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e Statistics
e Protocols

MEET OUR NEW NUTRIENTS!

e The Inception range
e The Sustenance range

WHAT ELSE IS NEW?

e Tannins
e Fining agents
e Arabic gums

CHATTO US

e (ontact details
e Technical Sales Managers
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oy don't settle for one cultivar or style of wine.
Why settle for one product? With Anchor the choice is yours.



MOST

France
Chile
USA

PLANTED RED WINE CULTIVARS
Globally
Cabernet | gpy Mer Grenache | Tempranill
Sauvignon iraz erlot renache empranillo
France France France Spain
Australia Spain
South Africa

Cabernet - .
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DISTRIBUTION OF RED WINE GRAPE CULTIVARS IN SA

Cabernet Sauvignon
Shiraz

Pinotage

Merlot

Ruby Cabernet
Cinsaut

Pinot noir

Cabernet franc

Other red cultivars

I 77 | 10000
I 9200t
I 57 6700ha
D 4% 15400 ha

I 51 2000ha

B 5 1700ha

B 32 11200ha

B 221 800ha

171 400 ha

‘ >20yr | 20%

. <dyr | 7,4%

/

THE AVERAGE AGE DISTRIBUTION OF
RED WINE VINES IN SA

44 57

Red wine cultivars as a
percentage of the total area
under vine in SA

(source: www.sawis.co.za)
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OF THE TOTAL PLANTINGS OF RED WINE CULTIVARS IN
SA, THESE FOUR VARIETIES REPRESENT 767

Merlot
Cabernet
Sauvignon
Pinotage %

(4

Shiraz

THE AREAS IN SA THAT ACCOUNT FOR THE LARGEST
PERCENTAGE (927) OF THESE RED WINE CULTIVARS

PAARL

Merlot
18,4%

0

STELLENBOSCH
Cabernet Sauvignon

SWARTLAND XA
Pinotage

PAARL
Shiraz
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WINE CONSUMPTION IN SA

Total consumption (L)

Still wine Fortified wine Sparkling wine

363190421 14422 500 10006 708

Per capita wine consumption (L)

Still wine Fortified wine Sparkling wine

6,18 0,25 0,17

AVERAGE PRICE OF A 750 ML BOTTLE OF RED WINE IN SA
(Average : R64,38)

I I I N I 0

R8850 R8795 R59,98 R5H9,85 R58,58 RS763 R5H3,08 RS2,64 R50,77

MARKET SHARE FOR ALCOHOLIC BEVERAGES IN SA

Beer I ;::
Spirits B

Wine (stil, fortified & sparkiing) | [ 155%

Other - 9.1%

327

Red wine production as a
percentage of the total still
wine production in SA

387

Red wine as a percentage of
the total still wine exported
from SA

807

10 countries account for this
percentage of SA red wine
exported

9%

2 countries account for this
percentage of SA red wine
exported

(source: www.sawis.co.za)

AO HARVEST 2021: IN THE SPOTLIGHT | Page 5

CURRENT DOMESTIC SALES OF SA RED WINES

Sem| sweet red
(non-cultivar)

% 042 Natural sweet red

(non-cultivar)

Shiraz
Pinotage

Cabernet
Sauwgnon

Merlot

14,67%

Blends
(cultivar)

Dry red
(non- cultlvar)

TOP 10 EXPORT COUNTRIES FOR SA RED WINES

(as a percentage of the total red wine exported)

UK 0000000000000 000000080,:;
Germany 0000000000000 00000000 .
Denmark ,,’!,’, 7%

