19.200 GB

FINE PERLE

Combination of yeast products and tannins
IMPROVED FOAMABILITY AND AROMATIC BALANCE
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| CHARACTERISTICS - PROPERTIES

FINE PERLE is a specific combination of yeast products and tannins developed to
enhance the organoleptic profile of sparkling wines elaborated in closed tanks
(Charmat method).

FINE PERLE is the result of comprehensive studies on foaming ability carried out
in collaboration with the Faculty of Enology of Tarragona in Catalonia.

FINE PERLE also contributes to the freshness and aromatic balance of sparkling
wines produced in closed tanks:

- the yeast products (specific inactivated yeasts, yeast hulls) release certain
compounds (parietal polysaccharides, amino acids) that enhance the sensations
of roundness while preserving the aromatic freshness.

- the tannins (gallo and proanthocyanidin tannins) improve fining, contribute to the
clarity of the wine, protect from oxidation while strengthening the aromatic
balance.

FINE PERLE is particularly suited to sparkling wines elaborated in closed tanks
thanks to its fast (alternative to a long ageing process) and remarkable action with
regards to foamability and aromatic balance.

APPLICATION RATES

Secondary fermentation:  6g/hL -15g/hL

INSTRUCTIONS FOR USE |

Dissolve FINE PERLE in 10 times its weight of water,

Dispersion is instantaneous but product is partially soluble.

Add to base wine when adding the pied de cuve (yeast starter). Perform a
pumping over to ensure proper homogenization.
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REGULATIONS

FINE PERLE contains inactivated yeasts and yeast hulls.
Use according to applicable regulations.
Maximum application rate of FINE PERLE: 66g/hL

PACKAGING
Sac de 1 kg
| QUALITY — SAFETY — ENVIRONMENT |
Traceability: the lot number on every FINE PERLE package allows tracing (origin

of the product) and tracking (from product to consumer)
Safety-environment: handling of FINE PERLE does not constitute any hazard to
the user.

STORAGE

Keep full, unopened package away from light in a dry and odourless area.
Open package: use rapidly.
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The information provided corresponds to our current knowledge.

It is given without commitment or guarantee since the conditions of use are out of our control.
It does not release the user from respecting the applicable legislation and safety regulations.
This document is the property of SOFRALAB and can not be modified without its authorization.



