributing to tartaric stability.

04
Volume and roundness on the palate

Increases volume, roundness and persistence, impro-
ving sensory balance.

05
Modulation of tannin perception

Attenuates astringency and enhances softness on the
palate.

o6
Quality and integrity over time

Safeguards physico-chemical and sensory balance du-
ring ageing and storage.

3.0

Gum arabic, both Seyal and Kordofan, with the addition
of mannoproteins, to give the wine more softness and
velvetiness than gum arabic alone.
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Classic GUM ARABIC

Gum arabic in liquid or powder form, available from both Seyal and Kordofan origin, selected to ensure different levels
of performance according to specific oenological needs. The different types allow targeted action on colloidal stabili-
sation and wine protection during ageing and pre-bottling stages. The formulations in the range are characterised by
different degrees of purification and concentration, developed to ensure high compatibility with wine and optimal in-
tegration into different cellar protocols. Thanks to the variety of solutions available, the range allows precise intervention
at the different stages of production, from stabilisation to preparing the wine for packaging, maintaining consistent
quality and application reliability.

FOCUS
Complex Gum O 19151025k 1100 kg
The stabiﬁsing effect of gum arabic Seyal gum arabic with high stabilising power, developed

: : ) to prevent potassium bitartrate crystal formation and
Complex Gum is a high-performance gum arabic

clbiainee dhreveh & controlled tachnsloslel procsss improve the wine's tartaric stability. Acts without altering

that preserves its active macromolecular fraction, the sensory characteristics of the product.
responsible for its stabilising properties. Its structu-
re allows effective interaction with both potassium
bitartrate salts and unstable colloids present in the

Wine type Certifications

ve 7

wine, contributing to improved overall stability and
long-term clarity.

Thanks to state-of-the-art production technology,
Complex Gum guarantees superior stabilising ef-
fectiveness compared with other fining aids used for
the same purpose.

- Prevents tartaric precipitation
- Improves wine stability
- Preserves the sensory profile

Aps

200

160

120

80

40

Control Meta40 (10 g/hl) Stabigum (200 ml/... Complex Gum
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https://www.essedielleenologia.com/en/prodotto/enology/complex-gum-en/

Kordofix O 119 151025Kg 1100 kg

Filtered solution of long-chain Kordofan gum arabic (Aca-
cia verek), with high molecular weight, for the colloidal
protection of wines intended for ageing. It acts on pheno-
licand protein instabilities, improving stability, colour and
sensory smoothness.

Wine type Certifications

ve 7

- Protects against unstable colloidal coagulation
- Stabilises colour and brightness of the win
- Reduces ferric and cupric casse

FOCUS

Protection from precipitation of co-
louring matter

Choosing a long-chain gum arabic offers lasting pro-
tection to the colouring matter, ensuring its stability
over time.

This effect translates into greater resistance of the co-
loured complexes to the instability conditions typical of
ageing and storage, reducing the risk of precipitation
and colour changes in the finished product.

Kordofix Dry O 1kgi10kg|25kg

Spray-dried long-chain Kordofan gum arabic (Acacia ve-
rek) powder with high instant solubility. It acts as a col-
loidal stabiliser and protective colloid, improving wine
smoothness and stability while preventing colour preci-
pitation.

Wine type Certifications

ve 7 AR
- Rapid instant solubility

- Prevents precipitation and colloidal instability
- Improves roundness and reduces astringency

Kordofix 30 O o259

Broad-spectrum colloidal stabiliser based on manno-
proteins and long-chain Kordofan gum arabic (Acacia
verek). It acts on wine stability and sensory structure, im-
proving balance, smoothness and protection of unstable
fractions.

_—

Wine type Certifications

B8 ve 7

k.

Top skills

- Prevents precipitation of unstable fractions
- Improves mouthfeel volume and roundness
- Reduces astringency

. Colour matter precipitation . Total polyphenol index

1.80

150

1.20

0.90

o l

0.30

. L —

Kordofix 30

Control Kordofix

FOCUS

Same origin, different goals

Although both are formulated with Acacia seyal
gum arabic, Stabigum and Complex Gum meet dif-
ferent oenological needs.

» Complex Gum
Tartaric stability
Action on crystallisation

» Stabigum

Softness and taste balance
Protection from ferric and copper haze
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Stabigum O 1kg | 510-25 kg | 1100 kg

Long-chain Seyal gum arabic (Acacia senegal var. seyal),
microfiltered at 0.1 um for oenological use. It acts as a pro-
tective colloid, improving wine stability and preventing
colloidal, ferric and protein instabilities even in ageing
wines.

Certifications

T N 4

Wine type

Top skills

- High protection against colloidal precipitation
- Reduces haze and ferric and cupric casse
- Improves smoothness and wine stability

FOCUS

Stabigum: maintaining filterability
and colloidal stability over time

The colloidal stability of wine is a fundamental parame-
ter for ensuring efficient filtration operations during
storage and preparation for bottling. Over time, the
evolution of the colloidal component and polyphenolic
fractions can lead to aggregation between macromo-
lecules, polysaccharides and phenolic compounds, for-
ming particles able to interfere with the wine's passage
through filter media.

These phenomena can result in a progressive increa-
se in the filterability index, with a greater tendency to
clog membranes and reduced process efficiency. Main-
taining a correct colloidal balance therefore becomes
essential to preserve the wine's workability and ensure
consistent filtration conditions even after prolonged
storage.

As shown in the accompanying chart, wine treated with
Stabigum maintains an almost unchanged filterability
index even after 30 days of storage, demonstrating the
product's ability to limit the evolution of colloidal parti-
cles responsible for increased turbidity and filter clog-
ging. In contrast, the control sample shows a significant
increase in this parameter, indicating greater instability
of the colloidal matrix and a progressive reduction in fil-
terability.

The action of Stabigum therefore helps preserve the

wine's physico-chemical balance, reducing undesirable
interactions between the various colloidal components

42

Stabigum Dry O 1xgl10kg|25Kkg

Short-chain Seyal gum arabic (Acacia senegal var. seyal)
spray-dried powder with high instant solubility. It acts as
a protective colloid in wines, improving stability and sen-
sory smoothness while reducing haze and precipitation
phenomena.

Certifications

. N 4

Wine type

Top skills

- Rapid solubility and immediate use
- Reduces turbidity and colloidal instability
- Improves smoothness and roundness

and favouring greater stability over time. Using the pro-
duct maintains high filtration performance, optimising
cellar management, reducing the risk of slowdowns du-
ring production and ensuring greater continuity in clari-
fication, filtration and bottling-preparation stages.

. Filtered red wine Filtered red wine + Stabigum

100
80
60
40

20

as

Day1 Day 30

Fig.l Trend of the filterability index (Fl) of a filtered red
wine, compared with the same wine treated with Com-
plex Gum 3.0, determined by filtration through a 0.65
UM membrane at the initial time point (day 1) and after
30 days of storage
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3.0

GUM ARABIC

Gum arabic, both Seyal and Kordofan, enriched with selected mannoproteins, designed to enhance the wine'’s roun-

dness and smoothness. This combination delivers a more velvety and harmonious mouthfeel compared to the use of

gum arabic alone, while also improving the overall balance of the sensory profile.

Complex Gum 3.0 O 0kgl25kg

Microfiltered and purified solution based on Acacia seyal
gum arabic and mannoproteins for the stabilization of
white, rosé and sparkling wines. It acts on tartaric and
colloidal stability, improving long-term stability without
affecting filterability index.

_—

Wine type Certifications

v 7

- No formation of potassium bitartate
- Improves colloidal stability and pre-filtration
- More roundness and aromatic perception

FOCUS

Balance and stability over time: the
tartaric protection of gum arabic
with mannoproteins

Tartaric stability is one of the main quality parame-
ters in wine management, particularly during ageing,
pre-bottling and storage. The presence of potassium bi-
tartrate salts can lead to undesirable precipitates, with a
consequent loss of clarity and reduced perceived qua-
lity.

In this context, the use of gum arabic enriched with
mannoproteins improves the stability of the colloidal sy-
stem, helping to limit crystallisation phenomena even
under stress conditions.

Heat-resistance test for tartaric precipitation

The test was carried out at a controlled temperature of
40°C for 15 days, to assess treatment effectiveness in
protecting against the formation of tartaric precipitates
under accelerated stress conditions.

Kordofix 3.0 O okgi25kg

Broad-spectrum colloidal stabiliser based on manno-
proteins and long-chain Kordofan gum arabic (Acacia
verek). It acts on wine stability and sensory structure, im-
proving balance, ssnoothness and protection of unstable
fractions.

