DENRANCE STABILIZING AGENTS

OPTIMA

Clarifying, stabilizer.
Mineral and organic complex for white and rosé wine polishing.
Softens bitterness in white, rosé and red wines.

CHARACTERISTICS

OPTIMA is a mineral and organic complex used for finishing white and rosé wines. OPTIMA is also
highly effective for softening bitterness in white, rosé and also red wines.

To reach this objective, Oenofrance has selected and worked on raw materials of great purity
that, until now, have found their major applications in the pharmaceutical industry.

APPLICATION FIELD

Softens the deep color of rosé wines
Removes bitterness due to tannins
Prevents oxidation

Flocculates and clarifies quickly

APPLICATION RATE

Rosé wines: 5g/100Lto15g /100 L
White wines: 10g/ 100Lto20 g/ 100 L
Red wines: 20 g/ 100 L to 40 g / 100 L.

INSTRUCTIONS FOR USE

Prepare OPTIMA in suspension, in 20 times its weight water.

Sprinkle OPTIMA into the liquid while stirring. It is recommended to use a mechanical stirrer to
obtain proper dispersion and homogenization of the product.

Preparing OPTIMA at least 1 hour before its incorporation will assure maximum activity.

Precaution for use :
For oenological and specifically professional use.
Use according to current regulation.

INGREDIENTS

OPTIMA is a clarifier whose components are particularly active:
¢ White bentonite offers a very large adsorption surface area.
e Polyvinylpolypyrrolidone (PVPP)
e Organic additive increases fining setting.

PACKAGING

Very fine white powder in 1 kg polyethylene bags
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DENRANCE STABILIZING AGENTS

STORAGE

Full packaging, seal of origin, store away from light in a dry and scent-free, frost protected place.
Once open: use quickly.

Best used before BIUB date written on package

Information given in this document represents our current knowledge. It is not binding and offered without guarantees since the application
conditions are out of our control. It does not release the user from abiding by the legislation and applicable health and safety standards. This
document is the property of SOFRALAB and may not be modified without its agreement.
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