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Varieties Characteristics Species
Average YAN 

Required
Alcohol 

Tolerance

Fermol Arome 
Plus

Pinot Grigio, Moscato, 
Malvasia, Gewurtz-
traminer, Riesling 
Sauvignon Blanc

Short lag phase, high 
aromatics Cerevisiae 340 ppm 13%

Fermol Blanc
White wines in gen-
eral, Sparkling wine 
secondary ferment, 
Fruit wine, Mead

Consistent and highly 
adaptable to most
extreme conditions

Bayanus 250 ppm 16%

Fermol 
Chardonnay

Chardonnay,Viognier, 
Semillon

Brings viscosity and 
tropical fruit nuances Cerevisiae 245 ppm 15%

Fermol 
Sauvignon Sauvignon Blanc Releases thiols typical of 

the variety Cerevisiae 250 ppm 14.5%

Fermol
Elegance

Chablis, Ribolla Gialla, 
Arneis

Incapable of processing 
sulphur, therefore low 
H2S

Cerevisiae 200 ppm 14%

Glutaferm One
All wines in need of 
extra aromatic protec-
tion

Naturally produces high 
levels of Glutathione, a 
strong antioxidant

Cerevisiae 260 ppm 14.5%

Levulia
Probios

Wide range of white 
and red wines Certified Organic yeast Bayanus 250 ppm 14%

Fermol PB 2033 Rosé or light reds
Producer of light red 
berry aromas typical of 
Rosé

Cerevisiae 200 ppm 14.5%

Fermol 2
White wines in gen-
eral, Sparkling wine 
secondary ferment, 
Fruit wine, Mead

Consistent and highly 
adaptable to most ex-
treme conditions

Bayanus 250 ppm 16%

Fermol
Mediterranée

Merlot, Cabernet Sau-
vignon, Syrah, Pinot 
Noir, Rhone varieties 
and Malbec

Very fruity and clean 
fermentations with low 
nutrition

Cerevisiae 200 ppm 16.5%

Fermol
Premier Cru

Cabernet Sauvignon, 
Cabernet Franc, Petit 
Verdot, Sangiovese

Very respectful of the 
varietal characteristics Cerevisiae 270 ppm 16.5%

Fermol
Red Fruit

Cabernet Sauvignon, 
Zinfandel, Syrah, 
Rosé

Works well with low nutri-
tion, extreme tempera-
tures and high EtOH 

Cerevisiae 250 pmm 16.5%

Fermol
Super 16

Cabernet Sauvignon, 
Zin, Ice wine and high 
brix in general

Very extractive yeast Cerevisiae 265 ppm 18%

Fermol Rouge
Pinot Nero, Sangio-
vese, Merlot and light 
reds in general

Consistent, fast and fruity 
in all conditions. Cerevisiae 270 ppm 17%

Fermol Com-
plete Killer Fru All restarts Fructose consumer and 

killer factor positive Bayanus 260 ppm 17.5%
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Fermol® Arome Plus 
(S. cerevisiae)

Packaging: 500 g vacuum pack 
and 10 kg bags

Producer of Beta Glucosidase enzymatic activity to promote lysis of the sugars that are 
anchoring terpenes. Because of this activity aromatic varieties like Muscat and Sauvignon 
Blanc will release more complexity in the bouquet. It also features a strong activity converting 
amino acids into esters through the Ehrlich pathway.
Cold tolerant, it has high nutrition demand and is not ideal for wines fermented above 14% 
alcohol.
It shows well solo in Sauvignon Blanc, Pinot Grigio, Muscat, Malvasia, Riesling and Gewurtz-
traminer.
Research from several wineries in France have found that it performs well in co-fermentation 
with Fermol Chardonnay in Chardonnay and Viognier.

Fermol® Blanc 
(S. bayanus)

Packaging: 500 g vacuum pack 
and 10 kg bags

Bayanus workhorse for a safe, low maintenance fermentation. It is more suitable for white 
wines and fruit derived fermented drinks. 

In a study conducted by AEB on several strains for white wines, Fermol Blanc was the strain 
affected the least by the source of nitrogen fed (mineral or ß-amino nitrogen), and even if 
its peaks of speed were always lower, with respect to the other strains, it was ultimately the 
most regular strain and the fastest toward the end of the fermentation. This characteristic 
was more marked with higher alcohol content.

Fermol® Chardonnay 
(S. cerevisiae)

Packaging: 500 g vacuum pack 
and 10 kg bags

It has low conversion sugar/alcohol and consequently an high production of glycerol. Ideal 
for wines in sur-lie programs because of its fragile membrane that quickly releases polysac-
charides and anti-oxidant peptides. It is cold tolerant, ferments up to 15% alcohol and has a 
medium requirement for nutrition. When utilized for barrel fermentation, it will accentuate its 
tropical notes. When it ferments at temperatures below 55°F it will express more floral nuanc-
es. It is a high malic consumer and it will deplete up to 30% of the initial content of malic acid 
during Co-inoculum: AEB has experienced worldwide with good results the co-fermentation 
of Fermol Aroma Plus with Fermol Chardonnay. This combination should be done by simply 
rehydrating the two yeast strains together and adding them to the must fermenting at 13°C - 
55°F.
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(S. cerevisiae)
Packaging: 500 g vacuum pack and 
10 kg bags

Selected by Université de Reims-Laboratoire de Microbiologie in the Sancerre region of 
France. It is registered at the Institute Française de la Vigne et du Vin with the following 
characteristics: yeast with Killer phenotype and average production of glycerol of 6.8 g/L. Low 
production of foam, low production of acetaldehyde and high ethanol tolerance (up to 16.2). 
It carries the sulfur Lyase activity that promotes the conversion of Cys-4-MMP and Cys-3-MH 
4MMP (4-Mercapto- 4-methyl-pentan-2-one) reminiscent of gooseberry and 3MH (3-mercap-
tohexan-1-ol) reminiscent of grapefruit.
It is cold tolerant and can ferment comfortably at 500 F (100 C).

Fermol® Elegance 
(S. cerevisiae)

Packaging: 500 g vacuum pack

FERMOL ELEGANCE is a strain selected with a strategy that killed the cells that are assim-
ilating sulphur. It is in-fact indicated in all those situations where production of H2S is pro-
moted by a natural presence of sulphur in the must. Fermol Elegance is a strain obtained by 
natural hybridization. It stands out for the excellent fermentation kinetics and for the broad 
spectrum of aromatics that is able to highlight. It has a positive action toward the release of 
glycosylated terpenes and increases the synthesis of ß-phenylethyl.

Glutaferm® One 
(S. cerevisiae)

Packaging: 500 g vacuum pack

Yeast selected in function of the high glutathione production. Glutathione is a strong natural 
antioxidant  and is used also in human diet to protect from free radicals. Yeast produce it nat-
urally to protect themselves from oxidizing activities that can affect their organs. Wines higher 
in glutathione like the one fermented with Glutaferm One have a longer shelf life and require 
less SO2. It has high ethanol tolerance, and low YAN requirements. Indicated for reds, whites 
and roses.
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Fermol® Rouge 
(S. cerevisiae)

Packaging: 500 g vacuum pack 
and 10 kg bags

The oldest yeast in our collection, therefore a well priced strain since all the research has 
been paid for already. Very solid fermenter for red wines that need to come out simple and 
fruity, in the old-world style. It is a strong yeast that always ferments to dryness in the most 
extreme conditions. it is mainly recommended for fruity red and modern rosé wines. It shows 
a very short lag phase, followed by a fast and regular fermentation curve. These characteris-
tics make Fermol Rouge ideal for optimizing tank turnover. It is killer factor “neutral, so it can 
be used in co-fermentations.

Fermol® Complete Killer Fru 
(S. bayanus)

Packaging: 500 g vacuum pack

Bayanus yeast recommended for fermentation re-starts or simply to insure a dry fermenta-
tion. It is a fructophilic strain that leaves no sugar left behind. Thanks to its killer phenotype, it 
quickly gains dominance, reducing the existing
population of wild yeast. Because of its high alcohol tolerance, it can be inoculated in partially 
fermented musts. This strain is highly cryophilic so it is okay to use in wines that are not at 
ideal temperatures due to sluggish conditions.

Fermol® Mediterranée 
(S. cerevisiae)

Packaging: 500 g vacuum pack 
and 10 kg bags

A favorite yeast for winemakers that want big reds, rich in glycerol and polysaccharides with 
the easiness of low nutrition requirements. Recommended for big Bordeaux varieties and 
lush Pinot Noirs, it releases a rich bouquet of spirit-preserved red fruit, enhanced sweet nu-
ances.
It carries a killer phenotype that helps the strain to quickly dominate the fermentation mini-
mizing VA. It has an average production of 6.5 g/L glycerol, low foam, and alcohol tolerance 
up to 17.2%. It has minimal to no SO2 production, thereby facilitating ML bacteria. It does not 
perform well at low temperatures, and for this reason it can be used in those fermentations 
that need to be arrested by chilling and left with residual sugar.
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Fermol® Red Fruit 
(S. bayanus)

Packaging: 500 g vacuum pack

Hybridization process that brought us a strain capable of fermenting in difficult conditions like 
low nutrition, extreme temperatures and high alcohol. It is indicated for young reds and mod-
ern rose’ where the aromatics reminiscent of red berries are mostly desired.

Fermol® PB 2033 
(S. cerevisiae)

Packaging: 500 g vacuum pack 
and 10 kg bags

Strain selected by the Université de Reims-Laboratoire de Microbiologie in the Côtes de 
Provence region of France. Recommended mostly for rose’ wines, it produces light aromas 
of red berries and flowers. It has low production of foam, low production of acetaldehyde and 
alcohol tolerance up to 16.7%. Its killer phenotype, low nutrient requirement and very short 
lag phase, even at low temperatures, are characteristics that guarantee dominance and a 
clean fermentation.

Fermol® Premier Cru 
(S. cerevisiae)

Packaging: 500 g vacuum pack 
and 10 kg bags

Fermol Premier Cru is a yeast selected by AEB in collaboration with Institut Universitaire 
de la Vigne et du Vin de Dijon. Quick starter, with a lag-phase never longer than 6 hours (at 
25°C - 77°F), resulting in clean fermentations with low VA. It has minimal or no SO2 produc-
tion, facilitating ML. Thanks to the cellulase enzymes produced during its activity, it yields 
wines that are highly extracted and rich in polysaccharides. This also facilitates the stabili-
zation of anthocyanins. It is very respectful of the variety and enhances its typical character-
istics, yielding complex bouquets of red fruits, violets and herbs. Recommended for Syrah, 
Sangiovese, Aglianico, Sagrantino and Bordeaux varieties.
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Fermol® PB 2033 
(S. cerevisiae)

Packaging: 500 g vacuum pack 
and 10 kg bags

Strain selected by the Université de Reims-Laboratoire de Microbiologie in the Côtes de 
Provence region of France. Recommended mostly for rose’ wines, it produces light aromas 
of red berries and flowers. It has low production of foam, low production of acetaldehyde and 
alcohol tolerance up to 16.7%. Its killer phenotype, low nutrient requirement and very short 
lag phase, even at low temperatures, are characteristics that guarantee dominance and a 
clean fermentation.

Fermol® Super 16 
(S. cerevisiae)

Packaging: 500 g vacuum pack 
and 10 kg bags

Derives its name from the extremely high ethanol tolerance (above 16%). It  has been iso-
lated from grapes picked on the island of Samos (Greece). The island is a historic producer 
of wines made from extremely mature grapes.
The yeast is adapted to high sugar content and extreme osmotic conditions, making it ideal 
for fruit that has a percentage of raisins and overripe grapes. It is a very versatile yeast, 
which in California has found its match with Cabernet Sauvignon when it was selected as 
preferred strain for some of the most famous wines from that region. Fermol Super 16 can 
perform at very high temperatures and high alcohol. It is an active producer of extracting 
enzymes therefore more pump-overs will consistently bring high skin extraction. The cells 
flocculate very well, and the wine is easy to filter just a few days after the end of the fermen-
tation.

Levulia® Probios 
(S. cerevisiae)

Packaging: 500 g vacuum pack

LEVULIA PROBIOS  is a 100% organic yeast, derived from a trial conducted in Cham-
pagne.  It has excellent fermentative capacity in difficult conditions like low pH, low tempera-
ture and high alcohol.  Probios is selected for use as a sparkling wine base and for prise de 
mousse.  It facilitates a clean fermentation with the total consumption of sugars and a very 
low production of unwanted by-products, such as volatile acidity, pyruvic acid and SO2.

Utilization: Dose 20 grams per 100 liters of juice (1.5 lbs/1,000 Gallons). Rehydrate in warm 
water (38C-100F) using Fermoplus Energy Glu to achieve a stronger biomass. After 20-30 
minutes max add to juice and aerate/mix.
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Primaflora® Packaging: 500 gram vacuum pack

The Primaflora technology consists in premature inoculation of microorganisms; the 
oenologist intervenes in the microbiology at the crusher to insure controlled activity. 
Primaflora will dominate the lag-phase, minimizing the development of undesired wild 
organisms like Brettannomyces, Acétobacter and bacteria-producing histamines. 

Quickly implant, from the first minutes of the must, selected bacteria and yeast: according to 
the principle that it is necessary to bring it 10 - 100 times more cells compared to the  
indigenous population.
 
The antagonism yeast / bacteria bring advantage: The fast multiplication of yeast in the must 
prevents the development of lactobacillus and other bacteria.

Composition:

Non-saccharomyces with saccharomyces present in Primaflora VR for reds

Dosage: 
Primaflora VB:
For white or rosé musts: from 3 to 5 g/hL before or during pressing.

Primaflora VR:
For red musts: 4 g/hL at harvest or during maceration, and up to 8 g/hL with grapes that are 
damaged or warm, or with a pH value greater than 4.0.

Utilization: Rehydrate 500 g of Primaflora in 10 liters of mineral or non-chlorinated water at 
25-30°C, sweetened to 50 g/L Residual Sugar for 15 minutes. Distribute onto the grapes or 
add to the must.
Do not store the solution for more than 45 minutes. Double the volume with grape must to 
prolong the shelf life of the solution of 3 hours. Increase the volume five-fold with grape must 
to prolong the shelf life of the solution of 12 hours. DO NOT use in must containing sulfites.
Store in the original sealed pack, in a dry, cool and odorless place.
After opening the pack, use quickly. Store in the fridge and in the original sealed container: 
mortality < 20% per year.
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Generic Use Product Composition Addition Rates

Adsorbs the sub-
stances inhibiting 
fermentation

Celloferm
Very pure celluloses 
with long polysaccharide 
chains

Up to 40 g/hL
Up to 3 lbs/1000 gallons

Nutrient high in 
DAP with Thiamine Enovit P Contains DAP and

essential B1 vitamin

12 - 36 g/hL,
1 - 3 lbs/1000 gallons
Preferably spread over 3 ad-
ditions.  1 lb/1000 adds 25 
ppm YAN

Nutrient bioregula-
tor for low turbidity 
or stuck fermenta-
tions.

Fermocel P
Contains 50% DAP, 
Thiamine and cellulose 
fibers for suspended 
nutrition and detox

25 - 50 g/hL,
2 - 4 lbs/1000 gallons
1 lb/1000 adds 13 ppm YAN

Specific nutrient 
for fruity and floral 
white varieties

Fermoplus Blanc 
Varietal

Amino acids, DAP, pep-
tides, mannoproteins, 
sterols and vitamins 
specifically selected to 
enhance aromatics in 
whites

25 - 40 g/hL,
2 - 3 lbs/1000 gallons
Preferably spread over 3 ad-
ditions.  1 lb/1000 adds 14 
ppm YAN

Complex amino 
acid nutrient

Fermoplus DAP 
Free

Pure autolyzed yeast 
and lysate rich in amino 
acids, vitamins and 
nitrogen

Add 1 part Energy GLU for 
every 4 parts yeast

Yeast rehydration Fermoplus Energy 
GLU

Accelerates yeast 
multiplication, improves 
biomass and facilitates 
selected yeast domi-
nance

Add 1 part Energy GLU for 
every 4 parts yeast

Complex nutrient 
for all varieties

Fermoplus 
Integrateur

Contains DAP, amino 
acids, mannoproteins, 
sterols and vitamins

25 - 40 g/hL,
2 - 3 lbs/1000 gallons
Preferably spread over 3 ad-
ditions.  1 lb/1000 adds 18 
ppm YAN

Specific nutrient 
for bold reds

Fermoplus Premier 
Cru

Amino acids, DAP, pep-
tides, mannoproteins, 
sterols and vitamins 
specifically selected to 
enhance aromatics in 
red must

25 - 40 g/hL,
2 - 3 lbs/1000 gallons
Preferably spread over 3 ad-
ditions.  1 lb/1000 adds 14 
ppm YAN

Specific nutrient 
for fruity and floral 
white varieties

Fermoplus Tropical Yeast autolysate, yeast 
cell walls, ascorbic acid

20 - 50 g/hL
1.6 - 4 lbs/1000 gallons
Add within the first 72 hours 
of fermentation

Quick Guide: Nutrients
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Nitrogen 
 
is what Saccharomyces yeast need to thrive, but it is not the only thing that makes them 
function. Vitamins, sterols and microelements derived from yeast extracts are also necessary 
for a clean and healthy fermentation.

Nitrogen that can be utilized by yeast is divided into two distinct categories: Ammonia nitrogen 
and Amino-Acid nitrogen.  

Ammonia nitrogen (or ammonium NH4
+) is often referred as mineral nitrogen as it is always 

added as a salt (DAP). 

Table: DAP containing fermentation nutrients: ppm of N 
added per 1lb/1,000 Gallons. 

The YAN (Yeast Available Nitrogen) is measured in parts per million  
(ppm) or milligrams per liter (mg/L), which is the same thing.

Amino-acid 
nitrogen, 
normally referred 
to as a-amino 
nitrogen, is 
fed into the 
fermentation with 
nutrients derived 
from yeast extracts 
(Fermoplus line). It is 
defined by the amino 
acid grouping that 
has the amino group 
adjacent to the acid 
group (alpha position), 
and that together with 
it gives the name to 
the amino-acids (NH2-
CHR-COOH). Nitrogen 
therefore is linked to 
the amino-acids chains 
in different forms and 
not all of them can be 
analyzed with simple 
titrations but only with 
separation methods 
like HPLC and 
electrophoresis. 

Nitrogen
Source

PPM of YAN added per 
120 ppm (1 lb/1000 gal.) 
of nutrient

Maximum Legal Dos-
age - Determined by 
Thiamine content

Fermoplus
Integrateur 18 ppm 8.3 lbs./1,000 gallons

Fermoplus
Tropical 13 ppm 8.3 lbs./1,000 gallons

Fermoplus
Blanc
Varietal

13 ppm 8.3 lbs./1,000 gallons

Fermoplus
Premier Cru 14 ppm 8.3 lbs./1,000 gallons

Fermocel P 12 ppm 5.0 lbs./1,000 gallons

Enovit P 25 ppm 2.5 lbs./1,000 gallons
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Enovit P® 
Basic nutrient that includes DAP and Thiamine

Packaging: 25 kg bags

The high level of readily available nitrogen (YAN) brought about by Enovit P stimulates the 
production of aromatic volatile compounds and reduce the risk of reductive fermentation 
odors. Thiamine (0.06%) inhibits the production of superior alcohols that could bring unbal-
anced sensorial roughness.

Utilization: Dissolve in must or wine and add to the tank.

Dosage: Standard addition is 12 - 36 g/hL (1 - 3 lbs./1,000 gallons).

Celloferm® 
Celloferm is a bioregulator in powder form based on very 
pure celluloses with a long polysaccharide chain.

Packaging: 10 kg bags

Celloferm is a cellulose-based fermentation bio-regulator for “cleaner” re-fermentations.

Celloferm is a bio-regulator in powder form, based on very pure celluloses with long 
polysaccharide chains.  
It absorbs the substances inhibiting or slowing down the yeast activity and rapidly activates 
fermentations.  
Also used in restart for the activity of the yeast microflora after a stuck fermentation. 

The addition of Celloferm to the clear must facilitates the yeast in the lag-phase, especially 
in musts where the sugar concentration is very high, or where environmental conditions 
are very difficult. It acts on the must by binding to the residues of plant protection products, 
such as fungicides, acaricides, and copper-based products. The particular composition 
of Celloferm enables the interaction with positive metallic ions. Cellulose is negatively 
charged and binds with positive ions such as Fe+++ and Cu++. Under this aspect it 
contributes to reduce the oxidative effects caused by these elements.

Furthermore, the long-chained celluloses carry out an adsorption action towards 
metabolites yielded by the yeasts during fermentation and fix fatty acids, octane acid, 
decanoic acid, dodecanoic acid and their ethylic esters, granting a regular and constant 
run.

Celloferm has a high support action during fermentation, as it facilitates the dispersion of 
the utilized agents and the homogeneous dispersion of the yeasts in the mass.

Utilization: Suspend a dose of Celloferm in 20 parts of must and add it at the beginning of 
fermentation, after yeast inoculation.

Dosage: Standard addition is up to 40 g/hL (3 lbs./1,000 gallons).
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Fermocel P® 
Nutrient to support fermentations with low turbidity and to restart 
sluggish fermentations

Packaging: 25 kg bags

Fermocel is a complex nutrient/bio-regulator based on ammonium salts, vitamins (Thiamine 
is 0.06%) and toxin-adsorbing fibers. Fermocel is ideal for restarting stuck fermentations 
and can also be used for the additions done throughout the course of the fermentation to 
respond to the formation of reductive odors. The cellulose present in Fermocel works as 
an inert absorbing media that actively eliminates toxins and long chain fatty acids from the 
fermenting must. Also, it has a turbidity factor that helps yeast to stay fully homogenized in 
the mass throughout the course of the fermentation.

Utilization: Dissolve in must or wine and add to the tank.

Dosage:  Standard addition is 25 - 50 g/hL (2 - 4 lbs./1,000 gallons). This also depends 
on nitrogen needs. 10 g/hL of Fermocel will add 10 ppm of Readily Available Nitrogen (1 
lb./1,000 gallons will add 12 ppm of YAN).

Shelf Life and Storage: Fermocel is stable at room temperature for at least two years.

Fermoplus® Blanc Varietal 
A specific nutrient for the fermentation of musts obtained from 
aromatic varieties

Packaging: 5 kg bags

Fermoplus Blanc Varietal Is an upgraded version of Fermoplus Integrateur geared for 
enhancing the varietal qualities of white wines.

It is rich in both amino acidic and mineral N (contains 30% DAP) and it also contains 
specific components like casein, natural antioxidants and specific amino acids in order 
to guarantee the development of enhanced aromatics during fermentation. Like all the 
Fermoplus line it also contains thiamine (0.06%), natural mannoproteins, cellulose and 
vitamins.

Utilization: Dissolve in must or wine and add to the tank. It is preferred to add Fermoplus 
in three steps, but it is most important at the beginning of the fermentation when the yeast 
can metabolize sterols. Also, a small addition toward the end of the fermentation helps to 
minimize the formation of fusel alcohols, which may cause off flavors, sometimes described 
as “hot,” or “solvent-like.”