Wine type Certifications

v V4

- Prevents precipitation of unstable colloidal fractions
- Improves mouthfeel volume and roundness
- Reduces astringency

180

150

120

90—

60

30 e —

Control Kordofix 3.0 (100 mg/hl) @ Complex Gum 3.0
(100 mi/hl)
@ Mannoplus (40 g/hl) @ Stabigum 3.0 (100 mi/hi)

The use of gum arabic enriched with mannoproteins
verifies the system's ability to keep potassium bitartra-
te salts in solution even under unfavourable thermal
conditions, simulating instability phenomena that can
occur during wine storage and distribution. The test
therefore highlights the synergistic contribution of the
polysaccharide and mannoprotein fractions to colloidal
stabilisation and long-term clarity.
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FOCUS

Foam stability and quality: the role
of gum arabic and mannoproteins

Foam stability in sparkling wines is closely linked to
the presence of colloids able to stabilise the interface
between the liquid and gas phases.

Gum arabic and mannoproteins act synergistically to
improve foam formation and persistence, with me-
asurable effects on the main analytical parameters
used to assess quality.

The results reported compare different formulations
added to the ligueur d'expédition, highlighting the
influence of the Acacia species on foam performan-
ce.

Stabigum 3.0 O okgl25kg

Microfiltered 0.1 um solution based on Seyal gum arabic
and mannoproteins, for the stabilization of white, rosé
and sparkling wines. It acts on tartaric and colloidal in-
stabilities, improving wine stability and enhancing the
intensity of the sensory profile.

Wine type Certifications

ve V4

=9

- Stabilises potassium bitartrate
- Improves colloidal stability
- Increases volume and aromatic perceptioN

Additive

Botanical species / origin

Commercial

product Addition stage

Dosage

Control
(no addition)

Gum arabic + mannopro-
teins

Citric acid sol. 15%

Kordofix

Type: Kordofan
Form: liquid
Tartaric stability: medium

Protection against polyphenolic sub-
stances: high

Ferric, copper and protein casse: high
Softness and velvety mouthfeel: high

Body and volume: high
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Acacia seyal +
S. cerevisiae

Acacia seyal +
S. cerevisiae

- - - 84 65
: Liqueur

Stabigum 3.0 d'expedition TmlL/L 16 85
) Liqueur

Kordofix 3.0 dexpedition 1mL/L 10 80

B

/
9

=0,
(/]
e

Kordofix Dry

Type: Kordofan
Form: powder
Tartaric stability: high

Protection against polyphenolic sub-
stances: high

Ferric, copper and protein casse: high
Softness and velvety mouthfeel: high

Body and volume: high

Kordofix 3.0

Type: Kordofan + pure mannoproteins
Form: liquid
Tartaric stability: high

Protection against polyphenolic sub-
stances: high

Ferric, copper and protein casse: high
Softness and velvety mouthfeel: high

Body and volume: high


https://www.essedielleenologia.com/en/prodotto/enology/stabigum-3-0-2/

Guide to choosing gum arabic

Each formulation in the range has been developed to meet specific oenological needs, combining different functional
characteristics and technological performance able to accompany the wine through the various stages of its ageing
and its preparation for market. The selection of raw materials, the careful definition of production processes and the
experience gained in developing gum arabic allow us to offer diversified solutions, designed to enhance specific aspects
such as colloidal stability, taste balance, softness and the long-term protection of the wine's sensory characteristics.

The comparison below summarises the main features of our gum arabics, highlighting their fields of application and
specific benefits, to make it easier to choose the most suitable solution according to the wine's characteristics and the
stabilisation and quality-enhancement goals. Through a direct comparison between the different references, it is possi-
ble to identify the most suitable product for every technical need, considering the wine's profile, the level of protection
required and the desired oenological result.

Stabigum
Type: Seyal
Form: liquid
Tartaric stability: high

Protection against polyphenolic sub-
stances: medium

Ferric, copper and protein casse: high
Softness and velvety mouthfeel: high

Body and volume: high

Kordofix 30

Type: More concentrated Kordofan
Form: liquid
Tartaric stability: medium

Protection against polyphenolic sub-
stances: high

Ferric, copper and protein casse: high
Softness and velvety mouthfeel: high

Body and volume: high

Stabigum Dry
Type: Seyal
Form: powder
Tartaric stability: high

Protection against polyphenolic sub-
stances: medium

Ferric, copper and protein casse: high
Softness and velvety mouthfeel: high

Body and volume: high

Complex Gum
Type: Seyal
Form: liquid
Tartaric stability: high

Protection against polyphenolic sub-
stances: medium

Ferric, copper and protein casse: high

Softness and velvety mouthfeel:
medium

Body and volume: medium

Stabigum 3.0

Type: Seyal + mannoproteins
Form: liquid
Tartaric stability: high

Protection against polyphenolic sub-
stances: medium

Ferric, copper and protein casse: high
Softness and velvety mouthfeel: high

Body and volume: high

Complex Gum 3.0

Type: Seyal + pure mannoproteins
Form: liquid
Tartaric stability: high

Protection against polyphenolic sub-
stances: medium

Ferric, copper and protein casse: high
Softness and velvety mouthfeel: high

Body and volume: high
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Microscopic representation of the structure of carboxymethylcellulose (CMC)

Stabilizing agents

Wine stabilisation is a fundamental step in guaranteeing quality and long-term storage. Stabilisation treatments pre-

vent tartaric and colloidal instability, preserving the clarity, balance and organoleptic characteristics of the product.
Our range includes selected stabilisers developed to ensure high performance, adapting to the different technological
needs of winemaking and contributing to the production of stable, high-quality wines.




Calciostab

Decalcifying agent based on potassium neutral tartrate
for wines with excess calcium. Acts on the Ca/K exchan-
ge, reducing the risk of calcium tartrate precipitation
and improving tartaric stability.

Wine type Certifications

v A

- Reduces calcium and prevents tartaric instability
- Effective even at low pH and in complex wines
- Prevents calcium tartrate deposits over time

O 1xgl25kg

FOCUS

Brettanomyces in red wines: how
the choice of chitosan affects the
effectiveness of microbiological
control

The presence of Brettanomyces bruxellensis in red
wines is one of the main microbiological concerns
during ageing, especially in long-aged wines or tho-
se with low levels of free sulphur dioxide. Its ability to
survive under stress conditions and to produce phe-
nolic metabolites even at low cell concentrations ma-
kes its control essential for aromatic stability.

The effectiveness of essedielle chitosan is not lin-
ked to a simple antimicrobial action, but to a physi-
co-chemical mechanism based on electrostatic in-
teractions. In an acidic environment, chitosan carries
positive charges that interact with the negatively char-
ged cell surface of Brettanomyeces, reducing the zeta
potential and leading to subsequent aggregation of
the cells, which then become easily separable by sedi-
mentation.

Treatment effectiveness is assessed through the re-
duction of the microbial population (log CFU/mL). Trials
on Montepulciano d'Abruzzo wine show a clear diffe-
rence between treatments: the control reaches about
5.9 log CFU/mL, standard chitosan progressively redu-
ces the population to about 2.5 log, while essedielle chi-
tosan produces a faster, more marked reduction, down
to values close to 11og.

Thanks to a higher density of protonated amine groups
and a better distribution of active charges, the esse-
dielle formulation accelerates the destabilisation of cell
suspensions, increasing the speed of aggregation and

Cream of tartar

Granular crystallising agent for the tartaric stabilisation
of wine, used to promote potassium bitartrate precipi-
tation during cooling. Accelerates crystallisation proces-
ses, improving the effectiveness of cold stabilisation.

Wine type Certifications

4 7 AE

- Favours potassium bitartrate precipitation
- Accelerates cold tartaric stabilisation
- Improves formation of stable, easily separable crystals

O x5k

Chitosan

Natural-origin oenological aid based on chitosan, with
high affinity for micro-organisms. Acts through aggre-
gation and selective removal of unwanted flora, contri-
buting to microbiological control and wine stability in
both preventive and corrective use.

Wine type Certifications

v 7

- Reduces microbial load and limits fermentation spoilage
- Improves sensory stability
- Favours clarification and filterability

oskgl20kg

improving the effectiveness of microbial removal. This
results in greater aromatic protection and qualitative
stability of the wine.

Log CFU/ml of Brettanomyces bruxellensis

0 25 50 75 10 125 15 175 20

Contact time (days)

. Control . Standard chitosan Essedielle chitosan
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CMC Liquid 5

5% solution of low-degree-of-polymerisation carboxy-

Cuprol
Solution based on stabilised copper sulphate for remo-

methylcellulose (CMC) for the tartaric stabilisation of ving hydrogen sulphide from wines. Acts specifically on

wine. Inhibits potassium bitartrate crystal formation,

providing effective protection even after bottling.

