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Applications
Incanto chips can be used as a single product by or in
combination with themselves.
The combined use of different types of oak and toast levels
allows the natural attainment of greater organoleptic
and olfactory complexity, thus allowing for better
personalization of the results.
The following table is a guide to determine which chips
to use as a function of the type of wine to be produced.

Advantages
By using Incanto, the following can be accomplished:
• Reduce time and cost of maturation
• Produce wines of diverse organoleptic profiles depending

on the type of chips used
• Produce wines in line with the demands of the market.

Packages
Incanto chips are packed in 25 kg (55 lb) bag containing
5 food grade polyethylene bags of 5 kg (11 lb) each which
are suitable for direct introduction into the wine.

FRESH AND
FRUITY
WHITE WINES

WHITE WINES
WITH AN
INTERNATIONAL TASTE

ULTRA PREMIUM
WHITE WINES

ROSE WINES

LIGHT, FRESH
AND FRUITY
RED WINES

RED WINES
WITH AN
INTERNATIONAL TASTE

ULTRA PREMIUM
RED WINES

NATURAL FRENCH
MT

FRENCH
MT+

AMERICAN
MT
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Sulfiting for Cask and Barrique
EFFERBARRIQUE - EFFERGRAN DOSE 5

THE PRACTICAL GRANULAR PRODUCT FOR GREAT WINES
Drawing on its experience in the oenological field, Enartis
has developed two new products: Efferbarrique and Effergran
Dose 5.

The use of Efferbarrique and Effergran Dose 5 in small
oak storage (maximum 500 litres) allows easy
maintenance of an ideal concentration of SO2.
A target SO2 level can be maintained consistently over
time.

The use of Efferbarrique and Effergran Dose 5 assures
the addition of the correct dose of SO2, with uniform
mixing in all containers, reducing the risk of incorrect
additions and poor distribution of SO2 in the wine.
The formulation of Efferbarrique and Effergran Dose 5
contains 25% of potassium bicarbonate.
This material causes effervescence when Efferbarrique
and Effergran Dose 5 are added to wine, assuring
complete dissolution and uniform distribution without
requiring any bâtonnage.

Efferbarrique and Effergran Dose 5 reduce the time
needed when SO2 additions need to be made to many
small containers. The packages are easy to open and
the products can be added directly to the wine to be
treated without further preparation.

Efferbarrique and Effergran Dose 5 reduce the risk for
the cellar workers health.

The SO2 liberated by Efferbarrique and Effergran Dose 5
rapidly dissolves on the surface of the liquid, assuring
that its antioxidant effect is maintained where it is needed.

These new granular metabisulphite products have been
created for use during the maturation of wine in barrels.
Each package of Efferbarrique liberates 2 grams of SO2 and
each package of Effergran Dose 5 liberates 5 grams of SO2.

Packages boxes of 40 packets Efferbarrique • boxes of 25 packets Effergran Dose 5

Advantages of Use
Over time it tends to be distributed automatically in the
wine, spreading to all parts of the container. Studies
carried out by Enartis show that 5 days after addition of
the materials, the concentration of SO2 is the same in
wine in the upper and lower part of the container,
demonstrating that it is uniformly distributed.

Therefore, Efferbarrique and Effergran Dose 5 allow the
precise and uniform addition of small amounts of SO2

to wine in barrels, making these products a valuable
tool during the production of all barrel stored wines.
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Sulfiting for Grape Bins and Tanks
EFFERGRAN
Packages 125 g - 250 g pack

Effervescent granulated potassium metabisulfite designed
to be added directly to wines and grapes. When added to
wine, it rapidly dissolves on the surface of the liquid, assuring
that its antioxidant effect is maintained where it is needed.
Subsequently, it assures homogenous and rapid distribution

of the released SO2 without requiring pumping over in tank
volumes up to 50000 liters. When added to the bottom of
picking bins, it assures a rapid release of SO2 into the
atmosphere occupied by the grapes, minimizing oxidation
during transport from the vineyard to the winery.

30000 L tank added with

15 ppm of SO2 (SO2 content

before 11/49 mg/L;

after: 23/62 mg/L): the

homogeneous distribution

of the SO2 is reached 5 days

after the addition of

Effergran

WINY
Packages 0.25 kg - 1 kg pack • 25 kg bag

...about Winy

Potassium metabisulfite is a widely used winemaking additive and for
this reason it is often thought to be unimportant. In reality, considering
the dosages used, the client should be given the assurance of acquiring
and using a well characterized product.
Winy gives this guarantee because it is a highly purified potassium
bisulfite. It possesses an elevated purity and is packaged in such a manner
as to guarantee a long shelf life.

