Oenofrance history started in 1943 at Suresnes, near Paris. Step by step,
Oenofrance became bigger and bigger by buying different companies.

Today 40 persons are working for Oenofrance , based now in Bordeaux. Most of
them are enology graduates. Oenofrance also owns six laboratories in different French
viticultural regions. Oenofrance is close to the winemakers.

In France, about 100 distributors have chosen our products; most of them are
winemaking suppliers. Oenofrance is also present in foreign markets with Oenofrance
Chile and Oenofrance Italy . Oenofrance has also distributors in Spain, in Germany, in

Switzerland, in East Europe, in USA, in Argentina, in Australia, in India, in Tunisia.

Oenofrance has the know-how to progress

*Oenofrance has sold the first specific yeast for aromatic white wines, Levuline ALS

In 1981 Oenofrance produced the first gelatin by enzymatic hydrolysis, with a control of
the hydrolysis degree.

*Oenofrance took part in the finalization of freeze-dried lactic bacteria production
protocols.

*Oenofrance was precursor in the selection of enzymatic activities for enology.
*Oenofrance is working till 1986 on products from yeast (hull, partial autolysat, protein,

mannoprotein).
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Alcoholic fermentation management

Yeast strains
-Yeasts for white and rosé wines
Levuline ALS . For white and rosé wines.
Selected to respect and preserve varietal traits and enhance the aroma, this yeast has -glucosidase
enzymatic activity.

Levuline C 19. For white and rosé wines.
Having a good fermentation ability and real aromatic characteristics, Levuline C 19 enhances the floral and
citrus aromas as well as the mineral tones. Through its -glucosidase enzymatic activity, it releases the
terpens derived aromas of the fruit.

Levuline Synergie . For white and rosé wines.
Levuline Synergie is an association of 2 yeast strains : Levuline ALS and Levuline C 19 , well known for
their fermentation ability and their aromas enhancement characters in white and rosé wines. By acting at
different stages of the fermentation, they allow the making of aromatic dry wines.

Levuline D24 . For sweet white wines.
With its slow fermentation rate, Levuline D 24 is ideal for making sweet white wines, stopping the
fermentation being eased. It enhances the varietal character of the wines, making them more valuable.

Levuline Sewa . For sweet white wines.
Selected by Inra of Colmar (Alsace, France), Levuline Sewa (strain B10) is able to enhance grapes
aromas. Very slow at the end of fermentation, it leaves unfermented sugars in wines and it's suited to the
making of « vendanges tardives » and sweet wines.

Ceres B201. For white and rosé wines.
Isolated from grape skins, this yeast amplifies the elegance of the wines by enhancing its floral but also
fruity components: tropical fruit, citrus, pineapple.

Levuline CHP . For white, rosé and sparkling wines.
Selected in the Champagne region of France this Kkiller yeast has been multiplied for its strong
fermentation ability and the “finesse” of the resulting wines. Widely used for the fermentations of sparkling
wines, Levuline CHP is also the choice of numerous winemakers for obtaining table wines with blossom
and citrus tones.

Levuline Arpége. For white rosé wines.
Used for cold fermentations (55 to 65 °F) Levuline Arpége enhances and stabilizes the amylic (fresh
almonds) characters in young wines.

- Yeasts for red wines.
Levuline Primeur. For fruity "primeur” or “nouveau" wines
The ability of Levuline Primeur to produce stable red- fruit type fermentation aromas is remarkable.

ISTEYY6]N

Levuline Nov’Eline. For young red wines and rosé wines
Levuline Nov’Eline was selected by Oenofrance (ref JG5) both for its fermentation
qualities and its potential for enhancing fruity aromas. The wines fermented with
Levuline Nov’Eline were defined by a tasting panel as having a clean fruity note
balanced by an amylic note and well structured.

Ceres C2C. For red wines.
Ceres C2C allows the making of generous, deeply colored and up-front red wines. It

ISTEYYe]N

enhances the original characters of the grapes.

Levuline Ribera, For red wines from high sugar content grapes.
Levuline Ribera was isolated and selected by az3 ceno in the heart of the famous Ribera del Duero
vineyard region (Spain). Intended for red wine making, it enhances the varietal character of the grapes.
The fermentation rate along with its fast growth and short lag time allows Levuline Ribera to quickly
overtake the indigenous flora.

