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For 99 years, we at Martin
Vialatte® have used our
knowledge and expertise to
meet the expectations and
changing needs of winemakers
with the help of a team of
experienced oenologists.
Martin Vialatie® accompanies
winemakers with a clear idea
of what oenology is all about:
passing on techniques and
methods that result from our
experience and our awareness
of the real needs

of winemakers.

The driving force behind Martin
Vialatte®'s work in advising
winemakers and designing
oenological products lies in our
reliance on respecting food
quality and safety (1S022000),
our expertise, our teams and
the innovative research carried
out by our Research and
Development Department.

In partnership with research
institutes in France and
throughout the world, we seek
fo develop the innovations of
tfomorrow.

Since 1922, we at Martin

Vialatte® have been helping

you to meet your goals,
and this is our greatest
source of pride.

1922

1925
1964
1978
1982

1983
1985
1989

1995

1990
2000

1996

2004
2005

2008
2012

2009

2010

2015

2017

2017
2020

2019

The Sofralab-Martin Vialatte® company was set up
by Messieurs Martin and Vialatte.

Creation of a testing and research laboratory.

Introduction of membrane filtration.
Study of tartrate stabilisation: Creatfion and production in our Parisian
workshops of metatartaric acid index V40°®.

LACTA B - first casein bentonite compound for the vinification
of white wines.

Continuous tartrate stabilisation with the development of VINIPAL.
Material for wine chilling, fo guarantee tartrate stabilisation
of white wines.

Launch of the first Seyal and Verek gum arabic

GELISOL®: pioneer in the development i
of a specific range of fining agents (gelatin).

Research info oenological fannins, creation
of TANIXEL® chestnut fannins and of the VITANIL® range.

Launch of the enzymology laboratory.

Development of ranges of yeasts in collaboration with French research
institutes (IFV, SICAREX) in all the French ferroirs, to ensure the continuing
biodiversity of French grape varieties.

Beginning of research into plant proteins. Pea proteins are selected by
Martin Vialatte® and are the first plant alternative in winemaking to fining
agents of animal origin.

Beginning of research on Carboxymethylcellulose (CMC), cellulose
from wood for the tartaric stabilization of white wines.

Validation of plant proteins by the International
Organisation of Vine and Wine (OIV) and by the
European Union. Launch of the PROVGREEN® range,
the first range of products based on pea proteins.

ProVgreen

Selection programme and launch of the VIALATTE FERM® range, a new
generation of yeast to celebrate the 90th anniversary of Martin Vialatte®.

g
Launch of the CRISTAB® range (CMC). [—- [
i i
The INTERVITIS prize awarded to
Martin Vialate®'s 'Allergen Free' products. NLLERGEN FREE
SANS ALLERGENE
P
e

Launch of the KTS® range.

KTS® FLOT - Launch of the first
100% vegetable alternative fo gelatin

The ANTARTIKA® range - New generation *

of fartaric stabilizers based on a new >
biopolymer authorized by the OIV, / ‘ntq rti K i
and vegetal polysaccharide.

A new product in the KTS® range, KTS® FA is a bioconfrol agent of plant
origin that regulates the microbial diversity of musts.
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ALLERGEN FREE
‘SANS ALLERGENE

VIALATTE FERM® W12 @O

S. cerevisiae galactose - selected for making white, rosé and red
wines VIALATTE FERM® W12 optfimizes aromatic finesse and full-
rounded flavor. VIALATTE FERM® W12 is quickly autolyzed and is thus
perfectly suited for ageing in tanks or barrels with stirring of lees.The
qualitative potential and the varietal character of grapes grown
and harvested under best conditions is thus preserved. VIALATTE
FERM® W12 is recommended for Chardonnay, Muscadet, Viognier
vine varieties. VIALATTE FERM® W12 is a robust yeast and is likewise
recommended in the event of fermentation stops.

Packaging: 500 g and 10 kg
Application rate: 20 g/hL

ALLERGEN FREE
SANS ALLERGENE

&

VIALATTE FERM® W28 @ O

VIALATTE FERM® W28 is a S. cerevisiae yeast selected for the
expression of thiols during vinification of grape varieties rich in
aromatic precursors. In optimum conditions of phenolic maturity,
it intensifies citrus and passion fruit notfes, giving wines a very
contemporary style. It has excellent fermentation capacity even
under difficult conditions (low tfemperature, high alcohol levels,
nitfrogen deficiency, efc). VIALATTE FERM® W28 is recommended for
the vinification of grape varieties such as Sauvignon, Colombard,
Verdejo and Petit Manseing, or for red grape varieties used in the
production of aromatic rosé wines.

Packaging: 500 g and 10 kg
Application rate: 20 g/hL

ALLERGEN FREE
SANS ALLERGENE

VIALATTE FERM® R71 @@

VIALATTE FERM® R71 is a S. cerevisiae yeast selected for its capacity
for producing intense red and rosé wines which are fresh and
fermentative (small red berries, strawberries, red currants, etc).
VIALATTE FERM® R71 is very robust and allows alcoholic fermentative
to be carried out under good conditions even with limiting factors
(alcohol, low temperature, low turbidity ...). This product can be
used for traditional wine making or for thermovinification. VIALATTE
FERM® R71 is recommended for producing supple and fruity red
and rosé wines with an international style.

Packaging: 500 g and 10 kg
Application rate: 20 g/hL

Variation in aroma concentration
(Gas Chromatography SM-SPME)
for VIALATTE FERM® R71 compared with yeast A
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B Hexyl e
acetate ¥ Tl

Trial Grenache rosé and Trial thermovinified Languedoc Roussillon
Merlot:

VIALATTE FERM® R71 was compared fo the same control yeast for rosé
and red vinification. With Grenache rosé, VIALATTE FERM® R71 produces
315% more aromas than yeast A.This especially concerns ethyl laurate,
ethyl decanoate and ethyl caprylate, which have fruity and floral
aromas. With thermovinified Merlot, VIALATTE FERM® R71 produces 66%
more aromas than yeast A. This especially concerns ethyl hexanoate,
which has fruity and aniseed notes, and ethyl isobutyrate, which has a
strawberry aroma.

oY Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584
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ALLERGEN FREE

VIALATTE FERM® R82 A - (@

VIALATTE FERM® R82 is a S. cerevisiae yeast selected for making
wine with high maturity grapes and for making medium tfo long
ageing red wines with a ripe fruit profile (red or dark berries).
VIALATTE FERM® R82 likewise limits the reduction of certain sensitive
vine varieties such as Carignan or Syrah.

Packaging: 500 g

Application rate: 20 g/hL

Aroma analysis by Gas Chromatography SM-SPME
related to perception threshold
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160 Il VIALATTE FERM® R82
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Merlot Languedoc Roussillon - Traditional vinification:

VIALATTE FERM® R82 is compared to a classical category of yeast for
the production of southern red wines. VIALATTE FERM® R82 leads o
higher production than the control yeast for 15 of the 17 aromatic
compounds analysed. The differences are especially significant
for ethyl hexanoate, ethyl caprylate and 2-phenylethanol, for which
VIALATTE FERM® R82 yields a much higher production. Isoamyl
acetate, characteristic of early wines, is produced in large quantities
by the control yeast.Tasting shows that wine vinified with VIALATTE
FERM® R82 is highly concentrated in the mouth, and its aromatic
profile is complex, fending towards very ripe red fruits.

LATTE
e i

VEG

ALLERGEN FREE

VIALATTE FERM® R100 e @

VIALATTE FERM® R100 is a S. cerevisiae yeast selected for the
production of smooth, fruity wines intended for short to average
maturation. VIALATTE FERM® R100 can be used for the production
of intense, fruity, very fat wines thanks to a high production of
glycerol. It is suitable for all types of grape variety.

Packaging: 500 g

Application rate: 20 g/hL

THE SELECTIONS « YEASTS |

SANS ALLERGENE

VIALATTE FERM® R96 oy @

VIALATTE FERM® R96 is a S. cerevisiae yeast particularly recognized
for developing grape potential and for its versatility. VIALATTE
FERM® R96 adapts remarkably well to different vine varieties and
different degrees of ripeness to make young or long ageing wines.
The aromatic profile is orientated towards red and dark berry notes
going toward spicy and balsamic notes (pepper, eucalyptus,
licorice, etc). Wines produced are complex and have great
aromatic freshness. VIALATTE FERM® R96 is recommended for wine-
making with Syrah, Merlot, Cabernet, Mourvedre vine varieties.

Packaging: 500 g and 10 kg
Application rate: 20 g/hL

ALLERGEN FREE

Impact of the yeast strain on the aromatic
profile of a Syrah red wine

AROMATIC INTENSITY

VOLUME IN THE MOUTH SPICY AROMAS

FRESHNESS INTHE MOUTH FRUITY AROMAS

AROMATIC COMPLEXITY FERMENTATION AROMAS

— Control yeast
— VIALATTE FERM® R82

VIALATTE FERM® R100
VIALATTE FERM® R96

The aromatic impact of yeast strains on white or rosé vinification
is well known. When it comes to producing red wines, things are
somewhat frickier. This is because the sensory profile of a red wine
depends just as much on the raw material as on the technical
pathway: heat treatment or traditional maceration, duration of the
maceration, fermentation temperature are all parameters that leave
little room for a yeast footprint. However, the choice of a yeast in red
wine vinification can also have an impact on a red wine’s final profile.
The VIALATTE FERM® range today provides the following choice:

@ For red grape varieties with a concentrated profile, VIALATTE
FERM® R82 provides excellent tannin extraction and increases
volume while preserving the harvest's potential during ageing.

@ For a red grape harvest from young vines, or in the event of a
spoiled harvest, where the goal is to produce a wine with a ‘fresh
red berry’ profile, VIALATTE FERM® R100 promotes fermentation
aromas and provides freshness in the finish.

@® On healthy grapes with high alcoholic potential,forthe production
of a specific cuvée for a particular grape variety, VIALATTE FERM®
R96 will produce a wine with high aromatic complexity on a base
of Morello cherry-type fruit, with a fine roundness in the mouth
while preserving freshness in the finish.

Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584 oY
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THE SELECTIONS « YEASTS

= 3
SO.DELIGHT® = @O

SO.DELIGHT® is a S. cerevisiae yeast selected for its apftitude to
produce aromatic white and rosé wines with a fresh and fruity
style. The aromatic profile obtained is complex with varietal and
fermentative notes. SO.DELIGHT® is recommended for making
wines derived from neutral or aromatic vine varieties.

Packaging: 500 g and 10 kg
Application rate: 20 g/hL

—

: L@
- m T
- — ‘SANS ALLERGENE

SO.FRUITY > @

SO.FRUITY is a S. cerevisiae, L1414 strain yeast, selected in Beaujolais
by the IFV. This yeast has excellent fermentation action and is
appropriate for short to medium durafion wine-making. Wine
expression is characterized by notes of small red berries. SO.FRUITY
enables very good extraction of anthocyanins and fannins and thus
produces colorful wines with a soft structure. SO.FRUITY is particularly
recommended for Gamay in Beaujolais Villages and in Crus
along with making supple and fruity wines from Merlot, Cabernet
Sauvignon, Gamay, Pinot Noir amongst other vine varieties.

Packaging: 500 g
Application rate: 20 g/hL

\
KIS
—FA

An effective alternative to SO,,
KTS® FA is a biocontrol

tool for the yeast diversity

of your wine.

Find this product on
pages 13 and 39 oL

ALLERGEN FREE @
‘SANS ALLERGENE

SO.FLAVOUR® > @

SO.FLAVOUR® is a S. cerevisiae yeast selected in the Cotes-du-
Rhéne in collaboration with the Domaine Saint-Apollinaire estate
(a biodynamic wine estate). This yeast has very good development
of fermentation with tolerance fo high degrees of alcohol. Complex
aromatic expression dominated by ripe fruits (red and dark fruit); the
mouthfeel is rich and harmonious, characterized by a good balance
between tannin and roundness. SO.FLAVOUR® is recommended
for making red modern, concentrated, complex and fruity wines
made from great international dark vine varieties: Merlot, Cabernet-
sauvignon, Syrah, Grenache, Tempranillo, Zinfandel etc.

Packaging: 500 g
Application rate: 20 g/hL

S0.CLASSIC BY S0.CLASSIC CE
For high maturity grapes or for To start fermentation
resumption of fermentation. quickly.

O@e

OQe

e Very good fermentative capabilites
e Aromatic and taste clarity
@ Respects grape variety expression

Packaging: 500 g and 10 kg
Application rate: 20 g/hL

oY Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584




MARTIN VIALATTE® PRODUCT RANGE

THE SELECTIONS « YEASTS

S Q@
NZ S Y
& £ @‘@ Sy
<« < & & S
S S S L v
@/ < & S &
Making aromatic white A .
VIALATTE - 2 S Expression of . 10 to o Highly
~& FERM® W28 @O S. cerevisiae anderS;ree\s,Z:Eﬁsbﬂ)ﬁ:roTllfmg thiols Rapid 16°C Low 16,50% Low Low sensitive Low
Making fine and elegant e
Yol d P Aromatic finesse .
VIALATTE S. cerevisige NS Inview of optimizing - respects the Medium 10 to o Moderately
FERM® W12 @O galactose - maturing on lees and valuing typical nature of i ter’rlp. 30°C Low 157% Low e sensitive Loy
the qualitative potential of ;e e <16°C
the grapes e vine variety
Making supple and fruity Production of ’ )
VIALATTE o o : ; . 14 to . Medium Low to Highly
~ o @@ S. cerevisiae red and rosé wines with a fermentation Rapid a High 16% g L Low
FERM® R71 fermentative profile LS 32°C to Low Medium  sensitive
Making complex red wines
VIALATTE - with a fruit and spicy Expressing varietal - 15 to . ® Medium Moderately
P FERM® R96 @ S @eieEE profile with great aromatic aromas Medium 28°C High 1657 to Low Lowy sensitive A
freshness
Making complex red wines Production of
with ripe red and dark berry fermentative !
~ F\IQ::\MLQTII;Z @ S. cerevisiae  aromas while avoiding the aromas - Slow 13%‘}8 Medium  16% ’\t/lf(ﬁgjch Medium MSZ?EE\SSY \L/cen%
reduction of sensitive vine  expressing varietal
varieties aromas
Making international, clear, F;re??nuecrﬂ(;gvoef
VIALATTE - round, intense and fruity . 18 to ’ o Medium q Not very
oy FERM® R100 @ S EEREE wines with a perfect control expr;rs?rrz;a\sla_rietal Rapid 32°C High 14% to Low Medium sensitive N
of the wine-making process
aromas
Making fresh and fruity Production of
aromatic white and rose fermentative .
"SO.DELIGHTQ @O S. cerevisiae wines while developing aromas - r\;e% 11%}8 High 15% ’\t/lc?cLhc;JvT Medium  Sensible Low
fermentation aromas along  expressing varietal P
with thiol and terpene-type aromas
Production of
- fermentation
- Making supple red wines ’ 18 to Moderately
~# SO.FRUITY @ S. cerevisiae . : ! aromas - Rapid 5 Low 14% Low Low Low
with a fresh and fruity profile expression of 32°c sensitive
varietal aromas
Production of
Making concentrated red fermentation .
~#350.FLAVOUR® @ S. cerevisiae wines with a complex and aromas - Medium 18°t0 Medium 15% Medium Medium Not very Low
fruity profile expression of EZS to Low sensitive
varietal aromas
SO.CLASSIC o Secure alcoholic ) 12 to . o
-~ CE @@O S. cerevisiae fermentation Neutral Medium 32°¢ High 14% Low Low NA Low
SO.CLASSIC S. cerevisiae Secure alcoholic ’ 13 to o
o BY @@O galactose - fermentation Neutral Rapid 32°c Low 1657 Low e NA Ly

O For the production of white wine

* :IFV data
NA: data not available

@ For the production of rosé wine

@ For the production of red wine

Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584 oY
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THE SELECTIONS « YEASTS

REINITIATING FERMENTATION PROTOCOL

(for 90 hL of wine with residual sugar)

® |n the event of a fermentation stop, only yeast starters acclimatized to alcohol can be used to reinitiate alcoholic fermentation. The
yeast starter must be applied as early on as possible affer the fermentation stop to benefit from the AF temperature and to avoid
setting off spontaneous malolactic fermentation. In the event of high level risk 1 g/hL of SO, or 25 g/hL of BACTOLYSE LYZOZYME can
be added to the tank when fermentation has stopped fo limit the development of indigenous lactic bacteria.

® The yeast selected must be robust, multiply well and have a good resistance to alcohol.The VIALATTE FERM® W12 yeast, Saccharomyces
cerevisiae galactose - is an ideal LA yeast for reinitiating fermentation.

® At this stage, the medium is generally deprived of nutrients and may contain fermentation inhibitors produced by yeasts under stress
conditions (notably short chain fatty acids).

e |t is thus recommended fo treat the tank when fermentation has stopped 24 hours before adding a yeast starfer o detoxify the
medium.To do so, add 40 g/hL of YEAST CELL WALLS, then rack before adding the yeast starter.

® In the same manner, fo optimize the yeast starter, an addition of NUTRICELL® INITIAL af 30 g/hL is recommended to prepare the yeast.
Then an addition of NUTRICELL® START from 20 fo 40 g/hL is recommended during the starter culture, acclimitation and passing
through the tank phase.