Dosage: Standard addition is 25 - 50 g/hL (2 - 4 lbs./1,000 gallons), based on YAN

Shelf Life and Storage: Stable at room temperature for at least two years.
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Fermoplus® DAP Free 
Autolyzed yeast Nutrient free of DAP

Packaging: 5, 10 & 25 kg bags

Fermoplus DAP Free is a nutrient suitable for organic wines and made with autolyzed 
yeast. This is not just heated live yeast that has been partially broken down, like products 
of this kind that have been seen in the past, but the pure extract coming from the autolysis 
of specific strains of yeast selected for their high content in amino acidic Nitrogen and 
vitamins (1 lb./1,000 gallons provides 9 ppm). Autolyzed yeast provides all the nutritional 
elements that are needed in fermentation. Yeast extracts naturally provide YAN to the 
fermentation. However, if needed, winemakers may integrate this with additional DAP.

Utilization: 
Dissolve in must or wine and add to the tank. It is preferred to add Fermoplus DAP Free in 
three steps but it is most important at the beginning of the fermentation. Also, toward the 
end of the fermentation it helps to minimize formation of fusel alcohols which may cause off 
flavors, sometimes described as “hot,” or “solvent-like.” In grapes that are low in YAN it is 
recommended to add some DAP  
to complement the amount of amino Nitrogen available to the yeast.

Dosage: Standard addition is 25 - 40 g/hL (2 - 3 lbs./1,000 gallons). 

Shelf Life and Storage: Fermoplus DAP Free is stable at room temperature for at least two 
years.

Fermoplus® Energy Glu
Nutrient for yeast hydration with a high glutathione content

Packaging: 1 & 20 kg bags

Fermoplus Energy Glu accelerates multiplication speed, and this facilitates dominance of 
the selected yeast strain.

The product also features a naturally high glutathione content. This is simply achieved by 
selecting a yeast strain that has an extract with glutathione being in higher concentration 
than normal. Glutathione is a natural antioxidant and ensures yeast cells are not damaged 
by the high oxidative activity existing during rehydration.

Utilization: Dissolve directly in the rehydration water along with the yeast.

Dosage: 1:4 compared to yeast inoculum. i.e. 25 g/hL of yeast will need 6 g/hL of Fermoplus 
Energy Glu, (2 lbs./1,000 gallons of yeast will need ½ pound of Fermoplus Energy Glu).
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Fermoplus® Integrateur
Complex nutrient with high YAN content.

Packaging: 5 kg & 20 kg bags

Fermoplus Integrateur is a complex nutrient rich in ammonia, which contains:

• Thiamine (0.06%): An important vitamin in the yeast metabolism. It is blocked by 
SO2 therefore nutrients and KMS should be added separately.

• Natural mannoproteins: useful for keeping aroma in solution during fermentation. 
The mannoprotein molecules will bind esters and terpenes and work as an anchor 
so they are not pushed out of the media by CO2.

• Amino Acids: for yeast usage in building transporters, they are also aroma 
precursors.

• Sterols: For making yeast membranes more resistant to high ethanol and to high 
temperature. 
Vitamins: Other than thiamine (0.06%), yeast will use B2 (riboflavin), B5 (Ca 
Pantothenate), B6 (Pyridoxine), B12 Fermoplus Energy Glu accelerates multiplication 
speed, and this facilitates dominance of the selected yeast strain.

Utilization: Dissolve in must or wine and add to the tank. It is preferred to add Fermoplus in 
three steps but it is most important at the beginning of the fermentation when the yeast can 
metabolize sterols. 

Dosage: Standard addition is 25 - 50 g/hL (2 - 4 lbs./1,000 gallons), based on YAN

Shelf Life and Storage: Stable at room temperature for at least two years.

Fermoplus® Premier Cru
Nutrient formulated to assist the action of yeast during the 
fermentation of structured red wines, rich in extract and 
tannins

Packaging: 5 kg bags 

Fermoplus Premier Cru is an upgraded version of Fermoplus Integrateur geared for 
enhancing the varietal qualities of red wines, rich in ammonia and natural amino acids 
specific for the perfect red wine profile. Like the all the nutrients in the Fermoplus line, it 
also contains thiamine, natural mannoproteins, and vitamins.

Fermoplus Premier Cru contains enzymatically pre-treated yeast hulls that provide a 
high concentration of sterols and promote sugar depletion, thus preventing increases in 
volatile acidity. Through the action of its ellagic tannins, it lessens the formation of olfactory 
defects, incorporates oxygen more efficiently and increases color stability. 

Utilization: Dissolve in must or wine and add to the tank. It is preferred to add Fermoplus in 
three steps, but it is most important at the beginning of the fermentation when the yeast can 
metabolize sterols. 

Dosage: Standard addition is 25 - 50 g/hL (2 - 4 lbs./1,000 gallons), based on YAN

Shelf Life and Storage: Stable at room temperature for at least two years.
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Fermoplus® Tropical
Nutrient for yeasts with a high content in amino acids, ideal 
for obtaining wines with high aromatic expression

Packaging: 5 kg bags 

The availability of specific amino acids allows the yeast to carry out a regular fermentation, 
and in particular, to enhance the typical varietal characteristics of the vine.

Fermoplus Tropical is an activator rich in yeast cell wall preparations, particularly specific 
amino acids that are essential for the characterization of wines with an aromatic “tropical” 
profile. Fermoplus Tropical is indicated for white grapes to highlight the aromatic profile. 
Utilization in the must contributes to more clearly defined aromatics typical of varieties that 
naturally possess the precursors. Adding it to aromatic varieties facilitates the production of 
tropical floral notes. This confirms that, through the Ehrlich mechanism, some aromatic notes 
are the expression of the amino acid heritage.

Utilization: Dissolve in must and add directly into the medium or into the tank. Add to the 
must after the start of the tumultuous fermentation, not later than 72 hours from the start.

Dosage: 20 - 50 g/hL (1.6 - 4 lbs/1000 gallons).  Add within the first 72 hours of fermentation.
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Malolact Acclimatée®
Frozen culture at -20°C. Multi strain (3 strains) 
inoculum of Oenococcus Oeni for malolactic 
fermentations

Packaging: pre-dosed packets for 66, 
660, 6,600 and 26,400 gallons of wine
(2.5 grams, 25 grams, 250 grams, 1 kg)

Malolact Acclimatée is a direct add ML inoculum, ideal for white, blush and red wines. This 
culture is constituted of three genetically different strains of Oenococcus oeni, equally 
effective in conducting the malolactic fermentation. This combination helps improve 
competition in the event of a high population by indigenous bacteria. Malolact Acclimatée 
has been selected for its capacity to highlight the typical aromas of the cultivar from which 
the wine was made, integrating them with pleasant fruity nuances. It improves the taste 
profile of wines enhancing roundness and fullness and prolonged after taste sensations.  
The appearance of bitter or green nuances, which often characterize wines at the end of 
spontaneous malolactic fermentation, are absent.

Utilization: Remove Malolact Acclimatée from freezer 30 minutes before use. Malolact 
Acclimatée works as a direct add, but its activity can be boosted by a simple rehydration for 
24 hours.

Dosage: Dose at 1 g/hL. It is packaged in measured doses for 66 gallons, 660 gallons, 6600 
gallons and 26,400 gallons. 

Shelf Life: The lactic bacteria’s activity of Malolact Acclimatée is stable for two years (with 
minimal loss of activity) when stored in a freezer (-0.4°C /-17°C).

Malolact Acclimatée® 4R 
Frozen culture at -20°C. Multi strain (4 strains) inocu-
lum of Oenococcus Oeni for malolactic fermentations

Packaging: pre-dosed packets for 
66, 660 and 6,600 gallons of wine
(2.5 grams, 25 grams, 250 grams)

Malolact Acclimatée 4R is a direct add ML inoculum ideal for big red wines.

In this product you’ll find an aggregate of four Oenococcus Oeni strains especially selected 
for working in red wines. Here the selection is focused mostly on having a strain not only 
resistant to ethanol and SO2, but also to high levels of polyphenols. Malolact Acclimatée 
4R has been selected under the following conditions: pH: 3.2; Temperature: 18 °C; Alcohol 
level: 14.5%; Total SO2 60 ppm; concentration of polyphenols: 80 (By Total polyphenol 
index).

Utilization: Remove Malolact Acclimatée 4R from freezer 30 minutes before use. Malolact 
Acclimatée works as a direct add, but its activity can be boosted by a simple rehydration for 
24 hours.

Dosage: Dose at 1 g/hL. It is packaged in measured doses for 66 gallons, 660 gallons and 
6600 gallons. 

Shelf Life: The lactic bacteria’s activity of Malolact Acclimatée 4R is stable for two years (with 
minimal loss of activity) when stored in a freezer (-0.4°C /-17°C).
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Malolact Acclimatée®
Frozen culture at -20°C. Multi strain (3 strains) 
inoculum of Oenococcus Oeni for malolactic 
fermentations

Packaging: pre-dosed packets for 66, 
660, 6,600 and 26,400 gallons of wine
(2.5 grams, 25 grams, 250 grams, 1 kg)

Malolact Acclimatée is a direct add ML inoculum, ideal for white, blush and red wines. This 
culture is constituted of three genetically different strains of Oenococcus oeni, equally 
effective in conducting the malolactic fermentation. This combination helps improve 
competition in the event of a high population by indigenous bacteria. Malolact Acclimatée 
has been selected for its capacity to highlight the typical aromas of the cultivar from which 
the wine was made, integrating them with pleasant fruity nuances. It improves the taste 
profile of wines enhancing roundness and fullness and prolonged after taste sensations.  
The appearance of bitter or green nuances, which often characterize wines at the end of 
spontaneous malolactic fermentation, are absent.

Utilization: Remove Malolact Acclimatée from freezer 30 minutes before use. Malolact 
Acclimatée works as a direct add, but its activity can be boosted by a simple rehydration for 
24 hours.

Dosage: Dose at 1 g/hL. It is packaged in measured doses for 66 gallons, 660 gallons, 6600 
gallons and 26,400 gallons. 

Shelf Life: The lactic bacteria’s activity of Malolact Acclimatée is stable for two years (with 
minimal loss of activity) when stored in a freezer (-0.4°C /-17°C).

Malolact Acclimatée® 4R 
Frozen culture at -20°C. Multi strain (4 strains) inocu-
lum of Oenococcus Oeni for malolactic fermentations

Packaging: pre-dosed packets for 
66, 660 and 6,600 gallons of wine
(2.5 grams, 25 grams, 250 grams)

Malolact Acclimatée 4R is a direct add ML inoculum ideal for big red wines.

In this product you’ll find an aggregate of four Oenococcus Oeni strains especially selected 
for working in red wines. Here the selection is focused mostly on having a strain not only 
resistant to ethanol and SO2, but also to high levels of polyphenols. Malolact Acclimatée 
4R has been selected under the following conditions: pH: 3.2; Temperature: 18 °C; Alcohol 
level: 14.5%; Total SO2 60 ppm; concentration of polyphenols: 80 (By Total polyphenol 
index).

Utilization: Remove Malolact Acclimatée 4R from freezer 30 minutes before use. Malolact 
Acclimatée works as a direct add, but its activity can be boosted by a simple rehydration for 
24 hours.

Dosage: Dose at 1 g/hL. It is packaged in measured doses for 66 gallons, 660 gallons and 
6600 gallons. 

Shelf Life: The lactic bacteria’s activity of Malolact Acclimatée 4R is stable for two years (with 
minimal loss of activity) when stored in a freezer (-0.4°C /-17°C).

Malolact Acclimatée® F 
Refrigerated (0-5ºC) bacteria product, single strain 
Oenococcus oeni for ML fermentation 

Packaging: 1 kg bag for 26,400 
gallons of wine. 

Ideal Use:  For completion of MLF in white, rose and red wines.

This is a very vigorous strain selected to focus on the ability of the bacteria to complete the 
malolactic process in the shortest time possible, given the conditions of the wine.

Malolact Acclimatée F possesses a noticeable tolerance towards low temperatures, sulfur 
dioxide and high alcohol. Malolact Acclimatée F is intended to be added directly to the 
wines. One of the selection principals of this strain has been the lack of biogenic amine 
production.

Utilization: Remove Malolact Acclimatée F from refrigerator 15 minutes before use. Malolact 
Acclimatée F works as a direct add, but its activity can be boosted by a simple rehydration for 
24 hours. 

Dosage: Dose at 1 g/hL. 1 kg pack is good for 26,400 Gallons.

Shelf Life: The lactic bacteria’s activity of Malolact Acclimatée F is stable for two years (with 
minimal loss of activity) when stored in a freezer or refrigerator.

Fermoplus Malolactique®  
Specific nutrient for malolactic bacteria

Packaging: 500 gram and 5 kg 
bags. 

Malolactic bacteria are typically nutritionally demanding. To grow and develop, they 
need amino acids and vitamins, which are rarely present in the wine, as yeasts tend to 
deplete them completely during the course of the primary alcohol fermentation. Fermoplus 
Malolactique re-balances nutritional conditions and reduces the lag time for the start and 
completion of the malolactic fermentation. The inoculation of malolactic bacteria with the 
support of Fermoplus Malolactique, at the end of the alcohol fermentation, helps the start 
of malolactic fermentation. Using Fermoplus Malolactique to improve nutritional conditions 
results in successful malolactic completion and cleaner, and more intense wines.

Utilization: Dissolve dose in wine to be treated together with the dose of malolactic bacteria

Dosage: 5 - 20 g/hL, ½ - 1.5 lbs/1000 gallons
 
Shelf Life: Fermoplus Malolactique is stable at room temperature for at least two years.
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Quick Guide: Enzymes

Generic Use Product Contents Key Activity/Dosage

Pectolytic enzyme for 
denaturing polyphenol 
oxidases

Endozym
Antibotrytis

Pectin Lyase (PL); 
Polygalacturonase (PG); 
Betaglucosibase (BGX); 
Pectinesterase (PE); 
Rhamnosidase-Arabinosi-
dase (ARA)

Total Activity: 14,025 U/g
Dosage 20-40 g/ton

Degradation of 
glucans resulting 
from botrytis-affected 
grapes

Endozym
Glucapec

Pectin Lyase (PL); Be-
taglucosibase (BGX); 
Polygalacturonase (PG); 
Pectinesterase (PE); Cel-
lulase 

B-glucosibase Activity: 3,500U/g 
Dosage 2-6 g/ton

Treatment of musts 
intended for flotation

Endozym
Flotation

Pectin Lyase (PL); Poly-
galacturonase (PG); 
Pectinesterase (PE)

Pectin Lyase Activity: 14,000 U/g, 
Dosage 5-10 mL/ton

Concentrated liquid 
pectinase for cold 
musts

Endozym Ice
Pectin Lyase (PL); Poly-
galacturonase (PG); 
Pectinesterase (PE); 
Cellulase

Pectin Lyase Activity: 9,000 U/g
Dosage 13-32 g/ton

Highly concentrated 
liquid pectinase in-
creasing juice yield

Endozym Micro
Pectin Lyase (PL); Poly-
galacturonase (PG); 
Pectinesterase (PE); 
Cellulase

Pectin Lyase Activity: 16,800 U/g, 
Dosage 2-6 mL/ton

Super concentrated 
liquid pectinase for 
must clarification

Endozym ICS 10 
Éclair

Pectin Lyase (PL); Poly-
galacturonase (PG); 
Pectinesterase (PE); 
Cellulase

Pectin Lyase Activity: 35,000 U/g
Dosage 1-3 ms/ton

Super concentrated 
liquid pectinase for 
color extraction

Endozym ICS 10 
Rouge

Pectin Lyase (PL); Poly-
galacturonase (PG); 
Pectinesterase (PE); 
Cellulase

Pectin Lyase Activity: 29,000 U/g
Dosage 1-5 mLs/ton

Cold settling Endozym Active
Pectin Lyase (PL); Poly-
galacturonase (PG); 
Pectinesterase (PE); 
Cellulase 

Pectin Lyase Activity: 7,000 U/g
Dosage: 6-24 g/ton

Color extraction Endozym Contact 
Pelliculaire

Pectin Lyase (PL); Poly-
galacturonase (PG); 
Pectinesterase (PE); 
Cellulase

Total Activity: 3,850 U/g 
Dosage 13 g/ton

Aroma extraction Endozym ß-Split
Pectin Lyase (PL); Poly-
galacturonase (PG); 
Pectinesterase (PE); 
Cellulase

β-glucosidasic compounds 
release terpenes. Works best 
near the end of alcoholic fer-
mentation when RS < 50 g/L.
Dosage: 2-5 g/hL

Cold Maceration Endozym Cultivar
Pectin Lyase (PL); Poly-
galacturonase (PG); 
Pectinesterase (PE); 
Cellulase

Pectin Lyase Activity: 4,000 U/g
Dosage:25-40 g/ton

Cold Settling for dif-
ficult varieties Endozym Muscat

Pectin Lyase (PL); Poly-
galacturonase (PG); 
Pectinesterase (PE); 
Cellulase

Pectin Lyase Activity: 10,000 U/g
Dosage 7 g/ton 
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Endozym® Antibotrytis
Enzymatic preparation to neutralize the oxidizing agents derived 
from Botrytis cinerea

Packaging: 500 gram 
sealed can 

• Improves settling, clarification and filtration
• Denatures polyphenol oxidases
• Preserves aroma and color
                                      
A purified non-GMO, enzymatic preparation possessing activities that resolve problems 
derived from the presence of Botrytis Cinerea. It reacts with polyphenol oxidases 
(tyrosinase - laccase) present in the must, inactivating them and enabling aromatic 
precursors to be preserved together with the coloring matter. Endozym Antibotrytis is also 
complemented by the strong ß-glucanase activity, enabling the breakdown of glucans and 
therefore facilitating clarification and filtration of must and wine derived from moldy grapes.
Ideal For:  Botrytis affected grapes and must or grapes with highly branched pectins such as 
muscat.

Utilization: Dilute directly in 20 - 30 parts of non-sulfured must or in de-mineralized water and 
add to the press juice or directly onto the grapes.  

Dosage: 20 - 40 grams per ton or (75 - 150 g/1,000 gallons). Ethanol will diminish the activity 
of the enzyme; so lower ends of the range of addition are for treatments in the must, higher 
levels are recommended for additions to the wine.

Shelf life: Endozym Antibotrytis is stable at room temperature for at least two years, with a 
loss lower than 5% per year starting from the third year.

If the oenologist wants to make sure that the pectinase has worked there are ways to test for 
it. (See pectin test on page 28). 
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Endozym® Glucapec
Enzymatic preparation formulated for the treatment of wines that 
are rich in glucans and pectins, derived both from botrytis-affected 
grapes and from yeast cellular walls

Packaging: 500 gram 
sealed can 

Endozym Glucapec is an enzymatic preparation formulated for the treatment of wines that 
are rich in Glucans and Pectins derived both from botrytized grapes and from yeast cells-
walls. It may be utilized on musts or finished wines.
Endozym Glucapec hydrolyzes colloids, in this way facilitating fining and filtering down the 
line. Ideally this enzyme should be utilized between 60 - 78°F and is never to be used in 
conjunction with bentonite. 

Endozym Glucapec activities:
• PL - Pectin Lyase: for the degradation of both esterified and non-esterified pectins. 

It is a crucial activity for all Pascal Biotech enzymes and allows faster clarifications.
• PG - Polygalacturonase: for the degradation of non esterified pectins. Its activity combined 

with the PE activity helps achieving clear juices.
• PE - Pectin Esterase: teams up with the PG to degrade pectins.
• BGU - Glucanase: degradates the ß -1,3 and ß -1,6 links of glucans.
• Arabanase -: degrades the polysaccharide araban (a polymer of a pentose sugar)

that may cause haze and difficulties in filtration.
The total enzymatic activity is expressed in UP/g and is the sum of PL+PG+PE activities.

Utilization: Dilute in 20 - 30 parts wine with low SO2 or demineralized water and add directly 
to the must or to the wine.

Dosage: 2 to 4 g/hL, (75 - 150 g/1,000 gallons) (higher temperatures allow the lower dosages).

Shelf life: Stable at room temperature (less than 24°C (75°F)) for 3 years.
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Pectin Test:

Glucan Test:

• 15 mL of ethanol to 5 mL of centrifuged must/wine
• Let sit for 60 seconds.  
• If floccules appear after one minute, pectins are still 

present in the wine and they might cause problems with 
settling.

Sometimes problems with filtration or settling may derive from glucans that 
could be caused for example by a Botrytis infection

• 5 mL of 95% ethanol to a tube containing 10 mL wine
• The formation of a white filament is indicative of 

presence of glucans at levels greater than 15 mg/L.

1. Because lower levels can cause problems, an additional test 
that will detect glucans at concentrations above 3 mg/L may 
be warranted.

2. 5 ml wine is mixed with 5 ml of 96% ethanol acidulated with 
1% HCl

3. After 30 minutes at room temp, the mixture is centrifuged at 
3,000 g for 20 minutes

4. The supernatant is carefully removed and the precipitate re-
dissolved in 1 mL water. 

5. The precipitate is then mixed with 0.5 mL acidulated ethanol 
 
 The formation of filaments is indicative of glucans.
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Liquid Enzymes

Endozym® Flotation
Fast acting liquid pectinase for rapid depectinization of musts to 
process with flotation systems. 

Packaging: 10 kg totes

Endozym Flotation is a fast liquid pectinase enzyme; it promotes the hydrolysis of the pectins 
and the separation of juice from the pomace, resulting in an increase of free-run juice yield 
and juice that will be ready to float in a reasonable time, helping prevent risks of early fer-
mentation starts.

Utilization: Dilute directly in 20 - 30 parts of non-sulfured must or in demineralized water and 
add to must or directly onto the grapes. Precaution needs to be taken in order to avoid the 
enzyme coming into contact with high dosage levels of SO2 or bentonite.

Dosage: 4 - 7 mLs per ton, the dosages vary according to the grapes to be treated or the vi-
nification technology applied. Treatments at low temperature and musts with a high percent-
age of pectins and suspended solids require the higher end of the dosage range. Also, pH’s 
lower than 3.2 require higher dosages.

Shelf-life and storage: Endozym Flotation should be stored at temperatures lower than 10°C, 
(50°F) for a period not longer than 24 months.

Endozym® Ice
Liquid enzymatic preparation, specifically formulated for 
maximizing the extraction of varietal aromas and assist in the 
clarification of musts obtained by skin-contact

Packaging: 1 kg bottle

Ideal for: Settling white juice at cold temperatures.

• Rapid de-pectinization of juice in difficult conditions – cold temperature, low pH and/or SO2 
presence.
• Settling and clarification of juice with highly branched pectins or botrytized grapes.
Endozym Ice is a preparation developed on a solid media, which has been enriched in sec-
ondary activities that are able to process the most intricate pectins in the so-called “hairy 
zones”. This ability results in a very fast de-pectinization that also prevents the inhibition of 
limiting factors like cold, low pH or SO2. 

Utilization: Dilute directly in 20 - 30 parts of non-sulfured must or in demineralized water and 
add to must or directly onto the grapes.

Dosage: 2 - 6 mL per ton. The dosages vary according to the grapes to be treated or the vini-
fication technology applied. Treatments of cold must (below 10°C/50°F) or musts with a high 
percentage of pectins and suspended solids require the higher end of the dosage range. 

Shelf-life and storage: Endozym Ice should be stored at temperatures lower than 10°C, 
(50°F) for a period not longer than 24 months.
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Endozym® Micro
Liquid pectinase for cold settling or preparation of musts 
to process with flotation.

