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DOSACOL 
 
Fining connection 
 
Riddling injection aids for bottling. 
 
 

CHARACTERISTICS 
 

♦ DOSACOL is a plug and socket connection 316 stainless with a quarter turn tap for 
adjustment. It exists in 40 mm and 50 mm diameters ( pas de Macon ). 

♦ It is connected on the suction side of the pump. A depression is created into the 
DOSACOL, which permits the consistent injection of all types of solutions (fining 
agent, additives etc …). The injection debit depends on the depression created by the 
pump and on the fluidity of the solution to be added. 

 
 

ADVANTAGES 
 

♦ Perfect homogenisation between adjuvant and yeasts starter : 
 - better adjuvant efficiency because the injection is released on yeasts. 

- effective flocculation of particles. 
 

♦ Permits to inject all the other oenological products in the same way. Concerning the 
fining agent, it is necessary that they coagulate quickly on contact with the wine  
(casein, bentonite, alginate, gelatine and all the complex containing base compounds). 

 
♦ DOSACOL allows to inject sanitary products without direct contact with the operator, 

therefore, safety is reinforced. 
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♦ The adjuvant is introduced homogeneously to the yeasts starter. 
 
♦ Maintain mixing the wine vigorously during addition of products and bottling. 
 
♦ Sometimes, it is necessary to lock the suction valve to prime the Dosacol. 
 
♦ Dosacol must be adjusted to inject at the same time as the totality of glue and the totality of starter 

yeast. 
 
 
 
 
 
 
 
 
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. 
 

Yeasts starter 
for bottle 

fermentation 

pump 

Wine for  
bottling 

Mixer 

Riddling adjuvant diluted 
by with 2 parts water 

(adjuvant 92, adjuvant 83 etc …) 

Adjust the tap concerning the quantity of 
wine to bottle and the pump debit. 

 