ISTEYYe]N
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Levure naturelle sélecti
iée du Rhine

Levuline Gala . For red and rosé wines.
During the selection process, Levuline Gala stood out because of its glycerol
production and the aroma profile it revealed in red wines : red fruit and blackcurrant
notes. It is certainly suitable for the production of fruity, complex and supple red wines,
which current consumers prefer.

- Yeasts for white and red wines

Levuline BRG. For white and red wines to be aged.
Multiplied for its fermentation strength and its aromas and flavors enhancing abilities in premium red and
white wines, Levuline BRG releases a lot of mannoproteins during fermentation.

- Other yeasts

Levuline CER. For white, rosé and red wines.
Selected by UC Davis under the number 522, Levuline CER has a short latency period and a high rate of
fermentation. Those two abilities make Levuline CER the most widely used starter yeast in the world.

Levuline Killer. For white, rosé and red wines.
Levuline Killer has the same enological properties as Levuline CER, but with the killer factor that helps

Levuline Killer to overtake the indigenous flora.

Levuline FB. For white, rosé and red wines.
The ability to ferment in adverse conditions makes Levuline FB the yeast of choice for finishing sluggish

fermentation or restarting stuck ones.

Winery product list Oenofrance Vinification
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Yeast Temperature | Fermentation |Competitive | Alcohol |Nitrogen Remark
range speed factor tolerance | needs
Levuline ALS 59-77F Fast Neutral 17 Low [Enhanced varietal
15-25C character
Levuline C19 59-82F Fast Neutral 15 Low |Enhanced floral and citrus
15-28C aromas
Levuline Synergie 64-86F Fast Neutral 15 Low |[Enhanced varietal
18-30C character
Levuline D24 64-82F Low Neutral 14,5 Low [For sweet white wines
18-28C
Levuline Sewa 59-77F Low Neutral 14 High [For sweet white wines,
15a 25T enhanced aromas.
Ceres B 201 59-77F Medium Neutral 14,5 Low |[Enhanced floral and fruity
15-25C aromas (tropical fruit,
citrus, pineapple)
Levuline CHP 50-86F Fast Killer 15,5 Low [Strong fermentation ability
10-30C
Levuline Arpege 55-86F Fast Killer 14,5 Low |[Enhances amylic
13-30C characters during cold
fermentation (55 to 65F)
Levuline Primeur 59-86F Fast Neutral 14,5 Medium [Yeast for fruity "primeur”
15-30C or “nouveau"” wines.
Levuline Nov’Eline 59-86F Fast Killer 15 High [Yeast for fruity "primeur”
15-30C or “nouveau” wines.
Ceres C2C 64-95F Fast Neutral 15 Low |For generous, deeply
18-35TC colored and up-front red
wines
Levuline Ribera 64-95F Fast Killer 14,5 High [Yeast for red wines from
18-35C high sugar content
grapes.
Levuline Gala 64-95F Fast Killer 15 High [|Yeast for the production
18-35C of round fruity red wines
Levuline BRG 64-95F Fast Neutral 15 Medium |For white and red wines
18-35TC to be aged
Levuline CER 50-86F Fast Sensitive 15 Low [The starter yeast
10-30C
Levuline Killer 59-86F Fast Killer 15 Low |Overtakes quickly the
15-30C indigenous flora.
Levuline FB 59-86F Fast Killer 18 Medium [The yeast for sluggish or
15-30C stuck fermentations.

Winery product list Oenofrance
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Yeast Variety  |Yeast Strain | White Rosé Red |Sparkling | Restart
wines wines wines wines | stuck AF
Levuline ALS cerevisiae EG8
Levuline C19 cerevisiae C19
Levuline Synergie | Cerevisiae | EG8/C19
Levuline D24 cerevisiae D24
Levuline Sewa cerevisiae B10
Ceres B 201 cerevisiae B 201
Levuline CHP bayanus | 8130 (CIVC)
Levuline Agglo cerevisiae | 8020 (CIVC)
Levuline Arpége cerevisiae TRI 52
Levuline Primeur cerevisiae GLO 7447
Levuline Nov’Eline cerevisiae JG5
Ceres C2C cerevisiae c2C
Levuline Ribera cerevisiae TTO3
Levuline Gala cerevisiae FA43
Levuline BRG cerevisiae | UP 30Y5
Levuline CER cerevisiae |UC Davis 522
Levuline Killer cerevisiae | GLO 522 K
Levuline FB bayanus | GLO 806
Winery product list Oenofrance Vinification
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The yeast nutrients

