Wines are colloidal dispersions that can
remain stable over time, remaining clear, or
become unstable with the subsequent
formation of turbidity or deposits. In red wines,
colloidal instability is one of the causes of the
loss of colouring substance.
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Graphs 1 and 2 show the values of the
colloidal instability test carried out after 6 and
12 months of storage and the

heat shock test after 6 months. The wine
treated with Absolute Gold was always
perfectly stable. (Barbera 2019 wine).

Graph 1. Results of

the cold test (storage
of wines at 4°C for 48
hours) on clarified
wine. The wine is stable
for ANTU <2 (A before
and after the test).
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Graph 2. Results of the
shock test (storage of wines
at 40°C for 24 hours and

7 days) on clarified wine.
The wine is stable for ANTU
<2 (A before and after the
test).
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