
FOCUS ON
Stabilising agents

PREVENTION OR REMOVAL OF REDUCTION FAULT TO:
•	 avoid rotten egg, cooked cabbage, garlic odours
•	 restore wine fruitiness
•	 bottle confidently

PREVENTION
Avoid the formation of H2S and mercaptans during aging:

•	 remove heavy lees
•	 avoid adding sulphites with active lees

REMOVAL
For the removal of H2S and mercaptans:

MER-CAPTA e COPPER: rame citrato e rame solfato rispettivamente per 
eliminare i difetti da composti solforati leggeri.
COPPER: copper citrate to eliminate light sulphur 
compound defects.

HARMONY CHERRY AND FLORAL: derivative and tannin for clarification 
and complexity

CHIPS: alternative wood to bring structure and improve the sensory purity 
of wines.

HARMONY FULL: aging on lees to obtain all the benefits of yeast.

INFINITY FRUITY: removal of mercaptans and heavy sulphur compounds
without interfering with the wine aroma and structure.

TOP-TAN AR: preventative and curative action against sulphur compounds. 
Gives the wine structure and complexity.