Packaging: 10 kg and 25 kg totes

Ideal for: Settling white juice, prepare juices destined for flotation.

Endozym Micro is a concentrated liquid pectinase enzyme, characterized by its high pectin-
Lyase (PL) content of 16,800 PL units per gram. It promotes the hydrolysis of the pectins 
and the separation of juice from the pomace, resulting in an increase of free-run juice yield. 
This enzymatic suspension also speeds up clarification, resulting in more compact lees. As a 
result of a cleaner must the wine will be more protein stable and easier to filter.

Utilization: Dilute directly in 20 - 30 parts of non-sulfured must or in demineralized water and 
add to must or directly onto the grapes. The activity of Endozym Micro is reduced by lower 
temperatures; the product can be added directly into the crushed grape line allowing for good 
contact time with must before refrigeration. Precaution needs to be taken in order to avoid 
the enzyme coming into contact with high dosage levels of SO2 or bentonite.

Dosage: 2 - 6 mL per ton. The dosages vary according to the grapes to be treated or the vini-
fication technology applied. Treatments at low temperature and musts with a high percentage 
of pectins and suspended solids require the higher end of the dosage range. Also, pH’s lower 
than 3.2 require higher dosages.

Shelf life and storage: Endozym Micro should be stored at temperatures lower than 10°C, 
(50°F) for a period not longer than 24 months.

Endozym® ICS 10 Éclair
Liquid pectinase for cold settling or preparation of musts 
to process with flotation.

Packaging: 250 g blister pack 
and 1 kg bottle

Endozym ICS 10 Éclair contains 35,000 Pectin-Lyase units, making this product’s clarifica-
tion activity significantly greater than any other product. It has been specifically formulated to 
break down grape pectin chains, enabling a rapid reduction of must viscosity and fast sedi-
mentation. With the utilization of this preparation, yields in free run juice are increased and 
more compact sediment is obtained. The higher concentration guarantees a longer shelf life 
than any other liquid product and makes the package very easy to store in a small, refriger-
ated space.

Utilization: Dilute directly in 20 - 30 parts of non-sulfured must or in demineralized water and 
add to must or directly onto the grapes. If grapes are too rich in phenolics the product may be 
added at the press discharge to avoid extraction. 

Dosage: 1.5 to 5 mL per ton of grapes. 

Shelf life and storage: Endozym ICS 10 Éclair should be stored at temperatures lower than 
10°C, (50°F) for a period not longer than 24 months. 
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Endozym® Micro
Liquid pectinase for cold settling or preparation of musts 
to process with flotation.

Packaging: 10 kg and 25 kg totes

Ideal for: Settling white juice, prepare juices destined for flotation.

Endozym Micro is a concentrated liquid pectinase enzyme, characterized by its high pectin-
Lyase (PL) content of 16,800 PL units per gram. It promotes the hydrolysis of the pectins 
and the separation of juice from the pomace, resulting in an increase of free-run juice yield. 
This enzymatic suspension also speeds up clarification, resulting in more compact lees. As a 
result of a cleaner must the wine will be more protein stable and easier to filter.

Utilization: Dilute directly in 20 - 30 parts of non-sulfured must or in demineralized water and 
add to must or directly onto the grapes. The activity of Endozym Micro is reduced by lower 
temperatures; the product can be added directly into the crushed grape line allowing for good 
contact time with must before refrigeration. Precaution needs to be taken in order to avoid 
the enzyme coming into contact with high dosage levels of SO2 or bentonite.

Dosage: 2 - 6 mL per ton. The dosages vary according to the grapes to be treated or the vini-
fication technology applied. Treatments at low temperature and musts with a high percentage 
of pectins and suspended solids require the higher end of the dosage range. Also, pH’s lower 
than 3.2 require higher dosages.

Shelf life and storage: Endozym Micro should be stored at temperatures lower than 10°C, 
(50°F) for a period not longer than 24 months.

Endozym® ICS 10 Éclair
Liquid pectinase for cold settling or preparation of musts 
to process with flotation.

Packaging: 250 g blister pack 
and 1 kg bottle

Endozym ICS 10 Éclair contains 35,000 Pectin-Lyase units, making this product’s clarifica-
tion activity significantly greater than any other product. It has been specifically formulated to 
break down grape pectin chains, enabling a rapid reduction of must viscosity and fast sedi-
mentation. With the utilization of this preparation, yields in free run juice are increased and 
more compact sediment is obtained. The higher concentration guarantees a longer shelf life 
than any other liquid product and makes the package very easy to store in a small, refriger-
ated space.

Utilization: Dilute directly in 20 - 30 parts of non-sulfured must or in demineralized water and 
add to must or directly onto the grapes. If grapes are too rich in phenolics the product may be 
added at the press discharge to avoid extraction. 

Dosage: 1.5 to 5 mL per ton of grapes. 

Shelf life and storage: Endozym ICS 10 Éclair should be stored at temperatures lower than 
10°C, (50°F) for a period not longer than 24 months. 

Endozym® ICS 10 Rouge
Super-concentrated liquid pectinase enzyme for color extraction

Packaging: 250 g  
pack and 1 kg bottle

Endozym ICS 10 Rouge comes in the form of a super concentrated liquid. It contains 20,000 
Pectin Lyase units, making this product’s clarification activity significantly greater than any 
other product. It has been specifically formulated to breakdown grape pectin chains, enabling 
a rapid reduction of must viscosity and provides fast sedimentation. With the utilization of this 
preparation, yields in free run juice are increased and more compact sediments are obtained. 
The secondary activities (cellulase, polygalacturonase and hemicellulase) that characterize 
this product, allow it to penetrate the cellular walls, enabling rapid color extraction. Wines will 
be more structured and complex. The pomace treated with this enzyme displays a higher 
permeability and increases the free-run juice quality and quantity.

Utilization: Enzymes are proteins and tend to be inactivated by tannins. They will have a 
short life in a red must environment. For this reason, we recommend adding the macerating 
enzymes only in optimal conditions. This would be right when fermentation starts, and when 
the temperature is above 18°C, (60°F). A pump over is always a good way to mix and ho-
mogenize the product.

Dosage: 1 to 3 mL per ton. The product should be diluted in 20 - 30 parts of sulfur-free must 
or in de-mineralized water. Higher doses must be used for grapes with low pH and cultivars 
or vintages for which the extraction of color might be particularly difficult.

Shelf life and storage: Endozym ICS 10 Rouge should be stored at temperatures lower than 
10°C, (50°F) for a period not longer than 24 months.

Endozym® Thiol
Carbon sulfur lyase to favor the hydrolysis of the thiols 
precursors and enhance their expression in the wine

Packaging: 1 kg bottle

Thiols are an important component of the bouquet of Sauvignon Blanc, Riesling and Gewürz-
traminer. However these thiols come anchored to a Cysteine group, which makes them non-
volatile. Endozym thiol promotes the conversion of: Cys-4-MMP and Cys-3-MH into 4MMP 
(4-Mercapto-4-methyl-pentan-2-one ) reminiscent of gooseberry and MH (3-mercaptohexan-
1-ol) reminiscent of grapefruit.

Utilization: Add midway through fermentation for immediate expression or add to finished 
wines for a diminished effect but easier to protect. Use Elevage Glu for protecting oxidation 
of the aromatic if this risk occurs.

Dosage: 20 - 40 ml per ton of grape depending on contact time, temperature and SO2 con-
tent.

Shelf life and storage: Endozym Thiol is stable at room temperature for at least two years, 
with a loss lower than 5% per year starting from the third year.
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Endozym® Active
Granulated pectinase for cold settling, or for the preparation of 
musts to be processed with flotation

Packaging: 500 gram 
sealed can

Endozym Active promotes the hydrolysis of the pectic chains, facilitating the drainage of juice 
from pomace and resulting in an increase of free-run juice as a result of its pectolytic and 
polygalacturonase action. Clarification of musts and wines is accelerated, resulting in more 
compact lees. As a result of a cleaner must the wine will be more protein stable.

Utilization: Dissolve directly in 20 - 30 parts of non-sulfurized must or de-mineralized water 
and add to must or directly onto the grapes. Lower temperatures reduce the activity of Endo-
zym Active. If the grapes are not too rich in phenolics, the product can be added directly into 
the receiving line, allowing for good contact time with must before refrigeration. Precaution 
needs to be taken in order to avoid the enzyme coming into contact with high dosage levels 
of SO2 or bentonite.

Dosage: 20 - 40 grams per ton of grape depending on contact time, temperature
and SO2 content.

Shelf life and storage: Endozym Active is stable at room temperature for at least two years, 
with a loss lower than 5% per year starting from the third year.

Powdered Enzymes

Endozym® Contact Pelliculaire
Granular pectinase for quicker settling, and for the extraction of 
color, structure and aromas from the skin

Packaging: 500 gram 
sealed can

Ideal For: Cold soaking and color extraction for red musts.

Facilitates the dissolution of anthocyanins and improves tannin extraction from skins, contrib-
uting to color stabilization. This pectolytic enzyme pool with natural secondary cellulase and 
hemicellulase activities, speeds up the color extraction process, decreases maceration time, 
and consequently prevents the extraction of unwanted bitter tannins.

Utilization: Dilute directly in 20 - 30 parts of non-sulfured must or de-mineralized water and 
add to the tank at first pump-over, or add directly onto the grapes. Enzymes are proteins and 
tend to be inactivated by tannins. They also have a short life in a red must environment so for 
this reason we recommend adding the macerating enzymes only in optimal conditions. This 
would be right when fermentation starts and when the temperature is above 180C, (600F). A 
pump over is an excellent method to mix and homogenize  
the product.

Dosage: 20 - 40 grams per ton of grape depending pH, temperature and SO2 content.

Shelf life and storage: Endozym Contact Pelliculaire is stable at room temperature for at least 
two years, with a loss lower than 5% per year starting from the third year.



AEB BIOCHEMICAL USA PRODUCT CATALOG: VOLUME 10

33

EN
ZYM

ES

Endozym® ß-Split
Granulated Beta-Glucosidase specific for aroma extraction

Packaging: 500 gram sealed 
can

Ideal for: Aromatic extraction of red and white wines.

To be added to the fermentation of red and whites musts either mid way through fermenta-
tion or to the finished wines before bentonite addition. It is a Beta Glucosidase for aroma 
enhancement, which has been developed in a solid phase media and therefore enjoys the 
multitude of induced secondary activities. ß-Split is able to cleave aromatics not only from the 
beta glucosides, but also from non-fermentable sugars (rhamnosium, apiosium, arabinosium 
etc.) that attach to and hide aromatics.

Utilization: dissolve directly in 20 - 30 parts of non-sulfured must or in demineralized water 
and add to wine.

Dosage: 2- 5 grams per hL depending on contact time, temperature and SO2 content. High 
sugar and low temperatures reduce the activity of Endozym ß-Split so dosage must be in-
creased accordingly. Precaution needs to be taken in order to avoid the enzyme coming into 
contact with high dosage levels of SO2 or bentonite. In whites bentonite should be utilized to 
neutralize the enzyme when the desired aromatic profile is achieved.

Shelf life and Storage: Endozym ß-Split is stable at room temperature for at least two years, 
with a loss lower than 5% per year starting from the third year.

Endozym® Cultivar
Granulated pectinase for faster settling and aroma extraction

Packaging: 500 gram sealed 
can

Ideal for: Settling and aroma extraction of aromatic white juices.

Endozym Cultivar is best used at the press and during a cold soak. Not only does it have a 
very high ß-Glucosidase activity, but also provides a PL and PG action that is comparable to 
enzymes used for must settling and yield.

Utilization: Dissolve directly in 20 - 30 parts of non-sulfured must or de-mineralized water and 
add to must or directly onto the grapes. 

Dosage: 20 - 40 grams per ton of grape depending on contact time, temperature and SO2

Low temperatures reduce the activity of Endozym Cultivar. If the grapes are not too rich in 
phenolics, the product can be added directly into the receiving line, allowing for good contact 
time with must before refrigeration. Precaution needs to be taken in order to avoid the en-
zyme coming into contact with high dosage

Shelf life and storage: Endozym Cultivar is stable at room temperature for at least two years, 
with a loss lower than 5% per year starting from the third year. levels of SO2 or bentonite.
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Endozym® Muscat
Granulated pectinase with high content of secondary activi-
ties, developed for the cold settling and pre-flotation of “dif-
ficult to de-pectinize” grapes

Packaging: 500 gram sealed 
can

Ideal for: Settling of Muscat, Gewurztraminer, Malvasia, Ehrenfelser and Muller Thurgau 
juice.

Varietals like Muscat, Gewurztraminer, Malvasia, Muller Thurgau, are all characterized by 
their high content in ramified pectins, and so called “hairy spots”.  These ramifications of the 
polygalacturonic acid molecule (pectin) are much harder to process than regular ones. Sec-
ondary activities such as arabinase and rhamnosidase are key ingredients that allow this 
enzyme to quickly de-pectinize the most challenging varietals. These secondary activities are 
all encoded on the DNA of the Aspergillus Niger producing the enzyme, thanks to the induc-
ers applied during the solid phase fermentation system in our production plant in Paris.

Utilization: Dissolve directly in 20 - 30 parts of non-sulfurized must or de-mineralized water 
and add to must or directly onto the grapes. Lower temperatures reduce the activity of Endo-
zym Muscat. If the grapes aren’t too rich in phenolics, the product can be added directly into 
the receiving line, thus allowing for good contact time with must before refrigeration. Precau-
tion needs to be taken in order to avoid the enzyme coming into contact with high dosage 
levels of SO2 or bentonite.

Dosage: 20 - 40 grams per ton of grape depending on contact time, temperature and SO2 
content.

Shelf life and storage: Endozym Muscat is stable at room temperature for at least two years, 
with a loss lower than 5% per year starting from the third year.
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Endozym® Muscat
Granulated pectinase with high content of secondary activi-
ties, developed for the cold settling and pre-flotation of “dif-
ficult to de-pectinize” grapes

Packaging: 500 gram sealed 
can

Ideal for: Settling of Muscat, Gewurztraminer, Malvasia, Ehrenfelser and Muller Thurgau 
juice.

Varietals like Muscat, Gewurztraminer, Malvasia, Muller Thurgau, are all characterized by 
their high content in ramified pectins, and so called “hairy spots”.  These ramifications of the 
polygalacturonic acid molecule (pectin) are much harder to process than regular ones. Sec-
ondary activities such as arabinase and rhamnosidase are key ingredients that allow this 
enzyme to quickly de-pectinize the most challenging varietals. These secondary activities are 
all encoded on the DNA of the Aspergillus Niger producing the enzyme, thanks to the induc-
ers applied during the solid phase fermentation system in our production plant in Paris.

Utilization: Dissolve directly in 20 - 30 parts of non-sulfurized must or de-mineralized water 
and add to must or directly onto the grapes. Lower temperatures reduce the activity of Endo-
zym Muscat. If the grapes aren’t too rich in phenolics, the product can be added directly into 
the receiving line, thus allowing for good contact time with must before refrigeration. Precau-
tion needs to be taken in order to avoid the enzyme coming into contact with high dosage 
levels of SO2 or bentonite.

Dosage: 20 - 40 grams per ton of grape depending on contact time, temperature and SO2 
content.

Shelf life and storage: Endozym Muscat is stable at room temperature for at least two years, 
with a loss lower than 5% per year starting from the third year.

Stabilizing
 Agents
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Description Product Composition Main Characteristics

Microbial and oxidative 
protection of grapes 
during transport.

Aromax B4
Cellulose, perlite, 
KMBS, and Ascorbic 
acid

Added to gondolas to 
protect machine-picked 
fruit during transport

Antimicrobial adjuvant 
based on chitosan Chitocel Chitosan of fungal origin 

and purified yeast hulls

Active against acetic 
and lactic acid bacteria, 
yeasts in general and 
Brettanomyces

Cold stability using 
Metatartaric acid Cremor Stop 40

Metatartaric acid above 
400 esterification (not 
currently approved by 
the TTB)

Prevention of potassium 
bitartrate and neutral 
calcium tartrate pre-
cipitations in wines at low 
temperatures

Crystallization aid for 
cold stability Crystalflash

Acid and neutral po-
tassium tartrate, po-
tassium bicarbonate, 
bentonite, cellulose

Accelerate the crystalliza-
tion of tartaric acid salts in 
wines during refrigeration

De-acidification Deacid Potassium bicarbon-
ate, potassium tartrate

Raises pH by decreasing 
total acidity through buffer 
mechanism

H2S reduction Desulfin
Pure copper sulphate, 
citric acid, potassium 
bisulfite

0.1mL/L,  0.38 mL/gal.= 
0.25 ppm copper.

Lysozyme Lysocid Lysozyme
Degrades the cellular wall 
of lactic bacteria and in 
general of gram-positive 
bacteria

Preservative for bot-
tled wine with residual 
sugar

Microcid
Potassium sorbate, 
anhydrous citric acid, 
ascorbic acid, KMBS

Protects against unwant-
ed refermentations and 
oxidation in wines, ciders 
and fruit juices

Cold stability (CMC) New-Cel
Carboxy-methyl-
cellulose,water,Citric 
acid, potassium bisulfite 
and ascorbic acid

Prevents potassium 
bitartrate precipitation in 
refrigerated wines.

Preventing oxidation 
and improving shelf 
life of bottled wines

Riduxhigh
Citric acid, potassium 
metabisulfite, ascorbic 
acid, metatartaric acid

Lowers the red-ox poten-
tial resulting in improved 
wine “freshness” and 
bouquet stability.

Mustard oil paraffin 
preventing microbial 
growth on surface area

Steryl
1.7% Allyl isosulphocy-
anate on a solid paraf-
fin support (not cur-
rently TTB approved)

High antiseptic properties 
especially with regard to 
aerobic microorganisms.

KMS tablets for wine  
stored in barrels Sulfigrain 5 KMBS, potassium 

bisulfite
1 dose = 20 ppm SO2 60 
gallon barrel
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Aromax® B4 
Ascorbic acid and potassium metabisulfite immobilized on an inert 
substrate for easy dispersion on grapes and juice and protection 
during machine harvesting or grapes transportation

Packaging: 5 kg bag

Ideal Use: Microbial and oxidative protection of grapes during transport.

This is a proprietary mix that optimizes anti-oxidation and antiseptic protection. The perlite 
used to immobilize the ascorbic acid and the potassium metabisulfite float, only releasing the 
components when they are wetted, in this way it forms a protective layer on the wetted sur-
face of broken berries, juice in the gondolas, or holding tanks. 

Utilization: Disperse the powder on the bins, boxes, trucks, and conveyers or in any stage 
that needs anti-oxidant protection for the juice. Use at ½ - 1 kg/ton. (1 kg/ton will release 54 
ppm of SO2 and 60 - 70 ppm ascorbic).

Dosage: ½ - 1 kg/ton

Shelf life and storage: 2 years stored at room temperature at low humidity.

Cremor® Stop Extra 40
For tartrate protection in the bottle

Packaging: 1 kg and 25 kg bags

Cremor Stop is a very pure meta-tartaric acid with a very high esterification index. The efficiency 
of meta-tartaric acid depends on the amount of active hemi-polylactide it contains and its degree 
of condensation. Control of the quality of meta-tartaric acid preparation is based on measuring 
their esterification index or percentage of esterified functions. The most active products have an 
esterification index of 38-40%. It requires twice as much of the product at 30% to obtain the same 
protection.

Because of its high esterification index, Cremor Stop extra 40 has the highest effectiveness in 
preventing the formation of potassium bitartrate and calcium tartrate crystals. This ability is pro-
longed in time for longer periods than with similar products, as its esterification index, which is 
always above 40° makes hydrolysis very slow even at temperature and acidity conditions aimed 
at reducing its anti-crystallizing properties. It is recommended to always add Cremor Stop Extra 
40 after the addition of organic and inorganic clarifiers, de-acidifying products, decolorizing or de-
odorizing carbons, or potassium ferrocyanide. A filtration carried out 12-24 hours after the addition 
of Cremor Stop Extra 40 eliminates the possible occurrence of opalescence, caused by the high 
esterification index and by the presence of protein based substances in the wine.

Utilization: Dissolve the product in cold water at about 200 g/L. Avoid using hot water and always 
make a fresh solution every time. Add to the wine by pumping over or through a Venturi pipe. Do 
not use in wines rich in calcium or stored in concrete tanks. An addition of 55 mL/hL, (5 lbs./1000 
gallons) of Arabinol makes Cremor Stop 40 even more stable in time.,

Dosage: 10 - 15 g/hL, (1lb./1,000 gallons)

Shelf life and storage: Sealed containers will last for 2 years stored at room temperature in a non-
humid environment.  Do not store below 50C, (410F).
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Chitocel®
Chitosan-based product, a natural polysaccharide of fun-
gal origin (Aspergillus niger), reducing, and in some cases, 
eliminateing the unwanted microbial load in wine

Packaging: 250 g packs and 
boxes containing 500 g

Chitocel is a product based on chitosan, a natural polysaccharide of fungal origin (Aspergil-
lus niger) allowing to reduce and, in some cases, to eliminate the unwanted microbial load in 
wine; it is active against acetic and lactic bacteria, yeasts in general and Brettanomyces.
Chitosan acts by degrading the cell wall of yeasts and bacteria present in the medium, caus-
ing their death. It thus plays an important role in the prevention and treatment of contami-
nation caused by lactic bacteria, facilitating the work in the cellar; it has an inhibiting action 
towards acetic bacteria, helping to obtain wines with low levels of volatile acidity. The wines 
obtained after the addition of Chitocel are therefore clean to the nose and free from olfactory 
deviations of bacterial origin.

Chitocel is widely used in wines to be aged in wood; the porosity of this material represents 
an ideal place for the development and growth of microorganisms, in particular of Brettano-
myces, which, although present in small quantities, can cause volatile acidity and often the 
appearance of unpleasant odours in the medium-long term.

Chitocel, thanks to its antimicrobial action, turns out to be an excellent alternative to SO2 and 
allows obtaining stable wines from a microbiological point of view and in line with the needs 
of the market, which in recent years wants products with increasingly lower sulphite values. 
In wines with a residual sugar, where SO2 tends to combine more quickly than in dry wines, it 
acts in synergy with this additive.

Chitocel has the great advantage of not belonging to the allergen family, such as other simi-
lar products carrying out an antimicrobial activity only on some families of bacteria that can 
contribute to increase protein instability.  Chitocel also allows reducing the content of heavy 
metals such as iron, lead, cadmium, copper, thus preventing the ferric and copper casse and 
reducing any contaminants such as ochratoxin A thanks to the synergy with yeast hulls.

Practical tests for using Chitocel
Analytical path: A wine strongly contaminated by Brettanomyces is used to evaluate the ef-
fectiveness of chitosan.
Chitocel dosage: 5 g/hL.
Contact time: ten days at 25°C, with daily mixing.
Method of analysis: sterile filtration on cellulose acetate membrane with 0,2 μm porosity. 
Incubation at 30°C for 3 days on specific medium for the Brettanomyces count.
Results: Control untreated wine: >3x103 UFC/L, Chitocel 5 g/hL: No development

Utilization: Dissolve the dose in must or wine and add to the mass by pumping over

Dosage: In musts or wines before or after alcoholic or malolactic fermentation, depending on 
the needs, from 3 to 30 g/hL depending on the case. 

