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X-PRO®
IDENTITY RED

SPECIFIC INACTIVATED YEASTS WITH STABILIZING EFFECT,
TO NATURALLY MAINTAIN RED WINES' FRAGRANCE

DIRECTIONS FOR USE

Dissolve X-PRO®IDENTITY RED in at least 10 parts of water, then add it to the mass to
be treated carefully homogenizing. It is possible to dissolve X-PRO® IDENTITY RED
directly on wine.

DOSAGE
.
5 to 15 g/hL even in multiple additions in conjunction with fining or clarifying opera-
tions.
PACKAGING

500 g polylaminated bags.
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Keep in a cool, dry place. Reseal open packs securely.

HAZARD
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Based on the current European regulations the product is classified: not hazardous.
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