The Netherlands , , 9 9 , 5%

Sweden ,’,!’ 5%

China 9 ’ , , ? 5%

France , , ! ! 4%

USA 9008,

Canada , 9 9 3%
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O O — O O
REHYDRATION: ORGANIC: COMPLEX: CRUSH: FERMENTATION:
IMPROVE ANCHORFERM  AnD  NATUFERMPURE  AND/OR ANCHOR NOURISH 10C TANIN SR AND 10C FULLCOLOR
WITH [Enhanced yeast Optimised yeast Organic & inorganic nitrogen. Proanthocyanidin/ Protect & stabilise colour.
NUTRIENTS viability & survival. performance. Complete fermentation. sacrificial tannin. Enhance structure.
20 g/hL Add during the first Quality yeast performance. Prevent oxidative spoilage. Reduce astringency.
third of fermentation. Add after the yeast lag Reduce activity of Increase mouthfeel.
20-40 g/hL phase is complete. polyphenoloxidases. 20-40 g/hL
20-40 g/hL Stabilise colour &
improve structure.
15-30g/100 kg
O O O O & O
FERMIVINVRS ~ or  LEGACY NT 116 OR ALCHEMY IHl OR EXOTICS MOSAIC RAPIDASE
Stable colour & structure. Robust strain. Complexity, structure & body. Sensory impact similar to CREATE EXTRA COLOR
Aged wines. Full-bodied. Stable aromas. spontaneous fermentation. QUALITY Targeted colour &
Blackcurrant, prune, Varietal aroma. Wines suitable for ageing. Complexity & mouthfeel. polyphenol extraction.
cherry & spice. Barrel maturation. Complex, rose, floral, Complete & quality WITH YEAST Quality maceration.
20 g/hL Blackberry, blackcurrant & fruit & raspberry aromas. fermentation. 2-4/100 kg
Bordeaux-style wines. 30 g/hL Barrel fermentation.
30 g/hL Red & black fruits,
violets & cocoa aromas.
30¢/hL
A\ 4
O > O > O
CO-INOCULATION: AGEING/FINISHING: 10C ESSENTIAL FINAL TOUCH
REFINE ANCHOR DUET SOFT 10C ESSENTIAL OAK SWEET ~ AND/OR OAK BARREL FINISH GUSTO
WITH Bacteria blend. Oak tannin. WITH MANNO- : hLiquidformuI_ation..t
Enhance mouthfeel & Complexity, body & length. Aromatic complexity, nhance aroma INtensity,
BACTERIA softness. Aroma intensity: honey & cocoa. structure & balance. PROTEINS fineness & frgshness.
Decrease greenness. 1-15g/hL Colour intensity. Reduce astringency.
Reduce astringency. 10-40 mL/hL
Enhance dark fruit aromas.
1g/hL
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REHYDRATION: ORGANIC: COMPLEX: CRUSH: FERMENTATION:
IMPROVE ANCHOR REVIVE  AnD  NATUFERMPURE  AND/OR  ANCHOR NOURISH IOCTANINSR  AnD 10C FULLCOLOR
WITH Enhance yeast viability Optimised yeast Organic & inorganic nitrogen. Proanthocyanidin/ Protect & stabilise colour.
NUTRIENTS & wine quality. performance. Complete fermentation. sacrificial tannin. Enhance structure.
Provide essential Add during the first Quality yeast performance. Prevent oxidative spoilage. Reduce astringency.
growth factors. third of fermentation. Add after the yeast Reduce activity of Increase mouthfeel.
Optimise yeast aroma 20-40 g/hL lag phase is complete. polyphenoloxidases. 20-40 g/hL
precursor assimilation. 20- 40 g/hL Stabilise colour &
30¢g/hL improve structure.
15-30g/100 kg
\ 4
O O O O O < O
IOCR9008 or  FERMIVINA33 or LEGACYNT202 or  ALCHEMYIl or EXOTICS NOVELLO RAPIDASE
Aromatic wines from Enhance structure by Robust & MLF-friendly. Complexity, Soft, full-hodied & CREATE EXTRA COLOR
mature fruit. extracting polyphenols. Intense, structured & structure &hody. aromatic wines. QUALITY Targeted colour &
Ripe fruits, unctuous, Stabilise anthocyanins. complex wines. Stable aromas. Fresh, fruity & floral. polyphenol extraction.
volume & softness. Blackcurrant & Red & black fruits, Wines suitable Softened, but WITH YEAST Quality maceration.
Reduce aggressive blackberry. hlackberry & for ageing. structured palate. 2-4g/100 kg
tannin sensations. Roasted & blackcurrant. Complex, rose, floral, 30 g/hL
