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ADJUVANT 84 LIQUIDE 
 
 
Bentonite - Alginate 
CLARIFYING OF WINE IN THE BOTTLE AFTER SECONDARY FERMENTATION 
 
 

CHARACTERISTICS 
 
♦ Adjuvant 84 allows the clarifying of wine in the bottle after secondary fermentation.  

It collects the deposit, in view of riddling bottles by hand or with the Gyropalette method. 
 
♦ It is a balanced and elaborated blend of mineral colloids (bentonites) and organic colloids 

(alginates - authorised since September 1st, 1985). 
 
♦ The use of bentonites from different sources reduces the inequalities between lots and 

above all, enables the most precious qualities of American and Continental bentonites. 
Each arrival is carefully controlled by original tests. 

 
♦ Alginate completes the bentonites’ actions and collects complex yeast-bentonite in a very 

compact and slidey, jellified mass. 
 
♦ Once injected into the wine, Adjuvant 84  flocculates and collects all the cloudy parts. 

Yeasts are energetically trapped in the flakes. When bottled on boards, Adjuvant 84 
coats the glass, to which it does not adhere and forms an insulating layer. Yeasts are 
contained into this layer and multiply. 

 
♦ After 4 months on the slats, this deposit appears as a thin film covering about 5 cm of the 

glass. This thin skin rolls on the sides 
 
 

DOSAGES 
 
♦ 8 cL of Adjuvant 84 per hectolitre of wine to bottle and for a initial inoculation included 

between 1 and 2 millions cells/mL of wine to bottling. 
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The information featured above is that of our present knowledge. 
It has been given without commitment or guarantee, insofar as the conditions of use are out with our control. 
This information does not disclaim responsibility of the user, with regards to respect for the law and safety advice, in effect. 
This document is the property of SOFRALAB and may not be modified without its agreement. 
 

 
INSTRUCTIONS FOR USE 

 
Instructions must be scrupulously respected 

 
♦ Adjuvant 84 must be incorporated in the starter. 

- Separate the required volume of starter. 
- Measure the quantity of Adjuvant 84 and dilute it with 2 parts cold water. Slowly 

and regularly add the diluted solution with a metering-pump or a Dosacol connected 
on the suction side of the pump. 

- Never add Adjuvant 84 with a bucket on the top of the tank. 
- Pump the mix to blend the Starter-Adjuvant 84 into the tank containing liquor 

(sugar). 
- Keep the wine mixing during addition and bottling. 
- Use a stirring machine, if necessary. 

 
 

PACKAGING 
 
♦ 10 L jerrycan. 
 
 

STORAGE CONDITIONS 
 
♦ Full original sealed packaging, store in a dry and odourless environment, out of the light. 
♦ Once opened, use quickly. 
♦ Respect the use-by date, before opening. 
 