1. PREPARATION

3 kg of NUTRICELL® INITIAL (30 g/hL)

+ iy
2 kg of VIALATTE FERM® W12 (20 to 30 g/hL) L
50 L of water |

Important :T < 40 °C

A

35-38 °C

2. STARTER CULTURE 24 h

3. ACCLIMATATION 48to 72 h

It is imperative to not go under 1000 in density Important: ventilate 2 times a day

- 50 L of starter culture - 150 L starter culture

-50 L of wine § - - 750 L of wine J—-
b 10 hL —
- 50 L of water - 100 L of water
- 25 kg of sugar* ol -10 kg of sugar o
1015 20 °C
-200 g of TR— - 400 g of e i
NUTRICELL® START NUTRICELL® START

4. PASSING THROUGH THE TANK

For 90 hL of wine treated with ECORCES DE LEVURES

aerated by pumping over apply
r?
bt

- 10 hL of yeast starter
- 4 kg of NUTRICELL® START

* Calculated for a wine with a potfential alcohol strength
of 14%, for a wine with an alcohol strength
of 12% add 20 kg of sugar

Every 2 days:

» Sugar contfents
« Volatile acidity
« Yeast status

10




THE SELECTIONS « YEASTS

VITILEVURE™ PRODUCT RANGE

Yeasts with personality at the service of controlled oenology

VITILEVURE Develops complexity and aromatic Varietal aromas
CHARDONNAY O finesse for Chardonnay based wines Esters (rose, Normal 15-25°C Medium 13,5 % Low Low Null NA
YSEO™ for ageing citrus)
g 3 Thiols (4MMP,
> sXIJ\I/LlZ\II\I%R;“ O Reveals the ;’;E’J;;ﬁfn"slgitf' aromas - 3yiy A3MH)  Normal  15-32°C Medium 14 % low  Medum  Nul  Medium
Terpenes
~ SVSIJ\;;EYV;;ZEM @O R Alsac\z};\/ey:;e alomaaiiie Terpenes Normal 15-25°C Medium 13 % Very Low  Medium Low High
Fermentative
VITILEVURE To enhance neutral white vine varieties (ﬂoar;clmc]iatsrus
' ' _9Eo H o,
oy ALBAFI‘.?R @O by revealing their aromatic potential exotic fruit) flor 15-25°C Meci 13% Ve Lewy Low lowy NA
YSEO Aromatic
terpenes
Thiols (espcially
VITILEVURE Provides aromatic intensity complexity 3/2@'—,\'/'?3(1
~ ELIXIR YSEO™ @O and finesse for making white and rosé terpeneé Normale  14-25°C Low 15 % Very Low  Medium NA Low
wines norisoprenoids,
fatty acid esters
Reveals thiol-type varietal aromas and Thiols
VITILEVURE terpenes for white and rosé wines (especially 10 o ; .
> TONIC YSEO™ @O with intense, complex and refreshing 4MMP) Fast 15-18°C Low 15 % Medium Medium Very low High
crispness aromas great freshness wines Terpenes
Fermentative
VITILEVURE ; p a aromas °
¥ B ROSE™ @ For making fruity and round rosé wines (red berries - Fast 15-32°C Low 14 % Low Low Very low NA
non amylic)
For the production of high-quality red
VITILEVURE wines that are complex, intense and
~ 3001 YSEO™ @@ harmonious: especially suitable for Varietal aromas Normal 10-32°C High 15 % NA Low NA NA
the cold pre-fermentation maceration
process
Specially selected for the production ]
VITILEVURE of elegant, fruity red wines for laying ';egrf;st?rtgée s )
% CSMYSEO™ @@ down, in particular those produced berries - non Normal 15-32°C medium 14 % Low Medium Medium Low
from the Cabernet franc, Cabernet )
sauvignon and Merlot varieties. amylic)
Particularly adapted to making fruity .
; A h Varietal aromas
VITILEVURE and intense primeur wines made ° o
~¥  GYYSEO™ @@ from Gamay and Pinot noir (Sicarex (redESt;g?ies) Normal 15-32°C Low 15 % Low Low NA NA
Beaujolais) selection
Optimizing the addition of sulphites Varietal aromas
VITILEVURE h . : o Almost Almost Almost
& SENSATION™ @@ and production of rosé and red wines  (red fruits and Fast 15-32°C Low 16 % null Low null null

with clear and complex varietal aromas  norisoprenoids)

NA: data not available

Syrah Coétes-du-Rhone 2018
VITILEVURE SENSATION™ ¥ @@

AROMATIC INTENSITY

+ Method of patented selection resulting from a collaboration with WARMTH ON THE PALLET
INRA/Lallemand/Montpellier SupAgro

FRESH FRUIT

RIPE FRUITS**

* Production close to zero of SO,, H,S and ethanal
+ For rosé wines and red wines with net varietal and complex aromas

» Natural fools to optimize the addition of sulphites

SPICES

Test conducted with the LACO on Syrah for Coétes-du-Rhéne in 2018
(TAV = 14.6% vol. - PH = 412 - Total acidity = 2.90 g/L H,SO). ASTRINGENCY PLANT
Sensory analysis conducted with a panel of 18 people.
In comparison to a yeast specimen, VITILEVURE SENSATION™ infroducesmore ACIDITY/FRESHNESS ONTHE PALLET ANIMAL NOTES
aromatic freshness (significantly fewer notes of ripe fruits), of volume on the
pallet and tannin intensity and with less bitterness. * Significant at 10 %

** Significant at 5 % X

*= Significant at 1 % — Yeast specimen — VITILEVURE SENSATION™

Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584 oY
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VITILEVURE™ PRODUCT RANGE

N
N
&

S
&
<—,<\\° &
S S

Yeasts with personality af the service of controlled oenology

S
N

I - . 13 needs to
Expresses all the potential of Syrah on ' . be paid to .
~ S¥:;rll\l;lE\YI;J§(f @@ different terroirs for making red and no&izgipe%ds Normal 15-32°C clarified 16 % '\{Ijﬁ'iu? Low Low Low
rosé wines berries) and vinified 9
at low
temperture
rosé wines
Reveals aromatic complexity of Arémes
~ VITILEVURE @@ Grenache while respecting its typical ~ variétaux fruités Normal 15-32°C Medium 16 % LOVALO Low NA NA
GRENACHE nature et épicés medium
VITILEVURE Very resistant to alcohol for making ’ 20 o
S A7UR YSEO™ @ round, powerful and balanced wines Varietal aromas Fast 18-30°C Low 17 % Low Low Low NA
Perfectly adapted to making great long  Varietal aromas
-~ V,\I,ITI!LYESVE%RME @ ageing wines made from Merlot and (furaneol, Normal 15-32°C Medium 15 % Low Agie:”ce rhcé\c/ivil}?n Low
Cabernet Sauvignon varieties norisoprenoids)
Suitable for alcoholic fermentation of ’
VITILEVURE musts derived from thermovinification, I;errorrrfgst?:é\&e
- @ enhances aromatic potential for the A Normal 15-32°C Medium 14 % Low Low Tres faible NA
~¥ LB ROUGE production berries - non
: ) lic)
of fruity, round wines amy
VITILEVERE Association of yeasts for fast start ups Neutral Normal 15-32°C Medium 15 % Low Very low NA Low
~ B+C and guaranteed end of fermentation y
VITILEVURE Resistant to low temperatures, for wine Esters o A o Low to .
o KD™ @@ with strong characteristic aromas Thiols (4MMP) Fast 5-37°C Medium 15 % medium Verylow  Very low Medium
Provides aromatic expression and
VITILEVURE @@O fermentation security for white or Esters o o
> MULTIFLOR™ southern-type rosé wines, even under (red berries) Normal 15-32°C Loy 15 % Veryllow' Verylow [ Verylow NA
difficult conditions
Very resistant fructophile yeast resistant
VITILEVUBME to alcohal for making Chardonnay-type Neutral Normal 10-32°C Low 17 % Low Low Low Medium
S QUARTZ still white wines and sparkling wines
(base wine and bottle fermentation)
VITILEVURE For fermentation security and o ;
~ EC 1118™ OO secondary fermentation Neutral Fast 4-28°C Low NA NA Medium  Very low Low

O Recommended for making white wine @ Recommended for making rosé wine

O Recommended for making sparkling wine

@ For production of base wine intended for distillation

Fermentation kinetics: Slow - Normal - Fast

Nitrogen requirement: Low - Medium - Heavy
Production of SO,: Absence - Very low - Low - Medium
Production of volatile acidity: Low - Medium - Fort

NA: data not available

N.B. : These different parameters are measured based on an identical synthetic musts. This involves a gelose-based artificial nutrient

@ Recommended for making red wine

medium simulating an easily fermentable grape must (required nutrients, adjusted pH level, efc.)

oY Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584
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A 100% natural and
plant-based biocontrol
tool offering an effective
alternative fo SO,

T FA v

)
R
0 =0
0 100%
Secures Broad spectrum
fermentation of action
kinetics on must microorganisms

&

Can be used in Allows for a
pre-fermentation reduction
maceration in SO, doses

Limits contamination
by Brettanomyces
bruxellensis

>@

Contributes to the
development of a
clearer and more

and co-inoculation

TARGETED METAGENOMICS is a technique for
sequencing and analysing the DNA of several
individuals of different species contained in a medium.
It provides information on the species composition,
abundance and diversity. This technique consists of
targeting a single gene in the genome and sequencing
only that gene.It must then be common to the group of
species that we are trying to identify, while presenting

intense
aromatic profile

New method of analysis of microbial diversity

regions that are sufficiently variable from one species to
another in order to discriminate between them. Ifs use
allowed us to evaluate the biodiversity of the microbial
ecosystem of the must. Thanks to the development of
the application of this technology in oenology, we
were able to validate the effectiveness of KIS® FA as a
biocontrol tool for the microbial flora and as a alternative
to SO,.

KTS® FA reduces yeast-like microbial spoilage diversity as effectively as SO,

Evolution of yeast diversity during
vinification after SO, treatment.
Results of metagenomic analysis.
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Evolution of yeast diversity during vinification
after freatment with KTS® FA.
Results of metagenomic analysis.
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NUTRIENTS

ADDITION OF NUTRIENTS DURING AF

14

Preparation
of yeast

NUTRICELL® INITIAL

STARTER NUTRIENT

NUTRICELL® AA NUTRICELL®
FULLAROM

Beginning AF
1/3 of AF

NUTRICELL®
FLOT

- e i =
Half-way rm [ L
through AF if | Ty

sluggish

NUTRICELL® NUTRICELL® NUTRICELL®
MIDFERM FINISH

WINE




NUTRIENTS

CHOOSE GOOD NUTRITION* ACCORDING TO THE YEAST

AND MUST NITROGEN DEFICIENCY

Aromatic Category Esters / Thiols Finesse / Elegance Thiols Esters / Rosés
CHARACTERISTICS OF MUST / Al
requiremen H H
QUANTITY OF NITROGEN ~Moment d High Low Low High
of nitrogen supply
preparation of yeast NUT'I:Il:Z.II-ET.IL%EI%tL&‘;OM NUTRICELL® AA NUTRICELL® FULLAROM
LOW AVAILABLE N
DEFICIENCY beginning AF - 1/3 of AF NUTRICELL® START NUTRICELL® START
140 -180 mg/L
from mid-AF
preparation of yeast NUT'I:Il::.II-E'I‘.II.%EI!-lIiLAAAI\XOM NUTRICELL® INITIAL NUTRICELL® AA NUTRICELL® FULLAROM
AVERAGE AVAILABLE N
DEFICIENCY beginning AF - 1/3 of AF NUTRICELL® START NUTRICELL® START
80 - 140 mg/L
from mid-AF NUTRICELL® FINISH NUTRICELL® FINISH
preparation of yeast NUTRICELL® AA NUTRICELL® INITIAL NUTRICELL® AA NUTRICELL® INITIAL

NUTRICELL® FULLAROM

beginning AF - 1/3 of AF NUTRICELL® START NUTRICELL® START

NUTRICELL® START

NUTRICELL® START

from mid-AF NUTRICELL® MIDFERM

*For an addition of 20 g/hL of nutrients

® NUTRICELL® AA should systematically be used during yeast
inoculation in the event of a deficiency if a thiol profile is desired,
so as not to inhibit the expression of aromatic precursors.
factors.
e If fermentation aromas are required, NUTRICELL® FULLAROM

NUTRICELL® MIDFERM

® Under more difficult conditions, NUTRICELL® AA and NUTRICELL®
FULLAROM may be replaced by NUTRICELL® INITIAL in order to
increase protfection of yeasts, thanks fo the supply of survival

is strongly recommended during yeast inoculation in order fo @ In the event of major deficiency, it is advisable to increase the

increase the production of aromas when conditions are not too
restrictive.
nitfrogen.

I= 5
= A& o

FRTINCELL
FUILL A

average recommended dose of NUTRICELL® START in order to
provide the yeast with a sufficient concentration of available

15



NUTRIENTS

PROTECTIVE NUTRIENT

ALLERGEN FREE

LTl L e [N
sy SANS ALLERGENE

d ®

NUTRICELL® INITIAL R e

NUTRICELL® INITIAL is a nutrient rich in amino acids, vitamins,
minerals and more particularly in survival factors. It is ecommended
for optimizing yeast performance under difficult conditions.
NUTRICELL® INITIAL improves fermentations and the organoleptic
qualities of wine by limiting negative compounds such as volatile
acidity and H,S.

Packaging: 1 kg and 10 kg

Application rate: 20 to 40 g/hL

DEVELOPER NUTRIENT

d ®
NUTRICELL® AA el 9

NUTRICELL® AA is a nutfrient made up exclusively from specific
yeast derivatives rich in amino acids. NUTRICELL® AA enables good
alcoholic fermentation management and optimizes the aromatic
profile of wine by promoting the production of superior esters and
superior alcohol acetates (derived from breakdown of amino
acids) along with revealing thiols during alcoholic fermentation.

Packaging: 1 kg and 10 kg
Application rate: 20 to 40 g/hL

et

d ®
NUTRICELL® FULLAROM =SS e

NUTRICELL® FULLAROM is a nutrient formulated on the basis of
specific yeast derivatives selected for their impact on wine aromas.
NUTRICELL® FULLAROM provides excellent control of alcoholic
fermentation and improves the production of fermentation esters
during the vinification of grape varieties that are poor in aromatic
precursors or of diluted material from highly productive plofs.
Packaging: 1 kg and 10 kg

Application rate: 20 to 40 g/hL

NUTRICELL® AA: IMPACT ON ESTERS

® During alcoholic fermentation, yeast produces esters
with fruit and flower odors.

e These esters are produced from superior quality
alcohols which are produced from amino acids
(Ehrlich reaction).

EHRLICH RELATION
R R R
Décarboxylation |
H —-C=0

HC —— NH, ﬁ c=o0
| | Aldehyde
NH,

co,
ikeduction

Yy

NADH + H* NAD*

| Deamination |

COOH COOH

a-cétonique

Acétyltransferase

-0 :‘
cH,— cZ ﬁ H—C— OH
O—R |

= H,0
Superior alcohol acetate
Adapted to the Ribereau Gayon Oenology Treaty Volume1 p 92 m

e NUTRICELL® AA and NUTRICELL® FULLAROM provide
amino acid precursors from superior alcohol to
the must. Choosing a yeast with acetyltransferase
activity enables superior alcohol to be transformed
info superior alcohol acetates with pleasant fruit and
flower odors.

e This is the ideal combination for opfimizing the
production of wine fermentation esters.

For white and rosé wines:

ZRl=

s +
‘ d
SO.DELIGHT® NUTRICELL® FULLAROM

For red and rosé wines:

AN g

e
udll:ﬁ Ll ‘

/

VIALATTE FERM® R71

—— s

NUTRICELL® AA

oY Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584
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NUTHIENIS:I

STARTER NUTRIENT

ALLERGEN FREE
SANS ALLERGENE

NUTRICELL® START N d

NUTRICELL® START is a complex nutrient, without sulphates,
recommended for activating alcoholic fermentation. Added tfo
yeasting, it provides the elements necessary for ensuring complete
yeast nutrition: vitamins (thiamine), minerals, mineral and nitrogen,
survival factors.

Packaging: 1 kg and 10 kg
Application rate: 20 to 60 g/hL

=

NUTRICELL® FLOT —_ @

NUTRICELL® FLOT is a complex nutrient, without a source of mineral
nitrogen, specifically formulated for flotation of white and rosé
musts, for optimum initiation of alcoholic fermentation. Added
during racking of the tank, before yeast inoculation, NUTRICELL®
FLOT guarantees good yeast growth at the start of AF and offsets
deficiencies in solid matter in musts that are too clear at the end
of flotation (turbidity < 50 NTU).

Packaging: 10 kg
Application rate: 20 to 60 g/hL

ALLERGEN FREE

FINISHER NUTRIENT

ALLERGEN FREE
‘SANS ALLERGENE

NUTRICELL® — @

NUTRICELL® is a complex nutrient contfaining the necessary
nutrients for alcoholic fermentation, including thiamine, mineral
nitrogen and inactive yeasts. Added to yeasting or during
AF, it efficiently activates the start of AF and prevents sluggish
fermentations under difficult conditions.

Packaging: 1 kg and 10 kg

Application rate: 20 to 60 g/hL

7B,

by ‘SANS ALLERGENE
p=
W+

NUTRICELL® FINISH . ™9

NUTRICELL® FINISH is a nutrient formulated on the basis of yeast
autolysates and hulls. This nutrient is recommmended for application
during AF fo prevent stuck fermentation. It detoxifies the medium
and releases organic nitrogen in the form of amino acids fo
reactivate alcoholic fermentation.

Packaging: 1 kg and 10 kg

Application rate: 20 to 40 g/hL

ALLERGEN FREE

ALLERGEN FREE
‘SANS ALLERGENE

NUTRICELL® MIDFERM —_ >

NUTRICELL® MIDFERM is a complex sulfate-free nutrient, whose
use is recommended during AF to prevent or reactivate sluggish
fermentation. It releases info the medium mineral and organic
nitfrogen to boost yeast metabolism, and yeast cell envelopes to
eliminate possible inhibitors.

Packaging: 1 kg and 10 kg
Application rate: 20 to 60 g/hL

f

RTERC L
PR,

si- 4

ALLERGEN FREE
SANS ALLERGENE

NUTRICELL® FML @

NUTRICELL® FML is an nutrient based on yeast derivative rich
in amino acids and survival factors. NUTRICELL® FML provides
quality nutrition to lactic bacteria, reduces the latency time after
inoculation of bacteria and accelerates MLE

Packaging: 1 kg and 5 kg

Application rate: 20 to 30 g/hL

SPECIFIC NUTRIENT

ALLERGEN FREE
SANS ALLERGENE

= @

NUTRICELL® SB e

NUTRICELL® SB is a complex nutrient specially formulated for
producers of organic wines. It contains vitamins, nitrogen and
survival factors, and helps yeasts to perform alcoholic fermentation.
It can be added during yeast inoculation fo accelerate initiation
of fermentation, or during AF fo guarantee a successful end fo
fermentation.