Polysaccharide chocolate notes. Hints of tobacco, fruit & raspberry aromas.
production reduce 20 g/hL prune & fresh plum. 30 g/hL
alcohol perception. 30g/hL
20 g/hL
)4
O > O O O—> O
SEQUENTIAL AGEING/FINISHING: |0C ESSENTIAL 10C PRIVILEGE FINAL TOUCH
REFINE INOCULATION: I0C ESSENTIALPEP  AND  OAKSTRONG  AND/OR BLEU FINISH GUSTO
WITH ANCHOR SOLO SELECT Proanthocyanidin tannin. Oak tannin. American oak tannin. TGRSV Liguid formulation.
. Enhance structure. Enhance structure & Add structure, body & Enhance aroma
BACTERIA Rostélé?jtrec l#ﬁ_ul;re' Preserve sensorial aroma complexity. aroma intensity. PROTEINS intensity, fineness
Enhance struc’lfure freshness & colour. Intensifies length & Coconut, chocolate & & freshness.
& balance. Improve body & overall balance. coffee notes. Reduce astringency.
Dark fruit & aromatic comp|exity_ .Com.plex notes of 1-15 g/hL 10- 40 mL/hL
spice aromas. Protect against oxidation. liguorice & tobacco.
p
1g/hL 5-30g/hL 1-10g/hl
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O O o— O O
REHYDRATION: ORGANIC: COMPLEX: FERMENTATION: 10C
IMPROVE ANCHOR REVIVE  Anp  NATUFERM FRUITY ~ Anp/or ~ ANCHOR NOURISH 10C TANIN BOUQUETR36  or TANIN SR
WITH Enhance yeast viability Autolysed yeast supply Organic & inorganic nitrogen. Ellagic & condensed tannins. Proanthocyanidin/
NUTRIENTS & wine quality. amino acid precursors. Complete fermentation. Enhance freshness & sacrificial tannin.
Provide essential Production of ester aromas. Quality yeast performance. red fruit aromas. Prevent oxidative spoilage.
growth factors. Add at the beginning of Add after the yeast lag phase Prevent oxidation of Reduce activity of
Optimise yeast aroma fermentation. is complete. primary aromas. polyphenoloxidases.
precursor assimilation. 20-40g/hL 20-40g/hL Stabilise colour. Stailise colour &
30g/hL Cherry & strawberry. improve structure.
5-20g/hL 15-30g/100 kg
)4
O O O O & o
IOCR9008 or  FERMIVINP2L ~ orR  LEGACYNT50 OR ALCHEMY IV RAPIDASE
Aromatic wines from Blueberry, blackberry & Robust hybrid. Intensify red fruit aromas. CREATE EXTRA FRUIT
mature fruit. raspherry notes. Fruity, easy drinking wines. Produce stable esters QUALITY Targeted extraction of
Ripe fruits, unctuous, Ensure stahle aroma Soft palate due to high & terpenes. aroma precursors.
volume & softness. & colour. glycerol production. Cherry, raspberry, redcurrant WITH YEAST Enhance fruity characteristics.
Reduce aggressive Good mouthfeel Strawberry, cherry, & pomegranate. Increase roundness, raspherry
tannin sensations. & subtleness. blackberry, blackcurrant, Rounded & smooth wines. & cherry notes.
Polysaccharide Wine with ageing some spice & chocolate. 30 g/hL Reduce astringency
production reduce potential. 30g/hL & green notes.
alcohol perception. 20 g/hL 2-4g/100 kg
20 g/hL
)\ 4
O > O O O—> o—]
CO-INOCULATION: AGEING/FINISHING: 10C ESSENTIAL 10C FINAL TOUCH
REFINE ANCHOR DUET AROM 10C TANIFASE ELEVAGE AnD/OR  PASSION  Anp/or  PRIVILEGE NOIR FINISH GUSTO
WITH Bacteria blend. Oak tannin to replace the Cherry wood tannin. French oak & WITH MANNO- JRELME formulation.
Release bound use of oak chips. Enhance varietal aromas, cherry tree tannins. Enhance aroma
BACTERIA aroma compounds. Protect against oxidation. delicacy & freshness. Add fullness & PROTEINS intensity, fineness
Produce esters that Enhance aroma expression. Increase aroma aromatic finesse. & fresfiness.
increase the aroma. 5-15g/hL intensity. Emphasise red & Reduce astringency.
Red fruit characters, spicy Protect against ripe fruit aromas. 10- 40 mL/hL
& floral notes. oxidation. Structure & bOdy
1g/hL 1-15g/hL add to balance.