Storage: Store in a cool and dry place, away from direct light and heat.
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Deacid® 
Softening de-acidifier for musts and wine

Packaging: 5 kg bag

Deacid is composed by a formulation of salts, useful to induce a decrease in the total acidity 
with neutralization reactions and a subsequent complete and quick precipitation. The wine 
acid profile is thus modulated and the aromatic structure is not damaged. Deacid contributes 
to equilibrate the full body expression in all wines. The components comprising Deacid are 
balanced in quantity and verified for their effectiveness through many production trials.

Utilization: Add directly to must or wine, little by little by pumping over. 

Dosage: 130 g/hL (10 lbs./1,000 gallons) are necessary to decrease the total acidity by 1 g/L.

Shelf life and storage: Sealed containers will last for 2 years stored at room temperature in a 
non-humid environment.

Crystalflash®
Potassium bicarbonate, acid and neutral potassium tar-
trate, plus bentonite, for optimized tartrate seeding and 
settling.

Packaging: 1 kg packages

Ideal Use: Rapid tartrate stabilization.

Crystalflash is an agent optimized to accelerate the crystallization of tartaric acid salts, in 
particular potassium bitartrate and neutral calcium tartrate, in wines during refrigeration. 
Crystalflash is made up of a mixed composition of selected active principles, able to induce in 
the cold wine, at a temperature between –3 and –5°C. The instantaneous formation of a very 
thick cloud of rising micro-crystals facilitating the first and more delicate stage of the nucle-
ation process of crystals that, through the action of Crystalflash, grows quickly and precipi-
tates completely.

Crystalflash ensures the formation of the crystallization centers necessary to enable the total 
elimination of all insoluble salts of tartaric acid. Thanks to the balanced and exclusive formu-
lation, Crystalflash eliminates the occurrence of oxidative phenomena and is a preparation 
suitable to obtain high quality wines. Ultimately Crystalflash shortens the cold stabilization 
time in a tank to a very short period of time, usually between 3 and 5 days.

Utilization: Add directly to must or wine, little by little by pumping over.

Dosage: 20 - 40 g/hL, (1.5 – 2.5 lbs./1,000 gallons)

Shelf life and storage:4 years stored at room temperature in a non-humid environment.
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Desulfin® 
Stabilized liquid copper sulfate to remove H2S and reductive 
odors

Packaging: 1 kg bottles

Ideal Use: Removal of reductive odors.

If wines show a bouquet that seems to be too “closed” or affected by reductive odors, try 
adding a drop of Desulfin in the glass. If the wine changes positively, the wine is probably 
reduced. Desulfin is an easy to use 1 % liquid copper sulfate solution especially formulated to 
prevent and correct unpleasant odors. Desulfin is specifically formulated to react with hydro-
gen sulfide odors. 

Utilization: Preliminary H2S tests should be conducted. Add Desulfin directly to the affected 
product and circulate in an open environment.

Dosage: 10mL/hL or 0.38 mL/gallon = 0.25 ppm copper.

Shelf life and storage: Sealed containers will last for 2 years stored at room temperature in a 
non-humid environment. Do not store below 5 degrees Celsius.

Lysosid® W 
Pure lysozyme, to be used as an antibacterial for inhibiting ML 
fermentation in must, juice, and wine

Packaging: 500 gram 
packages

Ideal Use: Bacterial protection in “dirty” juice and inhibition of malolactic bacteria growth in 
must, juice and wine.

Lysocid W is a naturally obtained enzyme from selected egg albumin, which has the capac-
ity to breakdown lactic cellular walls. It helps degrade the cell walls of gram-positive bacteria 
such as Oenococcus, Pediococcus and Lactobacillus.

It is not effective against gram-negative bacteria like Acetobacter and has no effect on yeast.

Utilization: Dissolve Lysocid W in a 1:10 ration in water, juice or wine and add uniformly to 
musts or wines. Do not treat with bentonite or other fining agents for 24 hours after addition 
to avoid inactivation of the enzyme.

Dosage: Grapes: 10 - 25 g/hL, slow/suck ferments: 25 - 40g/hL.

Shelf life and storage: 2 years stored in cold temperature in a non-humid environment.



AEB BIOCHEMICAL USA PRODUCT CATALOG: VOLUME 10

41

STABILIZIN
G

AG
EN

TS

Microcid® 
To prevent fermentation in wines bottled with residual sugars.

Packaging: 1 kg packages

Due to its potassium sorbate content, Microcid helps prevent re-fermentation of wines con-
taining residual sugar. Microcid inhibits bacterial alterations, by stabilizing free SO2, and 
inhibits lactic bacteria that metabolize sorbic acid. It prevents the formation of the geranium 
like odor that can be derived from the usage of straight sorbate. Reducing components (KMS 
and citric acid), prevent oxidation and hinder volatile acidity production.

Utilization: Dissolve in about 10 parts of warm water and add uniformly to the clarified and 
filtered mass. 

Dosage: 25 – 50 g/hL (2 - 4 lbs./1,000 gallons), (50g/hL (4 lbs./1,000) Gallons of Microcid 
increases total SO2 by 30 ppm and 270 ppm of sorbate.

Shelf life and storage: 2 years stored at room temperature

New-Cel® 
Carboxymethyl cellulose for tartaric stability.

Packaging: 1 kg bottle & 
25 kg pale

New-Cel is a formulation of cellulose gum (carboxy methyl cellulose) for tartaric acid stabili-
zation of wines. This preparation has been used in the food industry for many years, where 
it is preferred to many other additives because it fully decomposes (biodegradable), has a 
sustainable production process and is safe to handle. It is used in many baked goods, fruit 
juices, low-calorie drinks, liquors, soup preparation, sauces, creams and ice creams. The 
carboxymethyl cellulose produced by AEB comes in the form of an odorless and transparent 
liquid, sterilized and easy to filter.

New-Cel viscosity: the cellulose gums available on the market differ in molecular weight and 
the intensity of electro-negative charges. These two parameters are critical to the effective-
ness of the carboxymethyl cellulose in preventing the growth of the crystals of potassium 
bitartrate. New-Cel has a high surface charge density, giving it a strong power to block the 
potassium ions of the tartaric acid crystals avoiding precipitation without altering any other 
chemical parameter of the wine. The composition characteristics, which make New-Cel so 
effective, originate also from its high viscosity: 200 cps at 25°C; 350 cps at 5°C.

The utilization of New-Cel ensures a long lasting tartaric stability. Unlike meta-tartaric, CMC’s 
do not decay with time or heat.

Utilization:  New-Cel dissolves in wines stored at 18°C, (64°F) in less than 8 hours. AEB sug-
gests utilizing New-Cel 24 - 48 hours before bottling or before any filtration stage. In our ex-
perience, it is always recommended to double check for protein stability after using any brand 
of carboxymethyl-cellulose in wines, as this product can alter heat stability.

Dosage: 100 - 150 mL/hL, (8 - 12 lbs./1000 gallons)

Shelf life and storage: Stable at room temperature less than 18°C, (75°F) for 3 years
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Riduxhigh® 
Anti-oxidant stabilizer to be used at bottling

Packaging: 1 kg packages

Ideal Use: Improving shelf life of white, rose and red wines.

Riduxhigh helps to prevent oxidation, and improves shelf life of white, reds and rosé wines. 
The vigorous anti oxidizing action of Riduxhigh  drastically lowers the Red-ox potential in just 
24 hours and keeps it constant through time. The results are improved wine color and bou-
quet stability along with enhancement of its organoleptic characteristics. 
It interrupts the chain reaction responsible for the formation of oxidized radicals and instantly 
re-establishes a stable oxygen-free environment, maintaining constant levels of SO2.  It also 
prevents the occurrence of ferric casse by keeping iron in a stable and soluble form.

Utilization: Dissolve in 10 parts of wine and add before micro filtering or bottling. 

Dosage: 10 - 25 g/hL, (0.8 - 2 lbs./1,000 gallons), 10g/hL, (0.8 lbs./1,000 gallons) of Ridux-
high, increase the SO2 by 17 ppm.

Shelf life and storage: 3 years stored at room temperature in a non-humid environment.

Steryl® 
Practical tool to protect wine with headspace from Pichia mem-
branaefaciens and aerobic microorganism

Packaging: individually 
wrapped in three different 
packaging sizes, for 
casks, barrels and tanks of 
variable dimensions

Ideal Use: Protection from film yeast in untopped tanks.

These anti-flor tablets consist of an inert pure-paraffin support in which allyl isosulphocy-
anate; a natural form of mustard oil has been dissolved. Mustard oil is a volatile substance 
with high antiseptic properties especially with regard to aerobic microorganisms.

Steryl anti-flor tablets are made with the most up-to-date techniques using fully automated 
systems, which guarantee consistent quality. The microorganisms responsible for the forma-
tion of white film on the surface of wines stored in partially full containers belong to the specie 
Pichia, Hansenula and Candida.  These are yeasts with a prevalently oxidative metabolism 
and almost free from fermentative activity. In addition to this alteration, a loss of alcoholic 
content takes place as well as the formation of acetaldehyde, which gives a vinegary smell to 
the contaminated wines. By floating on the surface of the liquid, Steryl tablets slowly release 
the allyl isosulphocyanate, which sterilizes the air above it. As a result, the development of 
the film is inhibited together with other oxidation related bacterial and enzymatic surface al-
terations. Not currently TTB approved.

Dosing: Use one or two tablets of the adequate size, and replace it every 15 days.

Shelf life and storage: Packing in blister packs of aluminum and plastic laminate ensures 
unlimited preservation and maintains the effectiveness of the product. 
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Sulfigrain® 
KMBS in easily dissolving pellets

Packaging: Box of 25 
measured doses

Ideal Use: KMBS addition in barrel

Allows a must or a wine to be sulfured quickly and precisely, without having to manually mix 
in the product barrel by barrel. It is the perfect SO2 dose to add to a 55 gallon barrel.  It can 
be used to protect the vintage during pressing.  
Due to its unique formulation, the use of Sulfigrain limits the amount of SO2 lost to the atmo-
sphere. 

Composition:
• Potassium meta-bisulphite  
• Potassium bicarbonate 

When in contact with must or wine, the effervescence of the particles of Sulfigrain makes it 
possible to ensure a natural and complete diffusion of the SO2 in the tank or Barrel. Sulfigrain 
does not undergo ionized treatment and is a non-GMO product. 

Utilization: Disperse the pellets of Sulfigrain on the surface of must or the wine to be treated. 

Dosage: 1 dose contains 5 grams of pure SO2  which are equal to: 1.32 ppm in 1,000 Gal-
lons, 20 ppm in 55 gallons (barrel), 50 ppm in 100 hL.

Shelf life and storage: Preserve only in its original sealed packing of origin, safe from light 
sources, in a clean place, dry and free from odors. 
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Generic Use Product Composition Main Characteristics

Reducing off aromas 
due to Brett or Smoke

Antibrett Yeast cells walls, 
ß-glucanase

Absorbs aromas from 4-EP 
and 4 EG from Brett and 
guaiacal from smoke taint

Heat Stability,
Protein fining

Bentogran Pharmaceutical
bentonite

Granular, dust free, swells 
20 times in 2 hrs. and in cold 
water, lower addition rates

Decolorizing must and 
wines Carbosil

Colloidal silica gel and 
sol, decolorizing carbon, 
and deproteinizing kaolin

Can be used in must settling 
along with gelatin or during 
fermentation. Very compact 
settling.

Reduce phenolics
Reduce Color
Refresh “tired” wines

Catalasi
Bentonite, casein, 
gelatin, L-ascorbic acid, 
metabisulfite

Eliminates or prevents dark-
ening of white wines. High-
lights the original aromas 
and color, reducing the level 
of polyphenols and polymer-
ized oxidized components.

Reduces bitterness Catalasi AF Plus
Bentonite, isinglass, 
food gelatine (fish and 
animal), PVPP, silica gel

Clarification, oxidizing stabi-
lization and harmonization of 
white wines

Reduces color Decoran XL Pure active carbon
High Macro porosity and 
high surface area for ex-
treme efficiency

Sulfide fining Desulfin
Pure copper sulphate, 
citric acid, potassium 
bisulfite.

0.1mL/L,  0.38 mL/gal.= 0.25 
ppm copper.to treat H2S and 
mercaptans

Tannin fining
Clarification Gelsol

Concentrated food 
gelatine, Potassium 
bisulphite

Clarification treatment of red 
and white wines. Combines 
with polyphenols to fine 
harsh tannins.

Reducing phenolics and 
proteins Microcel Bentonite, K-caseinate, 

cellulose
Active clarifier for both musts 
and wines. Enhances vari-
etal characters in white must.

Absorbing catechins, 
removing yellow hues Microcel AF

PVPP, pharmaceuti-
cal activated bentonite, 
activated celluloses

Adsorbs catechins, prevent-
ing oxidation risks and elimi-
nating yellow hues

Removing astringency
Clarification. Removes 
phenolics in white must

Quickgel AF Active bentonite, food 
gelatin, fish gelatine

Quick clarifier and the best 
choice when it is necessary 
to clarify very cloudy juices in 
a very short time

Compacting lees and 
fining agents Spindasol W Silica sol

Clarification of musts and 
wines, also used in conjunc-
tion with other clarifiers

Vegetable-based 
clarifier Ve-Gel Vegetable protein, yeast 

proteins

Clarification of musts and
wines especially in combina-
tion with inorganic clarifiers 
(Spindasol, Bentogran).
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Bentogran® 
Pharmaceutical grade Na-bentonite for treat-
ment with low impact on the wine aromatics.

Packaging: 1 kg packs & 25 kg bags

Protein content in musts or wines, especially in whites, is usually around 50 - 200 mg/L, with 
peaks that can range from 10 - 300 mg/L. Proteins-related instabilities in wines are given by 
thermo-labile proteins. Haze may arise when we have extreme conditions of storage/shipping, 
where the temperature is not very well controlled. Proteins also precipitate with tannins, and 
this can also create haziness in wines. Bentogran is used at rates of addition that are up to 
50% less than regular Na-Bentonites. Bentogran also settles into a very compact sediment, 
in this way minimizing the lees. A compact sediment and lower dosage rate will result in less 
loss of wine.

Utilization:  Let Bentogran swell for 20 minutes in cold or hot water (more effective and faster 
with hot water) before usage. Because of its high swelling power, Bentogran will increase its 
size 20 fold. 

To match the full swelling and fining potential, Bentogran needs to be Rehydrated in 15 - 20 
parts of water. When re-hydrating Bentogran, do not use wine or hard water. The active sur-
face of Bentogran will be 3 - 4 times lager if compared to a regular bentonite. 

Dosage:  12 - 50 g/hL, (1 - 4 lbs./1,000 gallons)

Antibrett® 
For fining flavors and aromas associated with smoke taint Brett-
anomyces

Packaging: 500 gram can

Smoke taint and Brettanomyces taint are two defects that are very hard to remove without 
using special equipment. The major indicator compounds associated with both these types of 
taint belong to the group called volatile phenols.In the case of Brettanomyces, the responsible 
compounds are 4-ethylphenol and 4- ethylguaiacol and in the case of smoke taint, guaiacol 
and 4-methylguaiacol. As these molecules are very similar, AEB has found a natural fining 
agent that can diminish (and in certain cases eliminate) the problems caused by these com-
pounds. 

Antibrett may be used as a preventive tool in contaminated barrels; Antibrett helps the inhibi-
tion of vinyl-reductase which is responsible for the transformation of cinnamic acids, naturally 
present in wines, into the corresponding ethyl derivatives. Although it can be used to cure 
wines that already show taint problems, Antibrett does not guarantee 100% results in these 
cases. Bench trials are always recommended before treating a full batch.

Utilization: Dissolve 40 g/hL (3 lbs./1,000 gallons) in 10 parts of wine or demineralized water, 
and add to the mass making sure it is well homogenized. Wait at least two weeks before as-
sessing results and filter the samples. Filter before going to bottle but at least 2 weeks after 
addition. 

Shelf life and storage: Antibrett is stable at room temperature for at least two years, with a 
loss lower than 5% per year starting from the third year.
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Carbosil® 
Liquid Carbon/Silica for must clarification pre or during fermen-
tation.

Packaging: 25 kg tote

Carbosil is a liquid clarifier based on silica and decolorizing carbon. It allows a quick and ef-
ficient color removal in both musts and wines. Carbon is hydrated and in liquid form, so the 
product is safe and practical to use. It is highly recommended on musts of Pinot Grigio or 
those obtained from over-ripe grapes. It will yield a clear must/wine with no trace of carbon 
and compact sediment.

Utilization: It may be used in cold settling along with Gelsol for must clarification, or added 
during fermentation to reduce color. Mix Carbosil in must/wine using a Venturi or by pumping 
over. Dose the product either diluted 1:1 with water or full strength. For solids and color fining: 
in musts, add Carbosil before adding gelatin. In wines, do the opposite; wait at least ½ hour 
after the clarifier (albumin, gelatin, casein) is fully homogenized, and then add Carbosil and 
mix.

Dosage: It always depends on the wine or must to be treated, and trials are recommended. 
As a general rule of thumb, Carbosil needs to be added at 5 - 10 times the amount of clarifier 
used. When used as color remover during fermentation, rates of addition are between 25 - 60 
mL/hL, (2 - 5 lbs./1,000 gallons).

Shelf life and storage: Sealed containers will last for 2 years stored at room temperature in a 
non-humid environment. Temperature should not fall under 5ºC, (41ºF).

Catalasi® 
Potassium-caseinate based clarifier to cure oxidized wines or 
to add “freshness” to fermenting musts. Used in fermentation 
it helps to prevent “pinking”. 

Packaging: 
1 kg pack & 20 kg bags

Catalasi can be used to successfully eliminate or prevent darkening of white wines, the occur-
rence of “brick” hues in rosé, and yellow hues in red wines. The potassium caseinate present 
in Catalasi highlights the original aromas and color, reducing the level of polyphenols and 
polymerized, oxidized components. It also contains a strong antioxidant (vitamin C) and a 
calibrated dose of SO2 important to neutralize eventual peroxides produced by the dehydro-
ascorbic acid. 20 g/hL of Catalasi (1.5lb/1,000 gallons) yields 6 ppm SO2.

Utilization: Dissolve the dose of Catalasi in about 5 parts of cold water, wait 15 minutes be-
fore use and add quickly to mass with maximum turbulence. 

Dosage: 20 - 50 g/hL (1.5 - 4 lbs./1,000 gallons). For every 1 lb./1,000 Gallons of  Catalasi 
addition, there is an increase of 6 mg/L of SO2 in the wine.

Shelf life and storage: 2 years stored at room temperature in a non-humid environment.
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Catalasi® AF Plus 
Allergenic-free fining agent that selectively removes green and 
bitter catechins from all wines. Cures light “off” flavors.

Packaging: 
1 kg pack & 20 kg bags

Catalasi AF Plus is a mix of clarifiers that becomes charged and react with the bitter sub-
stances at wine pH. The variety of products forming Catalasi AF will give a balanced fining 
process, and can be considered Allergenic Free. T. 

It can be used in reds, rosés and whites for removal of bitterness and odd flavors deriving 
from reductive phenolics. Ideal also to ferment on for whites with high phenolics.

Utilization: Dissolve Catalasi AF Plus in about 5 parts of cold water. Wait 20 - 30 minutes, and 
quickly add suspension to mass with turbulence.

Dosage: 12 - 50 g/hL, (1.5 - 4 lbs./1,000 gallons)

Shelf life and storage: 2 years stored at room temperature in a non-humid environment.

Decoran XL®
High activity decolorizing carbon.

Packaging:  20 kg bags

Decoran XL is a special activated, wood derived, decolorizing carbon with very high adsorb-
ing power. It is prepared by means of a carbonization process performed under controlled 
atmosphere by chemical catalysts to achieve optimal reactivity. Thanks to this exclusive 
method, Decoran XL displays a surface area well above 1000 m2/g of product and has a par-
ticle diameter between 10 - 100 Ängström. These physical characteristics guarantee the best 
results of specific decolorizing activity in musts and wines, and in particular, it will target the 
constituents with higher molecular weight such as polyphenols. This special decolorizing car-
bon is chemically inert, does not yield impurities and specifically adsorbs instable and volatile 
molecules, preserving aromas and organoleptic characters.

Utilization: Decoran XL is easy to use, just dilute 1:10 in water or wine, and add to the mass 
by pumping over for a period between 30 and 60 minutes. After reaching the desired effect, 
elimination of carbon particles can be achieved through filtration or sedimentation-clarification 
(better if combined with Spindasol).

Dosage: 5 - 100 g/hL, (½ - 7 lbs./1,000 gallons).

Shelf life and storage: 4 years stored at room temperature in a non-humid environment.
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Gelsol®
Concentrated liquified porcine gelatin.

Packaging: 
25 kg tote & 250 kg drum

Gelsol is a liquid gelatin produced by a process of irreversible hydro solubility that helps 
maintain a constantly stable liquid product. The clarifying effect achieved through instanta-
neous flocculation results in the formation of large, heavy macro-coagula therefore sediments 
are compact and easily filtered out. It is used alone or in conjunction with Spindasol in order 
to clarify white musts both in cold settling or flotation. Red wines become softer and less 
susceptible to oxidation because Gelsol removes condensed tannins, which give most of the 
bitter-astringency to wines. Gelsol has little affinity with anthocyanins; therefore it is ideal for 
red wines because it does not cause any loss of color intensity. 

Gelsol is a liquid product prepared enzymatically, without the use of heat. This difference 
makes Gelsol more active if compared with dry products where the use of high temperatures, 
to hydrolyze the gelatin and especially to put it in a dry solid form, denatures proteins making 
them less efficient.

Gelsol never sees the solid phase, and not only does this make it more efficient, but it also 
prevents re-condensation and the formation of “balls” or “pyramids” inside the tank.

Utilization: Dilute in 1 - 3 parts of water before adding it to the wine. (Flotation systems will 
require higher dilution). In musts, add Spindasol or Carbosil before adding Gelsol. In wines, 
wait at least ½ hour after Gelsol is fully homogenized, and then add Carbosil or Spindasol 
and mix.

Dosage: It always depends on the wine or must to be treated, and trials are recommended. 
For must clarification in combination with Spindasol, do trials starting from 5 mL/hL, (½ 
lb./1,000 gallons) and compact with 5 to 10 times the weight of Spindasol or Carbosil. For red 
wines fining trials normally start from 2.5 ml/hL, (¼ lb./ 1000 gallons) and dosages of Spinda-
sol are only 3-4 times the amount of Gelsol.
Shelf life and storage: sealed containers will last for 2 years stored at room temperature in a 
non-humid environment. Temperature should not fall under 5ºC, (41ºF).
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Microcel®
To be added to white juice at the start of fermentation for the re-
duction in the concentration of phenolics and proteins in the fin-
ished wines.

Packaging: 
10 kg & 25 kg bags

During fermentation, Microcel absorbs the proanthocyanidins and monomeric catechins, 
which cause oxidation in wines. 
The color of treated wines becomes more appealing with greenish hues in white wines or 
more defined pink hues in the case of rosé wines. Musts treated with Microcel produce more 
complex wines, which retain their individual characteristics longer. The main philosophy of the 
Microcel product is that modern winemaking usually prefers a preventive approach instead of 
a curative one. Using Microcel winemakers stop oxidations at their onset.

