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PROTOCOL | Pinot noir

DUET SOFT DUET arom

solo select

• Organic nitrogen rich in amino acids, vitamins, sterols and 
oligo-elements.

• 30 g/hl at inoculation: promote the release of esters and 
preserve fruit intensity during ageing.

• Maceration > 5 days.
• 2 - 3 g/100 kg at  > 10˚C.

  • Punch down / delestage: 
optimise polyphenols release.

• For enhanced aroma.
• 18 - 28˚C; pH 3.4 - 4; 

TSO2 < 40 mg/l;  up to 
15% alc.

• For enhanced softness 
and mouthfeel.

 • 15 - 28˚C; pH > 3.2; TSO2  
< 50 mg/l; up to 15% alc.

• Robust malolactic 
bacteria for security and 
structure.

• 14˚C; pH > 3.2; TSO2
< 50 mg/L;  up to 16% alc.

Sequential:

HARVEST DESTEMMING 
AND LIGHT CRUSH

SO2

FREE-RUN
2 - 3 days after end of 
alcohol fermentation

PRESS

PRESS JUICE

WINE STORAGE
at 15˚C

AGEING ON LEES

BOTTLING

SO2

MACERATION

SO2

• For complexity and black 
fruit; stable fruity ester 
aroma; reduce pepper 
aroma.

• From 16 - 28˚C; up to 
15.5% alc.

• For easy to drink and 
fruity (stable aroma) red 
wines.

• From 12 - 25˚C;  up to 
15.5% alc.

ALCHEMY III Fermivin P21OR

OR

OR

MACERATION

ALCOHOLIC FERMENTATION

NUTRITION

MALOLACTIC FERMENTATION
Co-inoculation:

FULLCOLOR

• Tannin and polysaccharides.
• Increase phenol stability.

  • Increase body and structure.

20 - 40 g/hl


