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FERMENTATION ACTIVATORS 

ENARTISGREEN NUTRIENTE 
Certified organic fermentation adjuvant 

 

 

COMPOSITION 

Yeast hulls. 

 

GENERAL CHARACTERISTICS 

Nutritional supplement based on yeast hulls, certified organic in accordance with European regulations 

[Reg. (EU) 2021/1165 and Reg. (EU) 2018/848].   

Promotes fermentation metabolism by offering physical support to yeast cells, facilitating CO2 loss and 

adsorbing toxic compounds present in the must or produced during fermentation.  
Supplies survival factors such as sterols and fatty acids that help prevent fermentation abnormalities and 

the production of undesirable compounds such as acetic acid, acetaldehyde, and H2S. 
 

 

APPLICATIONS 

▪ In fermentation and prise de mousse: it acts as a detoxifier by adsorbing medium-chain fatty acids 

and pesticide residues; provides physical support to the yeast; prevents stuck and sluggish 

fermentations; reduces the risk of sulfur compound formation; and generally ensures better olfactory 

cleanliness.   

▪ Prevention of fermentation abnormalities in at-risk situations: musts with high sugar content, grapes 

affected by Botrytis cinerea, grapes with high microbiological contamination, refermentations of 

wines with high alcohol content.  

▪ In the treatment of stuck fermentation: acts as a detoxifier and promotes the restart of alcoholic 

fermentation.  

▪ Preparation of pied de cuve. 
 

 

DOSAGE 
▪ First fermentation: 10 - 20 g/ hL to be dosed immediately at yeast inoculation. 
▪ Must at risk of stuck fermentation: 20 - 40 g/hL to be dosed at yeast inoculation. 
▪ Treatment of stuck fermentations: 20 - 40 g/hL 
▪ Preparation of pied de cuve: 10 - 15 g/hL. 

Maximum legal dose in EU: 40 g/hL 
 

 

INSTRUCTIONS FOR USE 
Disperse EnartisGreen Nutrient in a little water and add to the must or pied de cuve at the time of yeast 

inoculation. 

 

PACKAGING AND STORAGE CONDITIONS 
1 kg 
 

Sealed package: store the product in a cool, dry and ventilated place.   

Open package: re-seal carefully and store as indicated above. 
 

 

 

COMPLIANCE 

Product conforms to: 

Codex Œnologique International 

Reg. (UE) 2018/848 

Reg. (UE) 2021/1165   

 

Product for oenological use, according to:   

Reg. (EU) 2019/934 and subsequent amendments  
Reg. (EU) 2021/1165 
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