Wine type

Top skills

- Prevents potassium bitartrate crystallisation
- Long-lasting tartaric stability
- Easy to use thanks to its low-viscosity liquid form

O 1+g125kg 11000 kg
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FOCUS

Optimising tartaric stability: the ef-
fectiveness of CMC Liquid 5

Tartaric stability is one of the most critical aspects of
wine quality management, since crystalline precipitates
of potassium bitartrate (KHT) and calcium tartrate (CaT)
can appear even months after bottling, compromising
the product's clarity. These instability phenomena, lin-
ked to the supersaturation of tartaric salts in hydro-al-
coholic solution, are influenced by numerous factors
such as pH, temperature, alcohol content and the con-
centration of potassium and calcium ions present in the
wine.

For this reason, it is essential to use effective stabilisers
that guarantee the product's shelf life without altering
its organoleptic, sensory and compositional characte-
ristics. Among the stabilisation techniques available
today, the use of protective colloids is an effective, less
invasive alternative to traditional physical treatments.

CMC Liquid 5 is formulated with carboxymethylcellulose
(CMC) with a high degree of substitution (DS 0.90). This
molecular structure gives it a strong capacity to interact
with forming crystal nuclei: acting as a protective colloid,
the CMC adsorbs onto the surface of potassium bitar-
trate microcrystals, hindering their growth and conse-
quently preventing visible precipitation in the finished
product. The high degree of substitution, together with
a low residual potassium content in the formulation, is a
key quality parameter for the product's effectiveness, as
it directly affects the availability of the active sites invol-
ved in the inhibition mechanism.

To evaluate its effectiveness, an experimental trial was
carried out on a white Pecorino wine (2023 vintage),

the reduction defect, restoring aromatic cleanliness.

Wine type Certifications

v V4

- Eliminates H.S (rotten-egg odour)
- Rapidly precipitates copper sulphide
- Targeted intervention with controlled dosage

010 kg

comparing CMC Liquid 5 with a10% CMC, both dosed at
100 mL/hL — the maximum limit set by the OIV. Tartaric
stability was assessed using the mini-contact test, whi-
ch measures the change in electrical conductivity (AuS)
of the wine after the addition of KHT crystals: AuS values
below 30 uS/cm indicate that satisfactory tartaric stabili-
ty has been achieved.

ApS
100
80
60
40

20

c CMC1 CMC?2

Additivi

As shown in Figure 1, both treatments significantly re-
duced the AUS value compared with the untreated
wine, bringing the wine to full stability (AuS < 30), with
the 10% CMC showing no performance advantage over
CMC Liquid 5 despite the different nominal concentra-
tion of the active ingredient in the two formulations.

These results therefore show that treatment effective-
ness depends mainly on the quality of the raw material
used and on the intrinsic characteristics of the CMC, ra-
ther than solely on the active-ingredient concentration
stated on the label.
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Meta 40+

Polymer based on tartaric acid lactide with high negati-
ve charge, used as a stabilisation and fining aid for wine.
Acts on protein and colloidal fractions, improving stabi-
lity and clarity of the product.

Wine type Certifications

L 7
Top skills
- Stabilises the wine's colloidal system

- Improves clarification by reducing suspended particles
- High purity and solubility with consistent quality

OTkg

Mannoplus

Purified mannoprotein from yeast (Saccharomyces ce-
revisiae) for colloidal and sensory stabilisation of wine.
Improves taste balance, colour stability and aroma-
tic persistence, acting on polyphenols and unstable

fractions.
Wine type Certifications
v 7

Top skills

- Stabilises colour and the phenolic fraction
- Improves aroma and long-term persistence
- Reduces astringency and increases softness

O 0,25 kg resealable | 1 kg

FOCUS

Activation of malolactic fermenta-
tion: the effect of Mannoplus

Malolactic fermentation (MLF) is a decisive stage in the
evolution of wine, as it contributes to microbiological
stability and modifies the sensory profile through the
conversion of malic acid into lactic acid. In some situa-
tions, however, it can be advantageous to slow its kine-
tics in order to preserve freshness for longer and allow
more controlled management of the process.

Mannoplus was evaluated for its ability to influence the
course of malolactic fermentation through a comparati-
ve trial between a control wine and a treated wine.

As shown in Figure 1, the sample treated with Mannoplus
maintained higher malic acid concentrations than the
control throughout fermentation.

The treatment therefore resulted in a slower MLF kineti-
cs, allowing for a more gradual degradation of malic acid.

Potassium sorbate

Oenological preservative with antifungal and antibacte-
rial action, used to ensure the microbiological stability of
wine and prevent refermentation and spoilage.

Wine type Certifications

Top skills
- Inhibits unwanted yeasts and bacteria

- Prevents refermentation and microbiological defects
- High solubility and easy cellar use

O 1kai25Kkg

Mannoplus Liquid

High-purity liquid mannoprotein from Saccharomyces
cerevisige for colloidal and sensory stabilisation of wine.
Improves taste balance and aromatic hold, acting on
polyphenols and unstable fractions, with practical rea-
dy-to-use application.

Wine type Certifications

v 7

- Stabilises colour and polyphenolic complexes
- Improves aroma and long-term persistence
- Reduces astringency, increasing softness and roundness

0H<g

Malic acid (g/l)

4 —

3

0] 2 4 6 8 10 12
Time (days)

. Control

Wine with Mannoplus

This behavior can provide valuable support to the wine-
maker in managing malolactic fermentation, offering
greater control over the process and helping to preserve
the wine's freshness for longer.
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Liquid tannins

Ligquid tannins are used at different stages of winemaking to protect the wine from oxidative phenomena, favour colour

stabilisation, and contribute to structure and sensory profile. The liquid formulation ensures practicality, speed of use

and dosing precision.

essetan+ Liquid

The essetan+ Liquid line comprises tannin blends of dif-
ferent botanical origin, formulated to offer synergistic
action and adapt to the specific oenological needs of
different wine types. Careful selection of raw materials
and balancing of the different tannic components pro-
duce highly effective formulations, developed to sup-
port the winemaker at different stages of vinification
and ageing.

Each product is designed to help protect the wine, sta-

bilise the phenolic component, and improve balance
and sensory complexity.
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Flavour Tan Liquid (j RIS

Liquid oenological preparation based on ellagic tannins
fromm American oak, used to enrich the wine's sensory
profile with vanilla and cocoa notes, improving structure,
balance and aromatic and colour stability without exces-
sive oaky impact.

Wine type Certifications

v A

- Increases wine body and softness
- Improves colour stability over time
- Protects against aromatic oxidation



https://www.essedielleenologia.com/en/prodotto/enology/flavor-tan-liquid-en/

Vintage 0O <
Liquid preparation based on tannin extracted from me-
dium-toast American wood, used to enrich the wine's
aromatic profile and improve structure, balance and sen-
sory complexity.

Wine type Certifications

v o®

- Increases vanilla and cocoa notes

- Improves softness and structure
- Ensures consistent results over time

Tanni Fruitzen

01kg

Liquid preparation based on condensed and gallic tan-
nins, used to intensify the aromatic and taste profile of
the wine during vinification and ageing, contributing to
greater fruitiness, complexity and oxidative protection.

Wine type Certifications

v 7 AF

- Increases the wine's fruity notes

- Improves taste complexity and harmony
- Protects against oxidation over time

TANNL
E FRUITZEN

Tanni White Lime 0O

Liguid blend of condensed tannins and proanthocyani-
dins, used to improve the sensory profile of white and
rosé wines, adding aromatic freshness and contributing
to the balance between structure, softness and oxidative
stability.

Wine type Certifications

v 7 AF

- Increases fresh fruit notes
- Improves softness and structure
- Reduces oxidation and browning

Tonneau Liquid 0O <
Oenological preparation based on ellagic tannin from
toasted oak, used to enhance the wine's sensory pro-
file with notes typical of wood ageing and to improve
structure, balance and oxidative stability.

Wine type Certifications

ve @ AF

- Increases wine structure and roundness

- Adds vanilla and sweet spice notes
- Reduces aromatic oxidation over time

Elevage Bouquet

0H<g

Liquid preparation based on condensed tannins and pro-
anthocyanidins, used to enrich the wine's sensory profile
with fruity notes of cherry, black cherry and berries, con-
tributing to improved structure and aromatic and oxida-
tive stability.

Wine type Certifications
ve 7 AR
- Rapid interaction with the wine

- Reduces oxidation and browning
- Enhances fruity notes

Premium White 0O <
Liquid preparation based on condensed and hydroly-
sable tannins from citrus and low-toast oak, used to im-
prove the oxidative stability and sensory profile of white
wines, contributing to freshness, structure and aromatic

balance.

Certifications

7 AF

Wine type

Top skills

- Protects the wine from oxidation
- Reduces the need for SO,
- Limits the action of oxygen in the wine
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essetan+ liquid tannins compared

Each tannin has specific

properties that influence 1=
its action on the wine.