EFFECTS OF DIFFERENT MICROCEL COMPONENTS:
1. Potassium Caseinate: Using potassium caseinate during fermentation results in a lower 
level of oxidizable polyphenols (procyanidins and catechins), lower OD and therefore a fin-
ished wine that is going to be more resistant to oxygen. Potassium caseinate also fines for 
copper as well as iron (up to 50% of the initial content). 
2. Bentonite: The bentonite used in Microcel is an extremely fine earth product selected to be 
very high in Na+. Having bentonite in the fermenting must is going to result in several advan-
tages:  If used during fermentation Bentonite will fine the media for unstable proteins. Stabi-
lizing the finished wine will require lower doses of bentonite, thus resulting in minimal stress 
for the finished wine. Bentonite adsorbs a high amount of laccase and tyrosinase. These are 
enzymes responsible for oxidation of polyphenols. Bentonite also adsorbs some of fungicides 
that might affect the normal course of the fermentation.
3. Activated Celluloses: Finally the activated celluloses will help the fermentation by adsorb-
ing toxins and long chain fatty acids that might inhibit the yeast during fermentation. Also, the 
cellulose is going to work as a “boat” for the yeast cells so they can stay well suspended in 
the media. This is crucial especially in cold fermentation, when the activity is quite slow and 
there is little CO2. In these conditions yeast usually tend to precipitate down and bacteria take 
over in the upper part of the tank causing VA production.

Utilization: Dissolve the dose of Microcel in about 5 - 10 parts of cold water, wait approx. 15 
minutes, add to mass quickly and with turbulence.

Dosage: 20 - 50 g/hL, (1.5-4 lbs./1,000 gallons). 

Shelf life and storage: 3 years stored at room temperature in a non-humid environment.
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Microcel AF®
To be added to white juice at the start of fermentation for the re-
duction in the concentration of phenolics and proteins in the fin-
ished wines.

Packaging: 25 kg bags

Microcel is composed of PVPP, active cellulose fibers, and micronized pharmaceutical ben-
tonite. During fermentation, Microcel absorbs the proanthocyanidins and monomeric cat-
echins, which cause oxidation in wines. 
The color of treated wines becomes more appealing with greenish hues in white wines or 
more defined pink hues in the case of rosé wines. Musts treated with Microcel produce more 
complex wines, which retain their individual characteristics longer. The main philosophy of the 
Microcel product is that modern winemaking usually prefers a preventive approach instead of 
a curative one. Using Microcel winemakers stop oxidations at their onset.

EFFECTS OF DIFFERENT MICROCEL COMPONENTS:
1. PVPP: Using PVPP during fermentation results in a lower level of oxidable polyphenols 
(procyanidins and catechins), lower OD and therefore a finished wine that is going to be more 
resistant to oxygen. 
2. Bentonite: The bentonite used in Microcel is an extremely fine earth product selected to be 
very high in Na+. Having bentonite in the fermenting must is going to result in several advan-
tages:  If used during fermentation Bentonite will fine the media for unstable proteins. Stabi-
lizing the finished wine will require lower doses of bentonite, thus resulting in minimal stress 
for the finished wine. Bentonite adsorbs a high amount of laccase and tyrosinase. These are 
enzymes responsible for oxidation of polyphenols. Bentonite also adsorbs some of fungicides 
that might affect the normal course of the fermentation.
3. Activated Celluloses: Finally the activated celluloses will help the fermentation by adsorb-
ing toxins and long chain fatty acids that might inhibit the yeast during fermentation. Also, the 
cellulose is going to work as a “boat” for the yeast cells so they can stay well suspended in 
the media. This is crucial especially in cold fermentation, when the activity is quite slow and 
there is little CO2. In these conditions yeast usually tend to precipitate down and bacteria take 
over in the upper part of the tank causing VA production.

Utilization: Dissolve the dose of Microcel AF in about 5-10 parts of cold water, wait approx. 15 
minutes, add to mass quickly and with turbulence.

Dosage: 20 - 50 g/hL (1.5 - 4 lbs./1000 gallons). 

Shelf life and storage: 3 years stored at room temperature in a non-humid environment.
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Quickgel AF®
Allergen-free clarifier for red wines, with no significant impact 
on color. 

Packaging: 
500 g sealed cans & 10 kg 
bags 

The synergetic effect of its components (bentonite, food gelatin derived from pork, yeast hulls 
enriched in glucans, silica gel), helps makes sure that the wine is fined even if it has a high 
level of turbidity and is rich in polysaccharides; two components that typically cause problems 
in clarifying wines.

Quickgel AF forms a very compact “net” of flocculants, which ultimately gives the wines 
brightness, and makes the wine easier to filter. The sediment left at the bottom of the tank will 
be very compact making for easy and clean rackings. Filtration can be carried out 48 hours 
after addition without any problems in filtration flow rates.
According to the European Community regulation 2000/13/CE, Quickgel AF is considered a 
non-allergenic product.

Utilization: Make a slurry in cold water (1:10 parts of water dilution) and then add to the tank. 
Homogenize well by pumping over or utilizing a tank mixer.
Wait 48 hours before racking and filtering.

Dosage: 45 - 90 g/hL, (3 - 6 lbs./1,000 gallons)

Shelf life and storage:  2 years stored at room temperature in a non-humid environment.

Spindasol W®
Liquid silica for carbon fining and extra compaction in gelatin, 
albumin, and casein settling.

Packaging: 
10 kg & 25 kg drums  

In an acid media, Spindasol quickly combines proteins and carbon forming heavy floccules 
making the sediment extremely compact.
Utilization: Mix Spindasol in must/wine using a Venturi or by pumping over. Dose the product 
either diluted 1:1 with water or at full strength. In musts, add Spindasol before adding gelatin. 
In wines, wait at least ½ hour after the protein clarifier (albumin, gelatin, casein) is fully ho-
mogenized, and then add Spindasol and mix.

Dosage:  It always depends on the wine or must to be treated, and trials are recommended. 
As a general rule of thumb, Spindasol needs to be added at 5 - 10 times the amount of pro-
tein-based clarifier used.

Shelf life and storage: Sealed containers will last for 2 years stored at room temperature in a 
non-humid environment. Temperature should not fall under 5ºC, (41ºF).
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Ve-Gel®
Vegetable protein for the clarification of musts and wines

Packaging: 1 & 20 kg bags 

The latest years have seen an increasing demand towards alternative products to animal-
based proteins for the clarification of musts and wines and to meet such needs AEB created 
Ve-Gel, product based on vegetable and yeast proteins.

The synergic action of these two compounds makes the product ideal for the clarification 
of musts and wines difficult to be clarified, above all in combination with inorganic clarifiers 
(Spindasol, Bentogran).

The high reactivity of this protein complex towards bentonite and silica sol enables to obtain a 
quick clarification with compact deposits. In the static settling of grape musts, Ve-Gel enables 
to obtain not only a better technological result, but also more favorable parameters. The clari-
fication degree is higher than the one obtained with common vegetable proteins, the deposit 
is more compact and the clarification is carried out in less time.

Thanks to its reactivity, Ve-Gel can be successfully utilized during flotation, alone or in as-
sociation with bentonite. Ve-Gel has a low reactivity towards the coloring matter and can be 
used in red wines with
no color loss.

Utilization: Make a slurry in cold water (1:15 parts of water dilution) and then add to the tank. 
Homogenize well by pumping over or utilizing a tank mixer.
Wait 48 hours before racking and filtering.

Dosage: 10 - 50 g/hL, (1 - 4 lbs./1,000 gallons)

Shelf life and storage:  2 years stored at room temperature in a non-humid environment.
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Gum Arabic &
Polysaccharides
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Product Description Product Addition Rate

25 % Gum Arabic solution dimin-
ishing the perception of astrin-
gency and adds persistency of 
flavor.

Arabinol
20 - 140 mL/hL, 
0.5 - 3.7 Liters/1,000 gallons

Gum Arabic solution for protect-
ing aromas and softening the 
sensation of acidity.

Arabinol Arôme
50-180 mL/hL, 
1.3 - 4.8 Liters/1,000 gallons

33% Gum Arabic solution derived 
from Acacia Senegal and Acacia 
Seyal softens astringency and 
builds mouthfeel.

Arabinol HC
20 - 85 mL/hL, 
0.5 - 2.2 Liters/1,000 gallons

Micro-granulated, pure gum ara-
bic from Acacia senegal Arabinol Multinstant

10-30 g/hL, 
0.6 - 1.8 lbs/1,000 gallons

Yeast-derived product rich in 
peptides and mannoproteins. 
Adds a creamy texture.

Batonnage Plus Elevage
10 - 40 grams/hL, 
1 -3 lbs/1,000 gallons

Yeast-derived product with tan-
nins that bind to vegetal notes 
and promotes fruity and choco-
late-like aromas.

Batonnage Plus Structure
10 - 40 grams/hL, 
1 -3 lbs/1,000 gallons

Yeast-derived product rich in 
peptides and mannoproteins. 
Adds viscosity and full texture.

Batonnage Plus Texture
10 - 40 grams/hL, 
1 -3 lbs/1,000 gallons

Yeast cell wall preparation, high 
in glutathione for preserving aro-
mas in white must

Elevage Glu
10 - 40 grams/hL, 
1 -3 lbs/1,000 gallons

Mannoprotein derived from Sac-
charomyces cerevisiae
adding texture, softening hard 
edges, aiding cold stability.

Super-Mann

White wines: 10 - 25 g/hL.
1 - 2.5 lbs/1000 gallons
Red wines: 10 - 40 g/hL
1 - 4 lbs/1000 gallons
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Arabinol®
Enhances aromatics on the palate and improves viscosity.

Packaging: 1 kg bottle, 
10 kg, 25 kg totes 
& 230 kg drums

Gum Arabic was introduced in the wine industry to help to improve tartrate stability. The long 
polysaccharides contained in this product act as a colloid protector and prevent or slow down 
the reactivity of different molecules. When added to wines, Arabinol slows down aggregation 
of crystals of tartrates. It also diminishes the perception of astringency and bitter tannins. It 
can be used on whites and reds when there is a need to improve viscosity. Because Arabinol 
has one of the biggest polysaccharide molecules commercially available, it is exceptionally 
viscous and “sweet”. It is very important to run bench trials against other products in order to 
calibrate dosage and flavor. When added to sparkling wines, Arabinol improves the finesse of 
the perlage. In young red wines and rose’ it improves color stability.

Utilization: Add to finished red and white wines that are stable and ready to be filtered. Ad-
dition should be done after diluting 1:20 in wine in order to improve homogenization of the 
product. It is suitable for wines that undergo membrane filtration. 

Dosage:  60 - 1200 mL/hL, (½ - 10 lbs./1,000 gallons. See chart for conversion rates.

Filtration:  Arabinol does not plug membranes with pores of 0.45 microns or higher, but it 
could create issues in wines going through tighter filters, especially cross flows.

Shelf life and storage:  Once opened, Arabinol should be used within 30 days. If a container 
is left open for a longer time, life span can be extended making sure that the product contains 
100 ppm of free SO2.

Arabinol® Arôme
Polysaccharides to retain aromatics.

Packaging: 10 kg and 25 kg 
totes 

Wine consumers are constantly looking for fresh and fruity wines, where the aromatic compo-
nent is fundamental. In order to obtain wines with such characteristics, various technologies 
are used: antioxidants for grapes and musts, cold macerations, fermentation at low tempera-
tures, aromatic yeasts, treatment of the lees, etc. To protect the wine aroma, AEB transferred 
to oenology a process already consolidated in the aroma industry: the utilization of gum 
Arabic as an aroma protecting substrate. This characteristic is not common to all gum Arabic 
that, in a hydro-alcoholic solution, can lose such properties. 

Utilization: Add to both red and white wines that tend to lose aromatics in storage. Dilute 1:10 in wine 
to improve homogenization. Best timing for addition is after ML and before bottling. 
Filtration: Arabinol Arome does not plug membranes with pores of 0.45 microns or higher, but it could 
create issues in wines going through tighter filters, especially cross flows.

Dosage: varies from 0.5 - 0.9 gallons of Arabinol Arome per 1,000 gallons of wine providing a dosage 
of 50 - 90 mL/hL. 

Shelf life and storage: Once opened Arabinol Arome should be used within 30 days. If a container is 
left open for a longer time, life-span can be extended by making sure that the product contains 100 
ppm of free SO2.
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Arabinol® HC
Highly concentrated gum Arabic with high molecular weight, 
non-fermentable sugars

Packaging: 1 kg bottles and 
25 kg totes 

Description:  Arabinol HC is a solution of about 33.5% gum Arabic, mostly composed of poly-
saccharides with high molecular weight. After their hydrolysis they release non-fermentable 
sugars like arabinose, rhamnose and glucuronic acid. All these will contribute to the softness 
and sweetness of the mid palate in the wines treated.

From a chemical point of view, Arabinol HC, is a chain of D-galactose units ramified with D-
glucuronic acid, with I-rhamnose or l-arabinose final units. The characteristics of this premium 
gum Arabic are derived from the unique composition of the soil where the Acacia grows. In 
fact Arabinol HC is derived from trees that grow in presence of Rhizobium Leguminosarum 
on their roots, able to fix the atmospheric N. The combination of these characteristics with the 
application of other farming techniques, results in an increase of N and Mg. The presence of 
such compounds modifies the soil pH, increasing the concentration and solubility of salts near 
the plant and consequently the pH of its lymph. This will ultimately yield a gum with higher 
softening and stabilizing power.

Utilization:  Add to finished red and white wines that are stable and ready to be filtered. Addi-
tion should be done after diluting 1:20 in wine in order to improve homogenization of the prod-
uct. It is suitable for wines that undergo membrane filtration. Do not add Arabinol right before 
clarification; addition of polysaccharides before bentonite and fining agent additions can slow 
down settling.

Dosage:  50 – 200 mL/hL (½ - 2 gallons/1,000 gallons of wine.)

Arabinol Multinstant®
Micro-granulated gum Arabic

Packaging: 20 kg bags

Arabinol Multinstant is highly pure and five times more concentrated than regular Arabinol. 
Soluble in water and wine, it can be added in a solution a couple of weeks before the last 
filtration. It does not contain SO2 or other preservatives. It helps with color and tartrate 
stability.

Utilization: Dissolve Arabinol Multinstant in a 1:10 ratio in water, juice or wine and add 
uniformly to musts or wines. Wait at least two or three weeks before filtration.

Dosage: The amount used shall not exceed 1.92 g/L, (16 lbs./1,000 gallons) of wine. 21 CFR 
184.1330 (GRAS).

Shelf life and storage: Once opened, Arabinol Multinstant should be used within 30 days. 
If a container is left open for a longer time, life span can be extended making sure that the 
product contains 100 ppm of free SO2.
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Batonnage Plus Structure®
Fixes most aromatic faults in red wines. Polysaccharide 
and tannin based, yeast derived product.

Packaging: 5 kg bags

This product has been developed specifically to hide the methoxy pyrazine notes of vegetal 
red wines. It is a yeast preparation combined with highly toasted ellagic tannins that binds the 
vegetal notes and promotes fruity and chocolate-like aromas.

Utilization: Rehydrate in warm water (35°C, 95°F) or wine, for ½ hour before mixing. Then 
add directly to the tank or barrel. Once homogenized it doesn’t need further stirring. Some 
particles derived from the yeast cells are not completely soluble so a good racking or filtration 
are needed before bottling. Wait at least two weeks before sterile filtration. 

Dosage: 10 - 40 g/hL, (1 - 3 lbs./1,000 gallons)
Shelf life and storage: Batonnage Plus Structure can be stored at room temperature, low 
humidity for two years.

Batonnage Plus Elevage®
Smooth texture and longer shelf life, polysaccharide based, 
yeast derived product, rich in peptides and mannoproteins.

Packaging: 5 kg bags

This product has been developed specifically to hide the methoxy pyrazine notes of vegetal 
red wines. It is a yeast preparation combined with highly toasted ellagic tannins that binds the 
vegetal notes and promotes fruity and chocolate-like aromas.

Utilization: Rehydrate in warm water (35°C, 95°F) or wine, for ½ hour before mixing. Then 
add directly to the tank or barrel. Once homogenized it doesn’t need further stirring. Some 
particles derived from the yeast cells are not completely soluble so a good racking or filtration 
are needed before bottling. Wait at least two weeks before sterile filtration. 

Dosage: 10 - 40 g/hL, (1 - 3 lbs./1,000 gallons)
Shelf life and storage: Batonnage Plus Structure can be stored at room temperature, low 
humidity for two years.
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Elevage Glu®
Naturally derived from yeast hull preparations that are rich in 
Glutathione and is capable of regulating the redox potential in 
musts and wines. It preserves the most delicate aromatics and 
also prevents post-fermentation reduction problems.

Packaging: 
500 grams and 5 kg bags

Elevage Glu acts directly at the origin of the redox reactions. It prevents the formation of the 
quinones from cinnamic acids and catechins. The tendency of a wine to brown is proportional 
to the ratio between cinnamic acids and glutathione. Low glutathione results in higher ten-
dency to browning with loss of freshness and aromatic intensity. Moreover lack of glutathione 
results in higher formation of quinons that behave as free radicals and quickly release their 
oxidative power in the media. Elevage Glu brings into the wine a healthy amount of glutathi-
one that drastically reduces the formation of quinons.

Elevage Glu has also been used successfully against “pinking”. Along with glutathione, El-
evage Glu guarantees a high percentage of peptides that bring to the wine roundness and 
viscosity.

Utilization: Add directly to the tank or barrel. Once homogenized, the wine does not need 
further stirring. Some particles derived from the yeast cells are not completely soluble, so a 
good racking or filtration is needed before bottling. Wait at least two weeks before sterile filtra-
tion.

Dosage: 10 - 40 g/hL, (1 - 3 lbs./1,000 gallons)

Shelf life and storage: Elevage Glu can be stored at room temperature, low humidity for two 
years.

Batonnage Plus Texture®
Polysaccharide based, yeast derived product, rich in peptides 
and mannoproteins. It gives a sweet and viscous texture to 
red, white and rosé wines

Packaging: 20 kg bags

Pure yeast derived product capable of providing a sensation of “sweetness” due to the large 
size of the molecules it releases exceeding 100 Kilo Daltons. This size is obtained by select-
ing yeast extracts from specific strains that enhances the mid palate with a unique mouth feel. 
When added to fermenting musts it improves the structure and in red wines helps color stabi-
lization. It also has strong antioxidant proprieties.

Utilization: Rehydrate in warm water (35°C, 95°F) or wine, for ½ hour before mixing. Then 
add directly to the tank or barrel. Once homogenized it doesn’t need further stirring. Some 
particles derived from the yeast cells are not completely soluble so a good racking or filtration 
are needed before bottling. Wait at least two weeks before sterile filtration. 

Dosage: 10 - 40 g/hL, (1 - 3 lbs./1,000 gallons)

Shelf life and storage: Batonnage Plus Texture can be stored at room temperature and low 
humidity for two years.
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Super-Mann®
Pure mannoprotein that improves tartaric stability and 
enhances mouth-feel

Packaging: 1 kg bags

The mannoproteins naturally present in the wine contribute to its softness, and thanks to 
their specific tactile sensation, smoothing the roughness deriving from an excess of acidity 
or tannins. It has also been shown that wines rich in mannoproteins are more stable against 
tartaric precipitations than wines with a limited content of such compounds.

• Stabilizes the aromas: the protein part of Super-Mann binds with the aromatic 
substances, decreasing the volatility of the more delicate odorous compounds; this 
makes the wine more perfumed in time.

• Increases the volume of the wine: one of the main characteristics of the manno-
proteins is the improvement of the volume of the wines, thanks to the particular nature 
of the molecule and the reduction of the astringent sensations of the tannins, which 
make them more pleasant to the palate.

• Improves the quality of perlage: the interaction between protein and CO2 makes the 
release of this latter slower, hence the perlage lasts longer in the wine.

• Preserves the color of red wines: thanks to the high colloidal power, it interacts with 
polyphenols making the color more stable.

• Improves the tartaric stabilization: as it opposes the growth of crystals

Utilization: Rehydrate in warm water (35°C/95°F) or wine, for ½ hour before mixing. Then add 
directly to the tank or barrel. Once homogenized it doesn’t need further stirring. Some parti-
cles derived from the yeast cells are not completely soluble so a good racking or filtration are 
needed before bottling. Wait at least two weeks before sterile filtration. 

Dosage:  White wines: 10 - 25 g/hL,  (1-2 lbs./1,000 gallons).
Red wines: 10 - 40 g/hL,  (1-3 lbs./1000 gallons).
TTB allows a maximum of 40 g/hL to be used before bottling.

Shelf life and storage:  Super-Mann can be stored at room temperature and low humidity for 
two years.
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Description Product Composition Main Characteristics

Powdered French oak 
tannin and gum Arabic for 
white wines

Ellagitan Barrique 
Blanc

Ellagic tannin obtained 
from toasted French oak 
with gum arabic

Adds volume and light oak 
nuances, without affecting 
the color of white wines

Finishing liquid oak tannin Ellagitan Barrique 
Forte

Liquid ellagic tannin ex-
tracted from French oak 
with (medium+) toasting

Catalyzes the polymeriza-
tion of proanthocyanidins, 
giving wines structure and 
helping to stabilize color. 

Finishing liquid oak tannin Ellagitan Barrique 
Liquid

Ellagic tannin extracted 
from oak wood with a sea-
soning above 2 years

Promotes aromatic per-
sistency, improves the 
mellowness of wines and 
integrates their aromatic 
complexity with delicate 
nuances of chocolate and 
vanilla

Finishing powdered oak 
tannin

Ellagitan Barrique 
Rouge

Oenological oak tannin 
with gum arabic

Sweet oak tannins pre-
venting the transfer of 
green notes and creating 
harmonic sensations

Finishing liquid oak tannin Ellagitan Barrique 
XO

Ellagic tannin extracted 
from oak

Adds spicy and smoky 
oak notes to red wines 
needing mid-palate vol-
ume and aromatics

Finishing powdered Amer-
ican oak tannin Ellagitan Extreme Oenological American oak 

tannin
Enhances and integrates 
sweet hints of chocolate, 
clove and licorice.

Finishing liquid oak tannin Ellagitan Fruit 
Reserve

Ellagic tannin extracted 
from oak

Attenuates the astrin-
gency, preserves and 
highlights sweet, aromatic 
notes, especially in white 
wines.

