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Tannivin Galléol

Limiter la (5-20 g/100 kg)

macération au
maximum

= Trenolin Rosé
(5 ml/100 kg)

Trenolin Klar
v (0,5 - Tml/hl)
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Pressurage direct doux

Séparer
jus de goutte et presses

Vinifier séparément

LittoFresh Impact
(40-80 g/hl)

Si contamination > 5%

Granucol GE + LittoFresh Liquid
(10-20 cl/hl)

(30-50 g/hl)

Vendange
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Vinification en rose
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Embovuteillage

Filtration stenle

Purocell
, (10-20/h0) Sweetgum
th:goFgeLtsoth/!;l))se 1 VitaFerm Regul (10-20 cl/h)
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| — Wt Thermovinification rouge
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Tri de la
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Vinification rouge irad

vendange altérée

(mildiou, oidium)

60% I 40% I

Vinification VitaFerm Regul
Oenoferm B52 NG (30-60 g/hi)
Oenoferm Icone
OenoferT X-treme FA : 20-25 °C

VitaDrive (20 g/hl)

Ecoulage
Gr(gongloc%flf Tannivin Elevage
g (5-20 gl/hl)
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Séparer vins de
goutte et presses
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(10-20 cl/h)

Filtration stérile mh
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