Packaging: 1 kg
Application rate: 20 fo 40 g/hL

Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584 oY
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NUTRIENTS

NUTRICELL® RANGE

AVAILABLE NITROGEN for an addition of 20 g/hL

AVAILABLE AVAILABLE TOTAL AVAILABLE SURVIVAL GROWTH
NAME (Saeliaf ORGANICN | MINERALN | AVAILABLE N NITROGEN THIAMINE - “encToR SUBSTRATE
PROTECTIVE NUTRIENT
NUTRICELL® Organic nutrient for qualitative,
> INITIAL controlled management of AF 7 gl uch ~ ~ ~r
DEVELOPER NUTRIENT
Organic nutrient for optimisation of
o4 NUTRICELL® AA aroma production during AF gl B gl ~ ~
o Organic nutrient for significant
NUTRICELL production of aromas during AF with
FULLAROM neutral grape varieties or diluted 8img/ 8 mg/L ~ ~
material
STARTER NUTRIENT
® 23 mg/L
NU;.':II\(':{FI.LL Complex nutrient for AF activation 2,5 mg/L (without 25,5 mg/L PP P f
sulfate)
NUTRICELL® FLOT Specific nutrient for flotation 3,3 mg/L 3,3 mg/L PP P PPP PPP
FINISHER NUTRIENT
NUTRICELL® Complex nutrient for AF activation 1,5 mg/L 26 mg/L 27,5 mg/L ~r ~ - ~r
NUTRICELL® Complex nutrient for good control 2 mall (Z\Alitrﬁgﬁi 23 ma/l Pﬁ
MIDFERM of end AF & sulfate) §
NUTRICELL® Complex nutrient for perfect control
FINISH of end AF AL =2 r~ ~r
SPECIFIC NUTRIENT
Organic nutrient for the activation
NUTRICELL® FML SEMIIE ND ND ~ ~ ~
Complex nutrient specially 25 mg/L
®
»# NUTRICELL® SB for organic wines 0;‘(]'[}2?:; 25 mg/L ~r ~ ~rr

oY Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584

18



OTHER NUTRIENTS

NUIHIENISJ

AVAILABLE NITROGEN for an addition of 20 g/hL

AVAILABLE AVAILABLE TOTAL AVAILABLE SURVIVAL
NAME Gat el ORGANIC N MINERALN | AVAILABLEN  NITROGEN THIAMINE FACTOR
~#  THIAMINE Growth factor for yeasts ~rer
SULFATE Mineral nitrogen - growth factor
D'AMMONIUM for yeasts 42 mo/L 42 mg/L ~rr
PHOSPHATE Mineral nitrogen - growth factor
> DIAMMONIQUE for yeasts 42 mg/L 42 mg/L ~rr
NUTRIMENT S Fermentation activator 40 mg/L 40 mg/L PPP P
<# NUTRIMENT P Fermentation activator 42 mg/L 42 mg/L ~rer ~
42 mg/L
<  VITIAMINE Nutrient for AF activation (witfhout 42 mg/L ~rer ~
sulfate)
VITIAMINE 2 Nutrient for AF activation 42 mg/L 42 mg/L PPP P
ECORCES DE Detoxification agent to optimise
o LEVURES fermentation PPP
PREFERM® bio-activator of oenological yeasts ND ND f PP
Organic nutrient for the complete and
>  ACTIFERM OR regular nutrition of yeasts 8 mglL S/l ~ r~
ACTIFERM Complete nutrient for AF 1,5 mo/L 26 mg/L 27,5 mg/L ~r ~ -
ACTIFERM 1 Nutrition kit - 1 mg/L 28 mg/L 29 mg/L -
promotes initiation of AF - & = PP r
Nutrition kit -
ACTIFERM 2 Better control of end of AF 2 mg/L 28 mg/L 30 mg/L PP -
ACTIFERM MVR AF-regulating nutrient 3 mg/L 21 mg/L 24 mg/L ~r ~
Nutrient for AF of highly clarified musts with
ACTIFERM MFC low nitrogen denciency 2,5 mg/L 2,5 mg/L ~ ~
MALOVIT® Nutrient for bacteria to optimise MLF ND ND f P
Nutrient for bacteria for MLF in difficult
MALOVIT® B el ND ND ~ ~

ND: not determined

Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584 oY
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YEAST PRODUCT

NEO® AND OPEN RANGE

20

Yeast products to protect the aromatic potential of your wines

Yeasts are essential for the production of wines. First of all, they
bring about alcoholic fermentation, and then autolyse during
maturation, enriching wines in desirable compounds and
protecting them from oxidation. Martin Vialatte® has taken
inspiration from nature, and has developed a range of yeast
products specifically formulated to help winemakers to produce
wines of constant quality, despite vintages that may vary
considerably due to a lack of maturity and/or deficient sanitary
conditions. For instance, in spoiled harvests, the musts obtained
are especially sensitive to oxidation and readily bind SO,,. Without
preventive or regulatory action, the phenolic compounds are
oxidised to ortho-quinones. These compounds react with the
phenolic acids and the flavonoids present in the wine, forming
increasingly large complexes that eventually precipitate out,
taking with them the aromatic compounds.

Flavanoid phenolic

Polyphenol-oxydases acids ...

compounds

Polymerization

2+
0,and €U \EQ CRISPY®
Colorless Casse Brune and
compounds volatile-thiol type

aroma loss

polysaccharides, which inferact with the most reactive tannins
in the wine, reducing astringency while providing volume and
fatness. NEO® SWEET has a very rapid effect: 10 days after being
added, there is a significant decrease in the wine's astringency,
and an increase in volume. Not only does NEO® SWEET rectify
ripening defects, but it also makes it possible to very rapidly
obtain a wine with the profile of a wine matured on lees (more
complexity, volume and fatness).

Finally, before bottling, winemakers should check their wine's
colloidal stability (risk of tartaric, protein or colour precipitation,
etc). Winemakers have long observed that wines matured on
lees had much greater colloidal stability than racked wines
kept in a vat. Since then, scientific studies have shown that
the mannoproteins that make up yeast cell walls have these
properties. Martin Vialatte® has developed OPEN PURE and
OPEN PURE FRAICHEUR® products composed of purified yeast
mannoproteins that can be used to improve the colloidal
stability of wines. OPEN PURE can be used for final rectification
of wines before bottling by significantly reducing bitterness
and providing sweetness. OPEN PURE FRAICHEUR® provides
roundness and helps to enhance the aromatic freshness of
wines. The mannoproteins that make up OPEN PURE and OPEN
PURE FRAICHEUR® are extracted from yeast hulls. What makes
these products special is the purification and concentration
process used, which makes it possible fo recover non-denatured
native mannoproteins. OPEN PURE and OPEN PURE FRAICHEUR®
are totally soluble and can therefore be used just before bottling.

Martin Vialatte® has developed NEO® CRISPY, a yeast product
naturally rich in reducing compounds that enables wines o
resist oxidation and preserve the wine’s aromas. By using NEO®
CRISPY on must just before yeast inoculation, winemakers
can prevent oxidative change in their wines. In particular, it
permanently blocks reactions with ortho-quinones by forming
insoluble, colourless compounds. The phenolic and aromatic
compounds in the wine are totally preserved, which maintains
the overall quality of the wine.

For vintages lacking maturity, winemakers have to limit the harvest
contact time during the alcoholic fermentation phase so as to
limit the extraction of bitter polyphenols. The wines obtained are
often dilute and lack volume. In this case, winemakers can use
NEO® SWEET in order fo mimic the effect of maturation on lees.
NEO® SWEET is composed of inactive yeasts that are very rich in

4} MANNOPROTEINS

beta 1,6-glucan
beta 1,3-glucan

N-glycosidic chain
1 O-glycosidic chain

Periplasmic
o~
enzymes

Cytoplasmic
membrane

Cross-section of a yeast cell wall showing the cytoplasmic membrane that
separates the interior of the yeast from its exterior wall




YEAST PRODUCT

zei Hetas
= )
NEO® CRISPY ——

Rich in amino acids and reductive peptides, NEO CRISPY® is a
yeast product used for making aromatic white and rosé wines.
Used early on at the beginning of the wine-making process, NEO
CRISPY® is remarkably effective in protecting the aromatic and
color compounds of wine. NEO CRISPY® reinforces the natural
resistance of musts from oxidation.

Packaging: 1 kg and 5 kg
Application rate: 15 to 30 g/hL

F ALLERGEN FREE

SANS ALLERGENE
nED,i

ra

L

NEO,® XC g

NEO,® XC is a combination of polysocchcnoles of yeast and
plcm’r origin for the management of redox equilibria during
wine production. NEO,® XC is especially recommended for the
production of red wines aged with wood alternatives in a dynamic
system designed to emphasize volume and suppleness and
protect colour.

Packaging: 1 kg and 5 kg
Application rate: 20 to 40 g/hL

ALLERGEN FREE
‘SANS ALLERGENE

OPEN Puse. @
S f

P

OPEN PURE T L
OPEN PURE is a preparation made up of purified mannoproteins
from Saccharomyces cerevisiae yeast. OPEN PURE has an
organoleptic effect by reducing the astringency of tannins and
increasing aromatic persistence and volume in the mouth. OPEN
PURE is tofally soluble and can therefore be used just before
bottling. However, it is necessary to carry out a few trial runs in order
to determine the optimum dosage.

Packaging: 250 g
Application rate: 0.5 o 5 g/hL

SENSORY ANALYSIS - CHARDONNAY WHITE WINE

* AROMATIC INTENSITY

FRESH FRUIT

N

# OVERALL SCORE

// //
7
% LENGTH ,z/ /4 y CANDIED

RIPE FRUIT

DRYNESS /

ASTRINGENCY REDUCTION

_~/ FATNESS /VOLUME/

BITTERNESS SWEETNESSE *

DT TANNN == Control
STRUCTURE OPEN PURE
* significant difference with analysis of variance

OPEN PURE enhances volume and length in the mouth as well
as aromatic intensity, without altering the profile.

e @
NEO® SWEET Ceeead ©9

NEO® SWEET is a yeast product rich in parietal polysaccharides
used for making light or concentrated red wines. Due fo ifs strong
reactivity with polyphenols, NEO® SWEET substantially reduces the
perception of astringency and develops sensations of roundness
and fullness sought be consumers. NEO® SWEET is used at the
beginning of the wine-making process or later on at the end of
maturing.

Packaging: 1 kg and 5 kg
Application rate: 15 to 30 g/hL

l:l':._.'-ihi..-_-q'w 9@7‘;“
OPEN PURE FRAICHEUR® 1'__‘ ~

OPEN PURE FRAICHEUR® is a complex containing specific cell-
wall polysaccharides from Saccharomyces cerevisiae yeast and
plant polysaccharides (E414) OPEN PURE FRAICHEUR® provides
roundness and helps to increase the wine's aromatic freshness.
With young wines, OPEN PURE FRAICHEUR® can be used to provide
volume in the mouth while strengthening the aromatic potential
and varietal character of the wine. With wines that are sensitive fo
oxidative change, OPEN PURE FRAICHEUR® provides roundness
and aromatic freshness. OPEN PURE FRAICHEUR® is totally soluble
and can therefore be used just before bottling.

Packaging: 250 g

Application rate: 0.5 fo 20 g/hL

SENSORY ANALYSIS - CHARDONNAY WHITE WINE
ARONATIC INTENSITY
* OVERALL SCORE __—— T

~_ FRESH FRUIT
I\

| RIPE FRUIT

DRYNESS/ |

ASTRINGENCY REDUCTION

"/ FATNESS /VOLUME/

BITTERNESS SWEETNESS *

ACIDITY TANNIN

STRUCTURE == Control
* significant difference with analysis of variance = g?'fi'\é:gl?;@

OPEN PURE FRAICHEUR® enhances aromatic intensity and
shifts the profile to fresher aromas. It also enhances roundness
and length in the mouth and reduces negative sensations of
bitterness and astringency.

Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584 oY
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YEAST PRODUCT

ATECHNOLOGICAL COMBINATION FOR RAPID,
CONTROLLED AGEING OF YOUR WINES

NEO_[h

e Limits the oxidizing effects of air input and
micro-oxygenation.

® Enhances the sensory perception and
incorporation of wood.

® Increases the sensation of volume and smoothness.

EXAMPLE OF A TRIAL CARRIED OUT ON MERLOT 2015 -
LANGUEDOC-ROUSSILLON PGI FRANCE

WINERY OBJECTIVE

Manage the production of a red wine (Merlot 2015) with wood
alternatives and the use of micro-oxygenation.

Equipment: Dynamic Infuser.

The dynamic infuser was invented by Martin Vialatte® to manage
wood extraction and oxygenation of wines during ageing.
Type of toast for the trial: VIAOAK® WHITE CHOCOLATE (high
toast).

Dosage: 5 g/L of VIAOAK® WHITE CHOCOLATE + addition of 20
g/hLNEO,®*XC

Trial method: samples were collected from the infuser every day.

CONCLUSION

After 14 days, the results of aroma analysis correlated with daily

tastings allowed us to make the following observations:

® Regular progression of extraction of aromatic compounds
(figure 1).

® Correlation of results with follow-up of tasting during the 14
days of treatment (figure 2).

NB: the winery saves practically 20 to 30 days of infusion fime.

The addition of NEO,® XC during ageing with the dynamic

infuser increases the volume and perception of fruit, and

reduces dryness.

CHEMICAL ANALYSES (Figure 1)

DYNAMIC INFUSER

@ Optimisation of wood alternatives.

® Time gained in extracting woody
compounds.

® Management of oxygen input.
® Tofally automatic cycles.

® Automatic mixing and pump-over.

Figure 1

VANILLIN S 5-METHYLFURFURAL
“‘?" 05
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o
)

o
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005
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Figure 2

Chemical analyses of wood extractable compounds
demonstrate the regularity of extraction and the total extraction
of compounds from the wood (affer 12 days, the curve of the
various extractable compounds flattens out: the extraction of
the analysed compounds is complete).

TASTING OF DAILY TRIALS: REGULAR PROGRESSION (Figure 2)

This tasting was carried out 6 months after the trial to verify the
stability of the result. The sensory analysis chart shows regular
progression of olfactory and taste parameters in comparison with
a conventional 'static' infusion with chips. Most importantly, the
extraction process is speeded up, 2 fo 3 fimes faster on average,
while fasting also shows positive development of woody flavour.

AROMATIC INTENSITY
# OVERALL SCORE_ 8001~ FRuITINESS

LENGTH IAP ~7.00 - .
(Intense Aromatic Persistence) // X

N4 . ’ 4 \
TANNINSTRUCTURE —\ %
SWEETNESS ~ WOODY INTENSITY IN MOUTH

~e- 01/03/2016 ~A= 04/03/2016

NEO,® XC AND TECHNOLOGICAL AGEING

Using NEO,® XC during the technological ageing process
(either with the infuser or with wood in general, and with
micro-oxygenation) makes it possible o protect the wine from
unintentional oxygen input, while also boosting the protection
and expression of fruity aromatic profiles.The activity of complex
grape and yeast polysaccharides improves the incorporation
of woodiness (by removing the most aggressive portion
of the aromatic compounds in wood), and enhances the
volume and smoothness of wines. The protein portion of yeast
derivatives also provides a 'fining' effect on more aggressive
tfannins, leading to a decrease in bitter and astringent notes.
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Over 4 Millions hL freated
with KTS® FLOT in the World

Faster fining with improved
compaction of deposits

Alternative to animal products
Profection against oxidation
Correction of bitterness and harshness
Fining of polyphenols

Use in static or flotation

i
VEG

KTS® FLOT oy

KTS® FLOT is a next-generation product for the flotation of whites,
rosés and reds resulting from thermovinification. It is composed

of proteins and plant polysaccharides. KTS® FLOT ensures fast,

thorough clarification of musts with improved compaction of the
cap. It also helps to protect against oxidation and refines the must
before alcoholic fermentation.

51,20 L and 1000 L

TESTIMONIAL

Steve Yang - Winemaker at Duxion Vineyards
Buronga (Formerly Stanley Wines) Mildura, Australia

'KTS® FLOT works a ftreat. It speeds up the flofation
process, enhances juice clarity and also lowers our cost
of production. The results are amazing and way above
my expectation.”

Revolution
in flotation
and static clarification

L
)

100% plant origin
a vegan product
better than gelafin

Plug & Play
liquid product
5L 20L 1000 L

¥
O

510 15 cL/hL
On all types of must and wine

O@e

Static clarification: Chardonnay

Turbidity
(NTU)
600
o Powdered planf
° protein (7.5 g/hL)
500
e— Liquid plant protein
400 (7.5 cL/hL)
300 GELISOL® (7.5 cL/hL)
Liquid gelatin
_\ =
A (10 cL/hL)
100 KTS® FLOT
(7.5 cL/hL)

T T 1 Time
o 10 20 30 40 50 60 70 (Inminufes)

Effect of flotation on a pinot d’Auxérois

Turbidity
(NTU)
120
~ Plant protein
68 4 (30 g/hL)
80 —e— Gelatin (10 cL/hL)
e KTS® FLOT (2,5 cL/hL)
40
: . —e— KTS® FLOT (5 cL/hL)
e
20 —_
0 T T T T T

1
Time
0 5 10 15 20 25 30 (jnminyfes)

Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584 oY



FINING OF MUSTS

I~
gl =ir ALLERGEN FREE
b e SANS ALLERGENE

PROVGREEN® PURE MUST Laai e

PROVGREEN® PURE MUST is made up of 100 % plant proteins. This
product enables quick flocculation, clarification and treatment
against oxidized polyphenols. PROVGREEN® PURE MUST originates
from a considerable compacting of lees and is adapted to
reasoned oenology.

Packaging: 1 kg, 5 kg and 10 kg

Application rate: 15 to 50 g/hL

y

ALLERGEN FREE

)

PROVGREEN® COLOR a

PROVGREEN® COLOR is a blend of plant proteins and activated
carbon for the clarification and colour management of white musts.
The synergy of the products in PROVGREEN® COLOR combines the
advantages of a fining agent with those of destaining treatment.
Packaging: 5 kg

Application rate: 20 fo 50 g/hL

)

PROVGREEN® L100 a

PROVGREEN® L100 is a solution of pea protfein.The formulation was
created as the result of the development of a specific production
process able to attain a high concentration of 100 g/L of plant
protfeins. This fining agent guarantees rapid clarification of musts
and wines and considerably limits the volume of deposits
compared to animal-based fining agents. PROVGREEN® L100 also
helps to eliminate oxidised polyphenols in treated musts and wines.