Vinitamine S
Association of thiamin and ammonium sulfate, this nutrient provides the growth factors and nitrogen
needed by the yeast during fermentation. Use rate is 10 to 20 gr./ 100 liters.

Ecorces OF
Yeast hulls. They adsorb the harmful to fermentation fatty acids and therefore increase the rate of
fermentation of the juice.

Helper 60
The juices from stressed vineyards due to drought or under grass cultivation can show nitrogen deficiencies
that induce difficult fermentations or abnormal flavors. Helper 60, with its high level of nitrogen from
ammonium origin is an answer to this problem. It also contains microcrystalline cellulose, inactivated yeasts
and thiamin. It is used at the rate of 40 or 60 gr./ 100 liters

Helper
In addition of growth factors and diammonium phosphate, Helper brings more nutrients through the
inactivated yeast it contains. It also contains microcrystalline cellulose that facilitates the fermentation of
very clear juice. It is used at the rate of 10 or 20 gr./ 100 liters.

Milieu Total
Associates diammonium phosphate, yeast walls and thiamin and is of ultimate help with problematic
fermentations.

Genesis Range
Genesis Native

Genesis Native is Yeast based fermentation protector . Used during the re-hydration
phase of the yeast, it contributes specific sterols, polyunsaturated fatty acids as well as
other essential compounds to the medium. These compounds will be assimilated by
the yeast during re-hydration, and being important survival factors will enable the yeast
to better subsist in a environment that becomes increasingly difficult towards the end of
the fermentation. The use of Genesis Native allows to prevent stuck or sluggish
fermentations.Use rate : 25 to 35g/hL.

Genesis Fresh
Genesis Fresh is an innovative product. This is a fermentation complement allying
inerted yeast with cellulose. The selected strain and the production process allowed us
to increase the amount of polysaccharides and of peptides, particularly the oligopeptids with reductive
properties. Made available, those peptides prevent the browning of the white and rose wines while
maintaining the freshness of the aromas, specially the volatiles thiols that are most sensitive to
oxidation. Use rate is 25 to 35 gr./ 100 liters.

Genesis Lift
Genesis Lift is based on a selection of yeast hulls from a yeast strain with particularly abundant
polysaccharides from their walls and undergoing innovative treatments (cenolysat process). Genesis Lift
releases mannoproteins which improve the volume of the wine, white or red, and reduce the feeling of
astringency in red wines. Use rate : 4 to 20 g/hL in white
wine, 10 to 40 g/hL in red wine.

Genesis Prime :

Genesis Prime is based on a selection of yeast hulls from a yeast strain Saccharomyces
cerevisiae which contains a high level of cell wall polysaccharides (mannoproteins and
glycoproteins). Thanks to a prior treatment, most of those mannoproteins becomes
soluble, a remaining fraction requires a longer contact with the wine in order to be
released. Used during ageing, Genesis Prime has an effect on the wine oxido-
reduction potential. This ageing adjuvant reduces the oxidation or reduction
consequences that a wine may undergo during its elaboration. Use rate : 10-40g/hL.

Winery product list Oenofrance Vinification
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The fermentation adjuvants

Vinificateur N
A combination of thiamin and bentonite, Vinificateur N prevents the protein and the color instabilities. Use
rate is 30 to 150 gr./ 100 liters.

Vinificateur C
This combination of bentonite and casein prevents the oxidation and increases the heat stability of white
wines. Use rate is 30 to 100 gr/ 100 L depending on sanity of the grapes.

Vinificateur Alpha
This Vinificateur increases the fermentability of over-clarified juices. It contains bentonite and
microcrystalline cellulose. Use rate is 30 to 60 gr./ 100 liters.