The following table Vintage

TONNEAU
{iali5

T

~——

Tonneau Liquid

T
FRUITZEN

T e

S—————

Tanni Fruitzen

compares their main sen- @® Intensity / freshness @ Intensity / freshness ® Intensity / freshness
sory and technological @® Fruity ® Fruity @® Fruity
characteristics, making ® Sweetness @® Sweetness ® Sweetness
it easier to identify the ® CGustatory balance ® Gustatory balance ® CGustatory balance
most suitable solution for @® \egetal and astringent @® \egetal and astringent @® \egetal and astringent
different cellar needs - ® Reduction ® Reduction ® Reduction
@® Antioxidant power ® Antioxidant power @® Antioxidant power
® Note di torrefazione ® Note di torrefazione ® Note di torrefazione
Tanni Gal Liquid
Oenological preparation based on gallic acid esters,
used for colour stabilisation and improvement of the wi- Gallnut tannin
ne's sensory balance, contributing to protection of the ® Redox protection
phenolic fraction and to taste structure. ® Compromised grape health
Wine type Certifications ® Finishing
o 7 AF @® Racking and ageing

Top skills

Colour stabilisation
- Stabilises wine colour

- Increases body and savouriness

- Protects polyphenols from oxidation

025 kg

Extends shelf-life

Preserves structure

Tannin-C Liquid
Liquid preparation based on chestnut tannin, used in

Chestnut tannin
the early stages of winemaking to protect the must

Colour stabilisation

Top skills

- Protects against early oxidation Extends shelf-life

- Stabilises proteins and clarity
- Improves wine colour and structure

025 kg

from oxidation and favour the stabilisation of colour, ® Redox protection
proteins and phenolic structure. ® Compromised grape health
@® Finishing
Wine type Certifications
® Racking and ageing
. ‘7 AF °
[ ]
[ ]

Preserves structure
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Elevage Bouquet

Tanni White Lime

® Intensity /freshness [
® Fruity [ ]
® Sweetness o
@® CGustatory balance [ ]
@ \egetal and astringent [ ]
@® Reduction ([
@ Antioxidant power [ ]
@® Note di torrefazione (

Premium White

Intensity / freshness Intensity / freshness
Fruity Fruity
Sweetnhess Sweetness

Gustatory balance
Vegetal and astringent
Reduction

Antioxidant power

Note di torrefazione

Gustatory balance
Vegetal and astringent
Reduction

Antioxidant power

Note di torrefazione

Red wine protocol

Grape protection
Tannin-C Liquid

Protects the must and contribu-
tes to the wine's structure.

First nutrition

Biostart + Tanni Vin

Support the start of fermenta-
tion and structural balance.

Stabilisation

Complex Gum 3.0

Favours tartaric stability while
preserving structure, softness
and taste balance.

Maceration

Essezym Color

Favours the extraction of colour
and phenolic compounds.

Nutrition during
fermentation
DAP-L

Supplements the nitrogen sup-
ply and sustains yeast activity.

Ageing

Tonneau Liquid
Completes the wine's profile be-
fore filtration and bottling.

Flavour Tan Liquid

Intensity / freshness
Fruity
Sweetness

Gustatory balance

Reduction

Antioxidant power

o
([
([
[
® \Vegetal and astringent
[
[
([

Note di torrefazione

Fermentation

Primferm

Supports regular fermentation
and enhances the wine's profile.

Racking and malolactic
fermentation

Malolat
Favours a regular course of malo-
lactic fermentation.

Bottling

The wine is ready to be bottled
and marketed.
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Microscopic section of wood, revealing its dense network of fibres and vessels

Powder tannins

Powder tannins are naturally derived phenolic compounds used to modulate structure, protect the wine from oxida-
tive phenomena and support the stability of colouring matter. The availability of different types allows selection of the
most suitable tannin according to grape variety, processing stage and oenological goal.

essetan+ line

The essetan+ powder line offers specific solutions for the different stages of winemaking. The wide range of formula-
tions allows the most suitable product to be chosen based on the wine's characteristics and oenological objectives.
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Ora nge Citrus O 0,25 kg resealable
Tannin extracted from orange wood at controlled tempe-
rature, for modulating the aromatic profile and providing
oxidative protection to wines. Particularly suited to whites
and rosés thanks to bouquet enrichment and oxidative
control.

= = = \Winetype Certifications

o, 7 AF
- Citrus profile

- Oxidative protection as an oxygen scavenger
- Stabilisation of combined SO-

Red Berry O 0,25 kg resealable

Formulation of condensed tannin and proanthocyani-
dins for improving the sensory profile of red and rosé wi-
nes. Acts on aromatic expression and structural balance
over time.

A B il Wine type Certifications
v w 7 AF

- Cherry and berry notes

- Aromatic stability and harmonious structure
- Protection against oxidation and browning

Sweet Oak O 0,25 kg resealable
Ellagic oak tannin to increase perceived sweetness, soft-
ness and olfactory intensity in red and rosé wines. Favours
oxidative protection and evolution of the aromatic profile
towards greater finesse.

_—— — —— Winetype Certifications

Yyw O AF

- Synergy with SO, for oxidative protection
- Complexation of protein fractions
- Sensory elegance and aromatic balance

Premium Fruit O 0,25 kg resealable

Blend of condensed tannins and proanthocyanidins for
improving the organoleptic profile of white and rosé wi-
nes. Acts on the aromatic component and structure, im-
proving freshness, roundness and complexity.

M B yine type

Certifications
v w 7 AF

- Fruity and citrus notes
- Improves structure and softness
- Protection against oxidation and browning

White Citrus O 0,25 kg resealable

Tannin extracted from lemon albedo at controlled tem-
perature, rich in bioflavonoids for defining the aromatic
profile. Protects the components most sensitive to oxida-
tion in white, rosé and sparkling wines.

Al BB e rype

Certifications
" AF
Top skills

- Clean, distinct citrus notes
- Preserves freshness
- Bouquet stability and aromatic definition

SICI|y 00,25 kg resealable

Blend of condensed tannins and proanthocyanidins
from selected grape varieties, for harmonious integration
even at low doses. Acts on the aromatic and structural
balance of white and sparkling wines.

Certifications

,AF

Wine type

Top skills

- Citrus and yellow-fruit notes
- Improves structure and freshness
- Protection against oxidation and browning
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Guide to choosing a tannin: characteristics compared

Choosing the most suitable tannin for the cellar depends on several factors, such as botanical origin, redox potential,
the ability to add structure and complexity to the wine, propensity for condensation, and contribution to copigmenta-
tion phenomena, all fundamental for colour stability in red wines.

The following table compares the main tannins in the line, highlighting their origin and performance against key pa-
rameters: Sweet Oak, of water-soluble/ellagic origin, stands out for its high redox potential and strong contribution
to copigmentation, making it particularly suitable where marked antioxidant protection is required. The remaining
tannins in the line - Premium Fruit, White Citrus, Sicily, Orange Citrus and Red Berry - share a mixed origin and offer a
balanced profile, with a high capacity to add structure and complexity to the wine, making them versatile for different
oenological needs.

Orange Citrus Premium Fruit Red Berry

Origin
Mix

Redox potential

[ N J
Structure and complexity
[ N X J
Condensation
[ N J
Copigmentation
[ N )
& F
White Citrus
Origin
Mix

Redox potential
( X J

Structure and complexity
[ N X J
Condensation

Copigmentation
( X J
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Origin
Mix

Redox potential

[ N J
Structure and complexity
[ X X J
Condensation
[ N J
Copigmentation
[ N )
& F <
Sweet Oak
Origin

Water-soluble / ellagic

Redox potential

00

Structure and complexity
[ N X J

Condensation

Copigmentation
[ N N J

Origin

Mix

Redox potential

[ N J

Structure and complexity
o000

Condensation

[ X J

Copigmentation
[ X )

Origin

Mix

Redox potential

( N J

Structure and complexity
[ X N J

Condensation

( X J

Copigmentation
( X J



Gran Tanni Gal

Highly purified tannin based on gallic acid esters, useful
for colour stabilisation and sensory balance of the wine.
Acts on the polyphenolic fraction and taste structure wi-
thout adding bitter or astringent notes.

Wine type Certifications

W, v AF
Top skills
- Stabilisation of colour and colouring matter

- Sensory enrichment with vanilla and liquorice notes
- Taste balance and masking of herbaceous notes

O 1vgi25kg

Quercus

Water-extracted tannin from French oak (Quercus pe-
traeq), used in ageing wines for modulating the aro-
matic and structural profile. Contributes aromatic com-
pounds that add complexity and sensory elegance.

Wine type Certifications

7 7 AF

- Aromatic enrichment with typical wood notes
- Standardisation and reproducibility of the sensory profile
- Colour stabilisation and greater resistance to oxidation

OW kg resealable

Tanni B

Tannin from white grape skins, with a structure derived
from catechin and epicatechin polymerisation. Integra-
tes harmoniously into the polyphenolic profile, impro-
ving structure and regulating the redox balance.