Packaging: 20 L
Application rate: on must: 15 fo 40 cL/hL
on wine: 30 cL/hL

Impact of PROVGREEN® PURE MUST
and PROVGREEN® L100 on a Chardonnay must

Turbidty
(NTU)

400

300

200

100

0

TO T7h T24h T48h Time
(hours)

1 PROVGREEN® L100
30 clL/hL

' PROVGREEN® PURE MUST at 30 g/hL

[ Control

At equivalent doses, PROVGREEN® PURE MUST and
PROVGREEN® L100 give identical results. For a clarification
based on plant proteins, winemakers have a choice of using
a product in powder or liquid form.

a Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584
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FINING OF MUSTS

POLYPRESSE AF i
POLYPRESSE AF is a complex of protfein, mineral and chacoals
fining agents. It can be applied to white or rosé musts that
have undergone rough mechanical treatment during the
prefermentation phases or excessive exposure to air. POLYPRESSE
AF combats premature oxidation of musts and reduces
astringency on the finish. Musts treated with POLYPRESSE AF
appear fresher. The balance of the wine is more flattering and
there is enhanced perception of its fruity expression. In the mouth
the heavy, oxidised character has disappeared and astringency
has been removed. Thanks to the action of POLYPRESSE AF the
freated must has a lower hue index, less yellow. POLYPRESSE AF
reduces the volume of lees and thus limifs loss of must.

Packaging: 5 kg
Application rate: 30 fo 160 g/hL

POLYPRESSE  POLYPRESSE AF
100 gihL 100 g/t

Effet on the
color of rosés

Comparative trial on must, dose of 100 g/hL

Tasting:

Press musts treated with POLYPRESSE AF are described as
being more flattering and fresher than the control while
enhancing the fruity character.

Astringency and bitterness are softened.

ALLERGEN FREE

CLARISOL

CLARISOL is a specific treatment used against the phenomenon of
gradual maderization. This product is a non-allergenic alternative
to food caseine. CLARISOL is a curative tfreatment. CLARISOL
eliminates oxidized or oxidizable phenolic compounds, browning
agents which are detrimental to the color and tfaste of white
and rosé wines. It refreshes the color and refines the taste with its
astringent polyphenol action and contributes to clarifying wine
while reviving wines presenting evolved traits.

Packaging: 5 kg
Application rate: 20to 100 g/hL

Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584 a

1

. }-l"'-m
mtay mart ALLERGEN FREE

|
=i @
bed o

—_—

BENTOGREEN

BENTOGREEN is an association of pea proteins and bentonite. It
eliminates oxidized or oxidizable polyphenols in addition o unstable
proteins in musts. BENTOGREEN regulates alcoholic fermentation
and obtains fresher wines with regard fo the aromatic level with a
younger color.

Packaging: 5 kg
Application rate: 20 to 60 g/hL

3

ALLERGEN FREE

A 3
POLYGREEN —_— @

POLYGREEN is a blend of plant proteins, PVPR bentonites and
cellulose. It eliminates oxidized or oxidizable phenolic compounds
of musts in addition fo the brown color and bad taste associated
with oxidation. POLYGREEN reduces excessive astringency and
participates in eliminating bitterness. POLYGREEN reestablishes
aromas and fruitiness. The effectiveness of POLYGREEN is on line
with caseine-based traditional products such as POLYCASE.

Packaging: 1 kg, 5 kg, 10 kg
Application rate: 2010 120 g/hL

ALLERGEN FREE
‘SANS ALLERGENE

, E
DELTAGREEN _— @

DELTAGREEN eliminates oxidized or oxidizable polyphenols. It
refreshes color and aromatic expression. DELTAGREEN reduces
astringency and eliminates bitterness. It creates low volume of lees
and thus less wine loss. This product is easy to use and is applied
directly without prior rehydration in water.

Packaging: 1 kg and 10 kg
Application rate: on must: 30 to 120 g/hL
on wine: 30 o 200 g/hL
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FINING OF MUSTS

Effect of ORIGIN SH on thiol concentrations in a white
Sauvignon (Bordeaux), with a thiol yeast (Yeast A)
and a neutral yeast (Yeast B)

—

80

70

o 60

ORIGIN SH - @ jz

ORIGIN SH is a next-generation fining agent designed to limit the risk
of thiol breakdown. It is made up of various active materials that act 30
in synergy to preserve the aromatic potential of grapes, especially

in varieties rich in thiol precursors. ORIGIN SH binds heavy metals. 201
Their defrimental action on wine aromas is thus severely limited, 10 4
enabling optimum expression of the grapes’ aromatic potential.
Moreover, ORIGIN SH protects wine aromas from oxidation by 0 1
releasing reducing compounds. It also brings about selective AMMP 3MH/100 A 3MH
reactions with polyphenols, precipitating them out before they can B YeastA + 70 g/hL ORIGIN SH Yeast B + 70 g/hL ORIGIN SH
oxidize and cause oxidasic casse.
B YeastA " YeostB

Packaging: 1 kg and 5 kg

Application rate: 30to 70 g/hL A combination of VIALATTE FERM® W28 and ORIGIN SH
is ideal for optimizing thiol concentrations in wines. It is
also recommended to use an organic nutrient such as
NUTRICELL® AA.

RANGE OF FINING AGENTS FOR MUSTS

PRODUCTS PROPERTIES TYPE OF WINE APPLICATION RATE

NON ALLERGENIC FINING

PROVGREEN® Non allergenic, clarification, elimination
a PURE MUST of oxidizable and oxidized polyphenols OO 151050 g/l
a PROVGREEN® COLOR Clarification and colour management of white musts O 20 to 50 g/hL
Non allergenic substitute to caseine,
CLARISOL elimination of oxidized polyphenols OO 20 to 100 g/hL
Non allergenic complex for elimination of oxidized and
POLYGREEN oxidizable polyphenols, bitterness, compacting of lees @O 2010120 g/t
Non allergenic treatment of press musts, reduces astringency
POLYPRESSE AF e @0 300 160 g/hL
Treatment of musts without PVPP for organic wines,

a BENTOGREEN elimination of proteins OO 20 10 60 g/l
DELTAGREEN No prior rehydration is required, treatment against oxidation OO 82 \rInVIL:]s; ;8 :g ;ég SZE::

ORIGIN SH Limits the risk of thiol breakdown @@O 30 to 70 g/hL

COLLAGE OF PLANT ORIGIN

Non-allergenic, clarification, elimination OO On must: 15 to 40 cl/hL
of oxidized and oxidizable polyphenols On wine: 30 cl/hL

KTS® FLOT Non-allergenic, clarification by flotation, @OO 5515 c/hL

compaction of the cap of must deposits

PROVGREEN® L100

IR~

CASEIN BASED FINING

a CASEINE SOLUBLE Treatment against oxidation @OO 20 to 50 g/hL
Non allergenic complex used to eliminate oxidized and
POLYCASE oxidizable polyphenols and bitterness @O 2010120 g/l

Elimination of oxidized polyphenols and astringent characters OO
of musts and of rose and white wines.

POLYPRESSE 60 to 120 g/hL

a Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584
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ENZYMES

AROMATIC INTENSITY

ALLERGEN FREE @
‘SANS ALLERGENE

VIAZYM® MP O

VIAZYM® MP is a special preparation used for optimizing skin
maceration while improving pressing, seftling and thus the quality
of musts coming from skin maceration. This enzyme likewise
optimizes pressing and increases juice yield. VIAZYM® MP results
in improved clarification of musts and fast settling. This increases
the extraction of aromatic precursors during skin maceration and
releases glycosylated aromas.

Packaging: 100 g
Application rate: 1to 4 / 100 kg

P
om0

VIAZYM® AROMA O

Based on its specific composition, VIAZYM® AROMA improves wine
quality, enhances clarification of musts, facilitates subsequent
filtration of wine and increases varietal aroma by releasing aromatic
terpenes (ferpenic glycosides) from naturally occurring precursors
in the must.

Packaging: 100 g
Application rate: 2 o 5 g/hL

CLARIFICATION £

ALLERGEN FREE

@&
VIAZYM® CLARIF ONE @O

VIAZYM® CLARIF ONE is a liquid pectolytic enzyme preparation
used for the fast clarification of white and rosé musts. This enzyme
enables obtaining compacted lees.

Packaging: 1L, 10Land 20L / 1 kg
Application rate: 2to 5 mL/hL / 210 5 g/hL

|

£

/-.1:-.-
[‘-"“" @ G
= e
VIAZYM® CLARIF PLUS ‘e O @ @

VIAZYM® CLARIF PLUS is a special preparation for fast and efficient
clarification of pectin-rich musts.

Packaging: 100mL, 1 Land 10L/ 100 g
Application rate: 1 to 2mL/hL/ 110 2 g/hL

“®)
VIAZYM® CLARIF EXTREM S @O

VIAZYM® CLARIF EXTREM is a very concentrated liquid enzyme. It
promotes obtaining low turbidity musts while providing excellent
results on altered harvests. VIAZYM® CLARIF EXTREM is adapted to
“amylic” processes and obtains very clarified musts. This enzyme
is likewise indicated for cold stabilization with the development of
varietal aromatic characteristics.

Packaging: 1L

Application rate: 0.3 fo 1 mL/hL

EFFECT OF VIAZYM® CLARIF EXTREM AND ENZYME A
ON THE TURBIDITY OF A MELON DE BOURGOGNE MUST

M Untreated control
B ENZYME A at a dose of
Turbidity T mL/hL
(NTU) VIAZYM® CLARIF EXTREM
500 at a dose of 0.5 ml/hL

450

400

350
300

250
200
150
100

%0 — Time

0 (hours)
Oh 2h 3h

With VIAZYM® CLARIF EXTREM used at half the dose, a lower
turbidity is obtained than with clarification enzyme A.

Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584 a
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ENZYMES

EXTRACTION

SPECIALTIES

ALLERGEN FREE
‘SANS ALLERGENE

VIAZYM® EXTRACT ONE @

VIAZYM® EXTRACT ONE is a pectinase enzyme preparation used
to extract phenolic compounds of grapes during red wine-making.
This enzyme is recommended for improving red maceration (pre
and post fermentation) and for facilitating pressing and clarifying
of red musts.

Packaging: 1 kg
Application rate: 2to 5 g / 100 kg

ALLERGEN FREE
‘SANS ALLERGENE

VIAZYM® EXTRACT PREMIUM @

VIAZYM® EXTRACT PREMIUM is a pectinase preparation containing
alarge array of complementary activities.Based on its specific com-
position in secondary activities (protease acid), VIAZYM® EXTRACT
PREMIUM participates in breaking down proteins in view of prevent-
ing the precipitation of coloring matter. Wines obtained are more
complex, very colorful with a tannic structure which together give
rise to good ageing potential. This preparation is to be used on
high polyphenolic potfential vine varieties or those requiring fast
extraction of tannins for faster color stabilization or on high poten-
tial harvests in long maceration in view of producing wines to be
aged, either on partially altered harvests in order to quickly extract
tfannins and color.

Packaging: 50 g and 100 g
Application rate: 2 to 3 g/100 kg

A ()
VIAZYM® EXTRACT O @

VIAZYM® EXTRACT is particularly adapted to skin maceration
for white grape harvests for the extraction of aromas, full and full
bodied aromas. This can likewise be used for red wine-making
maceration for extracting and stabilizing color, the structure and
the aromas of the wine.

Packaging: 100mL 1L 10L/ 100 g and 1 kg

Application rate:
Red harvests: 1 o 3 mL/100 kg or 1 to 3 g/100 kg
White harvests: 2 to 4 mL/100 kg or 2 to 4 g/100 kg

VIAZYM® FLUX

VIAZYM® FLUX is a liquid pectinase and B-glucanase concentrated
enzyme. It breakdowns pectins and glucanes. VIAZYM® FLUX
helps static clarification of raw wine and improves prior to bottling
filterability. VIAZYM® FLUX is at the origin of media filter savings.
Packaging: 1 Land 10 L

Application rate: 3 to 5 mL/hL

This is the percentage increase
in filfration rate when you use
VIAZYM® FLUX

\ This is the percentage of wine
you save during earth filtration
when you use VIAZYM® FLUX

This is the minimum financial gain

4 you obtain when you filter 1000 hL
\ 500¢€ with VIAZYM® FLUX

e

Z | ViR ) &

ALLERGEN FREE
‘SANS ALLERGENE
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VIAZYM®THERMO =—" @

VIAZYM® THERMO is a specific liquid and concentrated enzyme
which is used after thermo-treatment: on musts up to 65 °C. It breaks
down pectins and colloids released during heat treatment and
improves filterability of thermo-treated musts and corresponding
wines. VIAZYM® THERMO results in filtration sediment savings.

Packaging: 1 Land 10 L
Application rate: 2to 5 mL/hL

—! Y@ G
VIAZYM® FLOT S O@@

VIAZYM® FLOT is a liquid pectolytic enzyme preparation used for
the flotation of musts. It promotes the rising of the very compacted
suspension deposit cap.

Packaging: 1 L
Application rate: 2 fo 4 mL/hL

oy Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584
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ENZYMES

SPECIALTIES
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VIAZYM® ROUGE @

Micro-granulated enzyme, VIAZYM® ROUGE brecks down pectins
and clarifies more quickly. This enzyme develops the color and
fruitiness of red wines. VIAZYM® ROUGE participates in reducing
vegetal notes.

VIAZYM® ELEVAGE

VIAZYM® ELEVAGE is a B-glucanase concentrated preparation. It
perfects maturing on lees and results in more complex wines with
more volume. VIAZYM® ELEVAGE improves the clarification and
filterability of juices and glucane-rich wines.

Packaging: 100 g
Application rate: 2to 5 g/hL

Packaging: 100 g
Application rate: 310 5 g/hL

VIAZYM® PRODUCT RANGE

NAME APPLICATION TYPE OF WINE/MUST DOSAGE FORM
AROMATIC INTENSITY
Extraction and expression of aromas .
®
VIAZYM® MP in skin maceration white musts 110 4/100 kg POWDER
Enhancement and expression . .
®
VIAZYM® AROMA of aromas in maturing wines white wines 2to 5 g/hL POWDER
CLARIFICATION
a VIAZYM® CLARIF ONE Standard clarification white and rosé musts Zzt?OSSrZ%TL LIQUID and POWDER
Clarification of pectin-rich musts - . , 110 2 mi/hL
®
a VIAZYM® CLARIF PLUS cold racking - flotation white and rosé musts 1102 ghl LIQUID and POWDER
Clarification of difficult musts thanks to a highly
®
a V|AZEYX|\{_|RECI\|;IAR|F concentrated enzyme - cold stabilisation - white and rosé musts 0,3 to 1 mi/hL LIQUID
cleaning of filtration membranes
EXTRACTION
VIAZYM® EXTRACT ONE Standard extraction red musts 210 59/100 kg POWDER

VIAZYM® EXTRACT

Skin maceration of white grape varieties

Broad-spectrum extraction for red grape varieties -

red harvests:
1to 3 ml/100 kg
or 1to3g/100 kg
white harvests:
2 to 4 ml/100 kg
or 2 to 4 g/100 kg

red and white musts

LIQUID and POWDER

VIAZYM® EXTRACT

Extraction for harvests with high polyphenolic

PREMIUM potential or intended for long maceration redmust 21039/100 kg HOWBER
SPECIALITIES
a VIAZYM® FLOT Clarification by flotation white, rosé and red musts 2 to 4 ml/hL LIQUID
Clarification of thermovinified musts
a VIAZYM® THERMO (Thermovinification - Flash détente - red musts 2 to 5 mi/hL LIQUID
Hot pre-fermentation maceration)
Improved filterability of musts and wines - white. rosé and red musts
VIAZYM® FLUX Clarification of musts and wines ’ ) 3to 5 ml/hL LIQUID
. and wines
from botrytised harvests

a VIAZYM® ROUGE Clarification of juice and organic red wines red musts and wines 2 to 5 g/hL POWDER
VIAZYM® ELEVAGE Optimisation of maturation of wines on lees white, red and rosé wines 3to 5 g/hL POWDER

Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584 a
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BAGTERIA

ALLERGEN FREE

()

REFLEX MALO® 360 a

REFLEX MALO® 360 is an Oenococcus oeni bacterium selected to
carry out malolactic fermentation of red and white wines in limiting
conditions (low pH, high alcohol content, difficult grape varieties,
etc). REFLEX MALO® 360 is a bacterium ready for use, and is suitable
both for co-inoculation and for post fermentation inoculation.

Packaging: Dose for 25 hL and 250 hL

ALLERGEN FREE

)

REFLEX MALO® HD 9

A strain of lactic acid bacteria for inoculating wines with high
alcohol content, REFLEX MALO® HD is a freeze-dried starter
culture of Oenococcus oeni. This strain of lactic acid bacteria for
malolactic fermentation was selected for its ability to trigger MLF
in conditions of high alcohol content and on tannic red wines. It
makes a positive contribution fo the aromatic profie of the wine,
enhancing the fruity, infense notes.

Packaging: Dose for 25 hL and 250 hL

ALLERGEN FREE

()

REFLEX MALO® PH a

A strain of lactic acid bacteria for inoculating wines with a low pH,
REFLEX MALO® PH is a freeze-dried starter culture of Oenococcus
oeni. This strain of lactic acid bacteria was selected for its ability
fo trigger MLF under conditions of low pH (= 3.0) or high acidity. It
makes a positive contribution to the aromatic profile of the wine,
enhancing fruity, floral notes..

Packaging: Dose for 25 hL and 250 hL

ALLERGEN FREE
‘SANS ALLERGENE

()

VITILACTIC® PRIMEUR a

Part of the IFV collection, VITILACTIC® PRIMEUR was selected
for its excellent fast growth and fermentation capabilities. It is
recommended for the production of Beaujolais primeurs, used
in co-inoculation. Thanks to a specific production process, it can
be directly inoculated info wines in favourable conditions, without
rehydration or addition of nutrients, which makes it very easy to use.

