WINEMAKING PROTOCOL

Red Wine
ACETALDEHYDE
REDUCTION

%>

0.0
DESTEMMING

+30 g/hL INCANTO NC
Inactivated yeast and medium-toasted
oak tannins that enhances color
stability, aromatic complexity, and
flavor balance.
+ 2 mL/hL EnartisZym COLOR PLUS
A maceration enzyme for red grapes
that promotes the extraction of color,
aromas, and structure.
+ 20 g/hL EnartisPro TINTO
Inactivated yeast and tannins
specifically formulated to protect color
and promote color stabilization.

PRE-FERMENTATION

Bioprotection

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

30

YEAST
INOCULATION
+ 20 g/hL EnartisFerm ES 488
A selected yeast strain that enhances POST-
FERMENTATION

thiol expression and reveals intense
aromas of violet, licorice, and wild
berries. It contributes freshness,
minerality, and a clean fermentation
profile, thanks to naturally low
SO, production. Recommended
temperature: 24-26°C (75-79°F).
+30 g/hL NUTRIFERM AROM PLUS
An organic nutrient rich in
aromatic precursors to promote
ester production. Microgranular

Malolactic Fermentation (MLF)

Racking and 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.

Post-Malolactic Fermentation

+10 g/hL EnartisStab MICRO M
Activated chitosan with strong
antimicrobial properties to inhibit
spoilage microorganisms. Perform

FERMENTATION

1/3 Alcoholic Fermentation
+ 20 g/hL NUTRIFERM ADVANCE
A complex nutrient designed to provide
yeast with essential nutrients and survival

factors.
2/3 Alcoholic Fermentation batonnage for 10 days.
+20 g/hL NUTRIFERM NO STOP +25 ppm SO,
Inactive yeast rich in sterols, fatty acids,
and essential elements to revitalize yeast +20 g/hL INCANTO NC CHERRY
Tannins and inactivated yeast that
enhance fresh fruit aromas while

at risk of stuck fermentations.

improving flavor balance, color stability,
and antioxidant protection.

enartis

Inspiring innovation.




