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Clarify without Allergens 

Range of multifunctional fining agents without allergens 
 
 
 
 
 
 
 
As of December 2010 processing aid residues, as cited 

in III bis attachment to Directive 2000/13/EC and 

amended by Directive 2007/68/CE, which may possibly 

remain in wine must be listed on the wine label.  
 
This applies to the following products: 
 gluten, 
 egg albumin, 
 casein and caseinate. 
 
Dal Cin has already established a range of clarifying 
agents which are not required to be listed on the label: 
bentonite, plant clarifying agents, gelatin, etc. 
Now, the following non allergenic versions of widely 
known and used clarifying agents are available: 
 
 Claracel VIP: a must clarifying agent which promotes 
a regular alcoholic fermentation. 
 Clarapol VIP: clarifying agent for musts and white 
wines with a strong color stabilizing action. 
 Clarasi VIP: a white wine clarifying and stabilizing 
agent. 
 

 
 
 
 
 
CLARACEL VIP 
Fining product for phenol stability. 
Claracel VIP is added to white musts during the alco-
holic fermentation in order to remove the unstable and 
oxidative polyphenolic fractions. The action is especial-
ly noticeable on color correction which becomes more 
stable with time. Claracel VIP also has a distinct 
deproteinizing activity. The cellulose fibers present in 
the formulation regulate and stimulate the alcoholic 
fermentation. At the end of the fermentation, the lees 
are compact because of the action of bentonite. 
 

METHOD OF USE 
Dissolve the product in a small amount of water and 
add it to the volume to be treated with thorough mixing. 
 

DOSAGE 
40 to 100 g/hl (400-1000 ppm) as needed. 
 

PACKAGING 
15 kg bags. 
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Range of multifunctional fining agents without allergens 
 
 
 
 
 
 
CLARAPOL VIP 
Clarifying and stabilizing agent for musts and white 
wines. 
In musts, Clarapol Vip is effective for the prevention of 
oxidative phenomena which can affect color and aroma. In 
wine, the combined action of PVPP and vegetale pro-
tein removes oxidative polyphenols and their precur-
sors, thus preserving organoleptic freshness. The ben-
tonite fraction guarantees the speed of reaction, in-
creases protein stability and wine softness along with 
compactness of the lees. 
 

METHOD OF USE 
Dissolve the product in a small amount of water and 
add it to the volume to be treated with thorough mixing. 
 

DOSAGE 
10 to 50 g/hl (100-500 ppm) as needed. 
 

PACKAGING 
15 kg bags. 

 
 
 
 
 
CLARASI VIP 
Clarifying and stabilizing agent for white wine 
Clarasi VIP is effective against polyphenols, catechins, 
leucoanthocyanins, and the other substances involved 
in oxidative aging of white wines. 
The preventive use avoids the oxidation of colour and 
preserves the aromatic freshness. 
Clarasi VIP improves the quality of oxidate white 
wines, by removing the oxidative substances re-
sponsable of wine freshness loss. 
In order to obtain the better clearness and stability, it's 
important to add bentonite (e.g. Topgran+ 10-30 g/hl) 
after the treatment with Clarasi VIP. 

 

METHOD OF USE 
Dissolve the product in a small amount of water and 
add it to the volume to be treated with thorough mixing. 
 

DOSAGE 
20 to 100 g/hl (200-1000 ppm) as needed. 
 

PACKAGING 
500 g and 15 kg bags. 
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