Packaging: Dose for 250 hL

ALLERGEN FREE

VITILACTIC® STARTER BLO1

VITILACTIC® STARTER BLO1 is a lactic bacteria strain selected in
Champagne Ardennes for carrying out malolactic fermentation
on very acidic white wine. VITILACTIC® STARTER BLO1 likewise
contributes fo producing white wine of great finesse in due respect
with the typical character of vine varieties. Implementation requires
prior acclimatization (starter culture).

Packaging: Sachets of 25 g, 100 g and 500 g

ALLERGEN FREE
‘SANS ALLERGENE

VITILACTIC® H*

Selected by the IFV in Beaune and isolated on Chardonnay from
Bourgogne, VITILACTIC® H+ presents a very good capacity to
acclimatize fo difficult conditions. It is recommended for good
management of malolactic fermentation for white and rosé wines
with low pH levels or high degree red wines.VITILACTIC® H+ benefits
from a One Step process which enables improved acclimatization
of bacteria in wine. Optimum fermentation femperature is between
16°C and 18°C.

Packaging: Dose for 50 hL

ALLERGEN FREE
ALLERGENE

o b=
0

VITILACTIC® EXPRESSION PRI .

VITILACTIC® EXPRESSION is a lactic acid bacterium for direct
inoculation, recommended for the production of red wines. It is
particularlysuitableincasesofadequatetohighmaturities. VITILACTIC®
EXPRESSION develops floral and fruity notes by synthesizing long-
lasting esters that thus enhance the wine’s intensity and freshness.

Packaging: 25 hL and 100 hL

Cabernet Sauvignon « Sequential inoculation - pH 3.7

PC2 (33%)
A

it Jammy fruit

Mint /
Cutgrass  eycalyptus

Bacterium 1 Roasted notes

Bacterium 2

(
PCT (51%)

!

A

aromatic
intensity

Length
Red fruit

Bitterness

Dark fruit
Oxidative
Astringency

a Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584
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OPTIMUM

NAME PACKAGING TYPE  ALCOHOL pH gg:[ TEI\éI;ERGAETERE END OF AF | OCCL?L-/-\TION PRgII‘)AS(I:EgILON SENSORY
MKE::)L@’E;(GO 25hL/250 hL inoli:ﬁa\cttion <16% >32 <<5100mrr?g;|_/ > 16°C fff fff Low to average tyE%SZFIz/Ettrie%ial
M';ELE)LE;D 25 hL/ 250 hi Oe”g;siccus <17% =32 ?8 mg;t 170-25°C SRR /S Lowtoaverage U INtense
MI}AEL%?F(’H 25 hL /250 hL Oe”g;giccus <14% =3 z ?8 mgjt 18°-220C S ~r Low to average Fr“:gtgsra'

l,
avg{l&%%kc“’ = 958(1)090 9/ Pieddecuve <14 % >29 <<7100nr119$L/ > lgsgognd P P f f f f Very Low rgf}g{g

BLO1 finesse

GUTHCTIE So/ason. oo <15% 232 ST wiwc S/ LLL ovomese P
&p&é‘scs-';gz 25 hL/100 hL ino'itgcttion <15% >=33 ?8 mgjt >=15°C /o 2 Lowto average ff&?g:{{és
VITéIaO:EXIC@ 250 hL 1STEP®  <15% >33 <<5100Tn9g;/LL/ >17°C ~rr Low Fre;*/‘i'n ZS“”V
VITILﬁFTIC® 50 hi 1STEPP  <16% >3 1‘1150%99//1/ >13°C ~rer ~r Very Low OZ?EEE?
VEI;I:-IGEIJIISE 250 ht inoli:ﬁacttion <135% >315 <<5100n:ngg;}_L/ >17°C P P f' Low eaErrI]yh:pocriSas

INTEREST OF CO-INOCULATION

Different pitching methods:
® The timing of inoculation is a real cenological choice in the wine-
making process, along with the choice of bacteria. Bacteria can
be applied during, after the end of AF or even several months affer

the end of AR

Co-inoculation refers to an inoculation 24 to 48 hours after
yeasting. Early inoculation refers to an inoculation between
midway and 2/3 way of AF. Pitching atf the end of AF is some most
traditional practice called sequential inoculation. In the case of
later inoculation, it is referred fo as an offset inoculation.

® For the last 12 years, co-inoculation and early inoculation are the
most widespread practices used for different reasons including:
-Time savings with regard to wine-making (co-inoculation)
- Better guarantee of implanting bacteria

- Limit risk of contamination by undesirable micro-organisms
(lactobacillus, brettanomyces ...)

e These inoculation practices are particularly interesting for the
following applications:

- Optimization of work in the wine cellar (fime saver / heating
energy savings /better winery rofation / reduction of stress
related fo carrying out malolactic fermentation)

- Optimization of organoleptic  qualities of wine  (limit
contaminations, oxidation, increased aromatic freshness)

- Carry out MLF under difficult conditions

® Martin Vialatte® can be used in co-inoculation, early, sequential
or offset inoculation.

INFLUENCE OF CARRYING OUT MLF ON THE GROWTH OF BRETTANOMYCES
Source: Renouf V., 2006, Doctoral thesis, INP of Toulouse
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On wine presenting a risk of contamination, in case of fast MLF, early
sulphiting can be carried out fo strongly limit the development
of breftanomyces. When MLF is badly managed, brettanomyces
develop and reach large populations, which may cause irreversible
damage.
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This studies shows that the concentration of breffanomyces is
directly proportional to the duration of MLF, thus the interest in using
selected lactic bacteria, possibly in co-inoculation, fo accelerate
the carrying out of malolactic fermentation.

Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584 a
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TANNINS

TANNINS PRODUCT RANGE

The botanic origin of tannins (gall nut, chestnut, oak, grape,
efc. fannins) in addition fo the physico-chemical properties
associated with these fannins (anti-free radical, reaction with
proteins, co-pigmentation, oxidative protection, etc.) have
enabled us fo develop a complete tannin product range which
may be used in accordance with the quality of the harvest and
also based on the product objective the client has seft.

This product range is two-fold:

Vinification fannins: These fannins enable the early correcting of
harvests in view of guaranteeing the homogenous quality of wine
from one vintage fo the next.

Ageing fannins: These tannins are used to refine wine in order to
meet the objective for the product the client has set.

These two paris may be divided into two sub paris:

Red wines: Characterized by a significant presence of
polyphenols (fannins and anthocynins) which may be more or
less mature depending on vintage. In addition, anthocyanins
responsible for color must be protected and stabilized.

White and rosé wines: Characterized by a slight presence of
polyphenols which make the wines sensitive to oxidation and
change.

VINIFICATION TANNINS

1= o
SUBLIFRESH® O@

A specific preparation of proanthocyanidic tannins and
gallotannins, SUBLIFRESH® is formulated in order to refresh and
enhance aromatic perception of white and rosé wines. It can be
used on musts and wines.

Packaging: 1 kg

Application rate: 210 15 g/hL

—

ALLERGEN FREE
SANS ALLERGENE
o
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SUBLITAN® VINIF e — @

SUBLITAN® VINIF promotes the clarification and stabilization of red
wine. It participates in making livelier colored red wine, less oxidized
and more balanced. SUBLITAN® VINIF has antfioxidant capacity
and protects the coloring matter by co-pigmentation and against
reduction flavors.

Packaging: 1 kg and 5 kg

Application rate: 10 fo 40 g/hL

™ G

SUBLISTAB® —ee @

SUBLISTAB® is a blend of ellagiques and proanthocyanidiques
tanins weakly polymerized, SUBLISTAB® was specifically developed
for protecting and definitively stabilizing wine color. This is a top
choice tannin for thermo-vinification type procedures.

Packaging: 1 kg and 15 kg
Application rate: 10 to 40 g/hL

ALLERGEN FREE
SANS ALLERGENE

“®
SUBLIWHITE® O@

SUBLIWHITE® is a blend of grape tannins selected for their
antioxidant character and yeast derivatives. Experiments carried
out over several years have enabled to develop SUBLIWHITE®, a
product adapted to white wine-making. SUBLIWHITE® preserves the
yellow-green color and enables an optimized clarification of white
wine following alcoholic fermentation. It develops a fruity, floral and
fresh character nose. SUBLIWHITE® provides roundness, structure
and a unique balance for wine tfasting and removes any vegetal
character.

Packaging: 1 kg and 5 kg
Application rate: 5to 15 g/hL

e j

—

a Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584

32




TANNINS

VINIFICATION TANNINS

) [
— Wee
SUBLIRED® | N— @@

A preparation of proanthocyanidic tannins, SUBLIRED® was
specifically developed for the preservation and enhancement of
fruity-type aromas. A premium tannin, SUBLIRED® can be used for
the production of modern, fruity, supple wines.

Packaging: 1 kg

Application rate: 210 15 g/hL

VITANIL® VR N @

VITANIL® VR is essentially made up of proanthocyanidin-type
condensed tannins. VITANIL® VR acts in synergy with wine tannins
fo provide opfimum stabilization of coloring matter. It protects
anthocyanins from oxidation.

Packaging: 1 kg and 10 kg
Application rate: on harvest: 15 fo 25 g/100 kg

on must: 10 to 20 g/hL
on wine: 5to 10 g/hL

Y () &
TANIXEL® '-*-——n-*"‘* O @ @

TANIXEL® is a pure chestnut tannin, which can be added during
the wine-making phase but also during the ageing phase of red
wine.

TANIXEL® profects color and participates in the organoleptic
balance of red wines by providing structure while reacting strongly
to must and wine proteins.

Packaging: granulated: 1 kg and 12,5 kg
powder: 25 kg

Application rate: 5 to 50 g/hL

‘v
VITANIL® B | S— O@

VITANIL® B is made up of fannins from tara pods (a leguminous tree
found in South America). It is a gallotannin extracted with alcohol,
and is perfectly suited for fining white wines. On must, VITANIL® B
plays a role in racking and clarification by reacting with excess
proteins. It eliminates, among other substances, natural grape
oxidases (tyrosinase and laccase secreted by Botryftis).

Packaging: 1 kg
Application rate: on must: 10 fo 20 g/hL
on wine:2to 10 g/hL

4 R G
TANIGAL e 0@

TANIGAL s an ook galltfanninintended for the clarification and fining
of white wines. TANIGAL plays a role in racking and clarification by
binding the proteinsin musts and wines. It preserves the organoleptic
properties and structure of the wine. TANIGAL is essential in
white wines when fining with a moderately hydrolysed gelatin
(GELISOL®). TANIGAL is also used for clarifying bottled sparkling
wines produced in the fraditional manner.

Packaging: 1 kg and 25 kg
Application rate: 2 to 8 g/hL

Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584 a
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TANNINS

NAME ANTIOXIDANT PROPERTIES STABILISATION OF COLOUR AROMA AND TASTE BALANCE
~ TANIGAL @0 ,——
o VITANIL® B @0 P~
& TANIXEL® @@0 ~ -~ ”~
o VITANIL® VR @ -~ ~ ~
@  SUBLITAN® VINIF @ P~ ~ -~
o~ SUBLIWHITE® @O ~ ~ o~
~ SUBLIFRESH® @O o~ ~ ,~,—~
< SUBLISTAB® @ ~ ,—— -
= SUBLIRED® @@ ~ ~ oo~
AGEING TANNINS

YeE (1) €&
O@e

i Ew &
SUBLIPROTECT® : = — O@@ SUBLI'OAK®

SUBLIPROTECT® is a complex of grape fannins and inactive dry SUBLI'OAK® reveals the potential of red, white and sweet wines.
yeasts. This tannin contributes to balance in the mouth and a SUBLI'OAK® develops the aromatic complexity and fruit notes while
feeling of freshness. It prepares wines for maturation in barrels. providing roundness, volume and structure. SUBLI'OAK® reveals vo-
SUBLIPROTECT® strengthens resistance fo oxidatfion and preserves nilla and subtle roasting notes and removes the vegetal and bitter
redox potential. character. SUBLI'OAK® provides freshness.
Packaging: 1 kg Packaging: 500 g
Application rate: 5to 20 g/hL Application rate: 1 fo 30 g/hL

T

F r

i Wee
VITANIL® OAK s Qe

VITANIL® OAK is a purified oak tannin which protects the coloring
matter from oxidation and reinforces wine structure. VITANIL®
OAK develops roundness and wine harmony. VITANIL® OAK limits
reduction phenomena during ageing.

Packaging: 500 g and 15 kg

Application rate: on harvest: 5 fo 10 g/100 kg
on wine: 5o 20 g/hL

a Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584
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TANNINS

AGEING TANNINS

—

TANIRAISIN & O@e

Due to its specific production method, TANIRAISIN conserves
the natural properties of grape skin tannins selected for their
quality. As such, these highly reactive tannins will inferact with
other macromolecules found in wine. These multiple interactions
have a positive impact on wine. TANIRAISIN has a clarification
role (ideal supplement for fining). It promotes the stabilization of
color (by forming tannin-anthocyanin stable complexes) and
improves the organoleptic balance. TANIRAISIN likewise has a
reinforced protective action against oxidation (anti-oxidant effect
of polyphenols).

Packaging: 500 g

Application rate: on harvest: 10 to 30 g/100 kg

on must: 5to 15 g/hL
on wine: 3 to 20 g/hL

SENSORY ANALYSIS - CINSAULT ROSE WINE

AROMATIC INTENSITY

OVERALL SCORE FRESH FRUIT

LENGTH

DRYNESS /
ASTRINGENCY

FATNESS /VOLUME/
SWEETNESS

== Control
== Taniraisin

ACIDITY TANNIN
STRUCTURE

TANIRAISIN enhances aromatic sharpness and intensity,
refreshes aromas and improves balance in the mouth.

—

== Y w &
TANIPEPIN & 0@

TANIPEPIN is a pure grape seed tannin adapted to red wine-making.
By its very nature, it is efficient for promoting «tannin-anthocyanin»
complexes thus enabling the good stabilization of the color of red
wines. Presented in granulated form it facilitates and improves its
implementation in the wine cellar. In addition TANIPEPIN improves
the antfioxidant capacity and the good evolution of wine. It
reinforces wine balance by providing a supplement to the tannin
structure while limiting oxidase action. TANIPEPIN participates in
the protein stability of white and rosé wines.

Packaging: 500 g

Application rate: on harvest: 5 o 15 g/100 kg

on must: 5to 10 g/hL
on wine: 1 fo 15 g/hL

AROMATIC INTENSITY

‘\\ FRESH FRUIT

lg# \\\ CANDIED RIPE FRUIT

o)
V\’\"', REDUCTION

DRYNESS /
ASTRINGENCY

\\a' |

AcCIDITY TANNIN
STRUCTURE *

SWEETNESS *

== Control
== Tanipepin

* : significant difference with analysis of variance

On this red wine, TANIPEPIN enhances aromatic intensity
especially with regard to fresh fruits, and also improves
perception in the mouth with significantly more roundness in
the mouth and tannin structure as well as length in the mouth.
Wines fo which TANIPEPIN was added obtained a better score
than the control wine.

NAME ANTIOXIDANT PROPERTIES STABILISATION OF COLOUR AROMA AND TASTE BALANCE
~ VITANIL® OAK @@0 ~ ~ o~
& SUBLI'OAK® @@0 ~ ~ e~
~ SUBLIPROTECT® @@0 o~~~ ~~ o~~~
L b gtz @@O ~ r~rr ~rr
o TANIPEPIN @@0 ~ o—~ ,—~

Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584 a
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SIMILIOAK®

[ﬂ YAR
= i VEG

SIMILIOAK® T \d

Goal: this blend was specifically developed for alcoholic
fermentation in order to stabilise coloring matter and mask vegetal

ALLERGEN FREE
SANS ALLERGENE

4 (us

SIMILIOAK® WHITE M %

Goal: fo protect aromas during fermentation.
With a hint of vanilla, this blend develops

character. SIMILIOAK® is a practical ‘tool’ to be used directly on the floral notes while enhancing volume in the '[' £
harvest. mouth. ‘g "
Packaging: 500 g and 5 kg Packaging: 500 g and 5 kg NERA N 3
Application rate: 0.2 t0 0.6 g/L Application rate: 0.05 o 0.2 g/L % '
White flowers
- White flowers
Peach Cocoa 8 Floral
Toasted, i
H A t t
Roasted price Toasted, 6 Peach,
Roasted L Apricot
Amande, Vanilla 4
Hazelnut ol .
Amande, Vanilla
Hazelnut 0
Smoothness Liquorice
Smoothness Liquorice
Minty s A Spicy
—_ — Minty A Spicy
Tropical fruit T - Coconut L
Fresh wood Tropical fruit Coconut
Fresh wood
Tasting of a Chardonnay white wine with the addition of fresh
i A et wood at 1 g/L or addition of SIMILIOAK® WHITE at 0.075 g/L
=4 \EG
Intensity
" Overall 8 Fresh fruit
SIMILIOAK® TOASTED —_—— score
Goal: SIMILIOAK® TOASTED is a blend developed in order o mask Length 4 an?ie_?
ripe frul

vegetal character, increase volume in the mouth and provide
warm, roasted notes. 2

Packaging: 500 g and 5 kg Astringency 0 Woody
Application rate: for red wine: 0.15 10 0.50 g/L
for white wine: 0.05 fo 0.20 g/L
Bitterness ol — Flowers
White flowers
Cocoa —8] Floral Acidity Roundness
— [T Peach, Structure
Toasted, 6 \ Apri
pricot
e — ™ Control  — Wood Similioak® White
Amande, Vanilla
Hazelnut
SIMILIOAK® WHITE provides a sensory profile very close to that
Smoothness Liquorice of fresh wood: more aromatic intensity, more roundness and
structure, less acidity and more length in the mouth. Moreover,
SIMILIOAK® WHITE better respects the wine’s aromas and
Minty Spicy preserves the freshness of the fruit while developing faint
woody notes. The SIMILIOAK® WHITE method is the one
Tropical fruit — | — Coconut preferred by the Juing

Fresh wood

oY Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584
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SIMILIOAK®

An alternative to oak chips

o

»

IMMEDIATE 0 WASTE
INTEGRATION 0 LOSS OF WINE
OF ACTIVE
COMPOUNDS

The SIMILIOAK® range contains yeast
derivativesrichin polysaccharides which play
a role in stabilising the colloidal matrix and
coating the tannins. The reducing elements

e Brings aromatic
complexity and
structure to the palate,

LG AR
TOASTRED

e Eliminates the vegetal
character. s ‘

Y. .-

Smn”

10 TIMES EASY
LOWER DOSE TO STORE
THAN WITH AND USE
CHIPS

added, associated with the ellagic tannins,
will ensure the protection of the aromas and
prevent the evolution of the colour over time
thanks to their sfrong antioxidant power.

wh W
o®” s

f' e Adds sweetness and

volume in the mouth,

- e No impact on the
‘ structure.

