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ORIGIN SH

Innovative synergistic fining product for the preservation of volatile thiols.
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(9) OENOLOGICAL GOALS

* Reduces copper content by
chelation, thus limiting its reactivity
with the SH functions of volatile
thiols and preventing their
precipitation.

Releases reducing compounds

4

DOSAGE

30 g/hL for copper levels below 1 mg/L
50 g/hL for copper levels of 1 to 3 mg/L
70 g/hL for copper levels above 3 mg/L

Maximum legal dose according to current regulations:
80 g/hL

} PACKAGING

limiting oxidation phenomena.

Vinification of grape varieties rich in
volatile thiol precursors.

Use on must just before adding
yeast.

} STORAGE
TESTRESULTS Store unopened, sealed packages away from light in a
dry, odour-free environment.

Do not allow to freeze.

Once opened, use up rapidly.

B Levure A+ 70 g/hL ORIGIN SH

Figure 1: The impact of ORIGIN SH on

o LEVUREA the Thiol concentration of a Sauvignon
O LEVURE B +70 g/hL ORIGIN SH . . .
 LEVURE B blanc (Bordeaux), with a Thiol-revealing

yeast (Yeast A) and a neutral yeast
(Yeast B).

4MMP 3MH / 100 A 3MH

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 daa. This
document is the property of SOFRALAB and may not be modified without its consent.
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Sensitivity of thiols

Protection and longevity of thiols

MARTIN
VIALATTE

GOOD TO KNOW!

Protection of thiols to optimise organoleptic longevity

—>They form adducts
with copper

Chelating action of PVP/PVI: elimination of heavy metals

—> Extremely sensitive to
oxidation

Figure 1: Simplified diagram of oxidation mechanisms:

Trapping of -SH
compounds

Chelating action of PVP/PVI: elimination of heavy metals
Heavy metals are also responsible for enzymatic oxidation in musts
and chemical oxidation in wines:

Double protection effect
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Figure 2: Simplified diagram of the biochemical oxidation of must:
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Process Thiols

Pre-fermentation: Atfter settling: Alcoholic fermentation: Nutrition:
VIAZYM® MP ORIGIN® SH VIALATTE FERM® W28 NUTRICELL® AA

Skin maceration
Turbidity: 100-200NTU

) INSTRUCTIONS FOR USE

Dilute ORIGIN SH in 10 times its weight of must, then incorporate into the must after settling.
Homogenise by pumping over.

Precautions for use:
Product for oenological and specifically professional use.
Use in accordance with current regulations.
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