OENOBrett®

Chitosan and enzyme based preparation for the control of Brettanomyces spoilage.
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Qualified for the elaboration of products for direct human consumption in the field of the requlated use in
Oenology. In accordance with the reqgulation (EC) n® 20719/934.

SPECIFICATIONS AND OENOLOGICAL PROPRERTIES

ENOBrett® is a specific combination of a natural polysaccharide: chitosan and a pectinase / glucanase enzymatic
preparation that facilitates the lysis and the elimination of Brettanomyces yeasts.

EXPERIMENTAL RESULTS

+ Trials on Cabernet Sauvignon 2011 (free SO,= 21 mg/L, total SO,= 85 mg/L, pH=3.85, temperature = 15°C, ENOBrett®
was added to the wine (10 g/hL) while a control received 20 mg/L SO,. Additions were made simultaneously and wines
were racked at the same time.
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The synergy of the chitosan and enzyme preparation
ensures the efficiency of ENOBrett® regardless of:

* The population level, the physiological state and
the Brettanomyces strain.

+ The colloidal state of the wine.

Brettanomyces (PCR quantitative
15 days after treatment cell/mL)

PHYSICAL CHARACTERISTICS

Wine A
Gamay 2012

Wine B
Merlot 2011
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ASPECE .o thin powder  COlOUT ..o clear beige
CHEMICAL AND MICROBIOLOGICAL ANALYSIS

Acetylation degree (Mol %) .....cccoovvvevrereeeeineereeirneereennns 0-30  SalmOonella (/25 ) ..ovvvvveeeeeeeeeseeeeieeesieseeseeieeeseinenees none
HUMIAILY (%) oo <10 LA (PPM) trvvrrrrrrriieeeiseeeeisseseeseeee s <35
Coliformes (CFU/E ) wovveurreeereeeeeeeiiseeseeeseseesesseneone <60 ArSENIC (PPM) orvvvrrereeirereesieeeeissesseseseeis s <25
E. COLI (125 ) wovvvveeereeieeeeeeeeeeeeseseei e NONE  MEICUrY (PPIM) oo <04
PROTOCOL FOR USE

OENOLOGICAL CONDITIONS DOSAGE

« Treatment must be after the completion of both AF and
MLF.

* Adjust wine SO, in accordance to good oenological
practices.

IMPLEMENTATION

Recommended dosage: 10 g/hL (100 ppm).
EU Regulation: Maximum legal dosage: 25 g/hL (250 ppm).

+ Dissolve in ten times its weight in water or wine — Use a clean and inert container.

* Introduce the preparation into the wine, homogenise properly (maintain a stable wine temperature above 10°C throughout

the treatment).

« Possible racking after 8 days of treatment.

STORAGE RECOMMENDATION

PACKAGING

« Store above ground level in a dry area not liable to impart
odours. Ensuring stock is kept at a moderate temperature,
in its original, unopened packaging.

+ Optimal date of use: 3 years.

250 g and 2.5 kg boxes.
23 g doses, 460 g boxes (20 x 23 g).
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