
CHARACTERISTICS WINE TYPE OBJECTIVE

HARMONY FLORAL
Inactive yeasts  

Tannins from exotic 
species

Structure, balance and 
floral sweetness

HARMONY CHERRY Inactive yeasts 
Red fruit tannins

Structure, softness and 
fruity intensity

HARMONY INTENSE Inactive yeasts 
Low-toasted oak tannins

Cleanness, volume 
and light toast (vanilla, 

coconut)

HARMONY PASTRY
(new entry)

Inactive yeasts 
Medium-toasted oak 

tannins

Structure, volume, 
pastry, caramel

HARMONY MOKA
Inactive yeasts 

High-toasted oak 
tannins

Structure, volume, 
toasted, spicy and 

balsamic

FOCUS ON
Yeast derivatives

HARMONY OVER TIME
The Harmony range has recently been enriched with innovative granular formulations, based on 
the synergy between specific yeast derivatives and tannins from various botanical species, designed 
to provide winemakers with allergen-free, practical, high-performing tools suited to achieving, in 
very short timeframes, a modern élevage in line with the changing needs of consumers, who are 
increasingly oriented towards recognisable, intense, fresh and pleasant wines.

The specific adsorbing and antioxidant activities of the derivatives and tannins also contribute to 
olfactory cleanness and freshness, thanks to their ability to stably bind light sulphur molecules (H2S 
and mercaptans) and to promote longevity by stimulating resistance to organoleptic and chromatic 
degradation phenomena. The latter in particular is a key aspect, given the current context of 
growing market attention to product healthiness and the consequent gradual reduction in the use 
of sulphites.

WHITE WINE
•	 Distinctive, precise and long-lasting organoleptic characterisation;
•	 Long-lasting colour and reduction of any tendency towards pinking;
•	 Cleanness and freshness, counteracting the appearance of evolved notes;
•	 Increased volume, length and structure, without astringency.

UGNI BLANC 2022 – TASTING AFTER 2 YEARS OF BOTTLE STORAGE*

CONTROL Evolution, imbalance, bitter finish

HARMONY FLORAL Slight evolution but fresher, cleaner and still lightly floral. Greater 
volume, savouriness and length

HARMONY INTENSE Clean, with elegant vanilla notes. Structured, long, sweet and not dry

HARMONY MOKA Fresh, balsamic, aromatic herb notes. Soft structure. Savouriness and 
length

RED WINE
•	 Extremely limited impact on colour intensity, but selective elimination of oxidised notes, with 

improvement of hue;
•	 Long-lasting preservation of a younger hue thanks to the prolonged protective action against 

oxidative phenomena affecting anthocyanins;
•	 Significant and persistent organoleptic characterisation;
•	 Drastic and permanent reduction of vegetal notes, resulting in greater elegance.

MERLOT 2022 – TASTING AFTER 2 YEARS OF BOTTLE STORAGE**

CONTROL Herbaceous, pyrazinic (green pepper), slightly unbalanced and dry on 
the palate

HARMONY CHERRY Fresh, fruity and less herbaceous. Intense cherry. Increasing and soft 
structure

HARMONY INTENSE Elegant, sweet, good vanilla and herbaceous notes gone. Soft structure. 
Long, vanilla-tinged finish

HARMONY MOKA Complex nose, spicy and balsamic. Important but soft structure. 
Long finish

* Ageing of 3 weeks (Harmony® Floral and Intense 50 g/hL, Harmony® Moka 20 g/hL)

** Ageing of 3 weeks (Harmony® Cherry and Intense 80 g/hL, Harmony® Moka 50 g/hL)
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Colour intensity after 2 years of bottle ageing - (Ugni Blanc 2022)

COLOUR INTENSITY


