EXELCIA PURI'i'Y

Must and wine fining
Association of selected bentonites and PVPP
Must and wine fining

Preventive treatment of oxidation, aromatic improvement

OENOLOGICAL USE

PURITY is a dedicated to chardonnay musts, with PVPP and activated bentonites. PURITY , allergen-free be
used in different cases :

=  Preventive treatments of oxidation in white and rosé juices

= QOrganoleptic improvement of spoiled harvests (oidium, botrytis, greenness...)

= Refines press wines
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ESSAI CHARDONNAY 2013 — Spoiled harvest (oidium)
Compared to « classical » solutions, PURITY is the favorite tasting (smallest rank sum). Purity plus AF corrects
organoleptic problems and respects the raw material.

PROTOCOL FOR USE

Dissolve PURITY in 10 times its weight of water We recommend leaving the solution to swell for 1 hour before usage.
Do not mix with other products. Once prepared as a solution, use within one hour.

DOSAGE AND PACKAGING

= Dosage: 10 to 50 g/hL. Maximal dosage in EU : 266g/hL.
= Packaging: 1 Kg bags. Store in a dry, odor-free and cool place.
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