Wine type Certifications

W, ¥ AF
Top skills
- Improves taste balance and fullness

- Regulates redox and reduces oxidative phenomena
- Harmonious integration into the wine's polyphenolic profile

O 0,25 kg resealable

Gran Tannin-C

Hydrolysable tannin rich in castalagin, extracted from
seasoned domestic and European chestnut wood. Flu-
id-bed granulation ensures high water solubility and ra-
pid integration into winemaking practice.

Wine type Certifications

W, 7 AF

- Inactivates oxidative enzymes (tyrosinase, laccase)
- Modulates phenolic structure and increases softness
- Microbiological control and finished-product stability

O 1kgin25kg

Lime Tea

Catechin tannin extract from green tea and lemon me-
socarp, with a high polyphenol content, for oxidative
protection and stabilisation of the wine. Contributes to
controlling oxidative processes and protecting the most
sensitive aromatic fractions.

Certifications

]AF

Wine type

Top skills

- Antioxidant and oxygen-scavenging action
- Regulates redox potential
- Chelating action and reduced need for SO»

O 0,25 kg resealable

Tanni White

Condensed tannin extracted from mimosa wood (Aca-
cia mollissima). Integrates into the fermentation and
ageing processes of white and sparkling wines, pro-
tecting their aromatic profile.

Certifications

7 AF

Wine type

Top skills

- Protects fresh, fruity notes
- Oxidative stability and fixing of varietal aromas
- Improves structure without weighing down the wine

O1kg
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Tanni Vin

Tannin extracted from the cuticle of Vitis vinifera grape
seeds, naturally integrating into the phenolic matrix of
the wine. Contributes to colour stabilisation in red and
rosé wines during fermentation.

Wine type Certifications

ve 7 AF

- Colour stabilisation during fermentation
- Increases body, robustness and balance
- Greater longevity and evolutionary stability

Ooxskg

FOCUS

Oxygen consumption: a key para-
meter in choosing a tannin

An aspect often underestimated when selecting the
most suitable tannin is its capacity to interact with
dissolved oxygen in the wine — a factor that directly
affects protection against oxidation and the manage-
ment of ageing.

As the chart shows, oxygen consumption (expressed
as mg of O, consumed per litre, per gram of product)
varies significantly between the different tannin fa-
milies and types analysed, with values ranging from
a minimum of around 0.2 mg/L up to a maximum of
0.8 mg/L.

Thisvariability confirms that the choice of tannin should

not be based on dosage alone, but also on the specific
chemical characteristics of each family, which are able

Percentage height loss (%)

Tannin-C

Water-extracted tannin from domestic chestnut wood,
useful during fining and stabilisation of the wine. Inte-
racts with protein and phenolic components, protecting
sensory characteristics.

Wine type Certifications

ve @ AF

- Enzymatic control and reduced browning
- Colour and bouquet stability over time
- Supports clarification in synergy with other products

([ PETS

Gran Tanni Protector

Quebracho tannin for the protection and stabilisation of
colour in red wines, acting specifically on the phenolic
fractions responsible for chromatic structure. Also pro-
tects the wine from oxidative phenomena linked to im-
perfectly healthy grapes.

Wine type Certifications

v 7 AE

- Colour stabilisation during fermentation and ageing
- Long-term protection of the chromatic profile
- Helps manage unripe or botrytised grapes

O 1xgl25kg

to offer different degrees of antioxidant protection de-
pending on the wine's storage needs and style.

0.8
0.6
0.4
0.2
(o]
Gallatan, Tanni Vin, Gran Tannin-C Gran Tanni Lime Tea, Quercus,
Gran Tanni Gal Tanni B Protector Extra Thé,Tanni White
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Extra The

High-quality tannin extracted from green tea catechins,
with a structure similar to grape tannins for oenologi-
cal use free of negative sensory impact. Acts quickly on
oxidative and enzymatic processes, protecting the wine
from oxidation and browning.

Wine type Certifications

v v 4

- Antioxidant protection of white and rosé wines
- Rapid inhibition of oxidative enzymes
- Improves stability and aromatic bouquet

O 0,5 kg

Rosé wine protocol

Gallatan

Galltannin with high antioxidant capacity, showing mar-
ked reactivity towards protein and oxidisable fractions in
must and wine. Favours protection from oxidative phe-
nomena and improved colloidal and protein stability.

Certifications

7

Wine type

Top skills

- Antioxidant action on must and wine
- Improves protein stability
- Effective management of sanitarily compromised grapes

O 1k l10kg|25kg

Destemming and

crushing

Must clarification

Grape reception

Aromatan

Protects the grapes and preser-
ves their aromatic potential.

Fermentation

Roseferm

Enhances the freshness and aro-
matic component of the rosé.

Tartaric stabilisation

Complex Gum
Ensures tartaric stability while
preserving the wine's profile.

Potassium metabisulphite +
Essezym Flavor

Favour the extraction and enhan-
cement of aromas.

Fermentation nutrition
Ali Starter Plus + DAP

Support the start and regularity of

fermentation.

Filtration

Prepares the wine for the final
packaging stage.

Essezym Special Flot-L +
Superclar

Favour fast, effective clarification
of the must.

Post-fermentation
management

Stabisoft + Tanni Vin
Contribute to stability, structure
and taste balance.

Bottling

The rosé is ready to be bottled
and marketed.
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Crystalline structure of ascorbic acid observed under the microscope in polarised light

Antioxidants

Oxidative phenomena can compromise the colour, aromatic profile and stability of wine, negatively affecting its quality
and shelf life.

The use of antioxidants is a fundamental strategy for limiting these reactions, protecting the most sensitive commpounds
and preserving the organoleptic characteristics of the product.

+Aroma Aromatan
New-generation antioxidant complex for managing Formulated to prevent the decay of aromatic molecules
oxygen in the early stages of winemaking, applicable in musts and wines, thanks to a balanced presence of
to freshly obtained grapes or musts. Rapidly removes potassium metabisulphite and gallic tannins. Enhances
excess oxygen, protecting aromatic components and the action of ascorbic acid, favouring rapid, safe neutra-
the wine's sensory profile. lisation of oxidisable compounds.
Wine type Certifications Wine type Certifications
b @ = ‘4

- Protects varietal and fermentative notes - Protects aromatic molecules

- Rapid control of early oxidation - Synergistic antioxidant action and inhibition of oxidative enzymes

- Enhances the varietal aromatic profile - Protects must quality even from compromised grapes

O O«
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Sulphur discs

Sulphur dioxide (SO2), a fundamental oenological aid for
the antimicrobial and antioxidant protection of musts
and wines. Ensures control of microbiological stability
and oxidative evolution during winemaking and ageing.

Wine type Certifications

v N 4

- Antimicrobial protection and microbiological stability
- Antioxidant action and colour stability
- Preserves the aromatic profile and wine longevity

O]kg

L-Ascorbic acid

Antioxidant (vitamin C) widely used in winemaking to
control oxidative processes and provide chemical-phy-
sical stabilisation of the wine. Acts as a reducing agent,
to be used in combination with sulphur dioxide to avoid
hydrogen peroxide formation.

Wine type Certifications

v V4

- Prevents oxidation and preserves colour stability
- Protects the varietal aromatic profile
- Antioxidant action synergistic with other protective systems

O 1xgl25kg

Potassium metabisulfite

Fundamental for controlling oxidation, microflora and
extractive dynamics in the must. Acts on oxidative stabi-
lity, microbiological balance and the phenolic structure

of the wine.
Wine type Certifications
L 7

Top skills

- Antioxidant action and inhibition of oxidative enzymes
- Antimicrobial control of indigenous microflora
- Supports phenolic extraction during maceration

o25ka11kg|5kg |10 kg | 25 kg

Sulphur dioxide

Sulphur dioxide (SO2), a fundamental oenological aid for
the antimicrobial and antioxidant protection of musts
and wines. Ensures control of microbiological stability
and oxidative evolution during winemaking and ageing.

Wine type

v

- Antimicrobial protection and microbiological stability
- Antioxidant action and colour stability
- Preserves the aromatic profile and wine longevity

05kg\58kg

Ossistop

Product for protecting wines from oxidation and spoila-
ge, based on the synergistic action of ascorbic acid, ci-
tric acid and sulphur dioxide. Reduces dissolved oxygen,
prevents ferric complexes and lowers the redox poten-
tial, extending the stability of the reducing system.

Wine type Certifications

v 7

- Protects against oxidation and reduces dissolved oxygen
- Redox system stability and prevention of spoilage
- Safety during the critical bottling stage

O1kg

Puro 5

5% solution of sulphur dioxide in water for sulphiting
musts and wines, ensuring stability and protection du-
ring winemaking. Pure formulation with no additional
sulphite sources, also suitable for organic wines desti-
ned for the US export market (NOP).