CHEMICAL CHARACTERISTICS OF WINY

WINY: POTASSIUM METABISULFITE WITH ELEVATED PURITY AND STABILITY

Pure and high quality potassium metabisulfite.
Winy is an additive with multiple functions which is
indispensable in winemaking. It is capable of oxygen

scavenging, reducing oxidation, kills unwanted
microflora, renders polyphenols more soluble and it acts
as antioxidasic agent against oxidasic enzymes.

APPEARANCE CRYSTALLINE POWDER CRYSTALLINE POWDER CRYSTALLINE POWDER

COLOR WHITE WHITE WHITE

ODOR OF SO2 OF SO2 OF SO2

APPEARANCE CLEAR CLEAR CLEAR
OF 20%
SOLUTION

CONTENT > 90% > 97.2% 98.5%
IN K2S2O5

IRON < 10 mg/kg < 5 mg/kg 0.2 -1 mg/kg

SELENIUM < 5 mg/kg < 5 mg/kg < 5 mg/kg

LEAD < 2 mg/kg < 2 mg/kg < 2 mg/kg

COPPER NOT REQUIRED < 10 mg/kg 6 mg/kg

CHLORIDES NOT REQUIRED < 0.1%

SULFATE NOT REQUIRED < 2.8% 1.4%

THIOSULFATE < 0.1% < 0.04% < 0.04%
(S2O3)

FOOD CHEMICAL
CODEX

SPECIFICATIONS
OF WINY

AVERAGE VALUES
OF WINY

The specifications of Winy are often better than those specified by law
and the average values are often higher.
Enartis controls and guarantees the technical specifications of its products
even those which may not be specifically required by law.
The tri-laminate packaging guarantees a long shelf-life and the
maintenance of a good SO2 titer.
Packaging under inert gas reduces residual humidity to a minimum.
A different type of packaging and/or improper packaging conditions
may allow for a 2-3% loss of titer during storage.

MULTI-LAYER POLYLAMINATE MEANS TOTAL GUARANTEE.
• The 75 μm internal neutral

polyethylene liner is 100% food safe
• The 9 μm aluminium liner in the middle
  guarantees zero permeability to gas
  and assures great mechanical resistance.
• The 12 μm outer polyester liner 

guarantees a long lasting, readable label
and greater mechanical resistance.

BIG AND WIDE SEAL
A big and wide seal guarantees
a perfectly tight pack.

FREE SO2
Free SO2

mg/L

30

25

20

15

10

5

0
0 3 6 9

Surface Bottom

35

40

1512 days

TOTAL SO2
Total SO3

mg/L

60

50

40

30

20

10

0
0 3 6 9

Surface Bottom

70

80

1512 days
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ASSOTAN

Good wine comes from good grapes. This is why it is
important to protect the products of the vine after picking.
Maceration of the grapes during transport from the
vineyard to the winery must be limited.
Phenolic and aromatic components must be protected
from oxidation. Development of indigenous microbial
flora must be prevented.

ASSOTAN ASSURES:
Correct fermentation: the antiseptic action of sulphur
dioxide is enhanced by the bacteriostatic effect of
hydrolizable tannin, slowing down the development of
lactic acid bacteria and helping to prevent bacterial
spoilage under high pH conditions.

Production of aromatic wines, with a good structure:
Assotan carries out a fast de-oxygenating action, helping
to prevent oxidation of the natural aromatic and phenolic
components of grapes. When employed in the treatment
of must derived from grapes rich in aromatic precursors
(Sauvignon Blanc, Muscat, Gewürtz Traminer, Muller
Thurgau), Assotan assists in the production of wines with
intense varietal aroma. In addition, the hydrolizable

tannin ensures a long-lasting fresh aroma and helps to
achieve structure and balanced flavour.

Protection from the action of fungal oxidase enzymes:
when used in musts obtained from grapes affected by
Botrytis cinerea, Assotan limits the oxidising action
of laccase.

Reduced need for stabilisation and clarification
treatments: when used on grapes, Assotan provides
the antibacterial and antioxidising protection provided
by sulphur dioxide, while limiting its macerating action.
It is suitable for the treatment of grapes intended for
sparkling wine bases, white grapes rich in phenolic
substances and for grapes which have been machine
harvested.

Fresh and clean aroma: Assotan reduces the amount
of sulphur dioxide required at the pre-fermentation stage.
This can reduce the amount of acetaldehyde and
hydrogen sulphide produced during alcoholic
fermentation, which contributes to a significant
improvement in the organoleptic quality of the wine.

