0COL | Low sulphur white wines
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Early morning or at cooler temperature. 15-20°C
Pectin test.
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e Keep temperature below 12°C.

e SO, tolerance: 30 mg/I.
TANIN CRISTALLIN D H y

2 g/hl

4 ml 8 ml Mix Wait
juice acidified alcohol 5 min
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3-5g/hl 70 mi/nl
DESTEM AND CRUSH i
Dry ice.
3 g/hl
[ RAFISASE | R | RAFISASE
2 mi/hl FERMENTATION
i OR
20-30 g/hl
NATlferm‘
30 g/hl
COOLING

Add a complex nutrient
between 10 - 15°B:
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10 - 30 g/hl

OPTIONAL:
0-30 ml/nL 300 ml/hL
Dependent on level of
ASCORBIC ACID browning.

5-8g/hL

Anc'wr SUPPORTING YOU FROM GRAPE TO GLASS
OENOLOGY ORDER ONLINE: WWW.ANCHOROENOLOGY.COM




