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CuproVin

Prevention and treatment of reductive aromas

   

Product description 
CuproVin is a stabilised aqueous copper sulphate solution, with a tannin-based precipitation complex. 

 

CuproVin has been developed specifically to treat even persistent off flavours. CuproVin can be very easily dosed accurately 

because of its liquid formulation. 

 

It is a specific treatment agent for preventative or curative treatment of: 

 Reductive off aromas/flavours 

 Wines lacking finesse due to insufficient reduction potential 

 Off notes at all stages of winemaking 

 Lees wine (tastes of yeast) 

 

Permitted according to EU Commission Regulation no. 2019/934. The user must check compliance with local regulations. 

Laboratory tested for purity and quality. 

 

Dosage 
The required dosage is dissolved in 100 times the volume of wine and then incorporated into the whole tank by pumping over. 

 

N.B.: Please check the treated wine’s copper content before bottling. 

 

Average dosages: 

 3 - 7 mL/hL for clarified wines 

 7 - 20 mL/hL for wines at the end of fermentation 

 5 - 12 mL/hL for cloudy wines before filtration 

 

Maximum legal dosage: 25 mL per hL, provided that the treated wine does not have a copper content exceeding  

1 mg/litre. 

 

Storage 
Store in a cool, dry place. Packs which have been opened should be closed immediately. 


