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Trenolin® Blanc de Noir

Minimal colour extraction and maximum fruitiness

   

Product description 
Trenolin® Blanc de Noir allows for the early and targeted control of colour extraction during the processing of red grapes into 

white wines. Simultaneously the release of fruit aromas is supported and the yield is increased. 

 

Trenolin® Blanc de Noir is a liquid enzyme preparation for must treatment during the production of Blanc de Noir and Blanc de 

Gris wines. The very softly macerating pectinase allows the early control of colour extraction and enhancement of fruit intensity. 

The rapid reduction in viscosity increases the press yield even with short maceration times and ensures the transfer of aroma 

precursors from the grape into the must. 

 

Further benefits •    Reduced colour extraction 

•    Less activated carbon required 

•    Rapid reduction in viscosity 

•    Increased juice flow 

•    Higher yield at lower pressing pressure 

•    Reduced polyphenol extraction 

•    Free from cinnamoyl esterase activity 

Recommended for  Blanc de Noir and Blanc de Gris  

 

Permitted according to EU Commission Regulation no. 2019/934. User must check compliance with national regulations. 

Laboratory tested for purity and quality. 

 

Dosage 
2–3 mL/100 L. Add before pressing. The recommended dosages are based on an application temperature of  

12–17 °C. Dilute the appropriate amount of enzyme with a little liquid to facilitate even distribution.  

 

Adding activated carbon does not impair the effectiveness of Trenolin® Blanc de Noir. 

 

For clarification by sedimentation, we recommend using 1–2 mL/100 L of Trenolin® Klar. 

 

In addition to Trenolin® Blanc de Noir, we recommend adding 50–80 g/100 L of LittoFresh® Bright during pre-clarification to 

remove oxidisable phenols and reduce colour variations, particularly brown tones. 

 

 

Storage 
Store in a cool place. Packs which have been opened should be immediately tightly sealed and used up as soon as possible. 