Vinificateur SR
Vinificateur SR has been specifically developed for preservation of the color of rosé wines while
respecting their fruit character. It prevents the pinking of white wines. Use rate : 40 to 100 gr/ 100 L.

Formule 1
Formule 1 contains PVPP, microcrystalline cellulose and casein with enhanced efficiency due to a special
granulation and coating process. It can be directly sprinkled as is into juice or wine to prevent or cure
oxidation. Use rate is 10 to 60 gr./ 100 liters.

Oenoclar
Association of gelatin, PVPP, “colle de poisson” (Isinglass) and egg whites, Enoclar is ideal for sanitizing
white and rosé juices made from botrytized and machine harvested grapes or polyphenols loaded hard
press juices. Use rate is 50 to 200 ml/100 liters.

Malo lactic fermentation management
Bacteria
FML Expertise C

FML Expertise C strain is suited for very low pH and moderate alcohol content white wines like those
used in sparkling wine making. It has to be grown as a starter culture before use.

FML Expertise R
Direct inoculation strain
FML Expertise R has been selected for its fermentation ability and its low production of biogenic amines.

FML Expertise S
Direct inoculation strain.
Producing low amounts of biogenic amines, FML Expertise S has also been selected for its respect of the
fruit component of red wines. For white wines, the addition of nutrients is compulsory.

FML Expertise : conditions of use

Strain pH T(C) degree Total SO »
FML Expertise C 328 18°to 25° <14 % < 40-50 ppm
FML Expertise R 331 18°to 22° <14 % < 50-70 ppm
FML Expertise S 33,2 3 14° <145% < 50 ppm

Malo lactic nutrients

Atout...Malo MBR
Atout...Malo MBR contains cellulose and different inactivated yeasts with high amount of amino acids or
polysaccharides. It provides the essential nutrients for the growth of lactic bacteria. It facilitates and
speeds up malolactic fermentation. Use rate : 20 gr / 100 liters. It is specific to direct inoculation strain
(FML Expertise S or FML Expertise R ).

Atout... Malo
Atout... Malo contains partially processed yeast hulls that adsorb inhibiting factors, adds organic nitrogen
and releases mannoproteins. It is also a source of phosphorus and vitamins. Use rate is 10 to 20 gr./ 100
liters. It is specific to standard bacteria like FML Expertise C .

Winery product list Oenofrance Vinification
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Enzymes
Lysozyme

Lysogram *
Inhibitor of MLF
Lysogram + is rich in lysozyme, an enzyme that destroys the bacteria cell walls. It can be used to block or
delay MLF or to stabilize the wines gone through it. Use rate is 25 to 50 gr./100 liters with split additions
for the higher rates. It is also offered in liquid form easy to use, Lysogram " L, a 22% solution . Use rate
50 to 200 mL/ 100 liters.

Settling and clarification enzymes

Enzym'poudre GLO/uc
Enzym’poudre GLO/uc has a high pectinase activity and acts rapidly, therefore saving time to the
winemaker. The resulting lees are also compact. This enzyme can also be used in the floatation process.

Pectin OF
Pectin OF reduces must turbidity and improves the compacting of the lees.

Enzym'Must
Enzym’'Must , besides its pectinase activity has secondary cellulase, hemicellulase and glucanase
activities. This concentrated liquid preparation with its wide spectrum of activities is useful for the
clarification and settling of juices from thick skinned grapes, hard press juice or in the thermo-vinification
process.

Enzym Highzym
This liquid pectolytic enzyme formulated for depectinization of all kinds of juices. Enzym’Highzym is
useful for the clarification of juices.

Enzym’Influence
For clarification of hard press juice and must from thermo-vinification. Enzym’Influence is a liquid
preparation that helps the clarification of those juices and further facilitates the filtration of the wines made
from them. This concentrate of pectinase has strong secondary cellulase and galactanase activities.

Extraction enzymes

Enzym'Colour Plus
For color extraction, pectinases is necessary but also high levels of cellulase and hemicellulase activities as
in Enzym’ Colour Plus . In addition of those activities, Enzym’ Colour Plus possesses proteolase
activities that contribute to color stability.

Enzym’Premium
Enzym’Premium improves the color extraction and stability. Thanks to its secondary activities,
Enzym’Premium increases roundness and reduces bitterness in the red wines.

