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     MICROBIAL CONTROL 
 
 

Product information 
MICROBIAL CONTROL is a formulation useful for the refinement of all types of 

wine, its use exerts a strong microbial control action overall about the product. 
 
1. Composition 

High molecular weight fungal formulation on cell wall support 
hydrolysates of Saccharomyces cerevisiae. 

 
2. Features 
Partially insoluble amorphous beige powder. 

MICROBIAL CONTROL has been designed for the refinement of all types of wine, 
in particular for sparkling bases and wines aged in wood, wherever there is the 

need to implement the organoleptic quality and at the same time solve 
microbiological stability problems. 

The addition of MICROBIAL CONTROL during refinement allows preserve the 
freshness and aromatic complexity as it inhibits the degradation of malic acid and 
avoids the degradation of residual sugars or other components that can develop 

unwanted aromas. If added at low dosages during fermentation, it allows perfect 
dominance of the fermenting strain. 

 
3. Applications 
During the fermentation or aging of all wines. Particularly effective for maintaining 

the freshness and aromatic complexity of the product finished, but just as useful 
to avoid the development of abnormal odors. 

 
4. Doses and methods of use 
Refinement: 

 Sparkling bases, white and rosé wines: 10 - 20 g / hL to maintain the 
freshness and avoid the degradation of acids; 

 Red wines: 1-5 g / hL in steel / concrete tanks; 

 Wines aged in wood: 4-8 g / hL 
Fermentation: 

 White wines and sparkling bases: 0.1 -5 g / hL to maintain freshness 
and avoid the degradation of acids; 

 Wines fermented in wood: 0.1-2 g / hL 
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MICROBIAL CONTROL is insoluble, remains in suspension and precipitates in 
about 3 weeks from the addition. Add directly to the wine and  homogenize the 

mass; or disperse the product in a ratio of 1/20 in water or wine and add it to the 
mass by means of Venturi tubes or a pump dosing machine. Shake MICROBIAL 

CONTROL for about 30 minutes and let it settle. It is advisable to verify the 
dosage with tests of laboratory. To improve the effectiveness of the product, it is 
advisable to check the microbial load present and then proceed with the 

appropriate dosage 
 

5. Regulatory information and legal compliance. 
Product for oenological / food use Product classified as non-hazardous. Product 

free from allergens. Product compliant with Codex Oenologique International 
Product for oenological use Reg. CE 606/2009 and subsequent amendments (Reg. 
CE 315/2012) NO GMO: The product is not made, does not contain, nor derives 

from Genetically Modified Organisms, pursuant to Reg. . CE 1829/2003 and 
1830/2003. 

 
 
6. Preservation packs 

PACKAGING 0.500 kg or 1Kg tins 
Sealed package: store the product in a cool, dry place away 

from heat sources. 
Open package: see above. 
 

 
 

 
 
 

 
 

 
 
 

 
 

 
 
 
This information is based on currently available knowledge. 
Technical data sheet compiled in accordance with and as specified by EU Reg. 1169/2011 
 
Rev 3 15/10/2020 
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