Liquid tannin solution 
rejuvenating used barrels Ellagitan Refill Ellagic tannin solution

Facilitates the polymer-
ization of polyphenols, a 
fundamental compound 
for a wine’s softness

Fermentation tannin for 
red must

Fermotan (Liquid or 
powdered)

Ellagic, proanthocyanidin 
and gallic tannins

Fermentation tannin with 
antioxidation and color 
stabilization properties

Fermentation tannin for 
white must Fermotan Blanc Ellagic and gallic tannins

Strengthens resistance to 
oxidation and preserves 
aromatic freshness in 
white must

Preservation of white 
wine aromas and preven-
tion of oxidation

Gallovin Gallic tannins
Preserves aromatic fresh-
ness by eliminating traces 
of reduced odors and pre-
vents enzymatic oxidation
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Description Product Composition Main Characteristics

Powdered French oak 
tannin and gum Arabic for 
white wines

Protan Bois
Ellagic tannin obtained 
from toasted French oak 
with gum arabic

Adds volume and light oak 
nuances, without affecting 
the color of white wines

Finishing grape tannin Protan Malbec Proanthocyanidin from 
grape pips

Fixes the color, structure 
the taste, prolongs longev-
ity, full volume, with a per-
sistent and soft honey hint

Finishing liquid grape 
tannin Protan Peel Proanthocyanidin tannin

Protan Peel utilizes an in-
novative system of water 
extraction, maintains fresh 
notes and integrates wines’ 
tannin profile with soft 
structured notes

Finishing grape tannin Protan Pepin Oxilink Proanthocyanidin tannin
Stabilizes color and natu-
rally integrates the polyphe-
nolic structure of wines

Finishing grape tannin Protan Raisin Proanthocyanidin tannin

Mellows tannic astringency 
while increasing wine 
structure, before bottling or 
during refinement

Color-fixing post-fermen-
tation tannin for red and 
rosé wines

Tanethyl Proanthocyanidin tannin
Recommended for stabiliz-
ing color after fermentation 
in absence of oxygen and 
ellagic tannins

Color-fixing fermentation 
tannin for red must Tanethyl Effe Ellagic and proanthocy-

anidin tannins

Utilized during the early 
fermentation stages using a 
patented system that locks 
an active acetaldehyde 
molecule (ethanal bridge) 
to the tannin

Fermentation tannin for 
white and rosé musts Taniblanc Ellagic tannin

Used during fermentation, it 
develops structural qualities 
complementing the natural 
characteristics by enhanc-
ing aroma and taste

Finishing ellagic tannin Taniquerc Ellagic French oak tannin
Brings a mellow structure 
and a longer finish with 
nuances of chocolate and 
tobacco
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Ellagitan® Barrique Blanc
Bleached version of a powdery oak tannin extracted from 
prized French oak staves. Will have minor effects on white 
wine color

Packaging: 500 gram pack-
ages

Used to highlight the varietal aromas of white and rose’ wines. Ellagitan Barrique Blanc is a 
yellow, ellagic tannin, with a soft velvety taste. Besides possessing excellent antioxidant prop-
erties with which it preserves varietal aromas, it also develops bouquet complexity by regu-
lating the redox potential during the fermentation and post-fermentation stages. It is recom-
mended for those wines that have had a prolonged cold skin-contact maceration, which are 
often rich in polyphenols. Wines treated with Ellagitan Barrique Blanc are intense and com-
plex to the nose, due to the synergy of the tannin with the primary aromas and the fermenta-
tion odors. Wines appear fresh and lively to the palate, void of unpleasant bitterness, and rich 
in body like the products “matured” in oak barrels.

Directions for use: Rehydrate in warm water (35°C, 95°F) or wine, for at least ½ hr. before 
mixing. Then add directly to circulating tank or barrel. Allow at least a week before filtering

Dosage: 5 - 50 g/hL, (½ - 4 lbs./1,000 gallons

Ellagitan® Barrique Forte
Liquid ellagic tannin extracted from medium-plus toasted 
French oak

Packaging: 1 kg bottle

Ellagitan Barrique Forte is an ellagic tannin that is extracted through a unique system that en-
ables only sweet and structuring tannins.  The seasoning of the wood is carried out by care-
fully analyzing the raw material, so that it is free of green notes and the integration between 
wine and wood is harmonious, round and structured.

Directions for use: Dilute in ten parts of wine and add to mass by pumping over or mixer. Al-
low at least a week before filtering.

Dosage: 6 - 50 mL/hL, (½ - 4 lbs./1,000 gallons) 
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Ellagitan® Barrique Liquid
Sweet and aromatic French oak tannin 

Packaging: 1 kg bottles and 
10 kg totes

Ellagitan Barrique Liquid is an ellagic tannin extracted from highly toasted oak wood. The 
seasoning process exceeds two years, and is identical to the technique used when produc-
ing the most prized barrels. The innovative physical system used for the extraction and con-
centration of this tannin protects and keeps intact all the aromatic and smooth characteristics 
of prized French oak. This tannin never sees the solid phase, and by not going through the 
spray drying process, the aromatics from the French oak are kept intact. The stability of the 
product is achieved by RO concentration. Ellagitan Barrique Liquid prolongs aromatic per-
sistency, improves the mellowness of wines and integrates their aromatic complexity with 
delicate nuances reminiscent of chocolate and vanilla. Ellagitan Barrique Liquid increases the 
efficiency of used barrels optimizing containers utilization. 

This product offers numerous advantages over oak chips: it is immediately soluble and does 
not release undesirable substances, such as resins or bitter compounds, it inhibits bacteria 
and mold contamination. Furthermore, there is no wine loss due to wood absorption. The 
product may contain inert solids that will deposit over time. This insolubility does not compro-
mise the quality or quantity of the product, which will result in just a little more concentration.

Directions for use: Dilute in ten parts of wine and add to mass by pumping over or mixer. Al-
low at least a week before filtering.

Dosage: 6 - 50 mL/hL, (½ - 4 lbs./1,000 gallons) 

Ellagitan® Barrique Rouge
Powdery oak tannin extracted from prized French oak staves

Packaging: 500 g and 10 kg 
bags

Ellagic tannin extracted from toasted oak wood. The seasoning process exceeds two years, 
and is identical to the technique used when producing the most prized barrels. The innovative 
physical system used for extracting the ellagic tannins, hydrolyzes and then precipitates the 
other bitter substances. Its polysaccharide micro-molecules encapsulate the aromatic proper-
ties of toasted oak, preventing their dissipation during spray drying. Ellagitan Barrique Rouge 
prolongs aromatic persistency, improves the mellowness of wines and integrates their aro-
matic complexity with delicate nuances reminiscent of chocolate and vanilla. 
This product offers numerous advantages over oak chips: it is immediately soluble and does 
not release undesirable substances, such as resins or bitter compounds, and it inhibits bacte-
ria or mold contamination. Furthermore there is no wine loss due to wood absorption.

Directions for use: Rehydrate in warm water (35°C/95°F) or wine, for at least ½ hr. before 
mixing. Then add directly to circulating tank or barrel. Allow at least a week before filtering 

Dosage: 5 - 50 g/hL, (½ - 4 lbs./1000 gallons)
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Ellagitan® Fruit Reserve
Highly toasted oak liquid tannin for highlighting fruit notes 

Packaging: 1 kg bottles and 
10 kg totes

Ellagitan Fruit Reserve is an ellagic tannin selected from highly toasted American oak using 
the same proprietary extraction technique employed in making Ellagitan Barrique Liquid. Of 
the three liquid tannins in the Ellagitan line, Fruit Reserve is the most subtle and tends to lift 
fruit notes and broaden the palate without adding astringency.  It has practically no impact on 
a wine’s color, making it an excellent tannin for white wines like Chardonnay. 

Directions for use: Dilute in ten parts of wine and add to mass by pumping over or mixer. Al-
low at least a week before filtering.

Dosage: 6 - 50 mL/hL, (½ - 4 lbs./1,000 gallons) 

Ellagitan® Barrique XO
Medium toasted oak liquid tannin for building a sweet 
mid-palate  

Packaging: 1 kg bottles and 10 kg 
totes

Ellagitan Barrique XO is an ellagic tannin selected from medium-toasted American oak us-
ing the same proprietary extraction technique employed in making Ellagitan Barrique Liquid. 
It lends a fresh, smoky profile to the wine, adds high-quality, fine-grain tannins that help to 
tighten the palate and frame the fruit.  

Directions for use: Dilute in ten parts of wine and add to mass by pumping over or mixer. Al-
low at least a week before filtering.

Dosage: 6 - 50 mL/hL, (½ - 4 lbs./1,000 gallons)  

Ellagitan® Extreme
An ellagic tannin that combines the softness and the complex-
ity of the most prized American oak

Packaging: 500 gram pack-
ages

Ellagitan Extreme is an ellagic tannin extracted from prized staves of American oak. It is 
sweet with hints of licorice, cloves, and pepper just to name a few, along with very high vanil-
lin content. It is often used in red wines to hide vegetal characters and to open up the bou-
quet helping to release nuances of cherries and red fruits in general. Both in red and white 
wines it adds a round and complex structure that is never bitter or astringent even at high 
dosages.

Directions for use: 
Rehydrate in warm water (35°C/95°F) or wine for ½ hr. before mixing. Then add directly to 
circulating tank or barrel 

Dosage: Red wines 10 - 50 g/hL (1 - 4 lbs./1,000 gallons) 
White wines: 5 - 10 g/hL (½ – 1 lb./1,000 gallons)
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Ellagitan® Refill
Liquid tannin to complement the ellagic fraction lost in 
used barrels or tanks, and necessary during micro-ox and 
aging

Packaging: 1 kg bottles and 25 
kg totes

Ellagic tannins derived from oak along with oxygen promote ethanal production. This is a 
crucial step in aging red wines and helps to “build” a smooth structure. In the process, tannins 
lose roughness and become more elegant and “chewy”. At the same time, color is stabilized. 
Ellagitan Refill is an ellagic tannin in a aqueous solution, originally studied by AEB to reinte-
grate the ellagic fraction in used barrels, thus enabling them to be re-used for a longer time 
without losing their ability to promote optimal wine aging. The same tannin may be used as 
a way to increase structure or in tanks to optimize micro-oxygenation. Its ellagic nature also 
helps to cure the presence of reductive odors.

Directions for use:
Dilute in ten parts of wine and add to mass by pumping over or mixer.  
Allow at least a week before filtering.

Dosage: 20 - 50 ml/hL, (1.5 - 4 lbs./1,000 gallons)

Fermotan®
Powder and liquid for color stabilization in fermenting 
musts

Packaging (Powder):
1 kg packets, 15 kg bags 

Packaging (Liquid): 
25 kg drum, 5 kg bottles

Fermotan is a very reactive tannin optimized for quick reaction with colored pigments. Be-
cause of this characteristic it will need some time to fully integrate in the wine, and it is ideal 
for early additions. It adds body and helps stabilize color during maceration. It is a combina-
tion of 40% ellagic and 60% proanthocyanidin tannins, which, when added during fermenta-
tion, rapidly stabilizes red wine color and optimizes the level of noble tannins. Part of the ef-
fectiveness of this type of tannin is the reaction to proteins naturally found in the must.  These 
proteins will eventually react with tannins and precipitate out, so in using Fermotan early on 
this will protect the grapes own valuable tannins by reacting before these have become solu-
ble.  Fermotan should be added during the first phase of fermentation, when color is released 
and needs to be stabilized. This normally happens in the first few days of maceration. Later 
additions of Fermotan will also benefit color stability and structure. This product is available 
both in liquid and powdered form. 

Utilization: 
To add the powder, mix in a separate tub with warm water (35°C, 95°F) or wine and then add 
to the fermenting must during pump over. To add the liquid, mix in a separate tub with must or 
water and then add to the fermenting must during pump over 

Dosage (Powder): 
12 - 48 g/hL, (1 - 4 lbs./1,000 gallons) in red must. 

Dosage (Liquid):
15 - 80 ml/hL, (1 - 6 lbs./1,000 gallons) in red must 
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Fermotan® Blanc 
Adds “oaky” structure to white musts and protects from 
oxygen

Packaging: 1 kg packets

Fermotan Blanc mainly contains ellagic tannins from oak that have the capability to build a 
smooth structure and protect the wine from oxygen. Also, there is a percentage of gallic tan-
nins that optimize protection against oxidation in the earlier stages of fermentation when there 
is no CO2 layer. 

It produces wines with better structure, reduces aftertaste roughness and preserves their aro-
matic freshness for longer periods of time. Fermotan Blanc acts in synergy with sulfur dioxide, 
retaining a higher percentage of free SO2, both at the beginning and at the end of fermenta-
tion. 

Utilization: Dissolve in must or warm water (35°C/95°F) and add as early as possible to the 
grapes. Best application is to add directly in the bins or gondola or at the grape conveyor. 

Dosage: 5 - 40 g/hL, (½ - 3 lbs./1,000 gallons) in white musts. 

Gallovin®
Gallic tannin with strong antioxidant proprieties.

Packaging: 500 g & 5 kg 
bags

Gallovin is a tannin that can be used as a characterizing additive but is mostly geared for pro-
tecting both from oxidation and botrytis infection. The main innovation that AEB provides with 
this product is the pure and neutral nature of the gallic tannin. The wood, which it is extracted, 
is shaved so that only the core is used as raw material. Also, no solvents are used for the ex-
traction other than a hydro-alcoholic solution and ultrasonic vibration. The result is a colorless 
and odorless product that will not affect wine flavors but will reduce the needs of SO2 and 
substitute ascorbic acid as antioxidant. Other than just being really active against oxygen, 
Gallovin is extremely reactive with proteins thus minimizing the content of unstable molecules 
and diminishing the concentration of polyphenol oxidases. It has been demonstrated that the 
usage of gallovin diminishes the usage of bentonite for protein stability.

Utilization: Dilute in ten parts of wine and add directly on top of the grapes, must or to the 
wine by pumping over or mixer. 

Dosage: Applications vary but it is normally used on rotten grapes at 12 - 30 g/hL (1 – 2.5 
lbs./1,000 gallons) or in small additions at 4 g/hL, (0.3 lbs/1,000 gallons) every time the wine 
is exposed to oxygen (racking, blending, bottling, extended macerations).
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Protan® Bois
Big structure tannin from quebracho oak

Packaging: 500 g & 5 kg 
bags

Proanthocyanidin tannin extracted from quebracho oak that strengthens and amplifies tan-
nin structure. Also, it reverses the oxidation process adsorbing aldehydes and port-like odors. 
Protan bois is a proanthocyanidin tannin that has been extracted from quercus wood through 
a double purification process. It is this process that enables polymerization of proanthocy-
anidins rendering them smooth. If a wine is poorly structured (tpi below 50) the addition of a 
protan bois will help by adding structure while preventing oxidation and color loss. Because of 
the powerful structure of this tannin it is recommended to allow 15 days of integration before 
judging the results. After the addition, wait at least one week before filtering the wine.

Utilization: mix in warm water (35°c, 95°f) or wine and add directly to circulating tank or barrel. 

Dosage: 5 - 50 g/hl, (½ - 4 lbs./1,000 Gallons

Protan® Malbec
Proanthocyanidin tannin obtained from the seeds of Malbec 
grapes

Packaging: 500 gram pack-
ages

The wines from Bordeaux enjoyed for many years the soft and important structure brought 
by the proanthocyanidins deriving from Malbec grapes. It was only after the frost of 1956 that 
many French vintners abandoned the Malbec as a favorite blending component for structure. 
AEB is now able to provide the wineries with the same component that has been the base of 
the Bordeaux blends, and that is now making the fortune of Argentinean wineries. 

Its proanthocyanidin nature helps building a good structure, and at the same time it promotes 
polymerization of color and proanthocyanidins. After the addition, wait at least one week be-
fore filtering the wine.

Utilization: Mix in warm water (35°C/95°F) or wine and add directly to circulating tank or barrel 
to enhance crispiness and to fix “flat” and “doughnut” wines.
Dosage: 3 - 12 g/hL, (¼ - 1 lb./1,000 gallons) in whites and 12 - 25 g/hL,  (1 - 2 lbs./1,000 gal-
lons) in reds.
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Protan® Peel
Liquid proanthocyanidin tannin extracted from grape skins

Packaging: 1 kg bottles

Protan Peel is a tannin obtained from the skin of unfermented and pressed grapes, pro-
cessed with a system that gently extracts proanthocyanidins, keeping the molecules intact 
and reactive.

Thanks to the innovative system of water extraction, Protan Peel maintains fresh notes and 
integrates into the wine’s tannin profile with soft, structured notes.  It has strong affinity to 
wines aged in oak.

Utilizing Protan Peel during the final refining stages gives wines a longer shelf-life and en-
hances the persistence and sweetness in the finish, effectively covering any bitter notes.

Directions for use: Add directly to wine. Allow at least a week before filtering.

Dosage: 10 - 40 mL/hL, (0.8 - 4.5 lbs./1,000 gallons) 

Proanthocyanidin tannins act as final oxygen acceptors, assuring a correct wine 
evolution during the entire refining stage.

Their presence gives structure to wines and it is indispensable to firmly fix antho-
cyanins.  If a wine is poorly structured (TPI below 50) the ratio of proanthocyanidin 
tannins must be increased.

To heighten a wine’s structure, significant quantities of ellagic and proanthocyani-
din tannins are necessary.

Tannin’s role in directing the oxygen action:

Maturation is a critical stage after fermentation the develops a wine’s organoleptic 
characteristics.  The refining consists of directing the action of the oxygen spread-
ing into the wine after rackings or traditional cellar operations; this promotes the 
polymerization of the anthocyanins with proanthocyanidins and of the proantho-
cyanidins among them.  In order for the oxygen action to be carried out properly, 
both proanthocyanidin tannins and ellagic tannins must be present in the wine.
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Protan® Pepin Oxylink
Skin tannin for extra volume and to round up oak tannins.

Packaging: 500 gram packages

Protan Pepin Oxylink stabilizes color and naturally integrates the polyphenolic structure of 
wines. In fermentations where green seeds are eliminated, Protan Pepin Oxylink will fill the 
“hole” in the wine structure that is normally derived from the lack of seed tannins.

It is derived from ripe and nutty grape pips, rich in structured tannins that can add a nice 
sharp edge to the wine, without the bitterness that is normally associated with seeds.
Also, it reverts the oxidation process by absorbing aldehydes and port-like odors. Aldehydes 
in fact become “ethanol bridges” for polymerization.

Protan Pepin Oxylink adds noble grape tannins to prized wines and acts as a final anthocyan-
in receptor. The results are color stabilization, increased structure, and protection from oxida-
tion. It can be used on newly made wines, or during maturation. In white and rosé wines, a 
small addition will be of great help for enhancing crispiness.

Utilization: Mix in warm water (35°C/95°F) or wine and add directly to circulating tank or barrel 
Dosage: 5 - 30 g/hL, (½ - 4 lbs./1,000 Gallons) 
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Protan® Raisin
Proanthocyanidin tannin from white grapes skin

Packaging: 500 g packages

Proanthocyanidin derived from grape skins, adds velvety smooth structure. Also, it reverts 
the oxidation process absorbing aldehydes and port-like odors. Protan Raisin is an extremely 
pure proanthocyanidin tannin extracted from grape skins. Like all proanthocyanidin tannins, 
skin tannins are naturally present in grapes. Protan Raisin boosts the body and mid-palate of 
the wine simulating extended maceration, without the downside of bitter compounds. It also 
acts as the final receptor for color pigments and polymerizing tannins, ensuring the correct 
development of wine during the ageing process. The presence of Protan Raisin stimulates 
polymerization making a wine mellow and harmonious. When adding Protan Raisin in a 
bench trial, wait for at least 3 days to evaluate. The strong flavor deriving from the extraction 
process gives a note that is not completely pleasant until the tannin is fully integrated into the 
wine. Also, give the tannin a week to integrate before filtering the wine.

Utilization: Mix in warm water (35°C/95°F) or wine and add directly to circulating tank or barrel 
Dosage: 3 - 12 g/hL, (¼ - 1 lb./1,000 gallons) in whites and 12 - 25 g/hL,  (1 - 2 lbs./1,000 gal-
lons) in reds.
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Tanéthyl Effe®
For color stabilization of red must during cold soak and 
for rosé wines

Packaging: 1 kg packages

Tanéthyl Effe is a blend of ellagic and proanthocyanidin tannins extracted from grape pips 
by means of a patented system that locks an active ethanal bridge into the tannin. Ethanal 
bridges have been shown to be greatly responsible for color stabilization and tannin polymer-
ization. The utilization of Tanéthyl Effe is highly recommended for stabilizing color during cold 
soak (and the first stage of fermentation) by providing the juice (or fermenting wine) with the 
ethanal bridges that would otherwise not be present due to low ethanol concentration. This 
product also contains simple ellagic tannins that give smoothness and color stabilization dur-
ing the fermentation.

Utilization: Mix in a separate tub with warm water (35°C/95°F) and then add to the grapes or 
to fermenting must during pump over. 

Dosage: Rosé wines:  5 - 15 g/hL, (0.3 – 1 lb./1,000 gallons) Red wines: 12 - 36 g/hL, (1 – 3 
lbs./1,000 gallons).

Tanéthyl®
For color stabilization and polymerization of polyphenolic 
structure in red and white wines

Packaging: 500 g vacuum cans

Tanéthyl is extracted from grape pips by means of a patented system, which locks an active 
ethanal bridge to the tannin. Ethanal bridges have been shown to be greatly responsible for 
color stabilization and tannin polymerization. Tanethyl is a great tool for achieving the big, 
soft wines without using micro-oxygenation. It can be used both in red and white wines to 
increase volume and to balance a rough polyphenolic profile.

Utilization: Mix in a separate tub with warm water (35°C, 95°F) and then add to the grapes or 
to fermenting must during pump over. After addition, wait at least one week before filtering the 
wine.

Dosage: Rosé Wine: 5 - 15 g/hL, (0.3 – 1 lb./1,000 gallons) Red Wines: 12 - 36 g/hL, (1 – 3 
lbs./1,000 gallons) 
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Taniquerc®
Ellagic tannin obtained from partially toasted French oak and 
recommended to supplement micro-oxygenation

Packaging: 1 kg packs & 
5 kg bags

Taniquerc is an ellagic tannin derived from toasted French oak that promotes maturation 
and highlights the structure of prized red wines. It’s a very pure enological tannin, extracted 
from the heart of high-toasted French oak. The tannic infusion has been extracted by means 
of prolonged maceration in cold water and slow volatilization of the tannic substances. This 
extractive technique promotes precipitation of bitter substances and produces a tannin that 
is particularly suitable for highlighting the structure of high quality wines. If used with micro-
oxygenation, Taniquerc adds the color, fragrance and taste typical of barrel-matured wines. 
It also prolongs the aromatic persistency and the aftertaste of wines and increases the effi-
ciency of used barrels.

Utilization: Rehydrate in warm water (35°C, 95°F) or wine, for ½ hr. before mixing. Then add 
directly to circulating tank or barrel. Wait at least a week before filtering.

Dosage: 12 - 50 g/hL, (1 - 4 lbs./1,000 gallons) 

Taniblanc®
Ellagic tannin obtained from untoasted white oak that helps as 
an antioxidant and boosts fruit character

Packaging: 1 kg package

Taniblanc enhances fruit and oxidation resistance of white and rosé wines. Is a soft, 
ellagic tannin derived from prized South American White Oak and highly purified for use 
in musts, red, white and rosé wines. Taniblanc has an affinity for oxygen and therefore 
protects the utilizable components. Its antioxidant activity protects the wines during the 
entire period of bottle maturation. The use of Taniblanc, even from the early stages of must 
processing, produces straw-yellow wines with youthful and intense varietal characterization. 
It balances wine structure, eliminating the coarseness caused by an excessive content of 
proanthocyanidin tannins.

Utilization: Rehydrate in warm water (35°C, 95°F) or wine, for ½ hour before mixing. Then 
add directly to circulating tank or barrel. 

Dosage: 
Red wines: 10 - 50 g/hL, (1 - 4 lbs./1,000 gallons) 
Rosé wines: 10 – 25 g/hL, (1 - 2 lbs./1,000 gallons) 
White wines: 5 - 10 g/hL, (½ – 1 lb./1,000 gallons)
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Over the years, and through much experience, AEB labs have learned 
some of the best usages of these tannins, which we will now share with you 
in this publication:

In general:
Do not add proanthocyanidins to a white/rosé wine until you are sure that it 
is protein stable. Proteins and tannins may react to form haziness.
It is better to wait at least 2 weeks before filtering the wine where tannins 
were added. A filtration test is advised when filtering within 2 weeks from 
the addition.

