K\YLMA

TRIAL PROTOCOL AND ANALYSES WITH KYLMA® INTENSE or KYLMA® SR

HKYLMN

I NT E N S E

Before testing, filter wines on media < 1.2.

Modalities
e 0.75L > Untreated Control )
e 0.75L > Wine processed with KYLMA® INTENSE or SR at 100 mli/hL
e 0.75L > Wine processed with KYLMA® INTENSE or SR at 200 mi/hL

Analysis of control wine and treated wines:

After 24 hours of contact, separate the processed wines into 2 batches to run the analysis

Tartaric Stability Control:

For white and rosé wines:
¢ Minicontact test and conductivity.
And/or
e Cold test: keep the wines at -4°C for 6 days.

It is recommended fo make a microscopic observation after going cold fo check the absence of the
crystals.

For red wines:
e Cold test: put the wine at -4°C for 6 days.

Color Stability Control for red and rosé wines:

¢ IPT (DO280), DO420, DO520, DO620

¢ Color Stability Test:
1) Measure 'I'Urbldlfy (Tiniﬁq|, or T|)
2) Refrigerate wine for 3 days at 4°C
3) After this time, wait 15 minutes for the wine to reach room temperature and measure the turbidity

(Tinai OF T)
The color is considered stable if the variation in turbidity AT = T-T; < 7 NTU

« Filterability Test: Clogging index for all wine colours
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