DAL CIN

Organic gelatin for wines fining

Organic certified products for organic wine
production, RPeg. 203/12.

Thhe production process used allows for fhe
naintenance of the protein molecule
infegrity.

is characterized by its efficient
fining potential both on white and red wines,
with a notewortihy and complete flocculation
and rapid clarification of the freated must or
wine.

In white wines it is used for both the static
clarification as well as for classic and
discontinuous flotation.

For red wine fining Gelagreen allows for he
removal of excess tannicity and is best used
for the finishing fouches on already aged
wines.
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Dissolve the product in hot water (0-50 °C)
making sure to not exceed g 2-2%
concentration. Mix until it is complete
dissolved and add to fhe wine during a
puMpiNg over, nomogenizing well the whole
nmass. Wait 2448 hours for fhe complete
sedimentation.

120 g/hl, depending on wine fannicity; in
combination with 20-100 g/l of Bentowhite
Gran if necessary to ensure the proteic
stability of treated wine.

5-20 g/l for juice; 60 g/nl or more in
flotation.

500 g bags.

UNI EN 150 9001:2008

SISTEMA DI GESTIONE
QUALITA CERTIFICATO

CERTIQUALITY
EMBRO DE
FEDERAZIONE C1S0




