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WINEMAKING PROTOCOLWhite Wine
BITTERNESS 
REDUCTION

+ 20 g/hL EnartisPro AROM 
Inactivated yeast derivative 
that enhances mouthfeel 
by softening the palate, 

reducing the perception of 
bitterness and astringency, 

and increasing volume, 
roundness, and overall 

sensory balance. bitterness 
on the palate.

TANK FILLING

+ 20 g/hL EnartisFerm ES 181 
A S. cerevisiae strain that enhances 
aromatic complexity and varietal 

notes thanks to high β-lyase activity, 
while maintaining freshness and clean 

fermentations.
+ 30 g/hL NUTRIFERM AROM PLUS 

An organic nutrient rich in aromatic 
precursors to promote ester production. 

Microgranular formulation.

YEAST
INOCULATION

PRE-FERMENTATION

+ 10 g/hL EnartisFerm Q MCK  
Metschnikowia pulcherrima 

for grape biocontrol. 

+ 2 mL/hL EnartisZym RS 
Liquid enzyme rich in pectolytic and 

hemicellulase activity designed to provide 
rapid and intense clarification.

+ 10 g/hL PLANTIS AF-Q  
A clarifying agent based on pea protein 

and chitosan for rapid clarification. 
or 60 mL/hL PLANTIS L  

Liquid form for easy use in flotation.

Bioprotection

4

+ 2 g/hL EnartisTan MAX NATURE   
Condensed tannins that improve 
aromatic precision and preserve 

freshness, balance, and fruit expression 
in young wines.  

+ 10 g/hL CLARIL ZW  
A selective plant-based fining agent for 

removing proteins and unstable colloids, 
improving clarity and stability prior to 

final stabilization.
+ 100-200 mL/hL CITROGUM PLUS   

A solution based on hydrolyzed Seyal 
gum Arabic and mannoproteins that 

improves tartaric and colloidal stability, 
increases body and smoothness on 

the palate, and reduces bitterness and 
astringency.

END OF 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.

FERMENTATION