Enzym’Amplitude
Enzym’Amplitude is a special pectinase preparation with secondary protease and pectinase activities,
which is particularly well suited for skin maceration. It also improves clarification and facilitates pressing

Enzymes for releasing aromas

Expression *°
Expression % releases the aromas naturally available in the must but bound. Those aromas, made of
terpens are bound by polysaccharides that inactivate them. Through its pectolytic and secondary
activities, Expression % increases the breakdown of those polysaccharides and thus the release of the
aromas.

Enzymes for clarification and aging on lees

Enzym’Acte Il
Enzym’Acte Il is an enzymatic preparation active on polysaccharides, particularly on the [-glucanes
contained in the wines made from botrytized grapes. It also facilitates glucane hydrolysis of the yeast wall
during aging on lees. Lastly, it improves wine filterability.

Winery product list Oenofrance Vinification
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2-4 ml/hl (press
wines)

wines)

Enzyme Application Use rate Contact Remark
duration
Enzym’'GLO/uc Settling, clarification. | 0,3-2 gr/100 L |4-8 hours Very high pectinase
Floatation activity.
Pectin OF Settling, clarification. | 3-4 gr/100L |12 hours Less concentrated than
GLO/uc.
Enzym’Must Settling and 3-4 mL/100 L |6-12 hours Liquid pectinase with
clarification secondary activities
hemicellulase and
cellulase.
Enzym’Highzym Clarification 1-4 mL/100 L | 2- 6 hours Liquid pectinase
Enzym’Colour Color extraction and | 1,5-4 gr/100 L |During Pectinase with
plus stabilization for rosé wines | alcoholic secondary activities :
2-5 gr/100 kg |fermentation arabinase,
for red wines hemicellulase.
Enzym’Premium Color extraction and 1-5gr/100 L | During Pectinase with
roundness alcoholic secondary activities
fermentation protease, arabinase,
hemicellulase.
Enzym’Amplitude | Skin maceration. 2-4gr/100L |12-18 hours Pectinase with
Facilitates pressing. secondary activities
protease and cellulase.
Enzym’Influence Clarification, 1-2 ml/100 L 1-2 hours Pectinase with
facilitates filtration of | (floatation, (floatation, secondary activities
press wines thermo- thermo-vinif) cellulase, hemicellulase
vinification) 2-3 days (press | and galactanase.

Expression 20 Releases aromas 2-4 gr/100 L | 1-3 weeks Pectinases with
bound in must secondary activities b-
glucosidase,
rhamnosidase,
apiosidase.
Enzym’Acte Clarification of wines | 2-4 gr/100 L | 3-7 days Pectinase and b-
made from Aging on lees, | glucanase.
botrytized grapes. 2-4 weeks
Aging on lees.
Facilitates filtration.
Winery product list Oenofrance Vinification
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Clarification

Organic fining agents

Albumine d’ceuf GLO, Ovicolle.
Traditional fining agent for red wines, Ovicolle removes « harsh » tannins from the wine. Use rate of this
powder : 5 to 10 gr/100 liters.

Adagi'O
Adagi'O is a pasteurized liquid egg white used for gentle clarification of red wines aged in barrels or rich
in polyphenoils. 1 kg of Adagi’O = 32 egg white. Use rate : 3 to 5¢cL/100 L.

Colle de Poisson OF
Prepared from fish swimming-bladder, Colle de Poisson OF is a high molecular weight fining agent
specific to white wines. It gives the wine an unmatched clarity without stripping flavors. Use rate : one liter
of Colle de Poisson OF for 500 to 1000 liters of wine.

Gelatins

Gelatins are proteic fining agents. The more hydrolyzed, the more reactive they are with the tannins of the
wine and slower is their flocculation. At the contrary, a lightly hydrolyzed gelatin with a molecular weight
over 140,000 to 300,000 Dalton precipitates quickly while producing voluminous and stable tannin-gelatin
compounds that don’t interact with each other.

A good winemaking gelatin should be moderately hydrolyzed with molecular weights between 50,000 and
100,000 Da.

