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Technical sheet VEGETAL P 

       
        VEGETAL P 
 
Description 

Vegetable proteins for clarification. 
 
1. Composition  

VEGETAL P are purified vegetable proteins extracted (83%) from peas (Pisum 
Sativum). FOOD GRADE product 

 
2. General features 
VEGETAL P allows egg albumin replacement in red wines, improving smell 

cleanness, a higher flavor quality. 
VEGETAL P replaces caseinate use for white and rosé wines and reduces over-

fining. 
 

3. Application  
Ideal as a clarifier for both roughing and finishing of white, red and rose wines. 
 

4. DOSAGE and INSTRUCTIONS FOR USE 
- Max 40 g/HL (3,3 lbs./1000 gal) young wine  

- Max 30 g/HL (2,5 lbs./1000 gal) aged wine 
- Max 20 g/HL (1,7 lbs./1000 gal) fining before bottling 

Dissolve VEGETAL P in a small amount of water or must (1:10) and add to tank 

with pumping over, using a metering pump or Venturi tube, ensuring a good 
homogenization. 

It is the customer's responsibility to ensure that the use of the fining agent and 
the applied dosages comply with the laws and regulations governing use in the 
finished product for which it is used. 

 
5. Regulatory information and law compliance 

Product for enological use as described Codex Oenologique International (OIV) 
VEGETAL P is Gmo free and allergen free. 
 

6. Packaging and storage conditions 
kg 15 (33 lbs.) bag 

Sealed package: keep the product in a fresh, dry, well ventilate area up to 42 
months. 
Opened package: carefully reseal he package and keep it as above indicated  

The integrity of the product is guaranteed only if it is stored as indicated in this 
technical data sheet 
 
This information is based on the knowledge currently available.  
Technical data Sheet compiled under and as specified by Reg. UE 1169/2011 
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