PRODUCT Portfolio

Gallic -
Proantocianidinic

Walnut flowers

Water

Copigment

Deproteinization

Toasted and spicy notes. Gives

Antioxidant

complexity and toasted notes during
the ion and pre and post

Fruity flavour

fining.

Toasted Flavour

Copigment

slo|s|w|s

Elevage Fining

on
demand

NO

laminated
plastic bags

avana

i Recommended dose i ittori
Commercial Name Composition Origin Solvent Organole'pt}c Standard Activity Al = Powder |Granular |Packaging Grafico descrittori
characteristics White Red
Deproteinization 6
Antioxidant 5 Grape Pressin, PET bags
AQ_BASE Ellagic Chestnut Water oo, v it Gives body 0 e ity flavour 1| °raPe eSSy 16 0/mi| 3-20g/h1| 25Kkg | 12,5Kg | incarton|  avana
inished products. Vinification
Toasted Flavour 4 boxes
Copigment 3
Deproteinization 5]
- N Antioxidant 3 Pressing PET bags
AQ_QUEBRACHO Proantocianidinic Condensed Quebracho Water (h::m:’e:':::dxczer’ fves boby o Fruity flavour 1| Vinification | 1-10g/hl| 3-20g/hl| 25Kg 12,5Kg | in carton avana
Toasted Flavour 3 Fining boxes
Copigment 5
Deproteinization 7
Dry, delicate and neutral. Antioxidant 6 G pressi PET bags &
. . Fights the sulphur based flavours on " rape Pressing .
AQ_GALLOELLAGIC Gallic - Ellagic Tara seeds - Cheg Water botrytised grapes, and off flavorsin | FrUity flavour 1 Vinification 1-5g/hl [ 3-15g/hl| 25Kg 12,5Kg | in carton avana
general. Toasted Flavour 2 boxes
Copigment 3
L » De;{rot}elnlzatlon 7 1-5 g/hl
ry and neutral. Antioxidant. Antioxidant 6 . - 515 g/hl PET bags
n Fights the sulphur based flavours on = rape Pressing { 5-: .
AQ_GALLA Gallic Tara seeds Water e e —— Fruity flavour 1 Vinification we = 25Kg 12,5Kg | in carton avana
general. Toasted Flavour 1 botrit. boxes
Copigment 3 )
Dep‘rot.elnlzanon 8 1-5.g/hl
Dry and neutral. Antioxidant. Antioxidant 7 G pressi 515 g/hl PET bags
: Fights the sulphur based flavours on " rape Pressing { 5- N
AQ_GALLA SPECIAL Gallic Galla nuts Water botrytised grapes, and off flavorsin | FrUity flavour 1™ Vinification e - 25Kg | 12,5Kg | in carton avana
general. Toasted Flavour 1 botrit. boxes
Copigment 2 )
Dep-rot-emlzatlon 9 13 g/hl
Dry and neutral with high antioxidant | ANtioxidant 9 Grape Pressing | 5-10 g/hl PET bags
AQ_GALLA TOP Gallic Galla nuts Water - Ether [effect. High sanitizing effect on the | Fruity flavour 1 N - 25Kg 12,5Kg | in carton avana
grapes. Vinification uve
Toasted Flavour 1 botrit. boxes
Copigment 2 .
Deproteinization 6
oy, wood,tosted notes. ntances | Antioxidant 7| Vinification PET bags
AQ_OAK Ellagic Oak Water - Ether | the boisé notes giving complexity to | Fruity flavour 2 Finin 1-3g/hl [ 2-10g/hl| 20Kg 12,5Kg | in carton avana
the products. Toasted Flavour 5 € boxes
Copigment 5
Deproteinization 6
i _ Dry, wood litle bitter. Gives body to ioxi 6 oo PET bags
AQ_RQ Islrlzgrtociani dinic gzl;bracho Water the finished product giving structure — | Fruity flavour 2 V|nF|if:‘ci:t|on 1-3g/hl [ 2-15g/hl| 25 Kg 12,5Kg | in carton avana
and complexity. Toasted Flavour 4 & boxes
Copigment 5]
Deproteinization 7
Ellagic - Fresh, typical for tea leaves. Gives | ANtioxidant 8 Pressing PET bags
AQ_TEA Flavonoidic Tae Leaves Water fresh notes and helps with oxidized | Fruity flavour 7| Vinification 1-5g/hl | 2-8 g/hl 20Kg 12,5Kg | in carton avana
products. Toasted Flavour 2 Fining boxes
Copigment 4
Deproteinization 4
AQ_AGRUTANN BlEgt= G 4 |water, solent [P s favor. Enmces the ol i) 518 Vinification osagn| 1sgn | 25k | 25k PET bags
o Flavonoidic - Catechinic itrus woo ater, SOIVent |G s note in white and rose wines | ETUitY flavour, 8l Hining ,5-3 g/hl| 1 g ,5Kg [incarton| avana
Toasted Flavour 1 boxes
Copigment 3
Deproteinization 5
Frsh,wood and . Ehancs e [oi 0Nt 41 Vinification PET bags
. resh, wood and fruity. Enhances the — .
AQ_CHERRYTANN Ellagic Chery wood Water fruity and mmplemve“he wines. Fruity flavour 6 Fining 1-3g/hl [ 2-10g/hl| 20Kg 12,5Kg | in carton avana
Toasted Flavour 3 boxes
4

