
 

 

 

 

 
 

NEO® AROMA  
 

Combination of yeast derivatives and specific pectolytic enzymes 

for the enhancement of the organoleptic characteristics of wines 

 

CHARACTERISTICS 
 

NEO® AROMA is a synergetic combination of yeast derivatives and pectolytic with secondary 

activities glycosidase enzymes that helps to enhance the organoleptic characteristics of white 

and red wines.   

The compounds released by the yeast derivatives (cell wall polysaccharides and polypeptides 

rich in antioxidants) make it possible to increase the volume of wines while strengthening their 

ability to be resistant to oxidation that is harmful to aromatic compounds.  

The specific pectolytic activities promote aromatic clarity through high quality clarification. 

 

OENOLOGICAL PROPERTIES  
 

 Preserves aromas and colour from oxidation and the risk of premature ageing. 

 Strengthens the aromatic power of the wines by releasing aromatic molecules of the 

terpene type. 

 Enhances taste balance by emphasizing sensations of roundness and volume in the mouth. 

 Reduces bitterness. 

 

APPLICATIONS 
 

 To enhance the organoleptic profile of wines with respect to both aromatic expression and 

balance in the mouth.  

 To readjust wines that lack volume and length in the mouth. 

 To preserve the aromas and colour of white wines.   
 

DOSAGE 
 

Recommended dose:  

For white wines : 10-40 g/hL 

Red wines:  20-40 g/hL 

 

Temps de contact en élevage de 2 à 10 semaines. Une dégustation hebdomadaire est 

recommandée afin de définir l’impact organoleptique souhaité.  

Afin de stopper l’action des enzymes, un simple ajout de bentonite à 5 g/hL suffit.  

Soutirer une fois le résultat désiré obtenu. 
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INSTRUCTIONS FOR USE 

 

Dissolve in 10 times its weight of water. 

Stir in order to mix the preparation thoroughly, then add to the batch to be treated.  

Mix thoroughly. 
 

Precautions for use:  

Although dispersion takes place immediately the product is only partially soluble.   

Product for oenological and specifically professional use. 

Use in accordance with current regulations. 

 

PACKAGING 
 

1 kg bags.  
 

STORAGE 

 

Store unopened, sealed packaging away from light in a dry, odour-free environment.   

Once opened use rapidly.   

 
The information provided above 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 agreement.  
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