Packages 1 Kg pack

Assotan: All-round Protection Before Fermentation

Contains potassium metabisulfite, ascorbic acid and
hydrolysable tannin in carefully balanced amounts,
maximizing antioxidant and antimicrobial action.
When used on grapes, Assotan provides the antibacterial
and antioxidizing protection provided by sulfur dioxide,
while limiting macerating action. It is suitable for the
treatment of grapes intended for sparkling wine base, white

grapes rich in phenolic substances and for grapes that have
been machine harvested.
When used in the treatment of must derived from grapes
rich in aromatic precursors, it assists in the production of
wines with intense varietal aroma. Assotan is very effective
in preventing the untypical ageing off flavor.

SUPERSOLFOSOL 
® / NEOSOLFOSOL 

® C
Packages Supersolfosol 25 kg - 250 Kg - 1000 kg drum

Neosolfosol C 1 kg bottle - 25 kg - 1300 kg drum

Aqueous solutions of ammonium bisulfite with different
concentrations. These products are sulfiting agents that
enable both sulfur dioxide and ammonia nitrogen to be
easily and safely added to must.

SOLFOSOL 
® M

Packages 25 kg - 250 Kg - 1000 kg drum

Aqueous solution of potassium metabisulfite.
Sulfiting agent that enables sulfur dioxide to be easily and
safely added during all winemaking processes, from harvest
to bottling.
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Cleaning Materials
SECO BRETT
Packages 10 Kg bag

Enartis has introduced a new cleaning product. Seco Brett is
a valuable option to reduce the population of Brettanomyces/
Dekkera cells in the cellar to a level under the safe contamination
threshold. A report of a study carried out by Enartis in this area
can be found in the “Articles” section of the Enartis web site.

SECO PRODUCT PACKAGE WHERE WHY

TANKS
25 kg bag Tanks - stainless steel,

coated, cement, fiberglass
Tartrate removal

FILTERS

28 kg drum Lees filters Cleaning

MICROFILTRATION MEMBRANES

10 kg drum • 25 kg drum Microfiltration membranes Disinfection

BOTTLING LINES

10 kg drum
28 kg drum • 1000 kg drum

Bottlers Cleaning and disinfection

SECOLUBE SPECIAL 25 kg drum Conveyor belts Lubrication

SECOCLEAN SPECIAL 25 kg bag Bottlers

SECOCLOR LIQUIDO 28 kg drum Harvest machines Cleaning and disinfection
HARVEST EQUIPMENT

FLOOR, WALLS, BOTTLING AREA

28 kg drum Floor, walls, bottling area  Cleaning, disinfection,
descaling

SECOCLOR LIQUIDO

25 kg bag Bottlers Bottle rinsingSECOCLEAN SUPER

SECODES AKTIV

25 kg drum Conveyor belts Lubrication and cleaningSECOLUBE NF

10 kg drum
25 kg drum

Bottlers DisinfectionSECODES AKTIV

SECOCLOR EXTRA

10 kg drum
28 kg drum • 1000 kg drum

Hoses and stainless steel piping
Any pump

DisinfectionSECOCLOR EXTRA

SECOCLOR LIQUIDO 28 kg drum Hoses and stainless steel piping
Any pump

Cleaning

10 kg drum
25 kg drum

Dish filters DisinfectionSECODES AKTIV

10 kg drum
28 kg drum • 1000 kg drum

Sheet filters DisinfectionSECOCLOR EXTRA

SECOCLOR LIQUIDO

SECODET POLVERE

10 kg drum
28 kg drum

1000 kg drum

Tartrate-free tanks DisinfectionSECOCLOR EXTRA

10 kg drum
25 kg drum

Tartrate-free tanks DisinfectionSECODES AKTIV

28 kg drum Tank exteriors Cleaning and disinfectionSECOCLOR LIQUIDO

SECOCLOR LIQUIDO 28 kg drum Harvest crates Cleaning and disinfection

SECOCLOR LIQUIDO 28 kg drum Presses Cleaning and disinfection

28 kg drum
1200 kg drum

Tanks - stainless steel,
coated, cement, fiberglass

Tartrate removalSECODET LIQUIDO

HOSES, PIPING AND PUMPS

10 kg drum
25 kg drum

Hoses and stainless steel piping
Any pump

DisinfectionSECODES AKTIV
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Chemicals
& Miscellaneous

AMMONIUM SULPHATE
Packages 25 kg bag

Yeast nutrient.

