FOCUS ON

Fining agents

CATECHINS, METALS AND OXIDATION SENSITIVITY IN WHITE WINES

Catechins, or flavanols, are a group of compounds that belongs to the phenol family. Catechin
oxidation causes alteration in wine colour, such as browning that can be controlled by reducing
the factors that can lead to this problem, in particular:

«  Catechins, oxidizing agent;
«  Copperand Iron, reaction catalysts.
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