FOCUS ON

Enhancers

Lifty vs. Copper!

During fermentation, primary or second notficeable again. In contrast to copper yeast
fermentation, sulphur compounds can form, derivatives and tannins act as a stabiliser
mainly due to yeast fermentation problems. for large sulphur and mercaptan molecules,

which can be removed through racking or
As the red-ox potential of the wine varies remain stable despite changes in the red-ox
during the processing phases in the cellar, potential.

these compounds will be more or less evident
but, if not removed, the lowering of the red-ox Lifty Bloom and Lifty Fresh, 2-8 g/hLin

potential in the bottle will certainly make them second fermentation, prevent the formation
perceptible (reduced fault) at the time of of sulphur compounds and irreversibly bind
consumption. those already present.

Copper is the best solution?:

when the red-ox potential is lowered (e.g.
in the bofttle) the bond between copper and
sulphur is broken and the sulphide becomes

0

Role of tannins: 0
thanks to the quinones
The sulphur compound
is stably bound fo
phenol

o-quinone substituted thiolene
Role of derivatives: P P
thanks to wall proteins \\\T SH \\\T SH-( S —R,

rich in SH groups

The sulphur compound
ballasted to the yeast
cell will be removed
with racking