ANTICASSE FN
Packages 1 kg pack

Blend of potassium bicarbonate, potassium metabisulphite,
casein and ascorbic acid. Anticasse FN is particularly suited
for treating oxidized wines and for efficiently preventing
oxidation.

ANTIFLOR
Product containing allyl iso-thiocyanate (mustard essence),
supported by paraffin for the food industry.
Available in three sizes:
Antiflor Damigiane suitable for containers from 20 to 200 litres;
Antiflor Fusti suitable for containers from 200 to 5000 litres;
Antiflor Vasche for large tanks.

BIANCONEVE
Packages 1 kg pack • 25 kg bag

Blend of potassium bicarbonate and neutral potassium
tartrate designed to reduce the acidity of over acid wines,
making them smoother and more pleasant to the taste.

BLACK PF
Packages 15 kg bag

Enological activated carbon in damp form.
Very effective in decolorizing wines and juice and in
removing ochratoxine A (OTA).

BYOSAL
It consists of two separate sealed sachets containing dried
selected yeast and Supervit nutrient.
Individual doses for 100 litres of juice.

CITRIC ACID
Packages 1 kg pack • 25 kg bag

Citric Acid forms soluble iron complexes, thus preventing
haze and precipitates caused by contact with this metal.
Thanks to this property, Citric Acid can have a synergic
effect in protecting against oxidation.

DETERSOL
Packages 1 kg pack

Acid detergent ideal for ensuring general cellar hygiene
and for cleaning and washing concrete tanks, vats, casks,
wine vessels and winemaking equipment.

DIBASIC AMMONIUM PHOSPHATE (DAP)
Packages 1 kg pack • 25 kg bag

Yeast nutrient.

ENOBLACK SUPER
Packages 1 kg pack

Vegetable carbon activated with phosphoric acid with high
decolourising capacity.
Also very effective in removing ochratoxine A (OTA).

ENOLITE 
®

Packages Enolite K1 - 18 kg bag Enolite K2 - 20 kg bag
Enolite K3 - 25 kg bag Enolite K5 - 25 kg bag

Diatomaceous earth.

ENOPLASTICO SPECIAL
Packages 0.5 kg pack

Enoplastico Special (bung-putty) is a stiff paste, odourless
and impermeable, containing ultra pure oily substances
and adhesive powders. The product’s pasty texture makes it
particularly suited to sealing vat doors, ensuring a perfect seal.
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FILTROBRIL
Packages 10 kg bag

Dry precoat with a cellulose base.
Two types: Filtrobril HM for filtering cloudy wines;
Filtrobril HS for the polishing filtration.

L-ASCORBIC ACID
Packages 1 kg pack • 25 kg bag

L-Ascorbic Acid prevents oxidation, stabilizes color
and preserves the organoleptic features of the wine.
Important: to obtain the maximum antioxidant effect,
L-Ascorbic Acid must be protected by an adequate level
of free sulphur dioxide.

NEODETERSOL BOTTI
Packages 1 kg pack

Alkaline detergent for washing barrels, vats and tanks.

NEODETERSOL VETRO
Packages 1 kg pack

Alkaline detergent for washing bottles.

POTASSIUM BICARBONATE
Packages 1 kg pack • 25 kg bag

Deacidifying agent for wines and musts.

POTASSIUM BITARTRATE - CREAM OF TARTAR
Packages 25 kg bag

Tartaric stabilizing agent for wines.

POTASSIUM SORBATE
Packages 1 kg pack • 25 kg bag

Antifungal preservative effective in preventing re-fermentation
caused by yeast and mould growth.

SANATON
Packages 1 kg pack

Alkaline detergent for removing tartrate and sanitizing barrels
and tanks.

SANATON LIQUIDO
Packages 1 kg bottle

Liquid alkaline detergent for removing tartrate and sanitizing
barrels and tanks.

TANNISOL 
®

Packages 1 kg box

Metabisulphite and tannin tablets for microbial stabilization
of wines and musts.

TARTARIC ACID
Packages 1 kg pack • 25 kg bag

Acidifying agent for wines and musts.

THIAMINE
Packages 0.5 kg pack

Vitamin supplement for yeast.

TREFOSOLFINA
Packages 0.2 kg • 1 kg pack

Stabilizing and regulating agent for fermentation based on
potassium metabisulphite, bentonite and ammonium salts.

TREFOSOLFITO
Packages 1 kg bottle

Fermentation nutrient and sulphiting agent in liquid solution
based on sulphur dioxide and ammonium salts.

ZOLFO DISCHI
Packages 1 kg pack

Sulphur disks for treating and sterilizing barrels.
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