Descrittori visuali parte olfattiva
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Deproteinization 7
Fresh,neutral dry. Gives smooth taste | ANtioxidant 7 5. 10; X
ULTRATANN Proantocianidinic Grape skins Water and structure enhancing the wine | Fruity flavour 7| Elevage Fining | 1-10 g/hl | 2-20g/hlf >0 NO ;fa’:t‘l’c‘“::; avana
flavours. Toasted Flavour 2 LY
Copigment 8
Deproteinization 7
Fresh,neutral dry. Gives smooth taste |ANtioxidant 9
ULTRATANN § Proantocianidinic Unfermented o and siructure enbancing the wine | Fruity flavour 7| Elevage Fining | 1-10 g/hl | 220 g/hi| 10 kg NO | faminated avana
Grape Skins flavours. Antioxidant Plastic bags
. Toasted Flavour 3
Copigment 8
Deproteinization 7
Antioxidant 7
Chard Fresh,neutral dry. Gives smooth taste inificati .
ULTRATANN L Proantocianidinic ar on?ay Water and structure enhancing the citrus like | Fruity flavour 9 V'mﬂcat,'of‘ 1-8 g/hl - 10 Kg NO poriate) avana
Grape skins wine flavours, Elevage Fining plastic bags
. Toasted Flavour 2
Copigment 8
Deproteinization 7
Trebbiano Fresh, dry, neutral. Gives smooth taste| ANtioxidant 8 \ g
ULTRATANN M Proantocianidinic N Water and fresh yellow fruits flavors, Fruity flavour 10| Elevage Fining | 1-8g/hl | 2-15g/hl| 10Kg NO l‘:;‘(‘l"c”b‘s s avana
Grape Skins Extremely armonic to the mouth. P &
Toasted Flavour 2
Copigment 8
Deproteinization 7
b ’ Antioxidant 6 \ "
AT N picy and fresh. Give a complex S . laminatex
ULTRATANN M1 Proantocianidinic Grape skins Water smooth taste to finshed products, LTIty flavour 7| Elevage Fining | 1-5g/hl [ 2-10g/hl| 10Kg NO (s avana
Toasted Flavour S5
Copigment 7
Deproteinization 7
Spicy, fresh. Gives red fruits mature | ANtioxidant 6 \ g
ULTRATANN B Proantocianidinic Grape skins Water notes to the finished wines. Extremely | Fruity flavour 10| Elevage Fining - 2-10 g/hl 10 Kg NO pl;::.:a;:gs avana
elegant. Toasted Flavour 3
Copigment 7
Deproteinization 8
Dry fruity, gives a gret complexity | Antioxidant 6 Pressing on PET bags
AQ_TANN MIMOSA Proantocianidinic Acacia Wood Water with pleasant notes of yellow and red | Fruity flavour 4| Vinification | 5-15 g/hl| 5-25 g/hl demand NO in carton avana
(i Toasted Flavour 3 Fining boxes
Copigment 6
Deproteinization 7
Fresh,neutral dry. Gives smooth taste | ANtiOXidant 81 Vinification on PET bags
AQ_TANN GRAPESEED Proantocianidinic Grape seeds Water/Ether and structure enhancing the wine Fruity flavour 5 o 1-10 g/hl | 2-20 g/hl NO in carton avana
flavours. Antioxidant Elevage Fining demand
Toasted Flavour 5 boxes
Copigment 9
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