
Rosé wines

COLOUR FOCUS

MUST AND WINE FINING

The rosé wine’s calling card is undoubtedly its colour, a range of nuances ranging from onion peel 
to cherry. The trend in recent years has been to have soft colours while preserving the red-purple 
note on the yellow one. To guarantee the longevity of the nuance sought, Dal Cin offers targeted 
solutions, starting with the fining of the musts to reach pre-bottling.

Phitokoll VIP: plant protein based for the fining of musts, even in flotation, and wines. It removes 
catechins and oxidized polyphenols. (see graph 1)

KitoClear: pre-activated chitosan to cleanse, remove oxidised fractions, float even difficult musts.

DC-POL G: PVPP miniTubesTM to ensure the best hue (red/yellow ratio); ideal for use in fermentation.

Metaless: PVI/PVP miniTubesTM for the removal of Fe and Cu, catalysts of oxidation affecting colour 
and aromas. (see graph 2)

OXIDABILITY (Δ.T.C.)

0,00
0,05
0,10
0,15
0,20
0,25
0,30
0,35

Test Phytokoll VIP
(50 g/hL)

KitoClear
(10 g/hL)

Metaless
(50g/hL)

DC-POL G
(50 g/hL)

0.
30

-1
0%

-1
7%

-3
3% -2
7%

CATECHINS (mg/L)

0
Test Phytokoll VIP

(50 g/hL)
KitoClear
(10 g/hL)

Metaless
(50g/hL)

DC-Pol G
(50 g/hL)

5

10
15
20
25
30

28
,4

7 
m

g/
L

-2
9% -1

4%

-3
3%

-3
3%

Graph. 1 - Variations in the content 
of catechins (DAC method) after 
clarifications on Pinot noir rosé juice.

Graph. 2 - Oxidability of musts (  T.C. 
at 40°C x 96 h) after clarifications
on Pinot noir rosé juice.

n.b.: Metaless removed 65% of the 
iron present.

FOCUS EXTRA

STORAGE, AGEING AND PRE-BOTTLING
Harmony Vitality: derived from yeast rich in glutathione and reducing peptides. Preserves colour 
and aromas from oxidation during storage and ageing, allowing the use of SO2 to be reduced. 
(see graph 3)

Harmony Refine: mannoproteins for organoleptic fining with secondary stabilising effect on 
colouring matter (see graph 4)

Infinity Vert: tannin extracted from green tea with antioxidant action; allows the use of SO2 to be 
reduced when bottling. (see graph 4)

EVOLUTION OF THE COLOURING HUE
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Graph. 3 - Harmony Vitality 
(20 g/hL), used in the Elevagé of Pinot 
noir rosé wine, made it possible to 
obtain a better colouring tone after one 
year of ageing.

Test Infinity Vert Harmony Vitality

EVOLUTION OF COLOURING HUE
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Graph. 4 - Infinity Vert 
(2 g/hL), Harmony 
Refine (25 g/hL) used 
in pre-bottling of Pinot 
noir rosé wine, allowed 
to obtain a better 
colouring tone after one
year of ageing.
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