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MASTERVIN
BIO-ORGANIC

MASTERVIN® BIO
UVA
ORGANIC ENOLOGICAL TANNIN

COMPOSIZIONE

Organic tannin extracted from grapes.
 

CARATTERISTICHE

MASTERVIN® BIO UVA has the same structure as tannins found naturally in ripe 
grapes. Its formulation of procyanidin and catechinic origin gives this tannin a high 
reactivity both towards proteins, including polyphenol oxidase, and towards colouring 
elements.
MASTERVIN® BIO UVA  gives wine a longer shelf life and resistance to oxidations. 
Wines treated with this product have a more complex bouquet and greater body.

MASTERVIN® BIO UVA complies with the organic CE Regulation 834/2007.

 
IMPIEGHI

MASTERVIN® BIO UVA can be used in organic wines.
MASTERVIN® BIO UVA can be used in red and white wines, vinegar and distilled spirits, 
both at the early aging stage up to the pre-bottling stage. 
In must and young wines from botrytis infected grapes MASTERVIN® BIO UVA 
prevents oxidation processes caused by laccase. 
In red wine vinification, it is used during maceration and racking to fix the anthocyans 
elements extracted from the skin. 
MASTERVIN® BIO UVA is used in white wines to improve protein stability because it 
reduces the quantity of bentonite to be added, preserving the product.
Due to its antioxidant activity the quantity of sulphur dioxide for wine stabilization is 
greatly reduced. In must it has a clarifying activity.

When using MASTERVIN® BIO UVA comply with the relative legal 
regulations in force.
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MASTERVIN
BIO-ORGANIC

MODALITÀ D’USO

MASTERVIN® BIO UVA is easily soluble in water. Carefully dissolve the required quan-
tity of MASTERVIN® BIO UVA in 10 parts of water and add to the wine; do not use metal 
objects or water rich in limestone. 
Use some days before filtration. 

DOSI

From 5 to 15 g/hL right from crushing, during fining and finishing of red wines;
from 3 to 8 g/hL for rosè wines;
from 1 to 5 g/hL for white wines.

CONFEZIONI

500 g polylaminated bags.

CONSERVAZIONE

Keep in a cool dry place, away from light. Close carefully open packages.

PERICOLOSITÀ

Based on the current European regulations the product is classified: not hazardous 
(see MSDS).
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