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PROVGREEN® COLOR

A combination of vegetable proteins and activated carbon
for clarifying and managing the colour of white musts.
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Handles stained
musts

@ OENOLOGICAL GOALS

Corrects the colour of white musts made from
black grape varieties with white juice, such as Pinot
Noir, as well as oxidised musts.

Preserves the frank colour of young white wines.

Eliminates oxidised or oxidisable phenolic
compounds.

Preventive treatment against oxidation in musts,
elimination of oxidised or oxidisable phenolic
compounds.

Organoleptically improves white wines that lack

} INSTRUCTIONS FOR USE

Dilute PROVGREEN® COLOR in 10 times
its weight in water. Mix the suspension to
obtain a homogeneous solution.
Incorporate into the must after enzyming by
pumping over. Homogenise well.

Caution: it is advisable to keep the
suspension homogenous throughout its
incorporation into the volume to be
treated. Once prepared, the
PROVGREEN® COLOR suspension
must be used on the same day.

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.

Reduces
browning
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Combines fining
and stain removal

} DOSAGE

20 to 50 g/hL depending on the level of oxidation,
alteration or turbidity.

Maximum legal dose under current regulations:
100 g/hL

} PACKAGING

) STORAGE

Store unopened, sealed packages away from lightin a
dry, odour-free environment.
Once opened, use up rapidly.

Precautions for use:

Product for oenological and specifically professional
use.

Use in accordance with current regulations.
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