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VINOLASE COLOR 
 

Product information 
Enzyme powder for clarification 

 
1. Composition 
Enzyme powder preparation containing activity at very high concentration PE-PG-

PL derived from selected strains of Aspergillus niger, totally pure 
 

2. Characteristics 
The processing of the enzyme VINOLASE COLOR is the result of a very important 

technological innovation, as the processing method refers to the Japanese technique 
of using solid molasses (sliced sugar beet), which makes this enzyme of great 
quality and uniqueness in the wine market. The combination of pectic activities, 

endopolyalatturonase, pectinmethyl etherases and pectinlyase makes VINOLASE 
COLOR is a complete and multifunctional enzyme during the fermentation period. 

 
3. Applications 
Vinolase COLOR is an enzyme indicated for vinification in red, provides several 

benefits including: 
- Improves and increases the coloring intensity of red wines over time; 

- It facilitates the condensation of aromatic elements; 

- Increases the yield in juice with a rapid separation of the marc in 24 h; 

- Strengthens the coloring shade compared to its non-use; 

- Significantly improves the extraction of wine phenols (anthocyanins-   

tannins) 

4. Doses and methods of use 

 0.8 gr/hl Musts flower soft pressing 

 1 gr/hl Pressing wines 

 2 gr/hl 

 0.8 gr/hl in flotation 
Dosages depend on temperature and contact time.  

Dilute in 10 volumes before adding. 
Active 10 to 45°C. 

Activity grows with increasing temperature 
Active in the pH range of the wine and at normal SO2 concentrations.  
Compliance with the methods described above, ensure maximum activity of the 

enzyme. 
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It is the customer’s responsibility to ensure that the use of the product and the 

applied dosages comply with the laws and regulations governing the use in the 
finished product for which it is used. Of course, the integrity of the product is 
guaranteed only if it is kept as indicated in this data sheet. 

 
5. Chemical properties 

Specifications are listed on the certificate of analysis 
 
6. Microbiological Properties 

Specifications are listed on the certificate of analysis 
 

7. Information on regulation and legal compliance 
Product for oenological use/ professional use 

Allergen 
Product in compliance with Reg. 1331/2008 
Product in compliance with Reg. 1332/2008 

Product in compliance with Reg. 1333/2008 
Product in compliance with Reg. CE 2007/68 

The product is admitted by law 606/2009  
Codex Oenologique International (OIV) compliant product 
Product classified as not dangerous. 

The product is Gmo free, where required will be sent appropriate declaration 

 
8. Storage packs 
Bags of 1kg 
Store in a cool, dry place (4-8 ºF) in the original sealed packaging.  Under optimal 

conditions the efficiency of the product is guaranteed for a period of 24 months. 
If stored at room temperature there may be a loss of vitality of 10%. A longer shelf 

life could cause a decrease in the effectiveness of the product. 
If the individual jar is opened it is recommended to use the contents within 30 days. 
 

 
 
This information is based on the knowledge currently available. 
Data sheet completed in accordance with and as specified by Reg. EU 1169/2011 
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