Gélatine N (solution)
Is suitable for red wines whose tannic structure it respects. It allows a gentle smoothing-out of the tannin
character. 80% of its proteins have a molecular weight over 80,000 Da. Use rate : 5 to 10cL/100 liters.

Colle H
More hydrolyzed than Gélatine N, with molecular weight protein between 50 000 to 75 000 daltons, Colle
H removes astringent tannins. Use rate : 2 to 5¢cL/100 liters.

IS 15
IS 15 is a solvable powdered gelatin ~ with moderate molecular weight of 15,000 Da. It is used to fine
tannic red wines. It removes astringency and bitterness. It allows a fast fining with minimal lees volumes.
Use rate : 6 to 12 gr/100 liters.

Ovigel
Ovigel is an association of egg whites and gelatin. It is recommended for the fining of medium-bodied
young red wines . 5 to 10 gr/100 liters of Ovigel decrease the bitterness when it is due to tannins.

Collogel
Collogel is an association of lightly hydrolyzed gelatin and fish collagen. It is used to fine white and rosé
wines . It ensures a rapid flocculation and an excellent clarification.
The low degree of hydrolysis avoids the formation of soluble complex tannins-proteins, liable to precipitate
later (overfining). Use rate : one liter of Collogel for 1000 to 3000 liters of wine.

Fining adjuvants

Oenogel 30
Oenogel 30 is a silica-gel based fining agent. In association with gelatin or Colle de poisson OF, it
facilitates the density of the lees, speeds-up the process and avoids over-fining. Unlike tannins, it doesn't
give a hard edge to white wines. Use rate : 30 to 100mL/100 liters.

Gélatine F
The lightly hydrolyzed Gélatine F is recommended for the fining must process by flottation. Use rate : 6 to
12 g/nl.

Winery product list Oenofrance Stabilization
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Tannins

Oenotannin VB 105
This pure oak tannin helps in the aging of wines. It allows the slow oxidation of the tannins and other wine
components. It is also a factor of stability of the coloring compounds and has a role in the structure of the
wine. Use rate : 2 to 30gr/100 liters.

Oenotannin VB Touch
Oenotannin VB Touch is the result of an innovative fabrication process . This pure oak tannin, used
during aging, intensifies the volume and aromatic potential of the wine. Use rate : 0.5 to 30 gr/100 liters.

Oenotannin Mixte
This a purified extract of chestnut tannin . It is used during the winemaking process for its protein-
bounding and anti-oxidizer roles. Added to the must or the wine before fining, it improves the fining effect
without stripping the wine. Use rate : 5 to 40 gr/100 kg, 5 to 15 gr/100 liters before fining.

Oenotannin Initial
Oenotannin Initial is extracted from grape seeds . Added during vinification, it compensates for
deficiencies with structure, volume and suppleness. Also, used at the beginning of aging, it attenuates the
herbaceous character of wines and broadens the structure of the wine. Use rate : 5-20 gr/100 liters.

Oenotannin Velvet
Oenotannin Velvet is extracted from grape seeds . It is made from proanthocyanidins with a medium
polymerization degree. Added during or at the end of aging, Oenotannin Velvet intensifies the wine
structure and its aging capacity. Oenotannin Velvet has quickly an impact on the color stability. Use rate :
5 to 20 gr/100 liters.

Oenotannin Perfect
Extracted from grape seeds , Oenotannin Perfect is made from proanthocyanidins with a low
polymerization degree. Due to its strongly affinity for the wine tannins, Oenotannin Perfect has a long-
term impact on the structure and color stability of the wine. It has also reductive properties. Use rate : 5
to 20 gr/100 liters.

Oenotannin Safoenogal
An alcohol extracted tannin from oak-gall , it is the choice for use with white wines. It helps the settling
and the elimination of excess proteins. It has to be added before a gelatin fining. Use rate : 5 to 10 gr/100
liters. It's also used on spoiled grapes.

Oak chips

OenoQuercus
OenoQuercus are chips made from french oak. It can be no toasted (BF), medium toasted (CM) or a mix
of untoasted and toasted oak (Duo). Use rate : 0,5t0 5 g/L.

