Red Wine

REDUCING
ASTRINGENCY

PRE-FERMENTATION

Bioprotection

+10 g/hL EnartisFerm Q MCK
Metschnikowia pulcherrima
for grape biocontrol.

TANK FILLING

+ 20 g/hL EnartisPro TINTO
Inactivated yeast and tannins
specifically formulated to
protect color and promote color

stabilization.
: YEAST
INOCULATION

+ 20 g/hL EnartisFerm ES 454
AS. cerevisiae that enhances varietal
character while contributing aromas
of ripe fruit, increased mouthfeel, body,
and complexity.
+30 g/hL NUTRIFERM AROM PLUS
Organic nutrient rich in aromatic
precursors to promote ester production.
Microgranular formulation.
Racking at a density of 1070/1060:
+10 g/hL EnartisTan XC
Monocatechinic tannin to promote
copigmentation.
+10 g/hL EnartisTan SKIN
Tannin derived from white grape skins with
antioxidant properties. Ideal for enhancing
structure, body, and aromatic complexity.

FERMENTATION

1/3 Alcoholic Fermentation
+20 g/hL NUTRIFERM ADVANCE
Complex nutrient specifically designed
to provide yeast with nutrients
and survival factors.

2/3 Alcoholic Fermentation

+20 g/hL NUTRIFERM NO STOP
Inactive yeast rich in sterols, fatty acids,
and essential elements to revitalize yeast
at risk of stuck fermentations.
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DESTEMMING

+40 g/hL INCANTO NC
Made from inactivated yeast and
medium-toasted oak tannins. It
contributes to color stability, aromatic
complexity, and flavor balance.
+2 mL/hL EnartisZym COLOR FRUIT
Liquid pectolytic enzyme to
improve color stability and aromatic
expression.

POST-
FERMENTATION

End of Alcoholic Fermentation

+ 2 g/hL EnartisTan DC
Medium-to-heavy toasted French oak
tannins, ideal for enhancing oak notes
and maximizing the benefits of barrel

ageing.
Sequential Inoculation of Bacteria
to Initiate Malolactic Fermentation

EnartisML SILVER
A selected Oenococcus oeni strain
capable of completing malolactic
fermentation under difficult conditions,
even in wines with low pH and high
alcohol.
+20g/hL NUTRIFERM ML
A nutrient supplement for malolactic
fermentation that provides
polysaccharides, amino acids, vitamins,
and micronutrients, promoting bacterial
growth and the dominance of the
inoculated strain.

End of Malolactic Fermentation

+ 5g/hL EnartisTan E
(in the case of micro-oxygenation)
Tannin derived from white grape
seeds with a high concentration of
proanthocyanidins. Ideal during the
micro-oxygenation phase to promote
color stability.
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Inspiring innovation.