Wine type Certifications

v 7

- Antioxidant and antimicrobial action
- Stabilises the wine and reduces turbidity
- Suitable for certified organic wines

O nkol25kg
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Liquisolf

Aqgueous solution of potassium metabisulphite for the
protection and stabilisation of must and wine. Acts on
clarification, microbiological stability and oxidative pro-
tection throughout the winemaking process.

Wine type Certifications

v 7

- Clarification and improved clarity
- Phenolic stability and antiseptic action
- Protection against oxidation and pH regulation

O 1011291 25kg 1100 kg

Superliquisolf 40

Liquid solution of sulphur dioxide (400 +10 g/L) and am-
moniacal nitrogen (82 g/L), for combined protective and
nutritional action. Supports fermentation control and
protects must and wine from oxidative phenomena..

Wine type Certifications
Top skills
- Nitrogen nutrition for regular fermentations

- Antioxidant protection and integrated process management
- Precise dosing, including on automated lines, sodium-free

() 25191240 kg | 1100 kg

Antioxidants compared

Superliquisolf 15

Liquid solution of sulphur dioxide (200 +10 g/L) and am-
moniacal nitrogen (42 g/L), for synergistic protective and
nutritional action. Contributes to fermentation manage-
ment and to maintaining wine quality.

Wine type Certifications
v 7

- Nitrogen nutrition for regular fermentations
- Antioxidant protection and integrated process management
- Precise dosing, including on automated lines, sodium-free

O 25101240 kg

Superliquisolf 63

Liquid solution of sulphur dioxide (630 +10 g/L) and am-
moniacal nitrogen (170 g/L), for synergistic protective
and nutritional action. Plays a fundamental role in fer-
mentation management and protection from oxidative

phenomena.
Wine type Certifications
v 7

- Nitrogen nutrition for regular fermentations
- Antioxidant protection and integrated process management
- Precise dosing, including on automated lines, sodium-free

() 25k 1240 kg |1:300 kg

Puro 5 [
Superliquisolf 40 o000
Superliquisolf 63 o000
Superliquisolf 15 o000
Potassium metabisulfite ( X J
Liquisolf o000
Sulphur discs o000
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FOCUS

And what about SO,?

Sulphur dioxide (SO>) is still today one of the pillars of
modern oenological technology. It is worth first cla-
rifying a distinction that is often overlooked: SO, and
sulphur (S) are not the same thing. The latter is used
in viticulture to control the main fungal diseases of the
vine, while the former is the elemental sulphur dioxide
discussed here.

Its use in the cellar has a centuries-old history. Known
since antiquity, it gradually became established practi-
ce: first through sulphuring barrels with sulphur wicks,
then through the direct use of potassium metabisulphi-
te.

A compound with unique properties

A compound with unique properties: SO-'s lasting suc-
cess stems from a combination of properties rarely
matched by a single compound. Its action is simulta-
neously antioxidant, anti-oxidasic and antimicrobial,
allowing it to protect must and wine throughout all
production stages, from harvest to crushing, from
fermentation to ageing and bottling. Its function goes
beyond simply preventing chemical and enzymatic oxi-
dation: SO, also controls the development of unwan-
ted micro-organisms, thereby indirectly favouring the
establishment of the most suitable fermentative mi-
croflora, particularly Saccharomyces cerevisiae strains.

Chemical behaviour in wine

Once added to wine, SO, does not remain a single,
stable entity but is distributed between a free fraction
and a combined fraction. The free fraction includes the
molecular form, bisulphite and sulphite; among these,
the molecular form is the species actually responsible
for antimicrobial activity.

pH plays a decisive role here: at lower values, the per-
centage of molecular SO, increases, achieving the same
protective effect with lower doses. Meanwhile, part of
the SO, binds, reversibly or irreversibly, to numerous
wine compounds such as acetaldehyde, sugars, keto
acids and oxidation products. This binding progressively
reduces the truly active fraction, making constant moni-
toring of the free fraction essential throughout ageing.

A balance to manage carefully

Ddespite its widely recognised effectiveness, the use of
SO, has long been at the centre of intense scientific
and commercial debate. High doses can slow or even
inhibit fermentative activity, interfere with yeast meta-
bolism and, in extreme cases, generate reductive off-o-
dours linked to volatile sulphur compounds.

There is also the food-safety issue: SO, is among the
most closely monitored additives from a toxicological
standpoint. EFSA and the World Health Organization
have set precise acceptable daily intake limits, while Eu-
ropean legislation imposes maximum usage limits dif-
ferentiated by wine type and residual sugar content. It is
no coincidence that the requirement to state 'contains
sulphites' on the label above 10 mg/L reflects how
much consumer attention to this additive has grown.

Towards a nhew production sensitivity

In recent years, demand for wines with low sulphite con-
tent, or even with no added sulphur dioxide, has grown
considerably, an evolution driven by several factors: re-
gulatory requirements, greater consumer awareness,
and producers' desire to embrace more sustainable
practices without giving up quality and microbiological
standards.

Significantly reducing SO,, however, remains a com-
plex technological challenge: to date, no single com-
pound can simultaneously replicate its antioxidant, an-
timicrobial and aromatic-protection effectiveness.

The response from oenological research

For this reason, research has focused not on directly re-
placing SO, but on integrated strategies, combining
several tools able to progressively reduce the need for it.
Alongside rigorous oxygen-management and cellar-hy-
giene practices, oenological biotechnologies now play
an increasingly important role.

Two complementary solutions fit into this picture.

OxiFree G, a yeast derivative with a guaranteed gluta-
thione content, is today one of the most effective tools
for limiting oxidative phenomena in the early stages of
winemaking and during ageing: glutathione intercepts
numerous oxidation intermediates, protecting varie-
tal aromatic compounds and limiting the formation
of molecules responsible for browning and premature
ageing.

Stabisoft, a specific inactivated yeast, supplies manno-
proteins, peptides and polysaccharides able to improve
colloidal stability, increase protection against dissol-
ved oxygen and, indirectly, contribute to reducing the
overall need for SO..
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Citric acid crystals observed under the microscope in polarised light

Acidity regulators

Managing acidity is a fundamental aspect of ensuring the organoleptic balance, microbiological stability and shelf life
of wine. The use of acidity regulators allows targeted intervention on the acid profile, adapting the wine to different
technological needs and contributing to freshness, structure and taste harmony. Correct acidity management also
favours the wine's overall balance, preserving its quality and supporting its evolution over time.
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Anhydrous citric acid

White crystalline compound for the chemical-physical
regulation of wine, with complexing and antioxidant
action. Contributes to product stability and to mana-
ging metal equilibria, improving clarity and colour.

Wine type Certifications

v 4
- Antioxidant action and stability of metal complexes
- Supports tartaric stability
- Improves clarity and colour

O 1vgi25kg

Citric acid monohydrate

White crystalline compound for the chemical-physical
regulation of wine, with complexing and antioxidant
action. Contributes to product stability and to mana-
ging metal equilibria, improving clarity and colour.

Wine type Certifications

v V4
- Antioxidant action and stability of metal complexes
- Supports tartaric stability
- Improves clarity and colour

O1kgi25kg

Tartaric acid crystals observed under the microscope in polarised light
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Compacid MT

Liquid blend of malic and tartaric acid to increase the
total acidity of musts and wines. Allows targeted inter-
vention on taste structure without negatively affecting
freshness perception.

Wine type Certifications

ve & AF

- Increases total acidity
- Taste balance and palate harmony
- Versatile use across different wine types

O 25kg11200kg

FOCUS

Compacid: the acidifier line for
every cellar need

Correcting wine acidity precisely and effectively is
often essential for ensuring taste balance, stability
and final product quality. The Compacid line offers
three distinct solutions - Compacid Ferm, Compa-
cid ML and Compacid MT - formulated with different
combinations of organic acids (tartaric, malic and
lactic) to meet specific needs in terms of sensory im-
pact and stage of intervention.

The table below summarises the composition, taste
profile and recommended dosage of each product,
for simple and targeted use in the winery.

Composition

Tartaric acid

Compacid Ferm Malic acid
Lactic acid

. Malic acid
(R s Lactic acid

Tartaric acid

Compacid MT Malic acid
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Compacid ML

Liquid acidity regulator to correct and stabilise the acid
profile of wines, effective on flat or under-expressive pro-
ducts. Improves freshness and taste balance, also acting

on pH.
Wine type Certifications
ve 7 AR

Top skills

- Powerful acidifier for balance and freshness
- Indirect antioxidant effect
- Prevents tartaric instability

O 25911200 kg

Compacid Ferm

Liguid acidity regulator to correct and stabilise the acid
profile of musts, with high acidifying capacity. Favours
optimal pH conditions for fermentation, useful in vinta-

ges with very ripe grapes.

