FOCUS ON

Enhancers

Lifty

WHAT IS IT?

A range of innovative enhancers to be used
from the beginning of alcoholic fermentation
so as to optimise the fermentation
environment and release components that act
on aroma cleanness, remove some defects
(reduction, herbaceousness, etc.), ensure
antioxidant protection, and improve
complexity and structure.

The insoluble “frame” of vegetable
polysaccharides (Polimersei) conveys yeast
polysaccharides and tannins, allowing their
gradual release throughout the course of
fermentation.

FLAVOUR ON TOP!

All Lifty products have their own specific
features and perform three distinct actions.

1. support for yeasts during all phases, from
multiplication to actual fermentation;

2. detoxification of the fermentation
environment thanks to the combined action
of specific polysaccharides;

3. supply of yeast polyphenols and
polysaccharides with specific sensory action.

RESULTS

Wines fermented with Lifty are characterised,
depending on the product used, by:

Lifty Bloom: clean aroma, reduced
herbaceousness and exaltation of floral and
fruity notes. Greater resistance to oxidation.

Lifty Fresh: clean aromas, reduced
herbaceous notes and defects related to an
unhealthy harvest, increase in sapidity and
structure in the mouthfeel.

Lifty Fruity: increase of red fruit notes, removal
of any reduction notes, greater colour stability.
More complex mouthfeel.

Lifty Sense: fullness, structure and sapidity
on the palate. On the nose, reduces
herbaceousness and releases

elegant wood notes.

In any case, regular alcoholic fermentation

is guaranteed, with quick starts and very fast
finishes; yeast metabolism is optimised and
this helps to reduce the synthesis of unwanted
by-products, such as volatile acidity.




