
DELTAGREEN

Improves the 

settling of lees

Treatment against 

oxidation 

for white and rosé 

must and wine

OENOLOGICAL GOALS

• Decrease in SO₂ combinations thanks 

to the reduction of oxidized and 

oxidizable polyphenol concentrations 

• Organoleptic improvement thanks to 

lower astringency and bitterness 

• Does not cause over-fining 

• Reveals freshness

DOSAGE

For must: 30 to 120 g/hL. 

For wine: 30 to 200 g/hL.

Maximum legal dose according to current 

European regulations: 320 g/hL

PACKAGING

STORAGE

Store unopened, sealed packages away from light in a 

dry, odour-free environment. 

Do not allow to freeze. 

Once opened, use up rapidly.

. 

The information provided here is based on our current state of knowledge. This information is non-binding and without guarantee, since the 

conditions of use are beyond our control. It does not release the user from complying with existing legislation and safety data. This 

document is the property of SOFRALAB and may not be modified without its consent.
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1 KG

10 KG

Combination of pea protein, PVPP and cellulose.

INSTRUCTIONS FOR USE

• Disperse DELTAGREEN directly onto the must or wine to be treated while stirring.

• Keep stirring while incorporating,so as to homogenise perfectly.

Precautions for use:

Product for oenological and specifically professional use.

Use in accordance with current regulations. 
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