FOCUS EXTRA

Dealcoholised wines

REBALANCING DEALCOHOLISED WINES WITH DAL CIN

In the oenological world, dealcoholisation is a niche but rapidly expanding sector, with significant
growth forecasts and excellent prospects for penetration among younger generations (Millennials
and Gen Z — Source: IWSR), and among those who currently do not consume alcohol.

While awaiting greater specialisation in production, the current transitional phase sees an urgent
need fo provide effective and immediately applicable strategies to address the organoleptic
consequences that the absence of alcohol brings to the final product, in terms of greater instability
(redox and microbiological), reduced body and structure, increased bitter and acid sensations, as
well as a significant alteration of the original aromatic profile (lower intensity and the appearance
of honeyed notes).

Avoiding these issues requires targeted work, both in the pre-dealcoholisation phases and in the
subsequent finishing stages.

PRE-DEALCOHOLISATION TREATMENTS
OBJECTIVE: REDOX STABILITY

1. Reduction of oxidisable polyphenols and metals

Poliphenols:

. DCPOL G (PVPP) - miniTubes™ RS
e DC POL MAX (PVPP with maximum activity) - «  Phytokoll VIP
miniTubes™ e  Proten-100

e Phytokoll VIP (pure pea protein)
e  Proten-100 (pure potassium caseinate)
e Metaless (PVI/PVP + PVPP) - miniTubes™

2. Antioxidant protection

Harmony Vitality (yeast derivative rich in reducing peptides)
e Antioxidant capacity;

e Rapid O, consumption;

e Chromatic and aromatic longevity;
e  Freshness and volume.
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OBJECTIVE: REDUCTION OF ORGANOLEPTIC IMBALANCES

1. Ageing: the Harmony range contains a series of products designed to ensure targeted ageing
aimed at greater roundness on the palate and an enhanced, well-defined aromatic profile,
strengthening the base wine ahead of the subsequent alcohol removal treatment.

2. Fining: fining can contribute to wine stabilisation by creating favourable conditions for
dealcoholisation without spoiling the product, while maintaining the prerequisites for a more
balanced final result. The synergy between activated bentonite, specific yeast derivatives and
chitin derivatives makes Mosaico Protect and Mosaico Round (miniTubes™) effective tools for
this purpose, making it possible to achieve wine stability from multiple perspectives (protein,
chromatic and microbiological) while avoiding the negative impact of standard fining on the
organoleptic profile.

Harmony Full ‘ Mosaico Protect

Harmony Floral

‘ ‘ Mosaico Round

Harmony Cherry

Harmony Intense

Harmony Pastry

Tab. 1-2: Ageing and fining treatments for
dealcoholised base wines.

Harmony Moka

OBJECTIVE: MICROBIOLOGICAL STABILITY

Fungal-origin chitosan is an effective and modern tool for fining and microbiological protection
of musts and wines, and aligns with the growing market attention towards the healthiness of
food products; vegan, allergen-free and suitable for use in organic winemaking (according to EU
rules), it makes it possible to reduce the use of sulphites.

R&D has developed two innovative products in liquid form, where the chitosan in solution is
fully activated, combining ease of use with maximum speed and efficacy, superior to powder
formulations.

KitoClear: specific for fining, highly reactive towards suspended solids and microbial cells,
capable of forming voluminous flocs that facilitate clarification and ensure good microbiological
control. Highly reactive with oxidised colour components, it improves the hue of white and rosé
wines.

BattKill XXL: specific for microbiological control. Low molecular weight and maximum degree of
deacetylation make the chitosan extremely reactive with microbial cells and reduce its sensitivity
to turbidity, making it effective in every situation. Active against indigenous yeasts, lactic and
acetic bacteria and Brett.
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POST-DEALCOHOLISATION TREATMENTS Acidity
MANNOPROTEINS
The absence of alcohol and the consequent marked perishability of the product make the post- s
dealcoholisation phase critical, imposing very tight timeframes for bottling. At this stage it is Volume oriness
therefore essential to use exclusively finishing products such as tannins, mannoproteins and gum NOSE PALATE
arabic, in addition to stabilising treatments (e.g. CMC and metatartaric acid), with the objective
of consolidating the work done on the base wines and filling any remaining organoleptic and
stability gaps, without affecting the clarity and filterability of the product. Volume,
H Reducti F So;tn?ss’ Savouriness Structure
Various trials carried out on different dealcoholised wines (white, rosé and red), followed by armony eduction o recuction
. R . . . il . . . REFINE vegetal notes of acid
tasting, have made it possible to identify, within the Dal Cin extensive range, a series of products and bitter
that can effectively assist winemakers in refining the final product in the most balanced and sensations
harmonious way.
Freshness and Savouriness, Length Bitterness
Harmony MP . . structure and
minerality .
persistence B Control H Harmony Refine [ ] Harmony MP
TANNINS
NOSE PALATE Acidity
GUM ARABIC
Volume Sweetness
Infinity YELLOW Citrus complexity Freshness (if needed) NOSE PALATE
Volume,
G bi sweetness,
ommarabica . . .
Infinity VERT Cleanliness and freshness Structure without astringency DC and Clzenlinzzs reducf.lon Savouriness Structure
- and freshness of acid
Liquirab 100 K
and bitter
sensations
TOP-TAN AR Openness, masking of honeyed Savouriness, minerality, length Savouriness,
notes and fruity intensity and light structure . . light Nose Bitterness
Délite Cleanliness freshness
structure and
persistence [l Control M Liquirab 100 Ml Gommarabica [ Delite
. . Sweetness, balance, freshness
Infinity ROBLE Openness, elegance, sweetness and light structure
Infinity CLASS Vanilla, sweetness, fruity Grec!t body, structure
without dryness
. . . . Body and marked increase
Infinity CREAMY Vanilla, pastry, spicy in structure