Use Finishing tannins to:
Increase the body of a “bottle ready” red wine. This is better achieved 
by using half a dosage of ellagic tannins combined with half a dosage of 
proanthocyanidins. The best combination experienced in red wines is: 
Ellagitan Barrique Liquid 5-10 mL/hL, (½ – 1 lb./1,000 gallons) + Protan 
Raisin 6 - 12 g/hL, (½ – 1 lb./1,000 gallons).

To stabilize the light color of a rosé wine which is not supported by the right 
amount of oak-grape tannins, an addition of 6 g/hL, (½ lb./1,000 gallons) of 
Tanéthyl is a good practice.

To reduce port like odors (aldehydes) in wines that have been exposed to 
oxygen and which aromatics need to be “closed up” and protected during 
storage. Protan Raisin or Protan Pepin immediately bind the aldehydes 
contributing to the bouquet in a closed and protected mode.

To prevent reductive odors, a small dosage of ellagic tannins like Taniquerc 
or Taniblanc can help with those wines that are slightly reduced or have a 
tendency of getting reduced in the bottle.

To add crispiness to flat white wines, Tanéthyl and the other 
proanthocyanidins added in small dosages: 3 - 4 g/hL, (0.25 - 0.3 lbs./1,000 
gallons) can enhance the acidity of white wines otherwise flat and not as 
crispy.

Recommendations for finishing tannins:
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From the oxidation-reduction point of view, wine is an 
unstable beverage, susceptible to reduction, which 
hides the full richness of its varietal aromas and often 
releases unpleasant odors.

This phenomenon is brought about by the grape pro-
anthocyanidin tannins characteristically binding to one 
another and starving of oxygen other wine compounds, 
particularly the aromatic ones, which consequently 
become reduced. In order to counteract this phenom-
enon, it is necessary to micro-oxygenate the wines, 
that is, to provide an accurate and constant supply 
of oxygen, equal to the amount required by the wine 
proanthocyanidins. This technique enables the stabili-
zation of wine color and the ability to reduce the harsh-
ness of tannins, thus mellowing them. Furthermore, 
research carried out on the development of barrel-aged 
wines has shown that the presence of ellagic tannins 
during oxygenation enables the development of the 

maturation process to perfection by preventing oxygen from causing any harm to the wine. 
In view of these facts, AEB and Parsec have developed MicroSafeO2, the most advanced 
equipment for dosing oxygen in wines and musts.

MicroSafeO2 allows oxygen to be dosed as a mass, since the calculation is performed in 
mg/L and not ml/L. Such choice stems from the fact that the mg/L option is the only way of 
accurately dosing O2 in wine.  MicroSafeO2 enables accurate dosing of oxygen into wine, 
since the volume in the gas expansion chamber is known and two special sensors placed 
inside the chamber constantly monitor temperature and pressure.

MicroSafeO2 can be used to dose by: micro-oxygenation (mg/L/month), macro-oxygen-
ation (mg/L/day) or by adding a single dose at any chosen time. These functions are easily 
selected by pressing a button on the control panel and scrolling down on the menu.

MicroSafeO2 is equipped with two microprocessors, one for dosing and the other for man-
aging the entire unit; it does not require any manual calculations or dosing compensation 
tables.

MicroSafe O2
®
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Dose of O2 mg/L/month for wines  
with total phenol index less than 58

(Light Body)

Start Max Time

Variety (tendency to become reductive)

High Above Normal Normal Low

Dolcetto Cabernet 
Sauvignon Merlot Pino Nero

End of Alcoholic
Fermentation 15 8 3 2

             After MLF  6 4 2 1.5

           After Winter 3 2 1.5 1

Wine Racked from Barrel 1.5 1.5 1 1

Dose of O2 mg/L/month for wines  
with total phenol index between 58 and 68

(Medium Body)

Start Max Time

Variety (tendency to become reductive)

High Above Normal Normal Low

Dolcetto Cabernet 
Sauvignon Merlot Pino Nero

End of Alcoholic
Fermentation 38 20 15 7

             After MLF  18 9 5 3

           After Winter 5 3 2 2

Wine Racked from Barrel 2 2 1 1
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Dose of O2 mg/L/month for wines  
with total phenol index greater than 68

(Big Wines)

Start Max Time

Variety (tendency to become reductive)

High Above Normal Normal Low

Dolcetto Cabernet 
Sauvignon Merlot Pino Nero

End of Alcoholic
Fermentation 60 40 22 15

             After MLF  30 18 9 6

           After Winter 12 6 4 3

Wine Racked from Barrel 3 3 2 2

WHITE WINE

FERMENTATION PHASE      
Initial phase of the fermentation with more than 30 g/L of residual sugar:
1.5 - 2 mg/L/day. 
Final phase of the fermentation with less than 30 g/L, residual sugar: 0.5 - 1 mg/L/
day.

RED WINE

FERMENTATION PHASE      
Initial phase of the fermentation with more than 50 g/L of residual sugar: 2 – 4 mg/L/
day. 
Final phase of the fermentation with less than 50 g/L residual sugar: 1 – 2.5 mg/L/
day.
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AEB continues to strive in the development of 
tools for winemakers and is proud to introduce 
its newest line on oxygen dosing systems, the 
Macrosafe 6X.

The Macrosafe 6X uses existing technologies 
developed in conjunction with Parsec to be able 
to introduce large amounts of oxygen even to 
the largest tanks (maximum tank size is 8,000 
hL or 211,200 gallons).
The Macrosafe 6X uses the latest technology in 
microprocessors assuring accurate and reliable 
dosing including stainless steel sparging stones 
that produce some of the smallest possible bub-
bles so that the oxygen is completely utilized. 

During the initial phase of the fermentation, dosing oxygen has to be done very carefully 
because it is needed only for the yeasts proliferation. So during the first 48 hours it is better 
to avoid oxygen; you can start dosing oxygen when yeasts are in the phase of proliferation.

During the final phase of fermentation, oxygen is very important for the following reasons:

A) Decrease of bad odors of H2S and of lees in general.

B) Better production of acetaldehyde that, in correct quantities, helps the formation of com-
plexes Tannin-Anthocyanins because it takes part in the reaction itself as a direct bond be-
tween the molecules. Exceeding in acetaldehyde production can result in raising the quan-
tity of volatile acidity so that it is important to control the process of oxygenation and stop it 
before the end of fermentation.

The exact quantity of oxygen to be added to the wine/must and the duration of the process 
itself depends on some important factors:

1) Temperature of the wine to be treated with oxygen
2) Composition of the wine: Concentration of polyphenols, Extracts, Metals (Iron,  Copper), 
Enzymes, etc.
3) Presence or absence of fine lees
4) If wooden tanks or inert tank are used
5) Oenological target to be obtained

MacroSafe 6X®
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AEB offers a superior alternative to DE based filtration aids. For over 30 years we have pio-
neered a process that combines both scientifically and environmentally sound technology 
to develop Fibroxcel, a perlite based filtration aid. 

Currently, most of the filtration earths available in the market are based on Diatomaceous 
earth (which consists of fossilized remains of diatoms, a type of hard-shelled algae). On the 
contrary, Fibroxcel is based on perlite and integrated with charged fibers of cellulose and 
cotton. Perlite is a generic name for naturally occurring siliceous volcanic rock. A unique 
property of perlite is that it expands up to 20 times its original volume when it is heated to 
its softening range. This expansion process is caused by the presence of water in the crude 
rock. When perlite ore is rapidly heated to above 850°C (16,000°F), this water vaporizes 
and causes the softened rock to expand. Tiny glass-like bubbles are produced which ac-
count for the lightweight and exceptional physical properties of expanded perlite. It is these 
lightweight glass-like bubbles that are milled and classified under stringent quality control 
conditions to produce perlite filter aids. This material exhibits a unique, jagged, interlocking 
structure with myriads of microscopic channels affording optimum flow rates and clarities for 
a wide variety of applications. Perlite filter aids do not impart taste, color or odor to liquids 
being filtered and they are virtually insoluble in mineral and organic acids at all tempera-
tures.

Perlite vs. DE-Filtration Aids

Fibroxcel® 10 
Perlite pre-coat filter media with 10% cellulose fibers for loose filtration

Packaging: 20 kg 
bags

Permeability = 120L (30 gallons)/m2/minute. 10% fibers for gross filtration.

Dosage: ½ - 1 kg (1 - 2.2 lb)/m2 of filtering area for the formation of the pre-coat or in variable 
doses between 50 - 500 g/hL (4 - 40 lbs./1,000 gallons) for the body feed filtration.

Fibroxcel® 30 
Perlite filter media with 30% cellulose fibers for final filtration

Packaging: 20 kg 
bags

Permeability = 50L (13 gallons)/m2/minute. 30% fibers for final filtration.

Dosage: Should be used in a variable dose between 0.8 - 1 kg (1.7 - 2.2 lbs.)/m2 of filtering 
surface for building up the pre-coat, 20 - 80 g/hL (1.5 - 6 lb./1,000 gallons) for the body feed 
filtration.
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Fibroxcel® Vac 
Perlite filter media with 10% DE for vacuum filtration

Packaging: 20 kg 
bags

Vacuum filters tend to have an extremely compact layer of earths that eventually breaks or 
plugs. Fibroxcel VAC mixed at 10% with the DE used for the filtration, helps assure a smooth 
cut of the top layer and, thanks to its softening action, delays plugging of the cake and pre-
vents cracks.

The drum cut is linear and micrometric, with a noticeable increase in the total filtration capac-
ity, with the result of a more satisfactory yield. 

The addition of Fibroxcel Vac makes it possible to treat very quickly suspensions loaded with 
hazy matter, which would require a great work to discharge coats, with the assurance of an 
excellent result.

Fibroxcel Vac can also be used in conjunction with the body feed in pressure filters for par-
ticularly hazy musts and concentrates.

Permeability = 120L (30 gallons)/m2/minute. 10% fibers for gross filtration.

Dosage: 0.5 - 1 kg (1 - 2.2 lbs.)/m2 of filtering area for the formation of the pre-coat or in vari-
able doses between 50 - 500 g/hL (4 - 40 lbs./1,000 gallons) for the body feed filtration.

Perlite based filter aids provide the user with a density advantage of from 20 to 
50% over other filter aids, which is an important consideration when comparing 
costs and mass of material to dispose. The Perlite in Fibroxcel has a density of 5 
to 7 lb./ft3, whereas the density of DE ranges from 11 to15 lb./ft3. Experience in a 
variety of applications in many industries has shown that users of filter aids can 
substantially reduce filtration costs without sacrificing performance by converting to 
perlite filter aids. 

A unique benefit to manufacturers using perlite filter aids in food processing is that 
spent filter cake is used as a component in animal feed in many countries through-
out the world. This reduces spent filter cake disposal costs. In the U.S., this ap-
plication has been approved by the Association of American Feed Control Officials 
(AAFCO).

Advantages of perlite over DE and other filter aids:

Use of Spent Filter Cake as Animal Feed: 

 DATA FROM PERLITE INSTITUTE, INC.
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Fluid Clean® Final PES 
Testable absolute pleated membrane in polyethersulfone (PES)

Packaging: 1 filter 

The filter cartridge FLUID CLEAN FINAL PES is a testable absolute pleated membrane in 
polyethersulfone (PES). The filter cartridges FLUID CLEAN FINAL PES are obtained by 
pleating a layer of PES (hydrophilic polyethersulfone) with upper and lower supports in poly-
propylene. A rigorous testing during the production process ensures high quality standards.

Specific advantages of the filter cartridge VINPORE FINAL PES:

• Maintaining of all organoleptic characteristics of the treated product, thanks to an 
inert filter medium

• Testable integrity
• High microbiological safety
• Excellent ability and resistance to the stress of chemical washings, they can be 

sanitized with steam

The cartridges FLUID CLEAN FINAL PES are produced with a high quality polymer in poly-
ethersulfone. The membranes are protected by support sheets in polypropylene and have 
a high chemical compatibility. Even the internal and external structure is in polypropylene, 
ensuring the maximum mechanical stability.

Length, fitting and Filtering Surface:
30 inch (75 cm), Code 7, 2.1 m2

Pore size and Integrity test pressure:
VPES 0.45 µm, 1.7 bar  
VPES 0.65 µm, 1.0 bar 

Sterilization with hot water and steam:
Max. 85º C (water), Max. 121ºC or 100 cycles at 110ºC for 30 minutes

Flow Direction: In-direction current (no counter-current)

Filter membrane Hydrophilic PES

Support Sheet Polypropylene

Internal and external support device Polypropylene

End cap/adapter Polypropylene, adapter with stainless 
steel reinforcing ring

O-Ring Silicone (standard)

Materials used:
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Fluid Clean® Final PES 
Testable absolute pleated membrane in polyethersulfone (PES)

Packaging: 1 filter 

The filter cartridge FLUID CLEAN FINAL PES is a testable absolute pleated membrane in 
polyethersulfone (PES). The filter cartridges FLUID CLEAN FINAL PES are obtained by 
pleating a layer of PES (hydrophilic polyethersulfone) with upper and lower supports in poly-
propylene. A rigorous testing during the production process ensures high quality standards.

Specific advantages of the filter cartridge VINPORE FINAL PES:

• Maintaining of all organoleptic characteristics of the treated product, thanks to an 
inert filter medium

• Testable integrity
• High microbiological safety
• Excellent ability and resistance to the stress of chemical washings, they can be 

sanitized with steam

The cartridges FLUID CLEAN FINAL PES are produced with a high quality polymer in poly-
ethersulfone. The membranes are protected by support sheets in polypropylene and have 
a high chemical compatibility. Even the internal and external structure is in polypropylene, 
ensuring the maximum mechanical stability.

Length, fitting and Filtering Surface:
30 inch (75 cm), Code 7, 2.1 m2

Pore size and Integrity test pressure:
VPES 0.45 µm, 1.7 bar  
VPES 0.65 µm, 1.0 bar 

Sterilization with hot water and steam:
Max. 85º C (water), Max. 121ºC or 100 cycles at 110ºC for 30 minutes

Flow Direction: In-direction current (no counter-current)

Fluid Clean® GF 
Filter cartridge with fiberglass filter media and polypropylene supports

Packaging: 1 filter

The Fluid Clean GF filter cartridge has been designed to grant an efficient and economic fil-
tration, with the utilization of filter materials composed by glass micro-fibers with a very small 
diameter, fabricated in sheets and then pleated and thermo-welded to the polypropylene 
structure in order to ensure integrity and reduce extractable materials.

The filter media is produced by means of a process fixing the positively charged borosili-
cate microfibers in a depth matrix. This technology gives the filter media a high mechanical 
resistance and makes it virtually free from fiber release or polluting material. The negatively 
charged contaminants, such as colloids and bacteria, are retained by the filter materials, 
which are naturally positively charged.

The filter cartridge Fluid Clean GF can stand operating temperatures up to 85°C and has a 
wide effective filter surface, optimally pleated in order to give the best results, with the maxi-
mum accumulation capacity of the polluting dirt and a long lifetime.

Length, fitting and Filtering Surface:
30 inch (75 cm), Code 7, 2.1 m2

Pore size: 
nominal 0.45 µm, 1.7 bar 

Maximum temperature and pressure:
Max. operating temperature: 80ºC 
Max. ΔP in-flow (outside to inside): 4.8 bar at normal temperature
Max. ΔP in counterflow: 1 bar

Sterilization with hot water and steam:
ΔMultiple cycles at 130ºC 

Flow Direction: In-flow and counter-current

Filter membrane micro-fiberglass

Support Sheet Polypropylene

Internal and external support device Polypropylene

End cap/adapter Polypropylene, adapter with stainless 
steel reinforcing ring

O-Ring Silicone (standard)

Materials used:
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Fluid Clean® Pre PP 
Perlite filter media with 10% DE for vacuum filtration

Packaging: 1 filter 

FLUID CLEAN PRE PP are pleated untestable filter cartridges in polypropylene. The filter 
material has a wide chemical compatibility. The pleated structure increases the effective filter-
ing surface and consequently the retention capacity of solids in liquids.

Specific advantages of the filter cartridge Fluid Clean PP:

• High particle retention ability
• They can be sanitized with steam
• High filter performance
• Rinsing in counter-flow

Length, fitting and Filtering Surface:
30 inch (75 cm), Code 7, 1.74 - 2.16 m2

Pore size:
nominal 0.6 µm, 1.0 µm 

Maximum temperature and pressure:
Max. operating temperature: 65º C 
Max. ΔP in-flow (outside to inside): 5.5 bar at 24ºC 
Max. ΔP in counter-flow: 1.8 bar at 20ºC 

Sterilization with hot water and steam:
Max. 0.5 bar at 110ºC for 20 minutes 

Flow Direction: In-flow and counter-current

Materials used:

Filter membrane Polypropylene

Support Sheet Polypropylene

Internal and external support device Polypropylene

End cap/adapter Polypropylene, adapter with stainless 
steel reinforcing ring 

O-Ring Silicone (standard)
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Fluid Clean® Pre PP 
Perlite filter media with 10% DE for vacuum filtration

Packaging: 1 filter 

FLUID CLEAN PRE PP are pleated untestable filter cartridges in polypropylene. The filter 
material has a wide chemical compatibility. The pleated structure increases the effective filter-
ing surface and consequently the retention capacity of solids in liquids.

Specific advantages of the filter cartridge Fluid Clean PP:

• High particle retention ability
• They can be sanitized with steam
• High filter performance
• Rinsing in counter-flow

Length, fitting and Filtering Surface:
30 inch (75 cm), Code 7, 1.74 - 2.16 m2

Pore size:
nominal 0.6 µm, 1.0 µm 

Maximum temperature and pressure:
Max. operating temperature: 65º C 
Max. ΔP in-flow (outside to inside): 5.5 bar at 24ºC 
Max. ΔP in counter-flow: 1.8 bar at 20ºC 

Sterilization with hot water and steam:
Max. 0.5 bar at 110ºC for 20 minutes 

Flow Direction: In-flow and counter-current

Strati® Filter Sheets
40x40 prefabricated with special paperboards (depth filters) made 
of celluloses, natural diatomaceous earth, perlite and wet strength 
agents.

Packaging: 100 
sheets per box 

Technical Specifications:

Suitable for use in the filtration of beverages and chemical/pharmaceutical products.
300 XL           pore size = 5 - 8 micron 
500 L             pore size = 2.5 - 5 micron
700 L             pore size = 1.5 - 3.5 micron 
1100 STERIL  pore size = 0.7 - 1 micron 
1400 STERIL  pore size = 0.2 - 0.4 micron 

Maximum differential pressure: 150 KPa / 21.74 psi / 1.48 atm.

AEB Strati Pad Filters
40 x 40 cm Separation Limit Permeability Flow Limit 

(gallon/m2/min)
Permeability Flow Limit 
(liters/m2/min)

300 XL 5 - 8 µm 207 785

500 L 2.5 - 5 µm 135 510

700 L 1.5 - 3.5 µm 56 213

1100 Steril 0.7 - 1.0 µm 30 113

1400 Steril 0.2 - 0.4 µm 10 40
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Detergents
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Barrique Regenerateur® 
A Revolutionary Detergent Capable Of Rejuvenating Old Barrels 

Packaging: 

It works with the reaction of two different components that are mixed just prior to application. 
It completely eliminates all the tartrates and the residual coloring matter, restoring the ob-
structed pores of barrels, wooden vats and staves. Moreover it has an oxidizing activity that 
cleans the wood against bacteria and yeast like acetobacter and Brettanomyces.

Directions for use: 
The two components contained in the case must be mixed and utilized preferably at tem-
peratures in the 120 - 140°F range. If using cold water the time required for cleaning will 
lengthen.

Barrique Regenerateur can be applied with automated cleaning systems by means of a 
venturi pipe normally installed on the barrel cleaners. Just mix the content of one 2.5-gal-
lon jug with the one of the small 8oz bottle and dilute 1:8 in hot water. Also a 59 gallon 
barrel can be cleaned by pouring into in the content of the 2.5-gallon jug, the content of 
the 8 oz. bottle, and about 20 gallons of hot water. After that wait 2 - 3 hours rolling the 
barrel every half hour. The same solution can be reused until is no longer effective. This 
depends on the sanitary conditions of the barrel. 

Barrique Regenerateur does not attack the wood; it does not stain, and is chlorine free.
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Removil® 
Complex detergent to wash organic substances and tartrates

Packaging: 45 and 480 
pound containers

Its action is optimized compared to regular caustic soda. Removil is a complex alkaline 
detergent used for the removal of organic substances including tartrates.  It is a dry form 
caustic based detergent fortified with chelating and wetting agents that break down the sur-
face tension of the water allowing deeper penetration of the dirt solids; thereby, making them 
easier to lift off of surfaces that need to be cleaned.  Once the debris is lifted off the surface, 
the detergent components emulsify and suspend the solids.  Other chemicals in the make up 
of the detergent formulation make it easy to rinse and work well with many water hardness 
levels.  The surfactants in the detergent make up combine with Ca, Mg and Fe salts that are 
part of water hardness and will make sure these salts will not precipitate and accumulate on 
the surface after drying (Spot Free – no white film build up!).

Applications:

• Very good for stainless steel surfaces such as heat exchangers, tanks, pumps, 
pipes, DE filters and bottling lines.

• Good for floors and removal of organic dirt.
• Non-corrosive to stainless steel, mild steel, rubber, plastic, epoxy resins, copper, 

glass and cement.
• Corrosive towards aluminum, tin or galvanized steel.  Attacks nitro-varnished 

surfaces and surfaces treated  
with phenolic resins. 

To use Removil:
Prepare a 2% solution of Removil (w/w). Reuse it until ineffective. 
At every washing cycle it will lose some activity and therefore it is necessary to test the activ-
ity.

To Test the activity of an alkaline detergent:
Take 25 mL of the detergent solution and pour in a 200 ml beaker. Add 25 mL of cold water, 
three drops of phenolphthalein  
and titrate with N HCl until pink disappears. The mLs of N HCl used will yield the concentra-
tion. 

Removil is also available in an eco friendly version with low sodium which is based on caustic 
potash called  REMOVIL K. 
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Removil® 
Complex detergent to wash organic substances and tartrates

Packaging: 45 and 480 
pound containers

Its action is optimized compared to regular caustic soda. Removil is a complex alkaline 
detergent used for the removal of organic substances including tartrates.  It is a dry form 
caustic based detergent fortified with chelating and wetting agents that break down the sur-
face tension of the water allowing deeper penetration of the dirt solids; thereby, making them 
easier to lift off of surfaces that need to be cleaned.  Once the debris is lifted off the surface, 
the detergent components emulsify and suspend the solids.  Other chemicals in the make up 
of the detergent formulation make it easy to rinse and work well with many water hardness 
levels.  The surfactants in the detergent make up combine with Ca, Mg and Fe salts that are 
part of water hardness and will make sure these salts will not precipitate and accumulate on 
the surface after drying (Spot Free – no white film build up!).

Applications:

• Very good for stainless steel surfaces such as heat exchangers, tanks, pumps, 
pipes, DE filters and bottling lines.

