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STABILIZERS 

ENARTISSTAB MICRO M 
Chitosan preparation specifically for microbiological stabilization of must and wine. 

 

 

COMPOSITION 

Chitosan derived from Aspergillus niger, inactivated yeast, E270 (+) - lactic acid, E300 L-ascorbic acid. 

 

GENERAL CHARACTERISTICS 

EnartisStab Micro M is a chitosan-based preparation with high antimicrobial activity.  

The production process and activation with organic acids increases the surface charge of chitosan and 

increases its ability to interact with microbial cells, altering the permeability of the cell membrane and 

causing death. 

EnartisStab Micro M was created specifically for the treatment of must and turbid wine. In fact, in cloudy 

liquids, the solids react with the positive charges of chitosan, which consequently loses part of its ability to 

attract the cells of the microorganisms. Winery trials show that for this application, the use of activated 

chitosan with chitin-glucan has a greater microbial effect than chitosan alone. The β-glucans contained 

in cell walls of inactivated yeast act as clarifiers with the suspended solids and preserve the antimicrobial 

effect of chitosan. 

 

EnartisStab Micro M reduces the development and facilitates the elimination of many native bacteria and 

yeast that can alter the organoleptic characteristics of wine during ageing and/or after bottling: 

Brettanomyces, Oenococcus, Lactobacillus, Acetobacter, Zygosaccharomyces, etc. 

At the recommended doses, its effect on Saccharomyces cerevisiae and Torulaspora delbrueckii is 

negligible and does not affect the normal course of alcoholic fermentation. 

EnartisStab Micro M also absorbs ochratoxin A and removes residual copper from vineyard treatments, 

thus reducing the risk of fermentation abnormalities and oxidations. It improves clarification and filtration 

capacity of the must and wine and increases aromatic cleanliness by adsorbing off-aromas produced by 

spoilage microorganisms such as volatile phenols and sulfur compounds. 

EnartisStab Micro M is allergen-free and vegan-friendly. 

 
 

 

APPLICATIONS 

▪ Treatment of must and wine to reduce the population of unwanted microorganisms. 

▪ Control of MLF: Non-allergenic alternative to lysozyme, it can be used to delay or inhibit malolactic 

fermentation. 

▪ In pied–de-cuve and during secondary fermentation of sparkling wine, it reduces the presence of 

non-Saccharomyces yeast and bacteria.  

▪ In the case of spontaneous fermentation, it favors the prevalence of Saccharomyces yeast over non-

Saccharomyces. 

▪ Reduces the use of SO2 by replacing it as an antimicrobial and antioxidant agent during the 

fermentation phase. 

▪ At the end of alcoholic or malolactic fermentation, it reduces the microbial population and improves 

clarification. 

▪ Prevents the formation off-aromas produced by spoilage microorganisms that can decrease 

organoleptic quality of wine (volatile acidity, sulfur compounds, volatile phenols, etc.). 

▪ For the treatment of must from with botrytis-infected grapes, it limits the effects of laccase.  

 

 

DOSAGE 

▪ In must to reduce microbial load, remove residual copper from vineyard treatments, as an 

alternative to lysozyme, and reduce ochratoxin A content: 10-40 g/hL. 

▪ In the case of sluggish or stuck fermentations to control the development of unwanted 

microorganisms and reduce copper content (possible cause of these fermentation anomalies): 25-40 

g/hL. 
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▪ In wine to control bacteria and wild yeast or reduce content of heavy metals or contaminants: 10-30 

g/hL. 

Dosages may vary depending on characteristics of the wine (pH, turbidity, microbial load, etc.), 

objective, species of spoilage microorganisms and duration of treatment.  

 

 

INSTRUCTIONS FOR USE 

Dissolve EnartisStab Micro M at a 1:20 ratio in water, must or wine, mixing constantly until obtaining a 

homogeneous suspension. Add uniformly to must or wine to be treated during pump-over, preferably using 

a dosing pump or Venturi tube. Keep in suspension for 30 minutes. 

EnartisStab Micro M acts by contact: keeping it in suspension throughout the entire volume to be treated 

increases its effect. Once removed, the must or wine is no longer protected from possible microbial 

contamination. 

 

White and Rosé Must 

EnartisStab Micro M can be applied to must before static settling (recommended in case of grapes 

affected by contaminants) or after flotation. Its presence in must during alcoholic fermentation does not 

alter its normal course. 

 

Red Must 

Apply during tank filling. The presence of EnartisStab Micro M in must during alcoholic fermentation does 

not alter its normal course. 

 

Sluggish or Stuck Fermentations 

Add to must/wine. Often this alone is enough to restart fermentation. If fermentation does not resume 

spontaneously, leave EnartisStab Micro M in contact with the must/wine for 24 hours, then rack off lees 

and proceed with a new inoculation/restart protocol. 

 

Bulk Wine and Juice Storage 

For better effectiveness periodically re-suspend EnartisStab Micro M throughout the volume of wine or juice 

to prolong its antimicrobial action. 

 

Control Malolactic Fermentation (alternative to lysozyme) 

EnartisStab Micro M can be applied during fermentation when there is still 10-15 g/L of residual sugar or 

when alcoholic fermentation is complete after the first racking. Keep in suspension for at least 30 minutes. 

Daily mixing increases effectiveness. The antimicrobial effect begins within the first hours of treatment. The 

product can be removed after the second or third day after addition. 

When the goal is to avoid malolactic fermentation during ageing, EnartisStab Micro M can remain in 

contact with wine for months. Periodic mixing of the entire volume is necessary to guarantee antimicrobial 

protection. It is recommended to perform routine chemical and microbiological analysis on the wine. 

For more information on dosage rates and methods of use of EnartisStab Micro M, contact the Enartis 

technical team. 

 

PACKAGING AND STORAGE CONDITIONS 

1 kg, 10 kg 
 

Sealed package: store in a cool, dry and well-ventilated area. 

Opened package: carefully reseal and store as indicated above. Once opened, use quickly. 

 

COMPLIANCE 

Product made of raw materials that are approved for winemaking in accordance with: 

▪ Codex Œnologique International 

▪ Reg. (EU) 2019/934 and subsequent amendments 

▪ Product approved by the TTB for winemaking in accordance with 27 CFR 24.246. Maximum legal 

dosage is 500 g/hL. 
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