White Wine

WINEMAKING PROTOCOL

BASE FOR SPARKLING WINE:
REDUCE ACETALDEHYDE

PRE-FERMENTATION

Bioprotection

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

+10g/hL EnartisTan CIT
A blend of gallic tannins and
condensed tannins extracted from
exotic wood species.

Enhances floral and fresh fruit notes.

+ 2 mL/hL EnartisZym RS
A liquid enzyme rich in pectolytic
and hemicellulase activity to improve
clarification and filterability.

+ 40 g/hL CLARIL OX
Selective clarifying agent for the
removal of potentially oxidizable

compounds.

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.

TANK FILLING

+20 g/hL INCANTO NC WHITE
A blend of oak tannin, acacia
tannin, and inactivated yeast to
protect against oxidation.

YEAST
INOCULATION

+ 20 g/hL EnartisFerm Q CITRUS
Selected yeast ideal for aromatic
sparkling wine bases designed to
enhance citrus and tropical notes.

+30 g/hL NUTRIFERM ULTRA
Complete organic yeast nutrient
rich in amino acids and survival
factors. Microgranular formulation.

END OF
FERMENTATION

After Racking

+10 g/hL EnartisStab MICRO M
Activated chitosan with strong
antimicrobial properties to inhibit spoilage
microorganisms. Perform batonnage
for 10 days.
+25 ppm SO,
+10 g/hL SURLi FRESH
A formulation of polysaccharides and
tannins that protects sparkling wine bases
from oxidation while preserving freshness,
aromatic intensity, and stability.
+1 g/hL EnartisTan SLI
Untoasted American oak tannin that
provides antioxidant protection, preserves
freshness and aromatic stability, and
promotes its longevity.

enartis

Inspiring innovation.