Winery product list Oenofrance Stabilization
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Stabilization

Bentonites

Bentonite GLO
The sodium-bentonites allow a good clarification and stabilization of the white and rosé juices or wines by
adsorbing proteins. Used after a gelatin treatment, they avoid over-fining. In botrytized juices they
eliminate the polyphenol- oxidases, thus preventing the further precipitation of these compounds. They
also discolor white wines. Use rate : 25 to 100 gr/100 liters.

Bentonite S or ALS
Bentonites S and ALS are extracted from a very high purity Montmorillonite mine. A smaller amount of
product is required compared to Bentonite GLO, between 20 to 80 gr/100 liters, limiting the organoleptic
effect.

Cristadolcine EF
Cristadolcine EF is used for the removal of proteins and clarification of white and rosé wines. It contains
3 bentonites of different origins. 30 to 60 gr./ 100 liters are usually enough to remove all the unstable
proteins from the wine.

Performa
Selected from the purest natural bentonites, Performa has a huge adsorbing area. Therefore, a very small
amount of product is required, avoiding the stripping of the aromas and flavors. Usual dosage : 10 to 30
gr/100 liters.

Optima
Designed for the stabilization of white and rosé wines, Optima contains bentonite and PVPP. It adsorbs
unstable proteins, erases the bitterness from tannins and blocks the shifting of color in rosé wine over
time. Use rate : 5 to 20 gr/100 liters.

Other stabilization products

Arabina
Agar gum extracted from Acacia Seyal, Arabina is composed of stable macromolecules that oppose the
formation of hazes in wines. Use rate : one liter of Arabina for 1000 to 2000 liters of wine.

Kordofan
Kordofan is a liquid agar gum extracted from Acacia Verek or Acacia Senegal from the African region of
Kordofan. Its great purity confers on Kordofan great stabilization potency against colloid haze and
sedimentation. Use rate : one liter of Kordofan for 2000 to 4000 liters of wine.

Instant Kordofan
Instant Kordofan (ex Instant Gum)  is a microgranulated arabic gum extracted from Acacia Verek or
Acacia Senegal soluble easily and immediately. Contrary to liquid arabic gum, Instant Kordofan doesn’t
bring SO, to the wine. Use rate : 10 to 20 gr/100 liters

Stabicolor
Stabicolor contains arabic gum (acacia verek or senegal) and citric acid. Stabicolor prevents the
sedimentation of coloring matter and physicochemical-based turbidity in red wines (proteic, iron and
copper casses ). Use rate : 10 gr/100 liters.

Bitartryl
Bitartryl is a metatartaric acid manufactured under the strict control of Oenofrance to ensure a constant
level of esterification. Efficient against tartaric precipitation, its low reversibility ratio gives Bitartryl an
extended active time span. Usual dosage : 10 gr/100 liters.

Stabilisant OF ;
Stabilisant OF ; contains arabic gums and metatartaric acid. It prevents tartaric precipitation and haze and
colloidal deposits in wine. Use rate : 10 to 15 gr/100 liters.

Winery product list Oenofrance Stabilization
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Prevention of metallic casses

Acide Citrique
Acide Citrique prevents iron casses in white and rosé wines which don't have to be treated with
potassium ferrocyanide.

Redoxine
Redoxine refreshes wines prior to bottling. It fights against oxidation through its content of ascorbic and
citric acids. It also prevents iron induced precipitations. Usual dosage : 20 gr/100 liters.

Ferrocyanure de Potassium
Ferrocyanure de Potassium  (potassium ferrocyanide) removes metals in white and rosé wines. It reacts
with iron, this reaction brings on ferric iron formation. It also reacts with copper, zinc and other heavy
metals and helps to remove them. This process has to be managed by an enologist.

Preserving, sulphiting

Métabisulfite de potassium
Due to its antiseptic, antioxidase and antioxidant properties , Métabisulfite de potassium is used for
sulphiting musts and wines. It releases 52 to 55 % of SO,.

Equation
Equation is effervescent potassium metabisulphite tablets easy to use releasing 2, 5 or 10 grams of SO,
according to specifications.

Bisulfite de potassium
Used for sulphiting musts and wines , those solutions contain 70, 80, 100, 150 or 180 grams of SO, per
liter in potassium bisulphite form (KHSO3).

