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An alternative to oak chips
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Dose is 10 times

lower than with Protects wines from complexity,
wood chips premature ageing structure and
roundness

Preserves aromatic

(@)) OENOLOGICAL GOALS

Immediately dissolves active
compounds.

Obtains volume, fat and very supple
tannins.

Easy to use: no residue after use.

Immediate effect (compared to
several days’ soaking for wood
chips), enabling the aromas and
colour of red wines to be protected
at an early stage.

Coats aggressive tannins and
reduces dryness and bitterness.

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.

E{ DOSAGE

Recommended dose: 0.2to 0.6 g/L (i.e., 20 to 60 g/hL)
depending on the initial structure and the desired
impact.

Maximum legal dose according to current European
regulations: 1 g/L.

@ PACKAGING

2 p

@ STORAGE

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

Do not allow to freeze.

Once opened, use rapidly.
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=[£] | INSTRUCTIONS FOR USE

Disperse SIMILIOAK® in tepid water (1 kg / 10 L). Incorporate when pumping over.

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

.||I..|{ TEST RESULTS

Figure 1 — Statically obtained organoleptic profile following
development tests of the SIMILIOAK® formulation
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