• Good for floors and removal of organic dirt.
• Non-corrosive to stainless steel, mild steel, rubber, plastic, epoxy resins, copper, 

glass and cement.
• Corrosive towards aluminum, tin or galvanized steel.  Attacks nitro-varnished 

surfaces and surfaces treated  
with phenolic resins. 

To use Removil:
Prepare a 2% solution of Removil (w/w). Reuse it until ineffective. 
At every washing cycle it will lose some activity and therefore it is necessary to test the activ-
ity.

To Test the activity of an alkaline detergent:
Take 25 mL of the detergent solution and pour in a 200 ml beaker. Add 25 mL of cold water, 
three drops of phenolphthalein  
and titrate with N HCl until pink disappears. The mLs of N HCl used will yield the concentra-
tion. 

Removil is also available in an eco friendly version with low sodium which is based on caustic 
potash called  REMOVIL K. 

 As with any caustic detergent, personal protective gear is recommended when using Removil.

By diminishing its superficial tension, a drop of water will spread out and touch a larger por-
tion of the surface.

• It only washes by scraping the 
surface

• Does not have solvent power to 
better remove dirt

• Needs more recirculation time 
to achieve cleaning

• Needs high temperature for 
better results

• Needs to be neutralized with 
citric

• Can’t be reused

SODA REMOVIL

Differences between Removil and Soda

• Thanks to the presence of the 
tensio-activants, it actively 
removes the dirt by its deep 
cleaning penetration

• Organic solvents actively 
remove dirt

• Short recirculation cycle will 
give optimal results

• Does not need high 
temperature

• Does not need neutralization 
with citric

• Can be recycled and reused
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Remoxan® 
Powerful oxidizer for killing micro-organisms

Packaging: 45 and 480 
pound containers

Oxygen donors are substances that can release oxygen in a watery solution in a free radical 
form. This strong oxidant activity inactivates protein and protoplasmic activity of the organ-
isms present in the treated surface.

Oxygen release is catalyzed by heavy metals cations (Fe++, Cu++), alkaline conditions, and 
temperature. When storing these products care must be taken to ensure they never get in 
these activating environments or they will lose their active oxygen (losing power).

Remoxan’s active ingredient can release three free radicals from its organic acid structure.
The higher the pH of the washing solution, the better the free radicals are released. This sug-
gests an optimal application in combination with Removil or Removil K, which will activate the 
oxidative power of Remoxan.

• Prepare a 2% solution of Removil 

• Add Remoxan 1:20 in respect to the quantity of Removil used (i.e. if 20 kg 
of Removil was used, use 1 liter of Remoxan)

• Better results are obtained if the solution is prepared with warm water 
35°C, (95°F) and used within  8 hours.

How to prepare a solution that leaves a clean and microbe-free surface:

Advantages Of Using The Removil With Remoxan System Of Cleaning:
Removil or Removil K Solutions May Be  
Reused With or Without Remoxan Added.  

• It actively removes the dirt by its deep cleaning penetration
• Short recirculation cycle will give optimal cleaning results
• Although warm solution is desirable, does not need high temperature
• In addition to a shortened rinse cycle, the end cycle does not need neutralization with citric
• The solution can be recycled and reused
• Leaves tanks spot free with no white film build up
• No need for an additional sanitizing steps
 

Personal protective gear is always recommended when using these types of products.
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Remoxan® 
Powerful oxidizer for killing micro-organisms

Packaging: 45 and 480 
pound containers

Oxygen donors are substances that can release oxygen in a watery solution in a free radical 
form. This strong oxidant activity inactivates protein and protoplasmic activity of the organ-
isms present in the treated surface.

Oxygen release is catalyzed by heavy metals cations (Fe++, Cu++), alkaline conditions, and 
temperature. When storing these products care must be taken to ensure they never get in 
these activating environments or they will lose their active oxygen (losing power).

Remoxan’s active ingredient can release three free radicals from its organic acid structure.
The higher the pH of the washing solution, the better the free radicals are released. This sug-
gests an optimal application in combination with Removil or Removil K, which will activate the 
oxidative power of Remoxan.

Equipment
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E-Flot® 
A System for must clarification in tanks by flotation

Sizes: See chart below

Flotation is another intelligent method of achieving must clarity. AEB manufactures the e-Flot, 
a state of the art system to get the job done quickly and economically. The clarification of 
must using the e-Flot is achieved through the incorporation of an inert gas into the solids that 
make up the turbidity of the liquid.

The gas combines particles in suspension and makes them float towards the surface of the 
tank leaving a clear must at the bottom. It is important to first make sure that the must is 
thoroughly depectinized. AEB recommends the use of enzymes such as Endozym Micro or 
Endozym ICS 10 Eclair to help achieve depectinization. In order to have optimal results and 
better must clarity, it is recommended to use a specific gelatin, like Gelsol, that allows the 
formation of a good sized flocculate that will encompass all the particles that are to be elimi-
nated. 

The benefits of the floatation machine are numerous: 
• Saving on power and eliminating the refrigeration time if processing by cold 

settling.
• Time and tank saving, 50 tons of fruit at 9am can, in theory, be inoculated by 4pm 

on the same day using floatation clarification. This compares to a minimum 24hrs 
settling time plus racking, warming, and RDV filtration time.

• Issue of tank space for winery operations and crushing extends to the quality of 
the product and can have ramifications, e.g. delaying optimum picking time.

• The capital cost of a floatation machine is less than one tenth of a similar rated 
centrifuge.

• A 50 % labor savings comparing to cold settling.
• E-Flot is a versatile machine that allows operation at a higher flow rate for gross 

fining or slower rate for a brighter must.

There’s an E-Flot for every size of winery:

E-Flot 10: 90 - 130 hL/hour (2,376 - 3,432 gallons/hour)
E-Flot 20: 200 - 250 hL/hour (5,280 - 6,600 gallons/hour)
E-Flot 50: 370 - 500 hL/hour (9,768 - 13,000 gallons/hour)
E-Flot 80: 800 - 900 hL/hour (21,100 - 23,000 gallons/hour)
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Stabymatic® 
A modern and fully automated system for ion exchange, which lowers the 
amount of K+ in musts and wines stabilizing tartaric acid

Sizes: 2 to 85 hL per hour

Stabymatic is a fully integrated ion exchange system used to reduce the pH and stabilize 
wine or juice for tartrates. The stabilization works with the concept that subtracting K+ from 
the media means lower formation of K-tartrate crystals. Furthermore higher H+ means lower 
pH. 

To stabilize a full tank most of the time only 20-30% of the wine needs to be treated, lowering 
the total pH by an average of 0.3, and eliminating tartaric instability. It is available in various 
sizes from bed volumes of 25 kg to 1000 kg, translating in outputs from 2 hL/hour (50 gal-
lons/hour) to 85 hL/hour (2200 gallons/hour), or even bigger custom solutions.

Older style ion exchange units found in many wineries in North America, were plagued by 
issues relating to high water use, high effluent production, wine quality issues (taints, color, 
off-characters and oxidation), mobility and problems with blocking resin columns resulting in 
significant loss of efficiency, product volume and quality. Also, in many cases, the old fash-
ioned columns cannot handle must.
AEB has addressed and eliminated all of the above problems in the development of the 
Stabymatic. For musts, a maximum turbidity of 600 ntu is acceptable, as long as the solids 
have a diameter of less than 0.4 mm. 

The key to the effectiveness of ion exchange technology is the resin “PH-STAB”. This is an 
ion exchange resin constituted of co-polymers based on styrene and divynylbenzene (DVB).  
They feature a polymeric structure bound to H+ ion functional groups that are release hydro-
gen protons in the wine in exchange for K+, lowering the pH. The pH-STAB resin is unique in 
that it is a “gel resin”. When a gel resin absorbs water, mic pores are formed creating a mas-
sive surface area for ion-exchange to occur. Only resins made from co-polymers based on 
styrene and divynylbenzene (DVB) have a transparent gel structure, differentiating them from 
porous type resins. This gel structure is more resistant to the penetration of organic matter, 
reducing the risk of plugging over time, especially when processing musts.
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Reactivateur® 
A portable, automated system to rehydrate yeast and 
propagate biomass

Sizes: 1 to 100 kg yeast+nutrient

The system is connected to a water source. Using the LCD screen, the operator selects the 
amount of yeast to be Rehydrated. The machine intakes (the specified amount of) water and 
automatically adjusts it to the right temperature to Rehydrate the yeast. When the (optimal) 
temperature is reached, the machine will remain idle maintaining the temperature and will 
indicate that it’s ready for rehydration. In addition, a pump will make the inoculum circulate 
by taking from the bottom and spraying it back over the top. In this way, foam will be kept to 
a minimum. This cycle takes about 25 minutes and is followed by an automated acclimation 
regulated by a program pre-set by the winemaker. The machine intakes cold must at intervals 
assuring a gradual drop in temperature for the inoculum and does not create heat shock for 
the yeast. The total time, from yeast addition to discharging in the fermenter is about 90 - 110 
minutes. The new Reactivateur from AEB is now available with state of the art micro-elec-
tronic touch-screen to help manage the various programs for rehydration.
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Transfer Pump with Ethernet Enabled Controller 20, 25 & 30 HP

Centrifugal Portable Blend Pump VFD, Flowmeter
and PLC capable of metering the functions below:

• Input for Gallons to be transported set point
• Input for desired speed set point
• Emergency stop function
• Readout for Gallons pumped
• Readout for speed of pump with VFD
• Built-in check valve
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Pumps Can be Customized to Your Specifications
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Bench Trial Protocol

Weigh 0.6 grams of product and put it into a cylinder with 25 mL of wine and wait 5 
minutes.  Mix thoroughly making sure there are no clumps and bring the volume to 
50 mL.  Then, in a bench trial, every 1 mL of that solution added to 100 mL of wine 
will be equal to an addition of 12 g/hL or 1 lb/1,000 gallons.  For example: to make 
a 750 mL sample with 1 lb/1,000 gallons, just add 7.5 mL of the tannin solution and 
bring the total volume to 750 mL. 

Product Specific Gravity Liters per kilogram gallons per 
kilogram

Water 1.00 1.00 0.26

Arabinol 1.10 0.91 0.24

Arabinol Aromé 1.05 0.95 0.25

Arabinol HC 1.17 0.85 0.22

Gelsol 1.20 0.83 0.22

Spindasol 1.20 0.83 0.22

Carbosil 1.20 0.83 0.22

All Liquid Tannins 1.23 0.81 0.21

Product pounds per gallon kilograms per gallon

Water 8.34 3.79

Arabinol 9.18 4.16

Arabinol Aromé 8.76 3.97

Arabinol HC 9.76 4.43

Gelsol 10.01 4.54

Spindasol 10.01 4.54

Carbosil 10.01 4.54

All Liquid Tannins 10.26 4.66
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Bench Trials converted to Cellar Addition Rates

Arabinol 0.110 mL/L = 1 lb./1,000 gal 0.110 gal./1,000 gallons 0.41 liters /1,000 gallons

Arabinol Arome 0.115 mL/L = 1 lb./1,000 gal 0.114 gal./1,000 gallons 0.43 liters /1,000 gallons

Arabinol HC 0.103 mL/L = 1 lb./1,000 gal 0.103 gal./1,000 gallons 0.39 liters /1,000 gallons

Gelsol 0.100 mL/L = 1 lb./1,000 gal 0.100 gal./1,000 gallons 0.38 liters /1,000 gallons

Spindasol 0.100 mL/L = 1 lb./1,000 gal 0.100 gal./1,000 gallons 0.38 liters /1,000 gallons

Carbosil 0.100 mL/L = 1 lb./1,000 gal 0.100 gal./1,000 gallons 0.38 liters /1,000 gallons

Ellagitan Barrique 
Liquid 0.100 mL/L = 1 lb./1,000 gal 0.097 gal./1,000 gallons 0.37 liters /1,000 gallons

Ellagitan Barrique 
XO 0.100 mL/L = 1 lb./1,000 gal 0.097 gal./1,000 gallons 0.37 liters /1,000 gallons

Ellagitan Fruit 
Reserve 0.100 mL/L = 1 lb./1,000 gal 0.097 gal./1,000 gallons 0.37 liters /1,000 gallons

Fermotan Liquid 0.100 mL/L = 1 lb./1,000 gal 0.097 gal./1,000 gallons 0.37 liters /1,000 gallons

To run a bench trial, do 
the following additions 
in a l liter cylinder.  
Multiply the volume for 
the number of lbs/1000 
gallons added.  Dilute 
1:10 if a 100 mL cylin-
der will be used instead 
of a 1 liter.

To add the equiva-
lent of 1 lb/1000 gal-
lons to a tank, add 
these fractions of a 
gallon of product for 
each 1000 gallons 
of wine.  Multiply the 
number for the total 
pounds to be added.

To add the equiva-
lent of 1 lb/1000 gal-
lons to a tank, add 
these fractions of a 
liter of product for 
each 1000 gallons 
of wine.  Multiply the 
number for the total 
pounds to be added.
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CRUSHING

HARVESTING TRANSPORT ARRIVAL

1 32

4
MUST CLARIFICATION

5
FERMENTATION

6

RACKING & STORAGE

7

AEB
4U AROMATIC WHITE WINE PRODUCTION

Transport in
boxes / bins

GALLOVIN 20 g/hL
Add to grapes for protection and protein
removal

Press

ENDOZYM β-SPLIT 10 g/Ton fruit
Add to release terpenes for varietal aroma

Pressed Juice

Soft closed 
press

ENDOZYM ICS 10 Éclair 1 mL/hL
Add before chilling for de-pectinization

Free run juice

CATALASI AF PLUS 50 g/hL
Add to press fraction to reduce phenolics

Press juice

Static 
clarification

GELSOL 5 mL/hL
Add to tank while juice is flowing

SPINDASOL 50 mL/hL
Add to juice coming out of the press

Must
 fermentation 

tank

FERMOPLUS Energy Glu 3.0 5 g/hL
Add to yeast rehydration vessel

FERMOPLUS TROPICAL 25 g/hL
Amino acid-rich nutrient promoting aromas

MICROCEL 50 g/hL
Add to fermenter to reduce phenolics

FERMOL AROME PLUS 20 g/hL
Rehydrate and add to must 

Wine
storage

ELEVAGE Glu 40 g/hL
Add for protection of aromatics
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CRUSHING

HARVESTING TRANSPORT ARRIVAL

1 32

4
MUST CLARIFICATION

5
FERMENTATION

6

RACKING & STORAGE

7

AEB
4U CHARDONNAY PRODUCTION

Transport in
boxes / bins

AROMAX B4  100 g/Ton fruit
Disperse on top of fruit in bins or gondolas

GALLOVIN Liquid 30 g/hL
Add directly to grapes

Pressed Juice

Soft closed 
press

ENDOZYM ICS 10 Éclair 1 mL/hL
Add before chilling for de-pectinization

Free run juice

CATALASI AF PLUS 50 g/hL
Add to press fraction to reduce phenolics

Press juice

Static 
clarification

GELSOL 5 mL/hL
Add to tank while juice is flowing

SPINDASOL 50 mL/hL
Add to juice coming out of the press

Must
 fermentation 

tank

FERMOPLUS Energy Glu 3.0 5 g/hL
Add to yeast rehydration vessel

FERMOPLUS TROPICAL 25 g/hL
Amino acid-rich nutrient promoting aromas

FERMOL Chardonnay 20 g/hL
Rehydrate and add to must 

Wine
storage

Hopper
(coveying

 auger)

ELEVAGE Glu 40 g/hL
Add for protection of aromatics
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CRUSHING

HARVESTING TRANSPORT ARRIVAL

1 32

4
MUST CLARIFICATION

5
FERMENTATION

6

RACKING & STORAGE

7

AEB
4U SAUVIGNON BLANC PRODUCTION

Transport in
boxes / bins

GALLOVIN 20 g/hL
Add to grapes for protection and protein
removal

Press

ENDOZYM Thiol  5 mL/hL
Add to release thiols for varietal aroma

PRESS Juice

Soft closed 
press

ENDOZYM ICS 10 Éclair 1 mL/hL
Add before chilling for de-pectinization

Free run juice

MICROCEL 50 g/hL
Add to press fraction to reduce phenolics

Press juice

Static 
clarification

GELSOL 5 mL/hL
Add to tank while juice is flowing

SPINDASOL 50 mL/hL
Add to juice coming out of the press

Must
 fermentation 

tank

FERMOPLUS Energy Glu 3.0 5 g/hL
Add to yeast rehydration vessel

FERMOPLUS TROPICAL 25 g/hL
Amino acid-rich nutrient promoting aromas

MICROCEL 50 g/hL
Add to fermenter to reduce phenolics

FERMOL Sauvignon 20 g/hL
Rehydrate and add to must 

Wine
storage

ELEVAGE Glu 40 g/hL
Add for protection of aromatics
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CRUSHING

HARVESTING TRANSPORT ARRIVAL

1 32

4
MUST CLARIFICATION

5
FERMENTATION

6

RACKING & STORAGE

7

AEB
4U PINOT NOIR PRODUCTION

PRIMAFLORA 10 g/hL
Add directly to grapes instead of SO2

Maceration
tank

TANETHYL Effe 20 g/hL   Add to the
crusher to maximize color stability

Must storage
tank

ENDOZYM ICS 10 Rouge  0.5 mL/hL
Add on the first day of maceration to 
maximize extraction and clarity

Must
 fermentation 

tank

FERMOPLUS Energy Glu 3.0 5 g/hL
Add to yeast rehydration vessel

FERMOPLUS DAP Free  50 g/hL
Amino acid-rich nutrient to promote biomass
and production ef esters

FERMOL Red Fruit 20 g/hL
Rehydrate and add to must 

Wine
storage

Hopper
(coveying

 auger)

PROTAN Raisin 10 g/hL
Add at pressing to improve structure and
color stability

ENOVIT P 20 g/hL
Add if starting YAN is below 150 ppm 
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CRUSHING

HARVESTING TRANSPORT ARRIVAL

1 32

4
MUST CLARIFICATION

5
FERMENTATION

6

RACKING & STORAGE

7

AEB
4U CLASSIC RED WINE PRODUCTION

Maceration
tank

TANETHYL Effe 20 g/hL   Add to the
crusher to maximize color stability

Must storage
tank

ENDOZYM ICS 10 Rouge  0.5 mL/hL
Add on the first day of maceration to 
maximize extraction and clarity

 Fermentation 
tank

FERMOPLUS Energy Glu 3.0 5 g/hL
Add to yeast rehydration vessel

FERMOPLUS DAP Free  50 g/hL
Amino acid-rich nutrient to promote biomass
and production ef esters

FERMOL Premier Cru 20 g/hL
Rehydrate and add to must 

Hopper
(coveying

 auger)

PROTAN Raisin 10 g/hL
Make slurry in wine and add for improved
structure and color stability

ENOVIT P 20 g/hL
Add if starting YAN is below 150 ppm 

PRIMAFLORA 10 g/hL
Add directly to grapes instead of SO2

MALOLACT Acclimatée 1 g/hL
Add straight to wine for ML

PROTAN Malbec  10 g/hL
Make slurry in wine and add for improved
structure and color stability
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CRUSHING

HARVESTING TRANSPORT ARRIVAL

1 32

4
MUST CLARIFICATION

5
FERMENTATION

6

RACKING & STORAGE

7

AEB
4U BORDEAUX STYLE RED PRODUCTION

Maceration
tank

TANETHYL Effe 20 g/hL   Add to the
crusher to maximize color stability

Must storage
tank

ENDOZYM ICS 10 Rouge  0.5 mL/hL
Add on the first day of maceration to 
maximize extraction and clarity

 Fermentation 
tank

FERMOPLUS Energy Glu 3.0 5 g/hL
Add to yeast rehydration vessel

FERMOPLUS DAP Free  50 g/hL
Amino acid-rich nutrient to promote biomass
and production ef esters

FERMOL Mediterranée 20 g/hL
Rehydrate and add to must 

Hopper
(coveying

 auger)

ENOVIT P 20 g/hL
Add if starting YAN is below 150 ppm 

FERMOTAN  25 g/hL
Add as grapes are being loaded to tank

MALOLACT Acclimatée 4R 1 g/hL
Add straight to wine for ML

PROTAN Peel  15 g/hL
Add to pressed wine to improve structure
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Biographical Information

Heather Patterson holds an MFA from the University of California, Berkeley.  She was awarded a 
Public Art Award that is a 10’x23’ permanent installation for the Westin Hotel and Convention Center 
at Denver International Airport, an art department grant from the Berkeley Art Museum, and just fin-
ished another Public Art Awarded outdoor mural that is  7’x130’ in downtown Longmont, CO. She has 
taught painting in colleges across the west, and participates in projects that include work for products 
from snowboard decks to wine labels. 

Patterson’s work is represented in countless private, corporate, and municipal collections around the 
world, including University of California, San Diego Medical Museum in San Diego, CA, Children’s 
Hospital Art Museum in Iowa City, IA, Union Denver, Denver, CO, the Hilton Waikiki, Waikiki, HI; the 
Bellagio in Las Vegas, NV; Peninsula Shanghai, Waitan; SONY San Diego, CA; the Children’s Hospi-
tal in Denver, CO; Hard Rock Hotel in Hollywood, FL; Wells Fargo, Beverly Hills, CA; Mandalay Bay, 
Las Vegas, NV; and Amber Bay, China, Charles Schwab in Denver, CO, Kaiser Permanente in Dublin, 
CA as well as numerous others. Her exhibitions include solo shows at the Western Colorado Center 
for the Arts, and at the Denver International Airport, as well as in galleries across the country. She 
has also participated in exhibitions including Art Basel/Miami Beach Art Fair, ArtMRKT San Francisco, 
the New York Affordable Art Fair, Sonoma Museum of Visual Art, Arvada Center, and San Francisco 
Museum of Craft and Design, among others.

Currently, she is represented by Simon Breit-
bard Fine Art in San Francisco, CA, Fresh Paint 
Art Advisors in Culver City, CA, Susan Street 
Gallery in Solana Beach, CA, Walker Fine Art in 
Denver, CO, JGO Gallery in Park City, UT, and 
Cumberland Gallery in Nashville, TN. 

Patterson currently has work on view at Grand 
CRU Custom Crush in Windsor, CA. 

HEATHER PATTERSON FINE ART                                                                                       

heather@heatherpattersonart.com
www.heatherpattersonart.com  
530.400.5082

Artist Statement
My work is an intuitive gathering of imagery stemming from both the natural and built environments.  
I recreate geographic patterns and forms that I find, and then layer them to make up a new series of 
systemic landscapes.  This morphing of forms combines imagery such as computer generated weath-
er charts, topographic maps, pixelated natural landscapes, cellular structures, networking graphs, and 
blueprints of structural elements.  I am interested in the constant overlap of these forms and find simi-
larities in their elements. The imperfections and complete randomness in nature are in direct contrast 
with the stenciled man-made environment and often mutate into one.  The intertwining of the geomet-
ric and organic forms becomes an important part of my process.

By layering varied imagery through drawing, painting, and collaging sheets of acrylic paint a sense of 
fragmented time emerges.  I use a variety of media to create a multi-sensory experience.  The inter-
action of the materials allows me to control the contrasting substances letting some areas mix ran-
domly while manipulating other areas by carving, dripping, collaging, taping, or spraying the surface.  
This system of addition and reduction allows me to magnify the unexpected, creating an imaginary 
subsurface or documentation of scientific events.

Follow on Instagram at:
heather_patterson_art
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