0OC

SIMILIOAK® protects against premature ageing of wines

Comparative trial carried out on a Burgundy red
wine following the addition of 30 g/hL

of a yeast-derived product compared to a classic
batonnage. Monitoring of the release
of polysaccharides during maturation.

Evolution of total polysaccharides

700
_ 600
B 500
E
£ 400
:g 300
§ 200 T

100 1

0 T T T T

0 30 60 120 180
Days
Control Batonnage B Yeast derivative

Potential (mV)

Test carried out on a white wine following
the addition of 20 g/hL of oak tannin.
Determination of the redox curve.

600
550 1
Volumes with identical equivalence potentiats
500 A '
'
450 i
"Oxidising" effect g
4001 of oak tannin in the | Over time,
short term => interest oak tannin reinforces
350 when reduction is the antioxidant
present 4 power of wine
1
300 A !
i \d
250 A !  Z
\Variation of the !
200 A starting potential ! Control wine — Treated wine
\d
1 50 T T T T T T T T T
0 1 2 3 4 5 6 7 8 9 10
Oxidant (ml)
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KTS® CLEAR
KTS® CLEAR is a preparation based on chitin-glucan, developed for g
the clarification of wines and the elimination of unpleasant tastes /— .
such as strong reductions, animal and pharmaceutical noftes,
etc. Racking is necessary after settling in order to avoid release of 1 ! wreem
absorbed compounds. o e i
Applications: 1 kg N |
Application rafe: 5 1o 40 g/hL B 4
e
. Wine treated at a dosage
ESIERRIS Control of 10 g/hL of KTS® CLEAR
Pinot noir de Bourgogne Marked reduction Disappearance of rqduchon and perception
of fruity notes
Pinot noir d' Alsace Strong reduction (H,S, cabbage) Elimination of reduction and removal
on the nose and in the mouth of astringent structure in the mouth

Elimination of fault and improved

Chardonnay du Languedoc Mousy taint freshness and fruitiness

Lack of sharpness on the nose Very marked aromatic enhancement and recovery

wlszei ¢akoe and loss of aromatic infensity of typical grape variety flavour

Table n°1: Tasting commentaries affer treatment with KTS® CLEAR

UFC/ml expression
3 1,00 E+05 ﬁ‘—‘—‘—‘—‘—
' VAR 1,00 E+04
: : s ~@- CONTROL
s @ -@- KTS® CONTROL

1,00 E+03 \
KTS® CONTROL R = —— a 1,00 E+02 \

KTS® CONTROL is a preparation based on chitosan infended 1,00 E+01
tfo control the development of microorganisms that cause \0
organoleptic alteration in wines. Completely soluble when placed 100 E+00

in water, it can be used on wine after AF or after MLF.

Applications: 100 g and 500 g
Application rate: 2 fo 10 g/hL Figure 1: Monitoring of Brettanomyces population by quantitative PCR
on a Merlot 2013 affer addition of 10 g/hL KTS® CONTROL

Stat  Day2 Day4 Day7 Day10 Day14

IMPACT OF ADDING VARIOUS DOSES OF KTS® CONTROL TO BRETTANOMYCES

1.E +06 - [T 10 days after freatment with KTS® CONTROL

9.E+05 -
8,E+05 -
7.E+05 -
6,E+05 -
5,E+05
4E +05 - ——( NOT DETECTED )

3,E+05 - _ (Brett) Initial population: 270 000 cellules /mL
2,E +05

1,E +05 -
0,E +00

UFC./ mL
\

- _—

tr‘ggprgg:\t 05g/hL  1g/hL  5g/hL 10g/hL ® Without treatment, the Brett increase from 270 000 to
DOSE 1 million cells/mL in 10 days.
® With KTS® CONTROL, the population of Brett is
Lab trial: Cabernet Sauvignon 2013 filtered sterilely and then eradicated at a dose of 1 to 5 g/hL.
inoculated with a Breffanomyces yeast.

a Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584
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KTS® FLOT is a new generation product for the fining of white, rosé
and red musts and wines. A synergistic formulation of proteins
and plant polysaccharides, KTS® FLOT erases bitter and vegetable
notes without decharacterising the wines, and also contributes to
the protfection against oxidation.

51,20 Land 1000 L
5to 15 clL/hL

KTS® FA is a chitosan-based preparation which aims to control the
microbial populations present in the must. KTS® FA is used as a
biocontrol agent that helps to reduce the dose of sulphites and
reduce contamination caused by spoilage microorganisms.

1 kg and 10 kg

1510 20 g/hL

200 |
180
160 \
140 \
120 \
100 \
80

NTU

40

20 oy

0 2 4 6 8 10 12 14

KTS® Flot Plant-based fining —4+— Animal fining "

TESTIMONIAL

Pierre Cros - Martin Vialatte Consulting Oenologist,
South of France area

*KTS® FLOT is the best alfernative to isinglass for the fining

of vegan and organic wines. It also allows fo correct bitter
and vegetal notes of white and red wines, with no effect on
sfructure and a good clarifying effect.”

Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584 oY



MARTIN VIALATTE®
INNOVATION

Plant protein-based product that

reduces smoke taint

Effective solution for the
freatment of musts and
wines contfaminated by

smokefrom forest fires

Developed to reduce the
compounds that cause
smoke taint

Restores fruitiness and
freshness to wines

‘x\ VEGAN PRODUCT
SAMPLES AND
TREATMENT PROTOCOLS
NOW AVAILABLE

ProVereen”

SMOKE TAINTS

ALLERGEN FREE
‘SANS ALLERGENE

@ L

PROVGREEN® SMOKE TAINTS an animalfree fining agent, is
an effective solution for treating musts or fermenting wines
contaminated by smoke from fires located near vineyards.
Developed fo remove the compounds that cause smoke taint,
PROVGREEN® SMOKE TAINTS reduces the masking effect produced
by smoke taint and restores the wine's fruitiness and freshness. des
vins. It can be used on musts or on fermenting wines for clarification
and fining, and is suitable for the production of vegan wines.

5 kg
40 to 100 g / hL depending on the level of spoilage.
Maximum legal dose (EU): 100 g/hL.

A few prior trials should be carried out in order to determine the
optimum dosage.

Sample protocols
developed
in Australia



FINING OF WINES

HOW TO SELECT FINING AGENTS

In terms of the objective

The action of gelatins depends on their molecular weight.
Each gelatin has a clearly defined area of action. The more
the gelatin is hydrolysed (low molecular weight), the more it
reacts with tannins. In addition, tannins fined by gelatin are
tannins with high molecular weight and that are especially
astringent. On the other hand, gelatins that are only slightly
hydrolysed (high molecular weight) are more effective with
regard to clarification and act more gently on tfannins.

PRZ AF SOLUGEL® ALBUMINOCOL®

®
CLARIFICATION () () () ()
GELISOL®
. PRZ AF SOLUGEL® ALBUMINOCOL®
"TANNING ® ® ® ®
GELISOL®
N ]

QALISOL is characterized by its great finesse: it soffens the structure
without unbalancing it in due respect with the aromatic characters
and the typical nature of the wines. More specifically, QALISOL
prevents drying notes sometimes encountered during fining with
egg albumin. The traditional fining practice of great red wines is
maintained without the inconvenience of an allergenic product.
QALISOL prepares and facilitates filtration operations while
preventing precipitation of colloidal coloring matter in bottles.
Packaging: 1 Land 20 L

Application rate: 3 fo 5 cL/hL

As for plant protfeins, their properties do not depend on
their molecular weight but rather on the botanical origin of
the protein and the way in which it was manufactured. This
operating principle has enabled us fo create a complete
range of fining agents according fo the type of wine to be
freated and the objectives assigned.

TWO OBJECTIVES:

e CLARIFICATION
* ORGANOLEPTIC ENHANCEMENT

®

. . . CLARIgATION

QALISOL
GELATINE EXTRA

®
~

. . . IMPACT ON

TANNINS

QALISOL
GELATINE EXTRA

NON ALLERGENIC SUBSTITUTE TO EGG ALBUMIN

Bordeaux supérieur red 2007, aged 12 months in oak barrels
dose : 4 cL/hL

== Control == OVOCOL°L = QALISOL

Aromatic
complexity

Overall note

Quantity

of tannins Roundness

Tannic Intensity

QALISOL softens the structure of great red wines without
unbalancing them.

QALISOL prevents drying notes sometimes encountered with
egg albumin.

Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584 a
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FINING OF WINES
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PROVGREEN® PURE WINE L — ...-.,j a

PROVGREEN® PURE WINE quickly flocculates particles suspended
in wine while enabling optimum clarification. PROVGREEN® PURE
WINE improves the organoleptic qualities of wines while eliminating
aggressive and bitter fannins and providing more suppleness and
roundness. Better aromatic expression of wines with perceived
enhancing of fruit notes. PROVGREEN® PURE WINE provides well
compacted deposits which is better than the animal fining basic
freatment and participates in the good preparation of wines for
pre-bottling filtration

Packaging: 1 kg and 5 kg
Application rate: 5to 15 g/hL

GELISOL®

GELISOL® is an excellent fining agent for red wine with a medium to
strong structure. It eliminates harsh tannins and highlights finesse,
aromas and fruity and round profiles. GELISOL® is a fining agent
which is well adapted for the clarification and fining of rosé and
white wines.

Packaging: 1L 5L 10L20L, 1000L /1 kg

Application rate: powder: 2to 15 g/hL

liquid: 5 to 30 cL/hL

IMPROVED ORGANOLEPTIC QUALITIES

Results from a tasting of a Cabernet fined with
PROVGREEN® PURE WINE

= Control = Gelatin =PV1 ==PV2

Nose intensity

Mouthfeel g Nose

Quantity of
tannins

Herbaceous

PV 1 = PROVGREEN® PURE WINE

WINE TASTERS PREFERENCES

H Control M Gelatin HPV1 Opv 2

" PROVGREEN® PV 2
PURE WINE

Control Gelatin

PRZ AF ——
PRZ AF soffens wines and reduces astringency. With wine presenting
a noticeable astringency on attack to development or on the finish,
PRZ AF removes herbaceous characters and eliminates harsh
tannins. PRZ AF enables unbalanced wines to become harmonious
and to obtain a very small volume of lees.

Packaging: 5 kg
Application rate: 30 o 150 g/hL

a Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584
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ORIGIN CAPTUR

ORIGIN CAPTUR is a next-generatfion fining agent developed in
order to chelate heavy metals. It leads to a considerable reduction
of their concentration in musts and wines. ORIGIN CAPTUR binds
heavy metals, especially iron and copper, which can cause
casse in boftled wines. ORIGIN CAPTUR thus effectively replaces
fraditional methods for removing iron and copper that use
potassium ferrocyanide or calcium phytate.

Packaging: 1 kg
Application rate: 5 to 50 g/hL

Impact of ORIGIN CAPTUR at different doses on
three wines with initial copper concentrations
of 1.4 mg/L, 2.2 mg/L and 4 mg/L

4,5
4
3.5

NN
z,zT\ .
\.\

1.5 - \
1 \‘\f
0.5 \.\

-

Copper mg/L

0
0 10 20 30 40 50

ORIGIN CAPTUR treatment dosage in g/hL
The 50 g/hL dose (maximum legal dose) brings the copper

concentrafion below 1 mg/L even in the wine with the
highest initial concentration.

FINING OF WINES

CRISTALINE®

CRISTALINE® improves filterability of clogged wine especially
derived from botryized grapes and eliminates bitterness and
refines wines before the physical stabilization phases. It enables
the total elimination of the finest particles. CRISTALINE® is adapted
for clarifying difficult wines. It improves clarity, filterability and
organoleptic characteristics.

Packaging: 200 g and 1 kg
Application rate: 1 to 2 g/hL

-

ALLERGEN FREE
‘SANS ALLERGENE

()
SILISOL® 9

SILISOL® is a 30% solution of silica sol. It is used together with a
protein fining agent to improve fining of white and rosé wines: it
speeds up clarification, improves settling of lees, avoids over-fining,
improves filterability and eliminates bitterness.

Packaging: 1L 5L 10L 20Land 1000 L

Application rate: 1 to 5 cL/hL

Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584 a
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FINING OF WINES

FINING OF WINE

DRAFT FINING AGENTS

The draft fining agent is the first step during which the future
personality of the wine appears. It softens the fannins and
removes vegetal notes. The aromatic character of the wine is

FINISHING FINING AGENTS

The finishing fining agent provides the final fouch in the wine
preparation process. It reinforces its finesse and highlights ifs
organoleptic qualities.

highlighted.

\\\ /
| N\ /

7 \ | N

PRZ AF \
[ \ \

| PRZ ULTRA

GELISOL®

N
~

\\

PRODUCTS

1 7 \‘

AQUACOL ||
ALBUMINOCOL?®

\ N\
COLLE
NN
—_e,— . S e

ORIGIN

SOLUGEL®

s
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~
N\ /

\ /

| AFFINOCOL
GELATINE | \
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PROPERTIES

Y

QALISOL
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\‘ N

1 N
/1
)
[/
GELATINE EXTRA
W\
~ \\ N
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TYPE OF FINING

N\ gausoL /
ANAY

~
4 \

GELISOL® \

ovocoL®

\\

PROVGREEN® PURE WINE

\
|

TYPE OF WINE

s ALBUMINOCOL®

Liquid gelatin

Fining CORRECTOR, SHAPING and DISCOVERY agent

e Eliminates harsh tannins
e Eliminates bitterness
e Improves gustatory qualities

DRAFT

Young or press red wine

a GELATINE
LIQUIDE

Liquid gelatin

SHAPING fining agent

e Eliminates astringent tannins

e Softens

o Respects the balance and structure of wine
e Can be used in flotation

DRAFT

Structures red wine

SOLUGEL®

Powder gelatin

SHAPING fining agent
e Eliminates astringent tannins

DRAFT

Tannin red wine

PRZ AF

Protein and mineral fining
agents

CORRECTOR fining agent
e Eliminates bitterness and vegetal notes
e Decreases astringency

DRAFT

Red wine from free-run juice or
pressed juice

a AQUACOL

Fish gelatin

CORRECTOR & DISCOVERY fining agent
e Reveals roundness

e Highlights finesse and aromas

® Removes astringency

DRAFT

Quality red wine

& ovocole

Egg albumin

REFINING fining agent

e Ultimate fining agent at end of maturation
e Softens

e Refines structure

FINISHING

Red wine for ageing

a QALISOL

Blend of 3 fish gelatins

REFINING & REVEALING fining agent

e Ultimate fining agent

e Respects aromatic and typical character of wine
e Reveals suppleness

e Alternative AF at OVCOL

FINISHING

Red wine for ageing

a PROVGREEN®
PURE WINE

Gluten free vegetal proteins

PERFECTION & REFINING fining agent
e Clarifies red wines

e Removes astringent tannins

e Softens

e Refines

e Generates low rate of lees

FINISHING

Quality red wine,
White wine and Rosé

PROVGREEN®
SMOKE TAINTS

Plant proteins and carbon

CORRECTOR & DISCOVERY fining agent

e Reduces concentrations of the volatile phenols that
cause smoke taint

e Expresses fruity aromas

DRAFT

Red, White and Rosé wines
that have been exposed
to smoke

&  GEusOL®

Gelatin

REFINING & DISCOVERY fining agent
e Refines the structure
e Can be used in flotation

FINISHING

Quiality red wine,
White wine and Rosé

a CRISTALINE®

Fish fining agent

PERFECTION fining agent
e Provides brilliance
e Eliminates bitterness

FINISHING

White wine and Rosé

a SILISOL®

Silica sol

Fining additive

FINISHING /
DRAFT

White wine and Rosé

a Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584
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STABILIZING AGENTS

COLLOIDAL STABILISATION

Preparations based on Gum Arabic and SO,

Gum arabic is a branched complex polysaccharide. Its two main
applications are to stabilise colouring matter in red and rosé
wines, and to provide roundness. Martin Vialatte® pays special
attention fo the manufacture of these products based on gum
arabic and SO,,. The selection of the raw materials is extremely
important in order to ensure the quality of these preparations. We
choose raw materials of uniform appearance, with litfle colour
and as few impurities as possible. When dissolving it, a precise
protocol is followed fo ensure that the raw gum is fully dissolved
and that the molecular structure of the polysaccharides is
maintained, guaranteeing the product’s effectiveness. After the
gum is dissolved, the preparation is filtered several times so as fo
obtain a light-coloured, clear solution.

GOMIXEL - e

GOMIXEL is a preparation based on Seyal gum arabic and SO,
It is recommended for colloidal stabilisation of white and rosé
wines, and especially to provide roundness and sweetness to wines
and enhance aromatic perception. Due fo its specific composition,
GOMIXEL has no effect on filtration, so that this preparation can
be used before or after filtration depending on the winery process.

Packaging: 1L,5L, 10L, 20 L and 909 L
Application rate: 10 to 20 cL/hL

B
., @
FILTROSTABIL - "

FILTROSTABIL is a preparation based on Verek gum arabic and SO,
It ensures the stabilisation of colouring matter in red wines, avoiding
the formation of cloudiness and deposits of condensed colouring
matter in the bottle. Due to its make-up, FILTROSTABIL is highly
effective, enabling it to adapt to every case of wine stabilisation,
even in the event of major colour instability.

Packaging: 1L,5L 10L,20L,60L, 1000 L, 1 kg and 25 kg
Application rate: 3 to 20 cL/hL / 10 to 50 g/hL

The Martin Vialatte® range of preparations based on gum arabic
and SO, covers the oenologist's every need: various qualities of
colour stabilisation with SUPERNEOSTABIL, SUPERFILTROSTABIL and
FILTROSTABIL, provision of roundness with GOMIXEL, and the dual
properties of stabilisation and roundness with DUOGOM MAX.