Wine type Certifications

ve 7 ae

Top skills

- Powerful acidifying action on the must
- Controls pH and reduces bacterial risk
- Supports fermentation stability

O 251911200 kg

Taste _ Toincrease
fixed acidity by 1g/L.
:; Il:;/ 075 g/L
Gsraelf; 05g/L
Cistcrﬁgy 069/l
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Potassium neutral tartrate

Aid for managing tartaric stability, in natural equilibrium
with potassium bitartrate in the wine system. Favours
controlled formation of bitartrate crystals during cold

treatments.
Wine type Certifications
v A

Top skills

- Controls crystallisation and reduces precipitation
- Tartaric stability of finished wines
- Optimises the efficiency of cold treatments

O1kai25kg

L-Lactic acid

Natural organic acid (E270) from lactic fermentation,
used as an acidity regulator and taste-profile modulator.
Compared with other organic acids, it provides greater
sensory softness for the same acidifying effect.

Wine type Certifications

v o

- Regulates acidity and chemical stability
- Taste softness and greater savouriness
- Harmonious integration into the sensory profile

O 1oi254g

Tartaric acid

Wine-derived organic acid, naturally present in grapes,
used to correct acidity in musts and wines. Contributes
to regulating acid balance and improving sensory cha-
racteristics.

Wine type Certifications

v 7 AE

- Corrects acidity and taste stability
- Sensation of freshness and liveliness on the palate
- Enhances fruity aroma

O 1xgl25kg

Potassium bicarbonate

Colourless, odourless crystalline deacidifying agent for
regulating the acid balance of musts and wines. Impro-
ves drinkability and wine stability without altering its or-
ganoleptic characteristics.

Wine type Certifications

v 7 AR

- Deacidification and taste balance
- Supports malolactic fermentation
- Sensory neutrality and greater drinkability

O1kgi25kg

L-Malic acid

Organic acid naturally present in grapes, among the
main constituents of the wine's acid balance. Used to
correct low natural acidity, typical of very ripe grapes or
warm climates.

Wine type Certifications

v A

- Regulates acidity and corrects pH
- Improves perceived freshness
- Supports stability and quality over time

O 1kai25kg
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Micrograph of filtration residue

Filtration

Filtration is one of the most delicate stages of the winemaking process, as it removes suspended particles, residual
micro-organisms and unstable colloids, ensuring the clarity and microbiological stability the wine needs before bott-
ling. The choice of the most suitable technique depends on numerous factors, such as the wine's degree of turbidity,
the type of product and the quality objectives to be achieved, without ever compromising the aromatic and structural
character of each wine.
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Fibromix 7

Filtration aid, to be used in combination with traditio-
nal diatomaceous earths, which improves yields thanks
to a uniform pre-coat and high retention capacity. The
elastic structure ensures resistance to pressure variation
during the process.

Wine type Certifications

v o®

- Optimised pre-coat for fast filtration
- High adsorption power and pressure resistance
- Easy removal at the end of the cycle

sk

FOCUS

Pre-coats and cellulose fibres: the ri-

ght solution for every filtration stage
Choosing the most suitable filtration aid is a fundamen-
tal step in achieving effective separation of unwanted

particles while preserving the product's qualitative cha-
racteristics.

Correct filtration management depends on the initial
condition of the must or wine, the level of turbidity, the
quantity and nature of the particles present, and the oe-
nological goal of the treatment stage.

Each matrix requires a specific approach: a freshly cla-

rified must has different requirements from an already
clear wine destined for the final bottling-preparation sta-

ge.
Using an aid with the correct degree of permeability and
retention capacity optimises the process, avoiding prema-

ture clogging and ensuring more efficient, consistent fil-
tration.

Must
Turbid Clarified Raw
Fibromix 7
Fibromix 400
Fibromix 100
Diacel 40

Diacel 100

Fibromix 100

Sterilising filtration aid free of diatomaceous earth and
cristobalite, with low permeability and high absorbency.
Ensures exceptional polishing and effective removal of
micro-organisms, particularly yeasts.

Wine type Certifications

v 7 AF

- Reliable, safe sterilisation
- Superior polishing with crystal clarity
- Formulation free of harmful substances

012,5 kg

Fibromix 400

Filtration aid that optimises yields from the first stage,
thanks to the formation of a uniform, high-retention
pre-coat. The elastic structure resists pressure variation,
ensuring high adsorbency.

Wine type Certifications

v A

- Uniform, high-retention pre-coat
- High adsorption power and pressure resistance
- Easy removal at the end of the cycle, ideal for tight filtration

sk

As shown in the diagram, the range's pre-coats and cellu-
lose fibres cover the entire filtration path, accompanying
the wine through its various evolutionary stages — from
managing the cloudiest musts and first clarifications
through to filtering bright wines that require high levels of
clarity and microbiological safety.

Wine

Turbid Veiled Clarified Brillant
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Imervin 800

Perlite-based filtration aid with intermediate permea-
bility, developed for filtering musts, juices and lees with
medium solids content using rotary vacuum filters.
Helps achieve clearer wines free of impurities.

Wine type Certifications

v 7 AE

- Effective filtration of liquids with moderate solids content
- Process optimisation with rotary vacuum filters
- Improves clarity and product quality

016 kg

Europerl 500

Dry white powder filtration aid, with a permeability of 1.9
darcy and a density of 215 g/L. Balanced technical cha-
racteristics (1% moisture, 23.5% loose bodies by volume)
for reliable oenological use.

Wine type Certifications

v A

- Intermediate permeability for versatile filtration
- Low moisture for product stability
- Powder formulation, easy to use

020k

Celite 535

Medium-permeability filtration aid, suitable for viscous
liquids such as adhesives, alginates, glues, gums, oils,
waxes, esters and synthetic resins.

Wine type Certifications

v A

- Medium permeability for viscous liquids
- Broad application versatility
- Effective on diverse industrial products

025 kg

70

Imervin 1200S

High-permeability perlite-based filtration aid, develo-
ped for filtering musts, juices and lees with high solids
content using rotary vacuum filters. Facilitates removal
of unwanted particles in denser musts.

Wine type Certifications

4 7 AR

- Effective filtration of liquids with high solids content
- Process optimisation with rotary vacuum filters
- Improves clarity and product quality

012 kg

Celite 545

Medium-permeability filtration aid, suitable for viscous
liquids such as adhesives, alginates, glues, gums, oils,
waxes, esters and synthetic resins.

Wine type Certifications

v 7 aE

- Medium permeability for viscous liquids
- Broad application versatility
- Effective on diverse industrial products

O 25k

Celite 560

High-permeability filtration aid, formulated for filtering
very high-viscosity liquids such as greases, waxes, tars
and heavy oils.

Wine type Certifications

< 7 AF
Top skills
- High permeability for very viscous liquids
- Effective on greases, waxes and heavy oils
- Specific formulation for intensive industrial processes

025 kg


https://www.essedielleenologia.com/en/prodotto/enology/imervin-800-2/
https://www.essedielleenologia.com/en/prodotto/enology/imervin-1200s-2/
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https://www.essedielleenologia.com/en/prodotto/enology/celite-560-2/

Hyflo Supercel

Medium-permeability filtration aid, suitable for filtering
animal fats, cutting oils, solvents, vegetable oils, lacquers
and liquid soaps, with excellent high-speed performan-
ce.

Wine type Certifications

vw O AF

- Medium permeability for a wide range of liquids
- Effective filtration even at high speeds
- Versatile across aqueous process streams

025 kg

FOCUS

Standard Supercel

Medium-fine filtration aid, suitable for filtering most
process streams, including cider, wine, water, low-visco-
sity glues and organic and pharmaceutical chemical

products.
Wine type Certifications
ve 7 AF

Top skills

- Medium-fine granulometry for precise filtration
- Broad compatibility with different process streams
- Effective on pharmaceutical and organic products too

O 22,7 kg

Choosing the right filtration aid for the matrix

The effectiveness of filtration depends on correctly choosing the filtration aid in relation to the degree of turbidity of the
must or wine. Each filter material has specific characteristics of permeability, retention and loading capacity that make
it more suitable for particular operating conditions.

The following diagram maps the field of use of the main diatomaceous earths and filter perlites, offering a practical
guide to identifying the most suitable product according to the condition of the matrix to be treated, from cloudy must

through to bright wine.

