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LISEMTM GLU 
Product against oxidative ageing, based on purified yeast cell walls 
 
 
 
 
APPLICATIONS 
Lisem GLU is a peptide-containing adjuvant which 
possesses antioxidant activity along with elevated pro-
tective properties which counteract oxidative phenom-
ena. 
It is used in white wines and young red wines, both dur-
ing and after the alcoholic fermentation, to prolong 
aroma freshness, to increase colour stability and to de-
lay oxidative ageing. 
The effects obtained by using Lisem GLU are as fol-
lows: 
� in white wines, the yellow hue is retained and in 

red wines, the purple hue is retained; 
� fresh aromas, typical of young wines fermented 

under optimal conditions, are retained; 
� the appearance of “evolved” notes, e.g. honey, 

which arise from premature ageing, are delayed; 
� the contribution of yeast components results in 

wines which are more complex and interesting; 
� under reductive vinification conditions, Lisem 

GLU prevents weak fermentation kinetics by 
facilitating yeast metabolism. 

 
 
 
 
Provide good nitrogen nutrition (at least 150 mg/l of 
FAN) to ensure the availability of glutathione at the end 
of the fermentation. 
 

METHOD OF USE 
Completely disperse the product in a small amount of 
water or must and add it to the volume to be treated. 
 

DOSAGE 
10 - 30 g/hl (max. 40 g/hl) 
 

PACKAGING 
0.5 kg packets 
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The effect of using 15 g/hl (1.3 lbs/1000 gal) of Lisem 
GLU on the sensory profile of a white wine (Erbaluce 
grapes), tasted 6 months after completion of the al-
coholic fermentation. 



 

 
 
 
 
 
 

LISEMTM ENNE 
Adjuvant with structuring effect, produced from purified yeast cell walls 
 
 
 
 
APPLICATIONS 
Lisem Enne is used during or at the end of alcoholic 
fermentation to enrich the taste and structure of wine. 
Lisem Enne is an integrator, produced from purified 
yeast hulls, the production process of which allows the 
preservation of a significant level of organoleptic 
precursors such as aminoacides and nucleotides. 
In particular the latter are responsible for the sensation 
of flavour ( the “sucrosité” of the French), also known 
as UMAMI taste. As always in the cases where yeast 
hulls are used, this greater taste complexity is also 
accompanied by a softer sensation in the mouth. 
The specific aminoacids present also foster the 
production of mainly foreign aromas that contribute to 
the fruity bouquet of the wine. The results of using 
Lisem Enne can be appreciated above all in wines 
with a simple organoleptic profile, e.g. obtained with not 
very ripe grapes or from very high yield productions. 

 
 
 
 
In order to fully exploit the properties of Lisem Enne it 
is advisable to guarantee that the must has a minimum 
APA content of 150 mg/l, that can also be obtained in 
the form of ammonia nitrogen. 
 

METHOD OF USE 
Completely disperse the product in a small amount of 
water or must and add it to the volume to be treated. 
 

DOSAGE 
10 - 20 g/hl (max. 40 g/hl) 
 

PACKAGING 
0.5 kg packets 
 

pear/banana apricot softness "Umami" taste

Lisem Enne

test

Effect of the use of 10 g/hl of Lisem Enne on the 
increase of some organoleptic descriptors 
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