1-10g/hL
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ADVANTAGES

® Reduced labour cost (avoid handling bags of oak chips)
® Better consistency of the wood profile, because oak chips are more variable than tannins

® Reduced loss of wine (oak chips absorb a significant quantity of wine)
® Reduced addition of oxygen (wood contains oxygen)

|
I > ® > ®
[0C TANIN SR 10C TI-\NlFASE ELEVAGE
DESTEM Proanthocyanidin/ ALCOHOLIC Oaksiggﬂ:gafg:]:%o”r
& p satc r|f|.t(:1|atlltann|n:| FERMEN- structure contribution.
CRUSH rev;ndom a ;ye_:pmfage. TATION Add at the start of
educe activity 0 alcoholic fermentation.
polyphenoloxidases. 50 me/L
Stabilise colour & Mg
improve structure.
100 mg/L v
O < O O O
SEQUENTIAL MERLOT: CABERNET SAUVIGNON: SHIRAZ:
INOCULATION: MALOLACTIC |0C ESSENTIAL PASSION  OR  [0C ESSENTIAL OAK STRONG  OR 10 ESSENTIAL OAK
ANCHOR SOLO SELECT FERMEN- Cherry wood tannin. Oak tannin. SWEET
Robust culture: secure MLF. Enhance varietal aromas, Enhance structure & 0ak tannin.
Enhance structure & halance. TATION delicacy & freshness. aroma complexity. Complexity, body
Dark fruit & spice aromas. Increase aroma intensity. Intensifies length & & length.
1g/hL Protect against oxidation. overall balance. Aroma intensity:
1-15g/hL Complex notes of honey & cocoa.
liquorice & tobacco. 1-15g/hL
1-10g/hL
v
O O O > O :
SHIRAZ: CABERNET SAUVIGNON: MERLOT OPTIONAL:
10C ESSENTIAL OAK SWEET or  10C ESSENTIAL OAKSTRONG  OR  10C ESSENTIAL PASSION 10C PRIVILEGE BLEU
Oak tannin. 0ak tannin. Cherry wood tannin. American oak tannin.

Complexity, body & length.
Aroma intensity: honey & cocoa.
1-15g/hL

Enhance structure & aroma complexity.

Intensifies length & overall balance.
Complex notes of liquorice
& tobacco.
1-10g/hL

Enhance varietal aromas,
delicacy & freshness.
Increase aroma intensity.
Protect against oxidation.
1-15g/hL
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Add structure, body &
aroma intensity.
Coconut, chocolate
& coffee notes.
1-15g/hL
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« Anchor Oenology’s new nutrients are created to sustain the yeast,
not just feed it.
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THE INCEPTION RANGE | FOR REHYDRATION

“Inception” : the establishment or starting point of an activity

ANCHORFERM

(same formulation, new packaging)

Ensure enhanced yeast
viability.

INACTIVATED YEAST & THIAMINE:

Stimulate yeast growth and metabolism.

Provide a rich source of vitamins, minerals
and other trace elements required for
optimum yeast performance.

Reduce the risk of stuck fermentation and
potential off-odours.

Provide sterols and long chain fatty acids
that improve alcohol tolerance.

ANCHOR REVIVE

(brand new product formulation)

Ensure yeast viability and
enhanced quality.

AUTOLYSED & INACTIVATED YEAST:

Provide high levels of essential growth factors
like vitamins (pantothenate and biotin).

Provide minerals that act as enzymatic co-factors
(magnesium, manganese and zinc).

Improve yeast acclimatization, implantation,
viahility and metabolism.

Enhance fermentative aromas due to optimised
yeast metabolism.