Bisulfite d’'ammonium
Bisulfite d’ammonium  releases in must SO, and also available nitrogen, necessary nutrient for
fermentation without problems. This solution releases 150 gr. of SO, per liter in ammonium bisulphite form
(NH4HSO3).

Pasteuril
More stable than SO,, Pasteuril contains potassium metabisulphite and
ellagic tannins. At the contact of wine, it releases SO, while the tannins
restrict the evaporation of this SO, in the atmosphere and act in synergy with
it against microorganisms. It is a potent preservative against spoilage or re-
fermentation. Use rate : 5 to 20 gr./100 liters.
The Pasteuril is now offered in an effervescent granules form under the
Pasteuril Flash name.
Pasteuril Flash gets effervescent at the contact of juice or wine. This
phenomenon allows for a good protection of the top of the tank. Then,
according to their size, the granules float, spread and more or less slowly sink
to the bottom of the tank.
The use of effervescent granules suppresses the mixing for small tanks

Acide ascorbique
Acide ascorbique limits enzymatic oxidation effects. Used on harvest, on must, on wine or before
bottling, it complements SO, action and allows restricting its dosage. It keeps the freshness and fruity of
wines. Use rate : 5 to 15 gr/100 liters.

Redoxine
Redoxine refreshes wines prior to bottling. It fights against oxidation through its content of ascorbic and
citric acids. It also prevents iron induced precipitations. Usual dosage : 20 gr/100 liters.

Winery product list Oenofrance Stabilization
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Specific products

Caséine
This solvable casein is a fining agent that prevents or cures the oxidation in white juices or wines. Its
effects against yellowing and maderisation are preventive as well as curative. Use rate : 20 to 100 gr/100
liters.

PolyEx PVPP
Polyvinyl Polypyrrolidone adsorbs the oxidizable and polymerizable fractions of the phenolic
compounds. It can be used as an addition to a bentonite or casein fining. Use rate : 20 to 80 gr/100 liters.

Mercaptol
Mercaptol treats reduction. This stabilized copper sulfate based solution removes reduction due to
hydrogen sulfide and volatile thiols. These copper sulfides precipitate. They have to be removed. Usual
dosage : 0,3 to 1,5 cL per 100 liters.

More information ?
Visit our web site www.oenofrance.com
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« Methode champenoise » products

Specialized fining agents

Boltane Cercle et Colvite Cercle
Boltane Cercle and Colvite Cercle are 2 complementary products designed specifically for the fining of
base wines for sparkling wine making. Boltane Cercle is a water base solution of ellagic tannins,
particularly adapted for the use with Colvite Cercle , which is a lightly hydrolyzed gelatin. Use rate : 4 to
10 cL/100 liters.

Tirage products

Activateur Boland
Activateur Boland has been formulated specially for the second fermentation. It brings the nutrients and
growth factors (thiamin) required by the yeast for its multiplication in a tough media. The nitrogen fraction
is under the ammonium phosphate form and doesn'’t affect the pH. Usual dosage : 10 gr/100 liters.

Colle 2
Adapted to the new technologies, Colle 2, offered in a powder form, blends the abilities of its 2
components: bentonite and potassium alginate. The speed of riddling and high clarity achieved by Colle 2
make this product the choice for automated riddling.

Argitirage
Made of the purest Montmorillonite (a bentonite) specially for the traditional riddling on racks, Argitirage is
easy to use. It is offered as a powder or a solution.

Boltane P Export
Boltane P Export is a preparation of powdered ellagic tannins formulated for the bottling of sparkling wine
(tirage). In association with riddling agents like Colle 2 or Argitirage, it eases the riddling while giving more
compact sediments.

Boltane Tirage Export and Colvite Tirage Export
Boltane Tirage Export and Colvite Tirage Export are 2 complementary products designed specifically
for the “tirage” of sparkling wines. The first is based on ellagic tannins and reacts with the second,
increasing the elasticity of the sediment. It is the necessary complement of Colvite Tirage Export which is
a riddling agent based on lightly hydrolyzed gelatin.

Mercaptol Boland
Mercaptol Boland is a compound of copper sulfate which, when added at bottling prevents or attenuates
the possible formation of mercaptans during second fermentation.
Use rate : 0.5 to 2 cL/100 L.
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