NB: Products based on gum arabic and SO, are not a simple
aqgueous solution of gum arabic. Raw gum arabic and potassium
metabisulfite are dissolved, react according fo set parameters,
and undergo a chemical process designed fo purify and stabilise
the raw materials and optimise their performance. The final
product obtained is not just a simple aqueous solufion of the
added raw materials but rather a product with unique functional
characteristics.

—

o ®
SUPERFILTROSTABIL - e

SUPERFILTROSTABIL is a preparation based on gum arabic and
SO, that ensures stabilisation of colouring matter in red wines and
of colloidal cloudiness in white wines. Thanks to the combination
of the characteristics of Verek and Seyal, SUPERFILTROSTABIL is a
versatile preparation that provides colloidal stabilisation in wines
with moderate instability.

Packaging: 20 L and 1000 L B
Application rate: 3 to 20 cL/hL

SUPERNEOSTABIL I o

SUPERNEOSTABIL is a preparation based on Seyal gum arabic and
SO,. It ensures the stabilisation of colouring matter in red wines,
avoiding the formation of cloudiness and deposits of colouring
matter in the boftle. SUPERNEOSTABIL provides standard security
protection for wines that show no obvious risks of sensitivity fo the
cold.

Packaging: 20 L and 1000 L ’ Lo ]
Application rate: 5 to 20 cL/hL

DUOGOM MAX . »

DUOGOM MAX is a preparation based on Verek and Seyal gum
arabic and SO, It is recommended for colloidal stabilisation and
enhancement of roundness in red and rosé wines. DUOGOM
MAX has been specially formulated to simplify the work of those
winemakers who wish fo stabilise their wine with regard to colloids
and provide roundness and sweetness, all in one single stage. Its
stabilising action can also be noticed at the organoleptic level,
through enhanced aromatic intensity.

Packaging: 5L, 20 L and 1000 L
Application rate: 10 to 40 cL/hL

Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584 oY
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STABILIZING AGENTS

NAME TYPE OF WINE POSITIONING CONCngLRAT'ON +',’_E‘{\'|§&T,L3 ORIGIN
~#  SUPERNEOSTABIL @@O Standard stabilization for fast rotation wines 290 1100 Seyal
~ SUPERFILTROSTABIL @@O Good stabilization for all wines 290 1100 Seyal and Verek
~ FILTROSTABIL @@O Sustainable stabilization for high quality wines 290 1100 Verek
# FILTROSTABIL POUDRE (@@ () Sustainable stabilization for high quality wines Verek
- DUOGOM MAX @@ Stabilizes and provides roundness 200 1100 Seyal and Verek
-~ GOMIXEL @O Provides roundness 200 1100 Seyal
NAME COLOR STABILITY ROUNDNESS IMPACT TR N e BIITY
<« SUPERNEOSTABIL ~ ~ ~
~# SUPERFILTROSTABIL ~r ~ ~
- FILTROSTABIL ~rer ~ ~
«» FILTROSTABIL POUDRE ~rer ~ ~
«  DUOGOM MAX ~r ~rr ~
- GOMIXEL ~rr ~

Optimize input of arabic gum prior to bottling

Kieselguhr or crossfiow Final filtration Devatting

filfration

A metered pump
equipped with a filler

Awaited
goal for
bottled wine

FILTROSTABIL
SUPERFILTROSTABIL COLOR STABILIZATION
SUPERNEOSTABIL
DUOGOM MAX

COLOR STABILIZATION
ROUNDNESS

(_ White and rosé wines ‘ Red wines . Red and rosé wines

o Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584

46




STABILIZING AGENTS

PROTEIN STABILIZATION

Bentonite

Bottling is the final step in wine-making. In that sense, wine preparation is crucial in order for the wine o be crystal clear and compeltely
stable from a microbiological vantage point (avoid refermentations) and also from a colloidal vantage point (avoid tartaric, color or protein

casse).

For this very particular step, Martin Vialatte® has developed a specific bentonite product range to meet 2 objectives:

® Protein stabilization

e Clarification of wines having been subjected to protein fining

Some wine-makers look only for protein Miracol .
stabilization to minimize the organoleptic racel  Blecta®
effects of fining with benfonite, others seek Remoal of proteins Removal of proteins
a compromise between protfein stabilization 4 4
and decrease freatment lees and even
otfhers look for a bentonite which ensures a
good packing in their fining procedures. To /,/
respond fo all these different needs Martin Discoloration < Clarification Discoloration o Clarification
Vialatte® has developed a bentonite product
range fo meet the requirements of bottlers.
A summary of the properties of our bentonite
product range classified on a scale of 1 fo 5 _ )
with O corresponding to no effect and 5 to Deposit of volume Deposit of volume
an extremely large effect are shown in the
following graph.
== Granula® == Optibent == Calcica
Removal of proteins Removal of proteins Removal of proteins
5 5
4 4 4
3 3 3
1
D ion \n/ Cli d Di d Cli d d Clarification
Deposit of volume Deposit of volume Deposit of volume
NAME BENTONITE ASPECT CHARACTERISTICS DOSAGE PACKAGING
Activated calcium bentonite. Very strong swelling capacity making
~ MIRACOL Powder bentonite very efficient with regard to unstable proteins. 5to 25 g/hL @ @
Heavy deposits compensated by low dosages used.
Activated calcium bentonite. Strong swelling capacity making bentonite @ @ @
®
9 ELECTRA Powder very efficient with regard to unstable proteins. Medium deposits. 2010 100 g/hL
Activated calcium bentonite. Strong swelling capacity making bentonite
> GRANULA® Granulated very efficient with regard to unstable proteins. Medium deposits. 20 to 100 g/hL @ @
Granulated form facilitates usage.
Activated calcium bentonite complex and natural calcium in order
~# OPTIBENT Powder to obtain a good compromise between unstable protein elimination 20 to 100 g/hL @ @@
and volume of deposits.
« CALCICA Powder Natural calcium bentonite formulated specifically 20 10 150 g/hL @

to obtain very low level of deposits.

Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584 oY
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STABILIZING AGENTS

TARTRATE STABILISATION

Cellulose gums

Cellulose gum has many advantages regarding the tartrate
stabilisation of wines. It provides long-lasting, effective stabilisation, it
is cheap, and it is more environmentally friendly than other methods.

A few facts about cellulose gum:

e Also called CMC: carboxymethyl cellulose
e Used for the last 20 years in the food industry

Carboxymethyl
. group

N 0
C-0 Na*
y 0 Na

H,C

2

A

e Shown to be harmless
e Natural origin for oenology: wood cellulose

e Authorised for fartrate stabilisation of wines at a maximum
dosage of 10 g/hL (EU regulation)

e Japan has recently become one of the countries that accepts
wines treated with CMC

e Stabilisation with regard fo potassium bitartrate (no effect on
calcium tartrate)

2 modes of action

o Prevents nucleation
of tartrate crystals

e Hinders growth of microcrystals
of tartrate

Characterised by:
e DP: degree of polymerization

e DS: degree of substitution
(number of carboxyl groups /
number of glucoses)

CRISTAB® BV — @

Low viscosity [20°%0]

CRISTAB® BV is solufion of cellulose gum (CMC) of 20% natural
origin. It brings fogether low viscosity and high concentration,
ensuring effective stabilisation of wines with regard fo potassium
bitartrate and ease of use.
Packaging: 20 L and 909 L

Application rate: 5 cL/hL

Clogging index after addition
to white wine

80

60

40

N

20

CMCA CRISTAB® BV Control

No effect on Clogging Index with CRISTAB® BV
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Concentration of the solution

CMCA CMCB  CRISTAB® BV

CRISTAB®BV is 2 to 4 times more concentrated
than other CMCs

Viscosity of the solution

500

400

300

mPs

200

100

CMCA CMCB CRISTAB® BV

CRISTAB® BV is less viscous than other CMCs




STABILIZING AGENTS

CRISTAB® GC @ =

CRISTAB® GC is a cellulose gum (CMC) of natfural origin in

compliance with the Oenological Codex. CRISTAB® GC stabilizes =

white wine, cerfain rosé wine and wine base to obtain sparkling ceTen o T
wine with regard fo potassium bitartrate. Fast and efficient over time —

regardless of storage temperature variations, CRISTAB® GC acts as j ‘

a colloid protector on the formation of crystals (nucleation) and on .
the possible growth of potassium bitartrate microcrystals found in k

wine. CRISTAB® GC has no organoleptic impact. —

Packaging: 5L,20Land 1000 L / 1 kg
Application rate: granulated: 10g/hL
liquid: 20 cL/hL

PROTOCOL FOR THE USE OF CELLULOSE GUM
Example for 100hL of wine treated with a dose of 10 g/hL (20 cL/hL)

B
B
(a] 20L
= y/\ .
g A N 100 hL of wine
| .
- 100 hL of wine ®
O
(0] or
Y
=d |, 4 |
7 repare 3 or 4 volumes Add the cellulose
= of wine for 1 volume of gum while stirring AN
13 cellulose gum and continue to mix @
for 30 minutes Add the solution using a fining connector
or DOSACOL, homogenize well Be careful to homogenize correctly by

fransferring from one tank to another

B

E 3
i | 1 Kg
= .
4 j (.\ 100 hL of wine
= 5 100 hi of wine ®
8 ' or
%D: Prepare 60 L Incorporate the * ® I
.<_t of wine quantity c_;f ce!lglose | AN
() gum while stirring @
(o5
O Add the solution using a fining connector

or DOSACOL, homogenize well Be careful to homogenize correctly by

fransferring from one tank to another

A For optimal mixing it is recommended fo use a propeller (or pumping over for large volumes)
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STABILIZING AGENTS

WWAZZWL

ANTARTIKA® is a preparation based on a novel biopolymer
(polyamino acid) authorised by the OIV (resolution Oeno 543/201)
and on a plant polysaccharide. It is a protective colloid that acts
both on the formation of crystals and on the growth of microcrystals
of potassium bitartrate present in the wine. It not only inhibits the
formation of potassium tarfrate salts and blocks their growth, but
also contributes to the stability of the colour of red wines while giving
it ssnoother body.

9 9D

LONG-LASTING TARTRATE IN-LINE
STABILISATION STABILISATION

ntartika

@VMWZ%@M?

The primary pumpose of ANTARTIKA® is fo offer a sustainable
altemative to additive and subtractive techniques for unstable to
very unstable wines. ANTARTIKA® prevents tarrate precipitation with
relioble, long-lasting results. It preserves organoleptic characteristics
and s resistant fo high femperatures.

9

PRESERVATION REDUCED
OF ORGANOLEPTIC ENVIRONMENTAL
CHARACTERISTICS IMPACT

&%@ slabillyalion
0%& wene Mj inle accoonl %WM@MW

COLOUR STABILITY
Control of
Market polyphenol
needs / harshness

Ve

v

Red wine
with a balanced
profile

artaric
stability

Organoleptic
balance

FRESHNESS
Management
Market of polyphenols
needs (bitterness)

AL

White and rosé
wines with
balanced profiles

Organoleptic
balance



STABILIZING AGENTS

DISCOVER THE NEXT-GENERATION
OF TARTRATE STABILISING AGENTS FOR WINES

ANTARTIKA® VR @

ANTARTIKA® VR is a preparation based on a novel
polymer (polyamino acid) recently authorised by
the OIV (resolution Oeno 543/201) and on a plant
polysaccharide. It provides effective stabilisation of
wines with regard to tartrate precipitation of potassium
bitartrate without destabilising the colour of red wines.

Packaging: 1L,10L, 20 L and 1000 L
Appliction rate: 5 fo 20 cL/hL

L2 ]
M %Wﬂjﬁzé feem

ANTARTIKA® V40 A

ANTARTIKA® V40 is a preparation based on a novel
polymer (polyamino acid) recently authorised by the
QOIV (resolution Oeno 543/201). It ensures stabilisation
of wines with regard to tartrate precipitation of
potassium bitartrate.

Packaging: 1L, 10L, 20 L and 1000 L

Appliction rate: 2,5to 5 cL/hL Ban

ANTARTIKA® FRESH ; 2

ANTARTIKA® FRESH
combination of potassium polyaspartate and plant
polysaccharides selected for their impact on the
aromatic profile of wines. ANTARTIKA® FRESH stabilises
wines with regard tfo tartrate precipitation of potassium
bitartrate, and enhances their fresh, fruity character
without increasing the rigidity of their fannin structure.

gal
. K
i)
gt

)

is a solution based on a

ANTARTIKA® FRESH has a positive impact on wines in
three aspects:

® Freshness
e ® Fruitness

ANTARTIKA® DUO = @

I

ANTARTIKA® DUO is a solution based on potassium
polyaspartate and gum arabic.The balance between
Seyal and Verek gums is specific and specially
designed for optimum organoleptic balance in
red wines. It stabilizes wines against precipitation of
potassium bitartrate, while providing the structure with
roundness and suppleness. ANTARTIKA® DUO can be
used on red wines ready for boftling.

Packaging: 1 Land 20 L
Appliction rate: 10 to 20 cL/hL

MICRO-METERING PUMP
Precision injection system

he micro-metering pump was designed for precise
and simultaneous dosing of liquid additives info wine
during bofttling.

They may be added before or after microfiltration.

The pump makes it possible to dose up to three
additives simultaneously on the same line, and to view
data for the ingredients.

® Length

Packaging: 1L, 10L, 20 L and 1000 L
Appliction rate: 10 to 20 cL/hL

® Eaosy installation
(delivered ready for use)

@® Precision dosing
® Long-lasting
® Detection of wine flow rate

® Injection of specific
quantities of additives
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SPEGIFIC TREATMENTS

/F

ALLERGEN FREE

SANS ALLERGENE

4 @
—— W

NOIR CAPTIVA

NOIR CAPTIVA is a powdered carbon of plant origin selected for the
deodorisation of musts and wines. Thanks to its powerful adsorbent
properties, NOIR CAPTIVA is especially effective with regard to cerfain
defects in wines (Ochratoxin A, mustiness, efc).

Packaging: 5 kg
Dosage: 10 to 50 g/hL

/F

W
NOIR ACTIVA MAX —_—

Hyper activated decolorizing charcoal in granulated form

Active charcoal results from carbonizing plant matter in order to
provide it with a porous structure.

Pine is the raw material used for NOIR ACTIVA MAX.

The charcoal then undergoes activation (using phosphoric acid
for decolorizing charcoals) which considerably increases its
specific surface area.

IMPACT OF NOIR CAPTIVA ON PHENOLATED TASTES
FOLLOWING CONTAMINATION BY BRETTANOMYCES
ON RED WINES FROM BEAUJOLAIS

1200 B éthyl-4-gaiacol
1000 B éthyl-4-phénol
800
600
400
- ‘
0
S Q N N N &
& S S & 8
\q? v @° Q% \Q,Q Q%
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& D N N
S Q S Q S Q
< & 2 & N2 S
> S & & & S
& 5 & S & =
N @ N & N &
S S S
N N N

Most decolorizing charcoals have a specific surface area around
1000 m?/g which is quite large but the specific surface area of
NOIR ACTIVA MAX is 1800 m?/g which makes it highly effective.

Packaging: 1 kg, 5 kg and 15 kg
Application rate: Consult your oenologist

SOME RESULTS

Treatment of Syrah rosé wine from the Languedoc

0,140

0,120

0,100

0,080

0,060

0,040

0,020

0,000
Control - Noir Activa Noir Activa Max

without + Granulé 25 g/hL

treatment 50 g/hL
Il po420 Il po520 [ DO620

25 g/hL of NOIR ACTIVA MAX is
equivalent fo 50 g/hL of NOIR ACTIVA + GRANULE

Treatment of press must of Provence in fermentation

0.9
0,8
0,7
0,6
0,5
0.4
0,3
0,2
0,1
0
Control Noir Noir  Noir Activa Noir Activa
Activa + Activa + Max Max
20g/hL  50g/hL 20 g/hL 50 g/hL
Il po420 [l po520 ["] DO620

Likewise in this case, 20 g/hL of NOIR ACTIVA MAX is almost
as effective as 50 g/hL of NOIR ACTIVA + GRANULE

NOIR ACTIVA MAX :
O Decreases dosage used

O Good quality for the money
O Its granulated form makes it an easy-to-use product

o Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584
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OENOLOGICAL CHARCOAL

APPLICATION

SPEGIFIC TREATMENTS

PACKAGING

NOIR ACTIVA MAX

Hyper activated decolorizing charcoal

Ao in granulated form
+» NOIR ACTIVA + GRANULE @ @
Decolorizing oenological charcoal
- NOIR ACTIVA + POUDRE Treatment against oxidation of musts @
Remove stains from musts and white wine
»  NOIR ACTIVA + LIQUIDE @ @
~ NOIR CAPTIVA Desodorizing and decontaminating of musts and white wines @
w  CARBINE T GRANULE @
Desodorizing and decontaminating of musts and white wines
Remove stains from musts and white wine
Effective against geosmin
CARBINE T POUDRE @
PVPP APPLICATION PACKAGING
PVPP AND Softens red wines, preventive and curative treatment against oxidation
PVPP GRANULE of white wine
OTHERS APPLICATION PACKAGING
Citric acid monohydrate
- ACIDE CITRIQUE Stabilisation of wines
- CITRATE DE CUIVRE 2% Prevention and treatment of reduction tastes @

Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584 oY
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ACIDITY CORRECTORS

NOM APPLICATION APPLICATION RATE PACKAGING

ACIDE L (+) tartaric acid
TARTRIQUE Regulated acidification

DSl S Depending on the acidification required
ACIDE MALIQUE Regulated acidification P 9 q

L lactic acid
~# ACIDE LACTIQUE Regulated acidification @ @

Liquid formula

CARBONATE DE Desacidification

~ CALCIUM of musts and wines Depending on the deacidification required @ @ @

DEACIDIFICATION BY PROCEDURE

—

TANK 2 T

CARBONATE DE
CALCIUM

This deacidification is centered on “too acidic”
wine. To determine this volume (V) and the
CARBONATE DE CALCIUM add “custom made
formula”, and contact our laboratory. A step-
by-step implementation presentation plan is
available upon request.