Must Wines

Turbid Clarified Raw Turbid Vailed Clarified Brillant
Europerl 500 I
Imervin 800 |
imervin 12005 [
Celite 535 |
Celite 545 |
Celiteseo [N
Hyflo Supercel ]
Standard I
Supercel

71


https://www.essedielleenologia.com/en/prodotto/enology/hyflo-supercel-2/
https://www.essedielleenologia.com/en/prodotto/enology/standard-supercel-2/

Cross-section of wood under the microscope, showing its radial cellular structure

Oak alternatives

The use of alternative oaks is a practical, effective way to enrich the wine's sensory profile, offering greater flexibility and
faster turnaround than traditional barrel ageing. Subjected to specific toasting processes, these products allow a wide
range of aromatic notes to be developed, adaptable to different wine types and oenological goals.
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Oak Tan R++ Toast

High-toast American oak chips, used in winemaking
to enrich the wine's organoleptic profile. Contribute to
colour stability and a fuller mouthfeel, reducing undesi-
rable vegetal characters.

Wine type Certifications

v 7 AE

- Delicate, harmonious wood notes
- Improves colour, body and structure
- Versatile use in fermentation, barrel-ageing and pre-bottling

OTO kg

Oak Tan R Medium Toast

American oak chips, seasoned for 24 months and me-
dium-toasted, heat-disinfected to recreate the benefi-
cial effects of wood in winemaking. Act on colour stabi-
lity, oxidative protection and aromatic balance, in both
reds and whites.

Wine type Certifications

< v AF

- Colour stabilisation and oxidative protection
- Greater volume, roundness and anti-reduction effect
- Enhances fruity character

OTO kg

Oak Tan R Medium+ Toast

Medium-high toast American oak chips, which enrich
the wine's aromatic and organoleptic profile. Improve
colour stability and mouth structure, reducing undesi-
rable vegetal characters.

Wine type Certifications

v A

- Delicate, harmonious wood notes
- Improves colour, body and structure
- Versatile use in fermentation, barrel-ageing and pre-bottling

020k

Sweet

Toasted

Caramel

Vanilla

Vanilla

Roasting

Roasting
5

é

Spicy

Woody

Smoky

Spicy

Sweet

Toasted

Woody

Spicy

Sweet

Toasted

Woody
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Oak Tan W++ Toast

High-toast French oak chips, which bring premium
quality and distinctive wood character to the wine. Im-
prove colour and mouthfeel, with delicate, balanced
wood notes.

Wine type Certifications

v A

- Organoleptic improvement and greater body
- Versatility in fermentation, ageing and maturation
- Flexibility for pre-bottling corrections

QoK

Oak Tan W Medium Toast

French oak chips, seasoned for 24 months and me-
dium-toasted, heat-disinfected to recreate the benefi-
cial effects of wood in winemaking. Act on colour stabi-
lity, oxidative protection and aromatic balance, in both
reds and whites.

Wine type Certifications

< v AF

- Colour stabilisation and oxidative protection
- Greater volume, roundness and anti-reduction effect
- Enhances fruity character

OTO kg

Oak Tan W Medium+ Toast

Medium-toast French oak chips, which bring the pre-
mium characters of wood to the wine with a positive im-
pact on colour. Improve depth and body, with delicate,
harmonious wood notes.

Wine type Certifications

v A

- Organoleptic improvement and greater depth
- Versatility across all winemaking stages
- Flexibility for pre-bottling corrections and enhancements

QoK
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Sparkling wine protocol

Classic method

First fermentation

Base wine

Preparation of a balanced base
suited to second fermentation.

Tirage
MCR

Defines the desired overpressu-
re and residual sugar.

Foam stabilisation

Mannoplus + Stabigum /
Stabigum 3.0

Favour structure, finesse and
persistence of the bubbles.

Charmat method

Yeast preparation

E-Lacti Yeast + Fizzferm

Rehydration, activation and accli-
matisation of the culture to the
base wine.

Prise de mousse

In-bottle second fermentation
and CO, development.

Riddling and
disgorgement

Concentration and removal of the
deposit.

Nutrition

Vinomix + Mannomix

Supply of nutrients and com-
ponents to support the second
fermentation.

Clarification and
protection

Kompact 120 + Chitosano +
Vinovit

Favour clarity, stability and micro-
biological protection.

Liqueur d'expédition
and corking

Final dosage and closure with a
cork stopper.

Would you like a dedicated protocol for the Charmat Method? Contact us to develop the solution best suited to

your production process.
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FIT

In recent years, the food industry has seen the develop-
ment of numerous innovative technologies, designed
both to create functional foods and to make products
safer before they reach the consumer. Among these, Va-
cuum Impregnation (VI) stands out — a non-destructive
technology that allows a liquid solution to be introduced
into a porous matrix, exploiting the principles of fluid
physics applied to the cellular structure of foods.

How it works

The process is based on controlled cycles of decom-
pression followed by a return to atmospheric pressure,
which gradually fill the intracellular space of the tissue,
modifying its physico-chemical and sensory properties.
Through this mechanism it is possible to act on several
parameters of the treated matrix: moisture content, pH,
aromatic profile or, in more advanced applications, enri-
chment with bioactive compounds.

The process develops in two main stages. In the first,
the reduction in pressure causes gas naturally present
in the tissue's capillaries to escape, while the capillary
structure tends to expand slightly under the effect of
the depressurisation. As the gas is removed, the liquid
begins to penetrate the freed spaces, gradually filling
them. In the second stage, as pressure returns to atmo-
spheric level, the capillary structure (which had expan-
ded) instead tends to contract, reaching a size smaller
than its original one.

This contraction creates a drawing-in effect that favours
further inflow of liquid into the capillary, leading to a
significant reduction in residual gas volume and an in-

Oak Chips Vanilla

Medium-high toast American oak oenological chips,
which enrich the wine with vanilla notes and the pre-
mium characters of oak. Improve colour, body and
mouthfeel throughout all stages of winemaking.

Wine type Certifications

v 7

- Persistent vanilla aromatic notes
- Improves colour and taste depth
- Versatile in fermentation, ageing and corrections

OSkg
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OAKS ALTERNATIVES

crease in the quantity of solution stably retained in the
matrix. These two combined phenomena - the hydro-
dynamic mechanism (HDM), linked to liquid entry, and
the deformation-relaxation phenomena (DRP), linked to
changes in capillary-structure volume - are the basis of
the entire impregnation process.

Applications

In the world of wine, this technology is applied through
the use of treated oak chips, able to acquire a wide ran-
ge of aromatic profiles, from the fruitiness of cherry to
sweet vanilla notes, through to fresher hints such as gre-
en apple or, in some cases, spicy touches reminiscent of
black pepper.

Trials conducted in our laboratory confirm the good
versatility of these chips, which can be used with sati-
sfactory results on both white and red wines during
pre-bottling ageing. Their use allows targeted interven-
tion on the product's olfactory and taste bouquet, offe-
ring producers a further tool for sensory customisation.

In conclusion, Vacuum Impregnation is confirmed as a
technology of interest for the wine sector, able to offer
new tools to meet the demands of a market that increa-
singly calls for differentiated, recognisable products.

Oak Chips Bourbon

Medium-high toast American oak oenological chips,
which enrich the wine with bourbon notes and the
premium characters of oak. Improve colour, body and
mouthfeel in all stages of winemaking.

Wine type Certifications

< 4
- Distinctive, persistent bourbon character
- Improves colour and taste depth
- Versatile in fermentation, ageing and corrections

OSKQ
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Oak Chips Apple Peel

Medium-high toast American oak oenological chips,
which enrich the wine with apple-peel notes and the
premium characters of oak. Improve colour, body and
organoleptic complexity of the wine.

Certifications

7

Wine type

Top skills

- Fruity apple-peel character
- Improves colour, body and depth
- Versatile in fermentation, ageing and corrections

OSkg

Oak Chips Black Pepper

Medium+ toast American oak chips, which enrich the
wine with black pepper notes and the premium qua-
lities of wood. Add greater aromatic complexity and
mouth depth.

Wine type Certifications

v v 4

- Spicy black pepper character
- Improves colour and visual appearance
- Versatile across all winemaking stages

OSkg

Oak Chips Tobacco

Medium plus toast American oak chips, which enrich
the wine with tobacco notes and the premium qualities
of wood. Introduce a complex aromatic sensation and
greater mouth structure.

Wine type Certifications

L 4
- Spicy tobacco character
- Improves colour and visual presentation
- Versatile in fermentation, ageing and corrections

OSkg

Oak Chips Bing Cherry

Medium-high toast American oak oenological chips,
which enrich the wine with Bing cherry notes and the
premium characters of oak. Improve colour, body and
organoleptic complexity of the wine.

Certifications

7

Wine type

Top skills

- Fruity Bing cherry character
- Improves colour, body and depth
- Versatile in fermentation, ageing and corrections

OSkg

Oak Chips Anise

Medium plus toast American oak chips, which enrich
the wine with anise notes and the premium qualities of
wood. Contribute to greater depth and aromatic com-
plexity.

Wine type Certifications

v 7z

- Spicy anise character
- Improves colour and visual appearance
- Versatile across all winemaking stage

05kg
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We help you develop
your Idea.

Talk to us about it.
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