Despite being used in must clarification for
many decades, flotation needs to be adapted
every year to conditions of the must, the
variety of grapes to be processed and the final
product to be obtained.

CONDITIONS FOR GOOD FLOTATION:

Good flotation is
not possible in the presence of undigested
pectins. Aromatic varieties and unripe
grapes can have more difficult pectins to
hydrolyse. The temperature of the must is also
important (pectolytic enzymes work faster at
temperatures > 12 °C), as well as the time of
contact with the enzyme and its concentration
of activity.

The ideal content is
between 5 and 10%. Too low levels do not
guarantee the necessary support to the fine
turbidity and the excess of solids prevents the

optimal rise of the cap or causes a
rapid fall.

to facilitate
the rise of the cap, lower the turbidity and
guarantee an initial protein stabilisation.

THE FOLLOWING OBJECTIVES ARE
FUNDAMENTAL:

, of a good rise of the cap to achieve
juice clarity.
, of the clarification not only in

terms of turbidity but also of microflora and
polyphenols.

, of clarification to prevent fermentation
starting.
There are a number of products that can be
used for , the choice depends on the
technical objective set but above all on the
characteristics of the must, which changes
from year to year.