Enhance precursor assimilation to optimise the
release of varietal aroma compounds by the
yeast.

THE SUSTENANCE RANGE | FOR COMPLEX NUTRITION

“Sustenance” : the maintaining of something in life or existence

ANCHOR NOURISH

(new, improved formulation replacing Nutrivin)

Secure the fermentation and enhance
the wine quality.

INACTIVATED YEAST, DAP & THIAMINE:

Provide a complex source of organic and inorganic
nitrogen, as well as essential vitamins, minerals, trace
elements, amino acids and stress resistance factors,
like sterols and unsaturated fatty acids.

Improve alcohol tolerance, compensate for nitrogen
deficient must and reduce the risk of sluggish or
stuck fermentations.

Provide optimal nutrition that allow for greater aroma
intensity, balance, complexity and flavour profile.

Result in fresher, fruitier and less vegetal wine aromas.
Improve overall wine quality.
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ANCHOR CONQUER

(new, improved formulation replacing Nutrivin Super)

Secure the fermentation under
challenging conditions.

INACTIVATED & AUTOLYSED YEAST, DAP & THIAMINE:

Ensure optimal yeast nutrition, especially for more
challenging fermentation conditions.

Provide survival factors that ensure the optimal
functionality of the cell, especially under stressful
fermentation conditions.

Ensure a balanced and complete fermentation, whilst
avoiding sluggish or stuck fermentations.

Provide essential elements that reduce stress responses
from the yeast and thus prevent the formation of
undesirable metabolic by-products, like off-odours or
volatile acidity.
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The INCEPTION range The SUSTENANCE range

Y
4
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NOT JUST GOOD FOR THE YEAST, BUT ALSO GREAT FOR THE PLANET!
Introducing our new, fully recyclable nutrient packaging.

Our new nutrient range, consisting of ANCHORFERM, REVIVE, NOURISH and CONQUER,
is packaged in brand new, fully recyclable pouches.

These 100% recyclable (polypropylene stream) pouches will ensure the same barrier capabilities as
our previous packaging, maintaining the shelf life of the product at 36 months.

To ensure ease of use and convenience, these new nutrient pouches:
Are self-standing | Are availablein 1 & 5 kg SKUs | Have a zipper seal for resealing and retaining freshness
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(( You have a question?
Anchor Oenology has the answer.



OTHER NEW PRODUCTS | fined suvtples for vistge: 2021

TANNINS

| 10C ESSENTIAL ANTIOXIDANT

e A gallic tannin that protects must and wine from oxidation, without
adding bitterness or astringency.

FINING AGENTS

| 10C TRAP’METALS

e A complex preparation of PVI, PVP, yeast hulls and chitosan that
remove heavy metal oxidation catalysts like copper, iron and lead.

| 10C NETAROM EXTRA

e Aninactivated yeast product for removing reductive aroma defects and
improving volume and complexity.

ARABIC GUMS

| 10C INOGUM MF

e An arabic gum from Verek acacia that stabilises phenolic compounds.

| 10C FLASHGUM R MF

e An arabic gum from Seyal acacia that improves wine quality by
increasing volume and fullness, as well as decreasing excessive
astringency.

7Z10C

Révélons votre différence
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ANCHOR OENOLOGY | (JnalTo s

CONTACT DETAILS

e General enquiries via phone: 021 534 1351

e General enquiries via email: oenology@anchor.co.za

e Website: www.anchoroenology.com

e Place an order online: https://za.anchoroenology.com/order-online/
e Facebook & Twitter: @AnchorOenology

e |nstagram: @from_grape_to_glass

TECHNICAL SALES MANAGERS

Mmule Masalesa | 082 882 3539 | mmasalesa@anchor.co.za
Lauren Behrens | 082 426 1369 | Ibehrens@anchor.co.za
Julie de Klerk | 082 943 0651 | jdeklerk@anchor.co.za

e Alizanne van Zyl | 082 907 0171 | avanzyl@anchor.co.za

For more information or details on any of our products, have a look at our
Anchor Oenology Catalogue 2021. If you are interested in trials with any of
our new products, please contact one of our Technical Sales Managers.
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