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Wine Chemical Description 56
Galions |
A premium combination of citric, malic & taviaric acids used to increase the acid-
Acid Blend ity of wine. An Acid Test Kit (Acidometer) may be used to determine the acidity  varies | _
. andusegc !
Ascoric Agid (Vitamin C) Has anti-oxidant properties, acting as prescrvafive, and ficlps preserve 1 ) 1
| color in white wines —
Naturally occurring mineral fning agent which drops through wine, absorbing 1
Benfounite haze forming proteins and other suspended matter. Mix in botling water unfd thor 2 /2 isp
. oughly dissolved .
{ Bocksin Fixes Hydrogen. Sulfide problems (roften egg smell) ioz |
i Used for acid reduction n wine (raise DF). First reduces tarianic acid, so carc A
1 Caleium Carbonate dosage should be taken to prevent complete reduction of tartaric acié. 1/2 ouncein  varies |
L gallons reduices acid by .1 pH unit
e Used with sulfites as anti-oxidant and preservative, and to preserve color in white
st
[HucAng wines. Dissolve in water before adding- VRLTES
| Biammonium . - - T T
thphd - ‘A major element in most Yeast nurient mixtures vanes
nergizer Tablets Vilamun mixture, almost pure vitamin B, which i also found in yeast n s 1 ;‘m g,a]
Malic Acid Part of an acid blend, uised to raise acidity in wans (lower pH) T varies

Glycerine & o e

Non-fermentable additive ised to smiooth, sweeten & mellow wines and liqueurs.

\Is ingiass ¥ .tquid Liquid form of fish collagen used as a clearing agent.
An‘enzyme which prevents malo-lactic fermentation.
1 02 (30 m) per 5 gallons yeilds 200-250 ppm

Lysozyrme

| Gak Essence To ympart oakiness at any stage of production
}’Eﬁ: Enzyme Po!vder Same function astiqud form of Pectic Enzyme, below

Pectic Fzyme Tncreases juice yields in fruits by breaking down the cellular sttuchure of pectins

witie. Kiesosol & Cliitosan formulation

Solution Also eliminates pectin haze ffom wines made with pectin rich fruits. Necessary 1/4 isp
s . notably for apple wines and ciders . o
! Used for acid rediction in wind (rise pH). Use at 2 rate of 2 gr/liter for acid te-
| Potassiumn Bicarbonate duction of 1 gnvliter. Dissolve in small quantity of wine and then add to balch. 34 varics
. gugallon reduces acid by .1 pH sinit |
3 Inthibits further fermentation in fished wines. ] be sweeter the wine, the more 5 1o |
lk’otassmmisorbaie iyt the sifbete Gk e T 112 6p 1
Sparkoiioid m agent containing diatomaceous earth and algimaies. Used primarily for red — - p
Stabilizing Tablets rSeofdmm ]?:;l(z):me Used to siabilize wine before swectenng o pxcvcm 1 per gal
Super Kieer Finbags Promotes flocculation of suspended proteins & other matter, producmg aclearer | package

Super Smoother

‘Adds astringency or zest to winie, and aids it clmg Oceurs naturally in red

Tanuin viines fesmented in the skin, but must be added to whites

:Tzztaric Acid TIncreases acndlty in wine (lowers pH)

Wine Conditioner

Yeast Nutrient Essential nutrients and Vitamins o opmmze ‘yeast acuvllyd pmr’\ole rapid omset of
| (Fermax) fermentation, and festart stuck formentations

Yeast Nutrient Tablets Tablet form of yeast nuirients

Trefourod over sodum metabiallie for bob sanlzaton and

Campden Tablets use a5 a wine additive: Used to eliminate wild yeasts and bacte-
: . i from fresh fruif prior to fesmentation wih known yeast

| Potassinm Metabisalfite | oo, a0 added after fermentation as anti-cxidat and pre-

| servative, Felt to be betler tasting thari sodium metabisulfite,

with a fonger shelflife, and is healthier, notably for diabetics