PUMP

«Y » CONNECTOR

INSTALLATION DIAGRAM B Acibic wine DEACIDIFIED WINE

o Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584
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AGIDITY CORRECTORS

IMPLEMENTATION, STEP-BY-STEP

10% of V
(acidic wine)

TANK 2

Stir unti CARBONATE DE
CALCIUM is
completely dissolved

TANK 2

Slowly incorporate acidic wine
(duration of operation: 2 hours)

80% of V

wc wine)
TANK 2

Incorporate more slowly

10% of V

(acidic wine)
TANK 2

pH > 4,6

Stir the wine and sprinkle
the CARBONATE DE

CALCIUM
Nofte: slow down adding the
CARBONATE DE CALCIUM in
the event of excess foaming TANK 2
()

Activate high capacity pump
(100 to 200 hL/h)

TANK 2

Verify pH level (around 5)

TANK 2

Stir the treated wine until the
end of the day

Filtration of treated
' wine (fank 2) and
reincorporation info rest

TANK 2 of wine (fank T)
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PRESERVATIVES

COMMERCIAL NAME APPLICATION DOSAGE PACKAGING
Pure potassium metabisulphite
a BAKTOL® P Anti-septic - Anti-oxidant Depending on desired sulphiting @ @
Anti-oxidase
a BAKTOL® Potassium bisulphite solution Antiseptic - Antioxidant - Antioxidase
CONCENTRATION g/L Application rate 1 liter 5 liters 10 liters 20 liters 1000 liters
50 ~ ~ ~
80 ~ ~
100 ~ ~ ~ ~ ~
Depending on desired
sulphiting
150 ~ ~ ~ ~ ~
180 ~ ~ ~
200 ~ ~
SULFOSSOL® Ammonium bisulphite solution Sulphiting of musts activation of fermentations

CONCENTRATION g/L Application rate 1 liter 5 liters 10 liters 20 liters 120 liters 1000 liters
50 ~ ~
100 ~ ~ ~ ~
150 ~ ~ ~ ~ ~

Depending on desired
sulphiting

200 ~ ~ ~ ~ ~
400 ~ ~ ~
600 ~ ~

a Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584
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PRESERVATIVES

COMMERCIAL NAME

APPLICATION

DOSAGE

PACKAGING

BAKTOSSOL 225

Potassium and ammonium bisulphite
Antiseptic - Cleaning barrels

¥ ACETOX VIN ROUGE

Potassium metabisulphite - tannin
Conservation of red wines

¥ ACETOX VIN BLANC

Potassium metabisulphite - tannin
Conservation of white wines

EFFERBAKTOL 2 AND 5
GRANULES

Potassium metabisulphite effervescent
granules at dosages of 2 g of SO,
pure dosages of 5 g of pure SO,

a EFFERBAKTOL 50
GRANULES

Potassium metabisulphite effervescent
granules at dosages of 50 g
of pure SO, / sachet

EFFERBAKTOL 100
GRANULES

Potassium metabisulphite effervescent
granules at dosages
of 100 g of pure SO, / sachet

GRANULES

Effervescent granules
of potassium metabisulfite,
doses of 125 g of pure SO, / sachet

EFFERBAKTOL 400
GRANULES

-~
a EFFERBAKTOL 125
~

Potassium metabisulphite effervescent
granules at dosages of 400 g
of pure SO, / sachet

Depending on desired sulphiting

40 sachets/box
25 sachets/box

BACTOLYSE LYSOZYME

Pure lysozyme preparation

10 to 50 g/hL

SORBATE DE POTASSIUM

Potassium sorbate
Avoid re-fermentations of wines
containing sugar, prevent formation
of «flowers»

20 to 26 g/hL

g ACIDE ASCORBIQUE

L (+) ascorbic acid
Anti-oxidant

On grapes: 2 to 5 g/100 kg
On wine: 10 g/hL
At disgorging: 6 to 8 g for 100 bottles

@

a SULFISCORBATE

Potassium metabisulphite /

On grapes: 2 to 5 g/100 kg
On wine: 10 g/hL

HOLEEE ascorbic acid At disgorging: 6 to 8 g for 100 bottles
Citric acid - Ascorbic acid On grapes: 2 to 5 g/100 kg
a FRUCTIDOR® Prevention of oxidation On wine: 10 g/hL

and iron casse

At disgorging: 6 to 8 g for 100 bottles

606950060060

Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584 a
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ORGANIC-AUTHORISED PRODUCTS

ORGANIC-AUTHORISED PRODUCTS ()

The EU Regulation 1584/2018 of 22 October 2018 amended EC 889/2008 regulation concerning in particular newly authorized oenological practices
for the development of organic wines.
Discover the Martin Vialatte® products authorised for the development of your organic wines.
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S - CRACT OnE My = REFLEX MALO® PH L et 11

::l\;m:;EXTRACT ¥ 2d) u VITILACTIC® STARTER BLO1 I v LRR30)

VIAZYM® EXTRACT 28 VITILACTIC® H+ S0

VIAZYM® FLUX / 28 VITILACTIC® PRIMEUR / / 30

VIAZYM® FLOT / / 28 VITILACTIC® EXPIIIESSION ,/ / 30

VIAZYM® THERMO At ST VITILACTIC® CO-FA V=3

VIAZYM® ROUGE PELe=529 VITILACTIC® F I F= 31

VIAZYM® ELEVAGE e 29

m In accordance with current European regulations mln accordance with the NOP (National Organic Program) U.S. regulation
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ORGANIC-AUTHORISED PRODUCTS

BAKTOL® P T 56

KTS® FA v BAKTOL® o B A =
KTs® CONTROL v ACETOX VIN ROUGE 4 57
KTS® FLOT v ACETOX VIN BLANC YA 57
ACIDE ASCORBIQUE S F N T

SULFISCORBATE POUDRE g 57

- : EFFERBAKTOL o 57
TANNINS FRUCTIDOR® W 10V A BT

SUBLIFRESH® =P 4

SUBLISTAB® S

SUBLITAN® VINIF / /

SUBLIWHITE® ) e 7 A SIMILOAK® Y

SUBLIRED® S SIMILOAK® WHITE T e g =il

VITANIL® B T SIMILOAK® TOASTED . L w36

VITANIL® VR T

TANIGAL = v 4

TANIXEL® e 1 STABILIZING AGENTS

SUBLIPROTECT® 4 LRV S =

SUBLI'OAK® A A _ .

VITANIL® OAK / / GOMIXEL / / 45 ':

TANIRAISIN NS e SUPERFILTROSTABIL o o 25311

TANIPEPIN e s, SUPERNEOSTABIL A Tt
FILTROSTABIL O e 15
DUOGOM MAX o 45

: MIRACOL o 47
ELECTRA® A 47
GRANULA® v 47

- OPTIBENT ;>4 47 E

QALISOL o A A1 Ry S "

PROVGREEN® PURE WINE a0y 42

GELISOL® =Y Y] - '

CRISTALINE® v a3 ACIDITY CORRECTORS

siLISOL® S a3 —

ALBUMINOCOL® a4 :

GELATINE LIQUIDE j 5 44 e s 3

AQUACOL 7 o ACIDE TARTRIQUE s

OO AL T CARBONATE DE CALCIUM 7 B S

KOSHER PRODUCTS

¥ ! CALCICA i O EH60
NOIR CAPTIVA e eol52 ELECTRA® v 60
NOIR ACTIVA MAX S =52 GRANULA® I 60
CARBINE T GRANULE =L 53 FILTROSTABIL POUDRE ot R e o0
NOIR ACTIVA + GRANULE S =53 TANIGAL e el 60
NOIR ACTIVA + POUDRE R o 53 TANIXEL® GRANULE a4
NOIR ACTIVA + LIQUIDE o 53 VIAZYM® CLARIF PLUS & il =60
ACIDE CITRIQUE 53 VITILEVURE™
CITRATE DE CUIVRE j Y 53 L M
CARBINE T GRANULE = S feni 560
5 NOIR ACTIVA + POUDRE Sy v 60

To find the list of products authorised under the rules of organic vinification (EU organic wine regulation, NOP(USA)) on
the site www.martinvialatte.com
®

The authorization of these products in organic wines is subject to the applications and doses described in the regulations in force for oenological practices. For more information,
consult your oenologist.

The information contained above corresponds to the current state of our knowledge. They are given without commitment or guarantee insofar as the conditions of use are outside
of our control. They do not exempt the user from observing the legislation and safety data in force.

m In accordance with current European regulations @In accordance with the NOP (National Organic Program) U.S. regulation
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KOSHER PRODUCTS

KOSHER PRODUCTS

Some products in the Martin Vialatte® range can be certified as KOSHER depending on the production batch.
Our Quality department will be able to inform you about the availability of such products.

PRODUCTS PACKAGING

NOIR ACTIVA + POUDRE

BAKTOL® POUDRE

BENTONITES :
CALCICA, ELECTRA®, GRANULA®

CARBINE T GRANULE

FILTROSTABIL POUDRE

TANIGAL

TANIXEL® GRANULE

VIAZYM® CLARIF PLUS

VITILEVURE™
PRODUCT RANGE

2,92 9, 9,99 99 9

0000000620

The availability of KOSHER products may vary depending on our supplies.

a Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584
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ISO 22000 CERTIFICATION

MARTIN VIALATTE® has for many years followed a quality
approach basedonrecognised standards.After being certified
ISO 9001 in 1999, a quality management system, MARTIN
VIALATTE® decided in 2009 fo step up to ISO 22000, a food
safety management system in the food chain. MARTIN
VIALATTE®'s goal was to befter meet its customers’
expectations with regard to food safety, by demonstrating its
control of potential hazards and by permanently providing
safe, satisfactory products. As a result, production, packaging
and storage of MARTIN VIALATTE® oenological products are
now certified ISO 22000.

QUALITY - SAFETY - ENVIRONMENT AT THE HEART

OF OUR COMMITMENT

A genuinely proactive policy drives our strong commitment:

» renewal of our ISO 22000 certification since it was first
obtained in 2009

+ achievement of Organic certification by ECOCERT for our
organic products

* up-fo-date investment in production, logistics and IT
fo optimise conditions of hygiene, preservation and
fraceability

OUR TEAMS' TRAINING AND INFORMATION

All the men and women who make up our teams, and
especially those working in production, are trained in
strict rules of hygiene. In line with 1ISO 22000 requirements,
we provide them with information about any safety issues
that may arise. Our system is also regularly assessed and
updated with the collaboration and involvement of all our
staff.

TOTAL TRACEABILITY

MARTIN VIALATTE® oenological products are managed with
total traceability, made possible by batch numbering of
finished products and raw materials, and by the power of our
ERP software package with regard fo traceability. The batch
number shown on each product enables in-depth traceability
of the entire process: the raw materials used for production,
suppliers, production conditions, fransit warehouses, etc.
Batch numbering of raw materials also enables the
tfraceability of products manufactured from them tfo be
controlled, right down fo the end customer.

afag
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Ii INDEX

THE SELEGTIONS - YEASTS YEAST PRODUCT

VIALATTE FERM® W12 Mm@ ¢ NEQ® CRISPY YRw & 21

VIALATTE FERM® R71 Whw & 6 NEO® SWEET Yhw & 21

VIALATTE FERM® W28 Mow @ 6 NEO®, XC YRw & 21

VIALATTE FERM® R82 Whw & 7 OPEN PURE FRAICHEUR® hw & 21

VIALATTE FERM® R96 MWow & 7 OPEN PURE Yo & 21

VIALATTE FERM® R100 Whw & 7

SO.DELIGHT® Whw & 8

SO.FLAVOUR® Mow & 8

SO.FRUITY e & 8 FINING OF MUSTS

SO.CLASSIC BY Mow & 8

SO.CLASSIC CE Mrw & 8 KTS® FLOT @@ 23

VITILEVURE™ PRODUCT RANGE Mo @ 11 PROVGREEN® PURE MUST Whw & 04
PROVGREEN® L100 w & 24
PROVGREEN® COLOR W & 04
POLYPRESSE AF Wi 25

NUTRIENTS BENTOGREEN W @& 25
POLYGREEN Mow 25

NUTRICELL® INITIAL Yow & 16 CLARISOL Y 25

NUTRICELL® AA Vhw & 16 DELTAGREEN Mew 05

NUTRICELL® FULLAROM Mo @ 16 ORIGIN SH MWow 26

NUTRICELL® START Vow & 17 CASEINE SOLUBLE @ 26

NUTRICELL® FLOT Mow 17 POLYCASE 26

NUTRICELL® Mew 17 POLYPRESSE 26

NUTRICELL® MIDFERM Whw & 17

NUTRICELL® FINISH Y & 17

NUTRICELL® FML Mow 17

NUTRICELL® SB e & 17 ENZYMES

THIAMINE @ 19

SULFATE D'AMMONIUM 19 mémz L\\”RPOMA ﬁ-g 2;

PHOSPHATE DIAMMONIQUE @ 19 Eth

NUTRIVENT S o VIAZYM® CLARIF ONE Whw & 27
VIAZYM® CLARIF EXTREM Whw & 27

NUTRIMENT P @19 :

VITIAMINE o 19 VIAZYM® CLARIF PLUS Yrw & 27

VITIAVINE 2 o VIAZYM® EXTRACT ONE Mrw 28

ECORCES DE LEVURES e 19 VIAZYM® EXTRACT PREMIUM Mew 28

SREFERM 9 VIAZYM® EXTRACT Wow 28

ACTIFERM OR @ 19 VIAZYN FLUX @-@ 28

ACTIFERM 9 VIAZYM® FLOT Whw & 28
VIAZYM® THERMO Whw & 28

ACTIFERM 1 19 :
VIAZYM® ROUGE Wow @ 29

ACTIFERN 2 1 VIAZYM® ELEVAGE Wow 29

ACTIFERM MVR 19 &

ACTIFERM MFC 19

MALOVIT® 19

MALOVIT® B 19

a Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584
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BAGTERIA

FINING OF WINES

REFLEX MALO® 360 Mrw & 30
REFLEX MALO® HD YR & 30
REFLEX MALO® PH Yow & 30
VITILACTIC® STARTER BLO1 Whw & 30
VITILACTIC® H* Mow 30
VITILACTIC® PRIMEUR Whw & 30
VITILACTIC® EXPRESSION Whw & 30
VITILACTIC® CO-FA Whw 3]
VITILACTIC® F Whw & 31

TANNINS

PROVGREEN® SMOKE TAINTS Mo 40
QALISOL G 1
PROVGREEN® PURE WINE W & 42
GELISOL® @ 2
PRZ AF ViR 42
ORIGIN CAPTUR MBow 43
CRISTALINE® @ 43
SILISOL® MR & 43
ALBUMINOCOL® @
GELATINE LIQUIDE (2 IV
SOLUGEL® 44
AQUACOL o 4
OVOCOL® 0 44

STABILIZING AGENTS

SUBLIFRESH® MR & 32
SUBLISTAB® Whw & 32
SUBLITAN® VINIF Whw & 32
SUBLIWHITE® Whw & 32
SUBLIRED® Whm & 33
VITANIL® B Wh@w & 33
VITANIL® VR Whm & 33
TANIGAL Yrw & 33
TANIXEL® Whw & 33
SUBLIPROTECT® Yo & 34
SUBLI'OAK® W@ & 34
VITANIL® OAK Whw & 34
TANIRAISIN Whw & 35
TANIPEPIN Wew & 35

SIMILIOAK®

SIMILIOAK® ViR @& 36
SIMILIOAK® WHITE Ve & 36
SIMILIOAK® TOASTED Vb & 36

GOMIXEL w & 45
SUPERFILTROSTABIL w & 45
SUPERNEOSTABIL w & 45
FILTROSTABIL w & 45
DUOGOM MAX w & 45
MIRACOL @ 47
ELECTRA® @ 47
GRANULA® @ 47
OPTIBENT @ 47
CALCICA @ 47
CRISTAB® BV w48
CRISTAB® GC & 49
ANTARTIKA®VR ® 5]
ANTARTIKA®V40 w 5]
ANTARTIKA® FRESH @ 5]
ANTARTIKA®DUO w 5]

KT§®

KTS® FA @ 13
KTS® CLEAR Mow 38
KTS® CONTROL Whw & 38
KTS® FLOT ®& 39

Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584 a




Ii INDEX

SPECIFIG TREATMENTS ORGANIC-AUTHORISED PRODUCTS

NOIR CAPTIVA Ve & 52 ALL ORGANIC-AUTHORISED PRODUCTS 0 58
NOIR ACTIVA MAX Whw & 52
NOIR ACTIVA + GRANULE @ 53
NOIR ACTIVA + POUDRE @ 53
NOIR ACTIVA + LIQUIDE @ 53
CARBINE T GRANULE @ 53 KOSHER PRODUCTS
CARBINE T POUDRE 53
oVPP ET PYPP GRANULE e3 NOIR ACTIVA + POUDRE @ 60
ACIDE CITRIQUE © 53 BAKTOL® POUDRE 6 0
CITRATE DE CUIVRE 2% @ 53 BENTONITES : e «
CALCICA, ELECTRA®, GRANULA®
CARBINE T GRANULE G 0
FILTROSTABIL POUDRE @ 60
AGIDITY GORREGTORS WOl X
TANIXEL® GRANULE G 60
ACIDETARTRIOUE o 5 VIAZYM® CLARIF PLUS @ 60
ACIDE MALIQUE o VITILEVURES™ PRODUCT RANGE G 60
ACIDE LACTIQUE @ 54
CARBONATE DE CALCIUM @ 54

PRESERVATIVES

BAKTOL® P @ 5
BAKTOL® @ 56
SULFOSSOL® 96
BAKTOSSOL 225 57
ACETOX VIN ROUGE @ 5/
ACETOX VIN BLANC @ 5/
EFFERBAKTOL 2 AND 5 GRANULES @ 5/
EFFERBAKTOL 50 GRANULES @ 5/
EFFERBAKTOL 100 GRANULES @ 5/
EFFERBAKTOL 125 GRANULES @ 5/
EFFERBAKTOL 400 GRANULES @ 5/
BACTOLYSE LYSOZYME 57
SORBATE DE POTASSIUM 57
ACIDE ASCORBIQUE @ 5/
SULFISCORBATE POUDRE @ 5/
FRUCTIDOR® @ 5/

a Products authorized for the production of organic wines in accordance with European regulations EC 834/2007 and EU 2018/1584
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Carpus Montignac
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